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USDA Lxport Verification (BV) Program
Specified Product Requirements for Beef - Japan

1 Purpose
This document provides (he specified product requirements for marketing U.S. beef to Japan under the

USDA Export Verificetion (BV) Program. It also provides he additional requirements for the USDA
Quality System Assessment (QSA) Program for marketing 1.5. beef 10 ]

ghlcmrs, fﬁbﬁax‘a iy
e cuts, mtsupﬁi

2 Scope :

‘This document epplies ta U.S. campanies, producers, feedlots, sl
perform the initial separation, or cutting af carcasses inta whole
that are eligible for export to Japan as listed on the Food Safety
Companies must meet the specified product requirements for Japan
approved USDA (SA Program. The requirements for the USDAGSA

j (Jebricators
eef and heef offal
S Qk) bsite.
the BV Prug:améa}rgugh an
p

g}%m are defined in ARC 1002
Procedyre, Quality System Assessinent (QSA) Programe. The QSA Prograiifignsures that the specified

product requirements are supporied by a docwnented gualily managesment s‘;??.%yv/

% YpProgiam fogzfapan may label and sell
3 Reference Documenis %@ ‘g

the EV Program,
ARC 1000 Procedure, Quality Systems Ve riff2 ation PrograniiGener ! Policies and Procedures
ARC 1002 Procedure, Quality Sysiem j%é;?t (054) J?W'

MGC Instruction 709 Physiological M NeEyaluation of Beéf Carcasses for Japan Export Program

Physiological ManmifyDld¥ilination GuidBilds. Appendix F
y Lusda.

The S'Ecciag'éut%ducl requiremients list€d'in Section 5 of this Procedure must be met thraugh an approved
USDA QSA Ii grn‘pﬁ]‘ The QSA ngfﬁ"m ensures that the specified product requirements are supported
bya documcntcd”’ﬁ;i%lg%mnnagcmgg’rsyslem. In addition to the requirements Listed in ARC J002
Procedure, Section ,-.,»_I;i\'@_ ram Reguirements, companics must also incorporate the following
requitemen(s into meff‘L;S h:,%-bQ A Program:

4.1 Internal Augit
The company must conduct internal audits at planned intervals.

The intermnal audits nmust determine whether the QM3
a)  Conforms to the plonned arrangements, 10 the requirements of tifs Procedure, and to the

QMS requirements establisbed by the company; and
b)  Is effectively implemented and mwintained,

The company must hava 2 documented procedure which defines
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a)  The planning of an audit program, which must consider the status and importance of the
processes und arens to be audited, as well as ihe sesults of the previous audit;

b}  The audit criterie, scope, frequency, and methods;

€)  The seleclion criteria of the auditers and conduct of auditors which must ensure objectivity
aad impartiality of the audit process {Auditors must not zudit heir own work.);

d}  The responsibilities for planning and conducting audits;

e)  Thereporting of results;
f The follow-up activities (Follow-up activities must include %he verification of the actions

taken and the reporting of the verification results.); and, peoxn
g)  The mainlenanee of records. R Ko oA

eliminate detected uuu-confurmances and their cauges.
The company must ampintain records of the iutemal audits,

4.2 Company's Suppliers Listing
The compauy must maintain an approved suppliers listing which musr. RS
a) [dentify the supplier's name, address, any L oY
b) Be nvailable to the USDA for review,

The company must also maintain the date that "%J

5 Specified Product Requirements

3.1 Beef and beef offal thayfs :%‘I‘ch for export"t apan as listed on the Food Safety and
Inspectign §||_=§y ce, (‘FSIS) W] supﬁust be processed using the procedures as incorporated
intg theju Eil] y,s H (;P or SanjtiGion i’,,P s, and must be produced in a manner that

ansures the hy g]em val of 135 Fwing malerials and prevents the contamination of

roducts heg; produced for export 1o Fapan:

including 1ounsils)ispinal cords; distal ileum (two meters from connection (o
caccum); and vE fabral colom (excluding the transverse processes of the thoracic

these lissues with meal
w{"ﬁ;% 1.1 Bovine heads ( t for hygienically removed tongues and clieck meet, but
R ;’»@I
aid lumbar ve f_\)a:ebrae, the wings of the sacrusm, and the verichrae of the tail),

A

&af?

52 Bhgxbi%‘ L1cts-nmst be derived from cattle that are 20 months of age or younger at the
time of s]mﬂiér using either one of the following methods {(5.2.1 or 5.2.2):

521 Ciﬁ,lle st be traceable to live animal preduction records. Verification aclivities
for age requirements st be coaducted at the slaughiter, feedlet, and producer
levels as required by the submitted QSA Program, Records used to verify this
requirement must meet any one of the following eritexia (5.2.1.1. to 5.2.1.3);

© 52,11  Individual Animal Ape Verification
52.1.1.1  Animals must have a unique individuai identifieation,
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3.21.1.2  Records must be sufficient to trace the individual animel
back to ranch records.

5.2.0.0.3  Records must indicate the acloal date of birth of the animal
end must accompany each anima] through the process.

5212 Group Age Verification

32,121 Allanimeals within & group and born during the sume birthing
season must be individually ideqtified.

5.212.2  Recerds must indicate ez Iim date of;hj.rlh of the first calf
of he birthing seasang™w l‘%
52.1.2.3 The age of all calves}; st be erived from
h%\ within the group.

52124 Records indicating 53 teyhie bulls are

cows Inay be u.sed ag SEUPp ementary m Eﬁfying the
qup which is detethined in
: . ) wp‘f
8213  USDA Process VerIﬁc JERL mrAssessment -

%ﬁﬁ %.2.1.3.3 s ] mumals must be mdmdually identified,
"{@:\gc Vcnf:cah 11! u'ough =m sk-Fvaluaﬂon

'

by the submit SA progiam and meet each of the following criteria (5.2,11

5222, :Lud522r3

'N’r‘ Officlal USDAS %% wation at %’s]auglﬂer {acility must be conducted as required
{' )
)

ey, 9.222.1 Calﬂ fmusl be determined to be A% physfological maturity or younger
official USDA evaluation Official USDA evaluations must
qgtenmne carcasses to be A*® physiological matarity or younger using
¢fthe 1,8. Standards for Carcass Beel
hup:fivww.omps.usda.govlsgistand/standards/heef-car.pdF and the
description of maturity ¢haracteristics within A maturity (Physiological
Maturity Detennination Guidelines Appendix F).

3222  USDA Bvaluators must meet or exceed accreditation performance
stmydards for deteymining physiological matuyity as outlined in Meat
Grading and Certification Branch Instruetion 709 in erder o ensuse (he
accuracy of the evaluation.
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5223  USDA Evaluators must leeep records for each of the determining factors
(skeletal, lean, and ovclall raturity) for each carcnss which is
deternuined to be A% or younger for exportation to Japan.

53 Tdemtification Requircments —
531 Al carcasses complying with 5.2.1 and 5.2.2 must be uniquely ldcnuﬁcd
Carcasses complying with the “Age Verification through Carcass Evaluation” must
be markod once cvulunle.d and approved by pmﬁcmuc -iested USDA Evaluators

packagmg. storage, and shipping to insure thé 1 "_ : pcess and the

J axmltec)
v apan” and

5.3.3  Eligible products produced by eI1gég 1pames and Ld‘gtffs meaung ihe
requirements of the EV Prograr il i
with the statement “Produet Mi @ EV BrOg, 1i‘ R mreems for Japan®,

5.3.2  Shipping documentation (bills of lading, s
must have the statement “Preduct Mcels E

6 Listing of Appruvud Programs g8 1. p
Only U.S. companies that have an approyed SDA QSA P (i
1eqmremcms for Jap:m will be listed ot l'_){ jj" icial meg?

SR “f" K
7 Respong&‘ﬁ ﬁes i

U.S. companigs'must meet all policigsta pm::edu ts outlined in tlns Procedure, ARC 1000 Procedure,
Quality @;u Verification Pragra%@%heml Policies and Procedures, and ARC 1002 Procedure,

Quality§ys m, Assessiment (OSA) Progianm.
[‘A g ) iﬁ
s, _z;,@,
A », ,.’{5
Gy, £
e
LY E!'!
K
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Quility Systems Verification Programs
General Policies and Procedures

1 Purpose

This Procedure oullines the policies and precedures for services under the Quality Systems Verification
Programs (QSVF). The QSVP arc designed to provide independent verification that special processes or
markeling elaims are cleayly defined and verified by an independent third party. The QSVP are voluntary,
user-fee programs that are available to suppliers of agricultural products or services.

QSYP are provided by the United Slales Department of Agriculiure (USDA), Agricullural Marketing Service
{AMS), Livesiock and Seed (LS) Program, Audit, Review and Compliance (ARC) Branch, under the authovity
of the Agriculiura) Marketing Act of 1946, 55 amended: the Code of Federal Regulations (CFR} 7, Part 54; and
as detailed in individual program procedurcs.

2 SL'J])C
The provisions of this Procetitre apply (o all QSVF. Speclf' To program requirements are set forlh in Individual
program procedures. Individual program procedures are available on the ARC Branch website at

httpAvww.ams.usda. gov/lsp/arcfaudit, bitny,

Note: All provisions of this Procedure do nat apply 1o the Commudity Purchase Programs or the National
Organic Program, as outlined in the individual program procedurcs,

3 Relerences
IS0 19011:2002 Guifdlelines for quality and/or environmental management systems auditing

4 Respousibtlliies
Suppliers must meat all applicable policies and procedures outlined in this Procedure.

The ARC Brancl: must meet all applicable policics and procedures outlined in this Procedure. All audit
aclivities are conducted in accordance fo LSO 1901 1:2002 Section 6 Audit derivities, The ARC Branch must
not consult with suppliers regarding the development, implementation, and maintenunce of progranss.

Any sugpesied changes 1o 1his Procedure should be submilled via email 10 the ARC Branch Program Manages.

5 Contact Information

Program Manager

USDA, AMS, LS Program, ARC Brunch

STOP 0294, Room 2627-8,

1400 Independence Avcnuc, SW. R
Washington, I.C, 20250,

TThe U3, Ef-mm)mal orAgrlie (mul\] [ Ells dscainimlan i all iy wogmms o el vum WL Taws nl‘culur - e, Tnkioin) oL, L-:mlu'.:dxgmn ags, disabl Ty,
/o1 nf] prabilsiteg b wih

sexmal mi:nmnm warital o Punily s1plis, prmaal sk, ar | No) ases opoly 10 2 prapmws.) Pe
,}' w‘i ! I:n' af, i (Blllllr Targe puint, nudiinpe, :lc)ﬂwu.d canloct USDAYS T MlGEl'('tﬂlrr al H2-722600

e progmal
(\W\.Mnd"l!m). Tc ﬂ:ncnm]nlnlul ofﬂb:dmmalrw wiic USDA, Diteswar, Offiee of Civil I'llg)lu Ranm 326:YY, \\'lnl!mBui.ldnu Tt w0 ddependonse Avenug, 5V,
USDA I3 s equnl opporimeity proviifer uyd eyl

WosTidon. 3¢ 202504410 of £a11 202:730- 8964 (voloe and THL)
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] Requirements (Clauses 1io 17)

The fellowing ctauscs apply when applying, receiving, or providing service for the QSVP.
H Application for Service

Suppliers must submit an application for service for the QSVP. To submit an application, supplier must
complete and sybinit to the ARC Brunch Washington, DC office the following documents:

L1 LS Form 313, Appiication for Service. The orfg!nai form must be maile 1o the ARC Branch
Washingion, BC ofTice, Jowever, for fester service, suppliers may also fax the form to the
ARC Branch Washington, DC office.

12 Cover leller requesting QS VP services for each program in w]nch the Sllpp]IEl wishes lo
pasticipate.

137 A complele copy of 1he supplier's program documentation as described in the applicable
program procedure.

The supplier may withuraw from the application process at any time. Suppliers are responsible for fees
accrued prior (0 witlidrawing their application.

2 Reeciving Applications for Service

The Program Manager o designee notifies the supplier upon recelvmj, ; ihe application for service. Ifihe
submiited applicution is inadequate, the Program Manager or designee contacts the supplier to request the
additionol documentation. The Program Manager wilhholds the application from further processing until the
necessary documenlation is reccived.

Onee the Program Manager Jias determined that the application is complete, it Is farwarded to the assigned
aoditor. The Program Manager or designee notifies the supplier of the assigned auditor.

3 Initial Desk Audit

The assigned auditor conducts a desk andit of the supplizr’s program documentation Lo ensure that all program
requirements as outlined in the individual pregram proeeduare are fully addressed. The auditor uses the
appropriate program checklist to conduct the desk audil.

3.1 H the progran: documentation is adequate and the majority of the program requirements are
met, then the auditor arranges an on-site andit with the supplier,

3.2 Ifthe program documentation requires clarification or additional informalion thal can be easily
obtained by working directly with 1he supplier, {hen ihe auditor oblains the clarification or
additional information. Once the program decumentation is adequate, then the auditor
arranges an on-sile audit with the supplier.

3.3 IThe supplier’s program documcnlation docs net meet the majority of the program
requirements or identifies that 1he supplier would not pass on on-site audit, ihen the andior
prepores and submits & desk audit report itemizing the deliciencies. This report Is submitted 1o
the Program Manager. The Program Manager sends the repott, along with a cover letler, to the
supplier discussing Lhe action that 1he supplier must take before continving the audit process.

Drne Issucd 0471604 Approved by LR
Date Revised NA
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4 Pre On-site Audit Activiiies

The size and composition of the audil team is determined in accordance Lo 15O 19011:2002 Section 6 Avdif
Aetivities. An audit plan and cost estimaie must be prepaied by the team leader and submiifed 1o the supplicr
pricr to the scheduled on-site audit.

5 On-sife Audils
On-site awdits are conducted in accordance 1o A5G J9071:2002 Section 6 Awd'it Activities. The fi equency of
on-site audits is oullined in the individeal program procedures.

The objeclive of oi-site audits is 1o verify the supplier’s conformance (compliance} to the audit criteria,

51 Conformance: The condition or fact of & supplier being in agreement witlh the requirements of
a quality or environmental standard,

5.2 Compliorge: The condition or fact of a supplier being in agreement with repulatory
requirements

[:3 Post Gu-sife A€ Activitics

Correetive action audits and any other post on-site audit aclivilies are conducted in accordance 1o /SO
19011:2002 Section 6 Auddit Aetivities. All eudit documentation is retained by the ARC Branch in an
electronic format, .

7 Andit Tindings

All audit findings, including identified non-conformances, cominuous impravement polnts, and
recommendations, are diseussed wilh the supplier at the conclusion of the on-site audit. The audit fndings are
oullined in the audit yeport, which is submitled to the Program Manager for final review and disposition. The
Program Manager has the discretion to modify the avdit findings.

7.0+ Mgjer non-conformonce: A noh-conformance that campromises the integrity of the program or
product to the extent that program approval should be denied, revoked, or delayed until
corrective action can be completed. Any absence or complete brealdown of a program
requirement js cansidered a major non-conformance,

72 Adinor non-conformance: A non-conformance that dees not comgromise the inlcgrity of the
program or product. Isalated ineidences of non-conformance are considered a miner non-
confornance. Miner non-conformances not corrected or addressed in a timely manner may be
upgraded 1o a major non-cenformance.

7.3 Continuous improvement poini (C1%: Observations or arcas identified as opportunities for
improvement. Although net identified as non-conformances, ClPs have he potential 10
become non-conformances if not correcled or addressed,

8 ,Cﬁ'lct.lmg Klentiied Non-conforsunnces
Suppliers must address all non-conformances and respond to all requcsls for correclive actions and

corrections, as applicable, within the time frame specified by the Program Manager.

Date 1ssned 16704 Approved by, JLIt
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Requests are based on non-conformances identified during the audit. Suppliers inust identify the cause(s) of
the nen-conformance, delermine the necessary carrective action, and implenent the correclive actions.
Additionally, il the non-cenformance resulted in the use or delivery of non-confonring product, ths company
must make cerrection apprepriate 10 the non-conformance.

8.1 Currective Action: Action 1o eliminate the cause of a detecled non-conformance. Cotiective
nction is taken 1o prevent recurrence.

8.2  Correciion: Aclion to eliminate a delected non-conformance. Correction does not address lhe
cause of the non-conlormance but rathey the specific nan-conforming product,

83  Preventative Aetivn: Action to eliminate the causc of a polential non-conformance.
Preventnlive action is taken Lo prevent occurrence. .

9 Approval Status )

Program approval is based upon the audit findings and the recommendation ol the auditor. The approval will
be issued for the appropriate lime period in accordance to the individual program procedwe. The Program
Manager malces the final decision regarding approval status, When appropriale, a Program Review Commities
makes the final decision regarding approval status, in accordance to the individual program procedure.

Program approval stalus will be one of the following:

9.1 Approval: No non-conformanees were identified during (he audit. No actions are necessary by
the supplice. :

92 Approval with Conditions: Only minor non-conformances were identifled during the audit,
Suppliers must submil correctivé actions and corrections as applicable within the time fiame
specified by the Program Manager. Additionn) desk audits andfor on-site audils may be
conducted at the suppier's expense.

93  Denied Approval: Denied approval may be issued prior to the injtial progeaim approval for any
of the reasons oullined below. Suppliers must submit corrective aclions and cerrection as
applicable to address any identilied non-conformances befure approval may be issued.
Additional desk audits and/ar on-site audits may be conducted at the supplier’s expense.

9.3,1 Failure (v adequately address any program requirement resulting in a major non-
conformanee.

9.3.2  Failure 1o demonstrate capabilily o meet any program requirement resulling in a major
nor-confvranee.

9.3.3  Finding of abjective evidence of a major non-conformance within the scope of the
program, :

9.3.4  Anaccumulation of minor non-conformances that result in the assignment of a major
non-conformance for the program.

9.3.5 Prescnting false or misleading information 1o any ARC Brunch officizl.

9.3.6 Denying aceess (o supplier’s facilities and records within the scope of the program.

USD A Aprculturd Audit, Review, STOP 0294 « Roum 2627-8 ARC 1000 Procedure
= -
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Upon reaching o decision, the Progeam Manager sends the supplicr a cover lester, along with the audit report
und any additional documentation. The cover ketter details the approval status and any terms and conditions as
appropriate. When appropriale, lhe Program Manoger or desipnee will add 1he supplier’s program lo the
listing un the applicable ARC Branch Propram websile in accordance wilh the individual program procedure.

10 Suspending Prograz Approval
The Prograiny Manager may suspend program approval and remove a supplier’s program from the listing on
the appiicable ARC Branch Program website for any of the following reasons:

10,1 Failure 1o adequately address any progrun requirement resulting in a major non-conformance,

16.2  Failure to demonstrate capability to meet any program requirement resulting in a major non-
conformance. .

10.3  Failure to follow the suppliers approved program,
10.4  Failure 1o pravide correstive actions and ¢orrection as applicable in the timeframe specified.
104 Failure io maintain the supplier’s approved program.

10.6  Implementing significant changes Lo approved program withaut priar written notification 1o
and approval by he Program Manager. '

10.7 Deliberate misrepresentation of the eligibilily of agricultural products or services distributed
under an approved prograt.

10,8 Confitmed finding ol any prohibited campounds or substances or other violations as described
in the specific program procedure, Upan canfiming the vielation, AMS suspends all
approvals for suppliers in the preduct’s chain of custody pending a complete investigalion, in
cooperation with appropriate regulalory agencies,

10,9  Denying access 1o supplier’s facilities and records within the scope of the program.

10,10 Failure 1o pay ARC Branch fees,

Prior 1o the suspensian, the Program Manager notiffes e supplier In writing of the suspension, (he effective
date, and details of actions required to regain approval slatus. The details of actions do not include specific

remedies to barriers of approval.

The continuous suspension of a suppiier’s approved program may result in the permanent suspension of the
approved program.

11 Rejustatcment of SuspenQed Program Approval

Progeam approvals suspended Tor implementing significant changes to the supplies’s approved program
without prior wrilten notificalion to and approval by the Program Manager are reinstaled immediately upon
veceipt of appropriate corrective actions and corrections as applicable. Additional desk aldits and/or on-site
aundils may be conducted ot 1he supplier’s expense.

-Dule Issucd IEE T ) Approved by, JLR
Diate Revised  “ A
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AMS reinstates program approvals for suppliers whose progeams are within ihe ehain of custady of products
identified as containing or having been treated with any prohibited substance only upen revatidation of the
intepyity of their program in cooperation with appropiiale reguiatory agencies,

Program approvals for suppliers found lo be responsible for the introduction of prohibited subsiances into the
afTected livestoek or products are suspended until such a (ime as the cliem provides objective evidence 1hat the
progiam has been complelely purged of all polentially affected products and an ou-site audit verifies that
elTeclive corrective action and correclions as applicable have been taken. Final decisions regarding the
suilability of corective action, corrections, and the supplier’s eligibility for reinstatement are at the discretion
af the Program Manager.

Proygram approvals for suppliers whe fail 1o follow the approved program are reinstnied upon submission of
acceplable corrective actions and corrections as applicable that eddress 1lie failure to follow the approved

program,

Program approvals for suppliers who fail to provide corrective actions and/or corrections within the timefiame
specified are reinstated upon submission of aceeptable corrective actions and corrections as applicable.

Program approvals for suppliers suspended for failure (o pay ARC Branch fees ave reinstaled upon notification
that all autstanding fees amd interest have been paid in full.

Suppliers who ave permanently suspended may be reinstated based upen Lhe decislon of B Pragram Review
Committee.

12 Maintaining Approved Programs

Suppliers are required to maintain and implement their prograrms as described in their approved program
documentation. Any significant changes to the supplier’s approved program must be submitted in wriling to
the Progeam Manager and approved prior to implementation. Depending upon the nature and extent of the
changes, the Prograin Manager may require a compléle or partial on-site audit of the program prior lo
approval, Insituations where an additional on-site audit Is required, a new approval will be issued foran
appropriate time period based on the findings of the audit. L

13 Surveillince

All approved programs are audited on an on-going basis as listed in the individual propram procedures unless
a cancellation request is received in wriling or & program is suspended. All approved programs are subject (o
unanpounced oudits by ARC Branch representatives. The auditor documents the findings of unannounced
audits in an audit report and submits the report to the Program Manager. Findings of unatinounced audits are
considered when determinting conforntance of the program for continued approval, or may provide the basis

for suspending approval.

14 Cancellation -

Suppliers with approved programs may cancel service at any time by notilying the Program Manager in
wriling, Supptiers who cancel service arc removed fron: (he listing on the applicable ARC Branch Program
websile. Suppliers who cance] service must reapply and be oppraved through an audit before they are retumed
lothe list, Suppliers are responsible for fees acerued prior to cancellation of the approved pregram.

Diie lssped D164 Approved by, JLR
Duile Revised NA

~15-

Marketing and Comiplisnce 1400 Independense Avenus SW April 16, 2004

USD A Agriculiural Aulii, Review, STAP 0294 - Ruom 2627-5 ARC 1000 Provedurs
‘3‘{ Service Branch Washicigton, DC 20256 ffage Yol 7

15 Appeals, Complaints, and Dispuics

Suppliess have the right to appeal any adverse audit findings or decisions jssued by 1he Program Masager or
Program Review Commiitee. Appeals, complaints, and disputes must be submitted in wriling to the ARC
Branch Chief wilhin 30 days of lhe dale of the official report or leiter rendering the findings or decisions.

Requests for appeals, complaints, and disputes mst include:
15.1  The basis for the appeal, complaint, or dispute, and

15.2  The requesied alternative decision or actions.

The ARC Branch Chief, or designee, reviews any request for action and nolifies the supplier of the final
decizion within 30 working days of the receipt of he request. Any suspensions or denied approvals remain {n
effect pending the outcome of the appeal.

16 Fees for Seivices .
All QSVP are user-fae programs. The fees for QS VP services are the responsibility of the supplier requesting
the services. Fees will be charged according to (he approved hotrly rule published in 7 CFR Part 54.27

(hup:lwww.access.gpo.povinara/clifwaisldy_04/7cir54_0d.hunl) or as owllined in individual program

procedures. The fees for QSVP services include the following:

16,1 Audit preparation: Time to review Lhe approved program documentation and records from  *
previeus audils, and to prepare checklists,

6.2 Andit Thne: Time to conduet the audit, report 1he results of the audit, and conduct post-audit
aciivitjes.

16.3  Fravel: Travel lime and expenses fo and from the assigned auditor's official duly Jocation and
between audit sites. When traveling to provide services to multipk suppliess, charges will be
prosafed between {he suppliers.

16,4 Diher relaled expenses

Auditors document afl hours of service charged to the suppliers on LS form 5-3 (1-93), Agricuirural Products
Certificore, The original and pink cepies are subimiited 10 The Meatl Grading and Certification Branch Office
of Fietd Operations (OFQ) {or billing. Oue green copy is submilled to the ARC Branch Washinglon, DC
office. One green copy is retained by the avditor.

17 Conlidentinlity
All doctnentation submilled by suppliers and maintained by the ARC Branch Is subject to disclosure under
the Freedom of Infonnation Act (FOLA). FOIA applies (o documents that are in the contral of or maintained

by a governiment agency.

Any porlion of the program documenlation that the supplier considers proprictary must be identified o the
ARC Branch et the time (he information is submitted, The ARC Branch will make appropiale provisions to
proteet the information from disclostire 1o the exient possible under existing Federal laws,

All ARC Branch representatives linve signed conllict of interest stztements and appropriate disclosure
agreements on file with the ARC Branch prior (o assignmens to provide QSVP service 10 suppliers.

Date Issued . 04/16/04 . Apnzoved by, LR
Date Reviscd NiA
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USDA Qualily System Assessment (QSA) Progyam

i Purpose

This Procedure provides the requirements of a USDA Quality System Assessment (QSA) Program. [talso
provides the crileria used in the objective evaluation of USDA QSA Programs that are submitfed for approval.
Evaluations arc conducted by the Agricultural Marketing Service (AMS), Livestock end Seed (LS) Program,
Audit, Review, and Compliance (ARC) Branch

Z Scope .

This Procedure applies to miarketing programs for agriculiural products, including services, that are submitted
to the ARC Branch for verification and nonitoring, It is limiled to programs or portions of programs where
specified preduct requirements are supported by a decumented quality sanagement system. The extent of
cartlrols included in these programs may include all phiases of production and marketing (i genetic
development Lhrough retail distsibution, or any portion as described in ihe scope of tlie submitied program,

If any program requirements can not be applied due o the nature of a company and its product, then these
requirciments may be considered for exelusion. Esclusions are limited 1o program requirements within Clouse
4 Product Realization and must not affect the company’s ability 1o provide a conforining produet,
Additionally, exclusions do not afTect the company*s responsibility 1o provide a cenforming product.

3 Referenees .
ARC 1000 Procedure, Quallly Sysiems Verification Programs General Policies and Procediires
Applicable ARC Branch Program Procedure

4 LResponsibilifies

Companies must meel af] upplicable policies and procedures outtined In tis Procedure, (he appiicable
Program Procedure, and ARC 1000 Procedure, Quality Systems Verification Program General Policies and
Pracedure.

The ARC Branch must mes! all applicable policies and procedures ouslined in this Progedure, the applicable
Program Procedure, and ARC J000 Provedire, Quality Systeins Verificaiion Program General Policies and
Procedure,

5 Audit Prequeney

All approved programs will be audited al least twice per fiscal year {Qctober 1 1o September 30). Howaever,
more [requent audits may be canducted (1) if either numerous major or minor non-conformances are [dentified
during an audit; (2) i customer complaints indicate an ongoing problem; (3) 1o satisfy specific requests as
declared by customeys, irading pariners or olher financial interested partics; or (4} as directed by the ARC
Branch Chief.

T U5, Urpnment al AENSThat leh\)pmhllllll WESE M1 14 Al 38 PIUgImns A3 ACTEIC on LUe bis ol cular, 3acs, naliial o i, gontler, TEngia, age, tisaDiiy,
sexum oritktation, markind or Family sk, ativical Leliels, parcuial status, o¢ protecied gencile infonmaiion. (Mol all proldbied bose apply le all prugmmy,) Persons with

isnbilities wheo reyuire eliemalye means for feafun of progiam ion {Bmille, fege privt, ourliclape, cie.} should contac, USDA's TARGET Center t 202.720-2600
{roive and TDLI), To Gz o coumplaint of disciimiuntion, write USDA, Diteetor, (Tice of Civil Rights, Reom 3263, Whitien Duilting, 141l aad frdepsadose Avense, SW.,
Washington, PC 20230-94 10 ur gall 202-720-5%61 (voice ad THL). USDA s an enual epparinily provider n erplover,™
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6 Listing of Approved Programs
Approved progroms will be listed on the applicable Program website or on the USDA QSA Program websile
a1 bupsfywww.ams.usda, go/lspfare/gsap.iim. Information about the pproved program will be in accordance
with the agplicable Pyogram Procedure. The approved program listing on the USDA QSA Program websile
will include the following information:

a) Company name;

b) Company conloct information;

c) Program vequirements;

d) Report reference number (approval nwmber); and

2) Renewal dafe.

7 Program Reguirements (Clavses 1 (0 5)
Companies must submit a documented progruns that addresses the program requirements as outlined in the
Tollewing clauses (Clauses | to ). .

1 Quality Managemen( System

11 Genern) Requirements

A quality management syslem (QMS) must be estalished, documented, implementcd, and maintained
which ensures thet products conform fo the requirements of this Procedure, the applicable Program
Pracedure, and to specified produet requirements.

1.2 Documentation Requirements

121 Genernl
The company must prepare and maintain a QMS thal includes:
.~ a} Documented specified praduct requirements;
b} A quality manual; .
¢) Documented procedures required by 1his Procedure;
d) Documents necessary to ensure the effective operation and contral of its processcs; and.
e) Records required by this Procedure,

1.2.2  Quality Manual
The company must establish and maintain o quality manual that includes at a minimum:
&) Anorganizational chart or similar document listing all personnel assigned 1o manngerial
positions within the program; .
b) A description of the scope of (he QMS, including detalls of and Justification for exclusions;
¢) The speeilied product requirements;
d) Documented procedures established for the QMS;
e) A master document list that shows the most current issue of all QMS procedures, farms, tags,
and labels used 1o track or demonstrate conformance; and
f) Al other documenlation as required by this Procedure,

The quality manual rust be controlled and available for review at all associated sltes where aclivities
are conducted.

Date Approved U3I04004 Approved by JLR
Dile Revised NiA
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1.2.3  Contryl of Documents
3 Hunran Resvurees - Competence, Awnreness, and Tenining

‘The company must control all documents sequired by this Procedure.

Control of documents includes at a minimum:
a) Al documents must contain the current revision stalus of the document,
b) The company must ensure thal relevant versions of applicable documents are avaitable at all
associaled siles where actjvities are condocled.
c} The company musi prevent the use of absolele or unapproved documents.
d) All documents must be retained for a minimum of § year.

Substantive changes tn QMS documentation must be submitied to the ARC Branch for approval price
to implementation.

124 Conirel of Records
The company musl establish ond maintain records to provide evidence of conformity to prograim
requirements, (o specificd product requirements, and of(he effective operation of the QMS.

Control of records includes at a minimum:
a) The compaity must control all recards required by this Procedure.,
b) Recerds must be stored in a manner so as to prevent Joss, damage, or aliernlion,
¢) Records must be legible, easily accessible, and readily available.
d) Allrecords rust be relained for a minimum of 1 ysar,

2 Management Responsibility
Management musi ensure that specified produgs requirements are established at velevant functions and

levels wilhin the company.

Management inust ensure that QMS responsibilities and authorities are defined and communicated
witliin the company.

The company must have an gruanizational chart or similar document listing all personnel assigned ta
managerial positions within the program.

All personnel lisled must have their responsibilities and authorities outlined in an auditable methiod.

A management representalive, whe has the authorily Lo act on behalf of the company at all locations
where program activities are conducted, must be designated.

The management representative must lave the responsibilily and authovity for ensuring thnt processes
needed for the QMS are established, implemented, and maintained.

Personnel performing work alfecting product quality must be conpetent on the basis of appropriate
education, training, skills, and/er expcrience, as applicable.

The company must provide training to all personnel with QMS responsibilities.

The company must have a documented procedure to ensure all personnel performing work affecting
product quality are preperly trained in relevant aspects of the QMS.

The documented procedure must define the methods for:
a) Determining the necessary competence for personnel performing work affecting product
quality;
b) Delermining the criteria for training;
¢) Ewvaluating the effectiveness of the training; and
d) Ensuring iliat personnel are aware of the refevance and importance of their activities and how
they coniribute 1o the achizvement of the quality objectives.

The company must meintain appropriate records of education, training, skills, and experience, rs
applicable. These secords must include the scope of the training received.

4 Product Realization

4,1  General

Where any program requirements within Clarse 4 Product Realizatien can not be applied due to the
nature of a company and its produdt, these requirements may be considered for exelusion. Exelusions
must not affect the company’s ability 1o provide a conforming product. Additionally, exclusions do
not affect the company’s responsibility to provide & conforming product.

42 Recelving Process
The company must ensure thal produst purchased or received from oulside establishments and used in

the program confory to speeified recelving requirements.

The company must ensure the adequacy of specified receiving requirements prior to their
communication to the supplicr.

The company must evaluate and select suppliers based on their ability to supply product that conforms
1o the specified receiving requirements.

The company must establish and implement {he inspection or other activitics necessary for ensuring
that product purchased or received from owtside establishments and used in the program conform o

specific recciving requirenients.

The company must have a doctimented procedure addressing products purchased or received fiom
aulside establishments.

Date Apprroved 03404704 Approved by ILR
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The-documented procedure must deseribe:
a})  All product purchased and/or received from oulside establishments regardfess of its use within
the program;
b) The specified receiving requirements for acceplance of products {o be used in the program;
¢} The criteria and process for supplier selection, evaluation, and re-eval uation; and
d} The process used to ensure that purchased product and/or praduct recelved from autsids
establishments and used In the program conform to speciflc recelving requirements.

lee- company. must maintain records of the resulls ol supplier evaluations and [y necessary actions
arising from the evaluatian,

The company must mainlain 1ecords o provide evidence of conformily to the receiving process and of
the effective opeyation of the receiving process,

4.3 Identification and Traceability
The company must have a documented procedure 10 idenlify product (raw materials and/ar finlshed
produet) by suitable means throvghout product realization, where appropriate,

The documented procedure must deseribe the method for;
) Identifying the product throughout product realization;
b} Controlling and recording the unique identilication of the product; and
€} Wenlilying the product status with respect 1o monitoring ond ineasurement’requirements,

The method for identilying the product must:
&) DBeunique o ihe program, When applicable, animals must be identified with ear tags or other
permanent identification; and
b} Besuch that the identification will transfer through all phases of praduct realization, from
receipt inte the program through production 1o delivery.

Tiie company must main(ain records of alf products as identified and records of all changes of
identities.

4.4 Preservation of Product
The company must preserve the conformity of product during imernal processing and delivery 1o the
intended destination.

The reservalion must include identification, handling, packaging, storage, and protection, 1t must
alsa apply to the constituent paris of o product.

4.5 Control of Monitoring and Measuring Devices
The cempany must determine the monforing and measurement (o be undertaken (o provide evidence
of conformity to spacified product requivements,

The campany must delenmine the manitering and measurement deviees needed la provide evidence of
conformity 1o specified product requirements. v

The company must establish processes (o ensure that moniforing and measurement can be conducted
and gre conducted in a manner that is consistent with the monitoring and measurentent requiresments.

Where necessary 1o ensure valid resulls, measuring equipment nust:

a) Becalibrated or verified at specified intervals, or prior to use, against measurement standards

" iracenble to ipfernalional or national measurement siandards; where no such standards exist,
{he basis used for callbration or verification must be recorded;

b) Be edjusted or re-adjusied as necessary;

¢} Beidentified to ensble the calibration status to be determined;

4} DBe safeguorded lrom adjustment that would invalidate the measurement result; and

€) Be protected from damape and deterioralion during handling, mainienance, and storage.

The company mys! assess aid record the validity of the previous measuring results when the
equipment is found net to conform to the requirements. The company must take appropriate action on
the equipment and any product affected.

The company must conlicm the ability of compuler soliware to satisfy the intended application when
ased in the monitoring and measurement of specified requirements. This must be performed prior 10
initial vse and recanfirmed as necessary.

The company must maintain records of e results of calibration and verification.
5 Measurement, Analysis, snd Improvement

51 Genernl .
The caintpany ntust plan and implement the menitoring, measurement, analysis, and improvement

processes needed:
a) Todemonstrate conformity of the product;
b} To ensure conformity of the QMS; and
¢} To continyally improve the effectiveness of the QMS,

The plan must include a determination of application methods, incfuding statistical techniques, and the
extent of their use.

When statistical melhods are used (o contro) product quality or integrity, the basis for those procedures
must be clearly defined.

5.2 Moniloring and Mensurement
5,2.1 Customer Salisfaction

The company must monitor iaformalion relating o cuslomer perceplion as o whether the company
has met customer requirements. This information must be reviewed os a performance meagurement of

the QMS,

The company must delermine the methods for obtaining and using this information.

The company must maintain records relaling 1o customer perecption.

Diate App'mwd OMDIAN ' Approved by JLi
Dt Reviged NA —_ Date Approved 0304104 Approved by, JLi
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52.3 Moniloring and Measuranent of Processes ]
The company must apply suitable methods for monitoring and, where applicable, measuremen of the
QMSE processes.

US DA Agrizulural Aadit, Review, 5TOP 0294 - Reom 2627-§ ARC 1002 Proceduse
o

These wethods must deionsirate the ability of the processes to meet produet requirements.

When product requirements are not nehieved, correction and corrective action must be laken, as
appropriate, to ensure confornity of the product.

524 Moniloring and Mensurement of Product
The company must monftor and measure the characteristics of the product to verify that product
requirements have been met, This must be conducied a1 nppropriate stages of the product realization

process,

The company must ensure thal producs requirements have been meet prior to product release and
service delivery, unless otherwise approved by a relevant authorily and, where applicable, by the
cuslomer,

The company musi maintain secords 10 verify evidence of conformity to product requirements.
Records must indicate the person(s) awthorizing release of produet, ’

53 Conirel of Non-eonforming Product within the QMS
The company must ensure thet non-conforming product (raw material and/or {inished product) is
identified and controlled 1o prevent its unintended use or delivery.

The company must have a documented procedure that defines:
2) The identification of non-conforming product;
b) The controls used 10 ensure the sepregalion of non-conforming product; and
¢} The related responsibilities and authorities for ensuring the segregation and dispesition of non-

conforming product. .

The company must handle non-conforming product by one or move of the-following methods:
4 8) By taking aclion to eliminatc Lhe detected non-conformity;
b) By authorizing i1s use, release, or aceeplance under concession by a relevant authority and,

where applicable, by the cuslomer; or
©) Dy taking aclion to preclide its original infended use or application.

When non-conforming product is correeted, it must be subject to re-verification to demonstraie
conformity Lo the product requirements. .

The company must lake appropriale actions when non-conforming preduet is detected afler delivery of

use s started.

The company must mainiain records of all non-conforming product and any subsequent actions taken,
incuding concessions oblained.

Dale Approved Q4104 Approved by JLR
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54 Improvement

5.4.1  Continval Improvement

The company must conlinvally improve the effectiveness of the QMS through the use of the quality
nbjectives, customer feedback, audit resulls, and corrective and preventative actions. .

The company must ensure that the integrity of the QMS is maintained when changes to it are plauned
and impleaented.

5.4.2  Corrective Activn

The company musl (oke action fo climinate the cause of non-conformance In order to prevent
FECurTence.

Correclive actions must be appropriate tu the ¢llects of the non-conformances encauntersd.
The company must maintain records of ihe results of any actions taken.

543  Preventntive Action

The company must delecinine and implement action to eliminale the causes of potential non-
conformances in order to prevent their accurrence.

Preventative actfons musl be appropriate 10 the effects of the potential problems.

The company must naintain records of the results of any actions laken,

Date Approved 03704704 Approved by JLR
Date Revised NiA

-39



ARC1002
20044 8A 48

JERHETE AT ARM (QSA) Fud T h

1. HM

2 OFEFEHFTHAEREEORUT AT LFM (QSA) 7S T L0ERFREEDL LD
D, FEESRE, RBE RN LUREENCKERBED QBA TR/ 7 00K
ORI o MR ED 5, L. BRERAEER (AMS), EELET (LS)
oY AOBRE. B LUHET (ARC) XHIZ L0 EESNS,

2, WmfEH

T OFIE R, REMHS FUERE BayE LT ARC XEIRHIWIREROT—T
RESUREGOCRERET = /7 MUERA TS, BRAEEIL. FECRERILNATS
ERUBSLH LS SRFEVAT AR LR LT 3737 F ABECEO—IRL
i, Y%7a 77 A cgEh T, RGNS L RREE LIRSS
F ALBVTED BRAHEIL BT S EER L VEROT T RoRMICER S hd.

WFhhoF e Y5 AQERIEIERS LT OoMNEOERI L 0 BRAATR2EE
. FhbOERMRREAMNBIESNA I ELH D, BIML, B4 5TAOHRMERTRE
B AEREITRE bR, P olANAREETIEENEACEREESAILOTHLT

CEAbEN, E5REhG R, BN EERTOERNORELEETILOTHAY,

3, BERE
ARC FIES 1000, RET AT LEET 07T AOSBINEE L UHRETR, EHTE

7z ARC TR 0¥ 7 AEIEE,

4, BHAAEOE
R Aesr, EFNE, METRL7 RS 7 AOSIRFR KU ARC 1000 FEF KB

AFSMEET R 5 AOSRHFHBLUBFRERBOVTED GRS TATORATER
HEEE L UEREE ICEE LA b,

ARC ¥Rk, ATHES, EEWTRL Y0 /7 AFIRER LT ARC 1000 : E AT LR

WX S b, REHAR IUERE RO TEL R AT A TOEMA RSB
TS S L8S LRl b i,

-33_

5. WEEE

BEENETRTOT2 ST AR, SREHTL (I0A1EPH9A 30 BOM) (R{E
2EPOBELERT D LD LT B, LR L, (1) BEPICEE  ORRIEE L HMO
FESIBOLhIEE. @) BHEOFHABREORELT LTSRS, (8 B&, |5
REERBEFNFEEAEC LIV FALLEARECERIELS LD, B LR
(DARC XREICL BRI EV. ThULoBEERTLRIBELH S,

6. WESRITADY R PO

BEIhEIRYF AL HRAZRZ TS FAOT 2TV MERITREREE QSA
SR ST AY TP b hitpwwwemsusdagovlsviarcigsap. htm B Eh L HD L
+3, BESoSFALETAHREL. SeSTLAFERL BT b0 TS, XER
BE QAT FA T HA T KBRS BRET v 75 LK, UTOERRESEN
Do ’

a) EROLH

b) A OB

o 7u YT AOERER

) REFSRER REES)

. o) E¥fAR

7. FudTAOEREH HEiErLHE5R)
LT, BTOSE (F15~858) REENRRENET YT ADERFFALER

LiXEbEhi 7w dZ A8 RE LRTIR BN,
1. &EEH AT b :

1.1 —HEOECRIT
RREBY AT b (QMS) 12, BEMiHEEEE. B ERhAF e ST AFREEREHER

LU TR b vt L T AR R A WS 2 WRT 5 & R, ik, =R
LU TR SR TR B AR,

1.2, CECET 2 ERINE

1.2.1. e
wpmsE R, MTFAEt QMS MR LUMERTE LT bav,

o) TR SR ERG T BRI
b) SET=a2TN
o YHEFNHC L D RBT Lk XHOFHE



d) BEETRODRINER R L UEROMRRICEERICHE
e} AFIMFIZ L 9 BIST T o OEHR

12.2. Ev=a2TFN
WEIREAER, RERUTOHEAZELAE = o TA PRSI UHSFEL 2 TN

b iz,

a) BT ATBY TEIMER B E SN EERB ER TSR E - RS 0ORE,
b) Bl TR AR LR 2 Sty QMS OfEEG A,

o) ERLMITET HERYT,

) QMS O RBHIHEY SR SCHHE S R FINE.

e WaE BT RIS BN THATRS QMS RDd b@éilllﬁ, B, YR E
UF BT 28R ET TR A L,

D FFIEHE K VST bhE toTRTOXE,

B TR, WEISIES 1B TOMEETTCRE L O DI AN T
PR T hIE e DAV,

1.2.3. SCEFEE
fradegErt, AFIREICSDRBEAE OAATRATOXHFEFRL2TNRERBR,

AEHFBTBRIETHLUTREENS,
8) TRTOXEE, FOXFORTOREREHBE LThid sy,
b) ¥iEER S D G ORITR AR O R & h BT oREEEET CRR TR

Ths I EHEE LiThidie sz,
o &R, HAENE ot KTEYEIGFOER FHARTRIER G2V

Q) TATOXEIL, RIS LEMITRTFESRR S T bilvy,

QMS ko SRR, SN ARC XRKER SN, REBERRT LR
BV,

1.2.4, FUGOTE
L#bE, 75T AOEREY, HFEOHMBIIET SERIIES LU QMS DR

IR DIHAFBHT A0, TREERS L URRTRT 3 8B8H 5, .

EROFBLRRECLUTAEENLS,
o) CHIEARFIEET &0 #EEST b T TORRERR L2 ThER BRY.

35—

b) fedRRREs, RIEEAREEOREEEIC L I RFHTRE ST b2y,
o) TRERIMHT <. AERMEECHo0-o ThR BRI TR Sk,
d) TRTOREE. RIS 1 EMRETSRRIThIER RN,

2. BEEFORE
ﬁ”%m‘ﬂﬁk%?éﬁiﬁi$ﬁ#ﬁ¥kkﬁ6@%&&%&xvmﬁfmﬁéh

B L ERHELRTRER B AR,

BEAE, QMS ORESLUHERERERATRER IURET S 2 L EMIR LRI
2B,

LEREFEF 0/ T AR TEESEOE R S SERAS T sERE R LR
FgoxTeEiinthd by,

FIEE NS T ST ORERE, Eﬁﬁﬁﬁ&ﬁﬂifﬁ% BRLTHIBIERHERES
HHEEHT S,

FEREER., T/ 7 ABEOEMSREINS S R IRR TR b - TITE
THEMEFTBHIMEL bR HIUER BV,

FEPAHER. QMS BRI, FEB X UENETBE SN LYY RE L AT A
BT A HER S USRI B DA TR B 2V,

3. ARYVEEHL - BB, SEMLE K URBIEE
HEOHKICERY S 2 A ERA ORI, METRTHLHENREE, b, &
BLUOVERRERPIE L TIHBR ML CRITRE R B,

A& QMS ORERM LT, £EERITIHER S Rl biry,

¥k, MAORBICEERY 52 21E8E oEMiERAX QMS OMERE LBV CEE
i ENSD T L AFRLT A D EREE LERREERE o ThRITRER BN,

FIRFEL TR T 55 EERET 5 LENHD,
2) WROHEEEETIEEROENERCHEREAONE,
by EMEREDRE, '

0 Bl R OEE.

=36~



() BREEAMELAFREHCEENBLCEREEE, REPRTHAAREERISLEHS
BT 2RIBOHL

ERIITERRY HF. I EHS IUBROBNARRERE T IBEEHS, 10
BRGGILRIBHD FEHE & SEHE LA uilze By,

4. MHIR

4.1, —&

HEASEOMBERIZBE 5T ATOF 05 LOTRIEY, HAITERITVTONE
O LHETTETHSENE. FhbOERITIUSAHR L 2B EhE I L bbS,
BAERITE L., UELEOESNADOHBEARKELSR 5 bOTHoTHA BV,
wie, RAERIEN, UNMAROES NG MMAETITT bEBEEL S b0 THEN.

42, BHFAhZRER

PEIT, ASEEEORERELREFANGNLAEABIONNEZ R YT AT
BEheiaiZg AT AR E0ERFERES L TWA L L 2MET3 888 h
B

W, HHeH E OWMINTASLE. ST ANCIET 2R EOERSROME 2 HF LI
R B,

£, BHANCETIHEOERBHICES T o3RG0 ARE-SE, adE
RS L UsEE Lairhid b,

R, AW LWMAELRRTARLR., SEF 027 AW TERERSRAR,
ZANCHET ZBECHRBRIFETH 2 LEMRTIOE, HEELREOMD
HEIHATE RS U T SR H D,

¥, S ERERELRZET Lo REEFER L REFEEH AT RIThR bR
Y

FEZFITEHUTRRESh T3 S5ETNH D

a) METoVIARBNTERSAZHEN DD LT, ASrbRES I ERR
BT b oty A~ O,

b} BT R YT ARV TER S NSMAOZ G AT 3 EOEREH,

_37_

o HREORBE, FASECRELETEERLUR TR

Q) S SEASNERER EWELRZF ARG, RETIRERT 0 ST A
CHOTHEE SRS, BHARKCHETARECERFRCES TSI L 2RETS
EHIEAVNBNDTEEA,

LRI, AR ORI R L UR MG b AT B A HART AT TR AT 5 B2 e
g LahE bz,

L£E. HART B AR LPET 22 AQHRIIETICHT S EEEOMRE R TR
B RE Lbhid bizb,

4.3 BBIEIGM—FETF1
LERTERARY, NSERSEKIT DR, BWORFHEICL b ME (FREHESLTNERR
%ﬁﬁ)EW%?%#&@X%&#%&%@%&%%&<fu&%two

FEETI RN TOFENRERSND LEED D

o) MEERAFICOEIMAORIFE

B BB RNET B R OWRLY RO LU

o ERBHEOERR L TEREL -V T OO RRERIT 5 5%,

B R BRI B TR,
a) o 7S AEEO SO TR bRV, TEREER, #EEIHRES LR

fEASRAIR R CHA sh T hER BT,
b} %Dﬁmﬁ\fuyﬁkﬂwﬁﬂlhbbwﬁ‘E%KE&&&%&D%&%KE&

AR B IRV,

ﬁ%ﬁ‘mﬂéht?ﬂfﬁﬂékﬁ?iﬁﬁ\&BUKW%wﬁﬁuwféfﬂTﬂﬁ
®ERETORHLEETD.

14, HSORE
ﬁ%ﬂ‘%ﬁlﬁﬁlﬁ%ﬁﬁﬂ@ﬁ%w%wf.ﬁ%@ﬁéﬁ%ﬁ%?é%ﬁﬁ%&

ﬂ%wﬁﬁwuxmﬂ\§w§L‘ma‘%%%kﬁﬁ%ﬁﬁinﬁnﬂﬂmﬁﬁﬁit.
R ORI LR EhATRER bR :

4B, T=F U r B L CNERROES

_38_



| R BRI SN EDERBEI T S A G R E OB RS )
VB UREY TSRS L A, '

REE, BRI R EOERIIRIT A 5 BLOERE T bR gEREm S T
FEICRERRERET D RBRH 5,

ML B2F ) 7B L TRIRORER b U RS L RIS BT 3 BRI
LAVEETE=F ) v/ BLUNERRIETRECH S 2 L 2HRT 5 FIEEME L
hIER 5y,

WERRRAHERT 5D NELBFHCB W CIESRE,

a) —EORMT. TR, BEHSVCRERRESECND o L ATELEE
LS LCREF @S IATRER G20, 2L, £ LaEissn
BEE. BEELRRIAE R S SR RE LT RIER B i,

W) MBS UTRE R AEWES S TR B,

o BWEORERBEICLRS L 5HEEhETnEieiy,

Q) BEFRERBMIICZS 5D REBATENAN X 5 1T LRTRIER BV,

ey Enﬁw\%ﬁ%ﬂﬁ;ﬂ&%¢mﬁmxiwﬁmm&ﬁﬁéhﬁﬁnﬁﬁ&twn

ﬁ%m.WﬁﬁﬁﬂﬁﬁiﬁmﬁﬁL&w:&ﬂﬂ%btﬁ%ﬂ‘%ﬂ%fmmﬁﬁ%ﬂ
FRHUETLWO LR L2 2 by, S3013, YIEERS LB LS iRk
a L. SRR B Uit B A,

ﬁ#ﬁ,ﬁﬁ%*&ﬁwwbé%:yyVﬁﬁﬁﬂﬁﬁkﬁ?ﬁn~?77b%ﬁﬂ?é
BEEL TOFP Yo —F Y7 PRBERL B ES TS ST A L AR LAY
TR BRY, Zivi, EOERAREL bR N, A4S CERB IS

EiH5,

£, HERS I CRIETGERORSE RT3 #2515,

5. B, £ XU

5.1 —i%

LR, FORRCSIRER, R, U R UHELHER b WeEk Ladiug

BBy,
4) B oOBA ST,

-38~

b)  QMS OEE DR,
o) QMS OERREGRkE T,

%ﬁﬁﬁt@,ﬁﬁ%?%%ﬁb\ﬁﬂéhéf&@&ﬁﬁiﬂﬁﬁ@ﬁ@ﬁﬁﬂﬁih
DHBENRH B,

ﬁﬁ%%&%ﬁmLfﬂ%oﬁﬁﬁtﬁﬁﬁﬁéﬁﬂ?bﬂﬁﬂs%nkﬁ%&%ﬁw@
WEPRICART 54BN LS,

8.2, F=F)YBRUNIE

6.2.1. FAZEMR
ﬁ%m\m&%m@mﬁm$ﬁ%ﬁtLrwamEimmmLT‘@@mﬁﬁkowrw
Hﬂ%*:ﬁﬂyﬂféﬁﬁ%ﬁTén:@ﬁ%ﬁ.QMS@WEﬁ%&LTEEéné%
Eda,

eFRL. T WO L UERAFEERE LT b v,
ﬁ%m\m%mﬁEK%fbﬁﬁ%ﬁﬁbtﬂnﬁ#Btwo

5.2.3. TREADE=F ) 2B LU
ﬁ%m\QMSTntxwﬁTéﬁ@#%zfUV#%%%&U&HE%&%%K&QMS
Fut AQRIEREA Lizibhid 8w,

:n&mﬁ%m\mat%?aamﬁﬁtﬁéTé7ntzwﬁﬂ%%m?5%@?ﬂﬁ
NIER B,

ﬂﬁmﬁﬁﬁﬁﬁﬁﬁéh&wﬁéﬁ\ﬁ%wﬁé&%mﬁ?5tbmﬁﬂ&ﬂbﬂ6%
ERLUVEERRETORINER bV,

5.24. BROERBLUEE
ﬁ%ﬁ\E&R%Tﬁgﬁ$ﬁ#ﬁtéhfwéc&%%ﬁf&tbﬂ\ﬂﬂw%ﬁ%%
ﬁ%xﬂmﬁbtﬁhﬂﬁbﬁwo:hﬁ.ﬁ@&ﬂﬁﬂ%&@?ﬁﬁénﬁﬁn&mb
20,

ﬁ%ﬁ,L#bﬂ%ﬁﬁ%ﬁTéﬁﬁxW%&ﬁﬁﬁmﬁ@&&ﬂﬂ%éhb%ﬁ%ﬁ%\



HR B AR L OHE T, RS 3 BRIEN L ZNTE TV S EMRL
il iy,

L2, MRt E RS~ 0B FRET S RRERET 5&B2HT5. ER
2, MRORMEERICRET LrEoReFHELR2TARRL RN,

5.3, QMS B S REGHMOFR
. FEONS (FEAAS X ORISR ERRlEh. thbRig-TRERRR
WRENBLEEPCLSFEINS DL EHR LZFNIER B,

S, UFERET S0 WO FREERLR< TR bW,
) ARG OB E

b RESMEORERSHCEATIEESR

¢ FESRSESIE L UREERERT S BEE L UER,

L3, LUFOHFED S b 1ol ko & P RESEER AR L2 ITRERG
A,
& RAZREFEANSERETOREZHUDS.
b MEHREETEERITRYLABSHBER LZRRBOT T, YEILOHA. M
HE T AR AT B,
o) AFEORIGEITHEE BN LR T EERERL D,

FRAMARAESNDIESHR. RECET IERNA~OBEAEELRIET 5 LD OFH
e M LA el B,

R I AR I RS NS AR R AN S AR EREENLHEERIE TR
A By,

A3, BLNRRESD, TATOREARSS ICThCH D BRICWT sRRE
REToRBEELH D,

5.,
B.4.1. #bktabgg

L%, BEEE, MEDT 4 — ¥y 7, BEMROML, RER S CRFHEZE T,
QMS GG S BRI L huE iz,

_41_

QMS ~OEFAFHIE & URIEE 1 BB BIE, BT QMS PEAUMMTEND L E
WL aghiliaoln,

54.2. RIEHRE
LR, BIRARHET B A0, TESOREE R RHEEZH LT 52w,

BEERHRE. B4& LETESOBEIELEDRbOTRTNE bRV,

£, BUOREWhREDHEORRIZET SER LR T BRBEET D,
54.3. TSR

fedkrr, FESOBEELETAED, THikE b TEL hABEEDYER{ D
OHELE LR By,

FETNHER, BEORMOBBIRE L b0 TRIRILR 52,

LSRRI LR VIR BHEOBRCET SERLETIEFER TS,



) United Stales Agricultora) STOP 0248 - Room 26285 MGC Instruction 709
U SD A United Siaes Apriculral STOP 0248 — Rbom 2625-5 MGG Instrustion 709 !._J__SD Department of Marketing 1400 [dependence Avenuc SW. April 26, 2005
Depariment of Markeling 1400 Independeace Avenue SW, April 26, 2005 '_/" Agricufture Service Washington, DC 20250 Page2of 2
“: Apriculises Service Washington, DO 20250 Page 1 of 2
Physialogical Maturity Evaluation of Beef Carcasses for Export to Japau 3. ‘The accreditation testing will be conducted on carcasses that represent critical
physiological maturity end points for accurate ctassiﬁc?ltion of carcasses at the A™
threshold requirament for export {o Japan. :
1.0 Scope
. . o l) . 4. Only those USDA graders that have atiained the GS-2 [expert) or higher status wilf be
This instruction provides the requirements and the guidelines to certify .bcei' carcasses for eligible for accreditation. L
inclusion in a Department of Agticulture (USDA), Agricultural Ma:kenng Sem_ce (AMS) .
approved Export Verification (EV) Program for Japan. Carcass certifications will be conducted 5. ‘The Standardization Branch and the MGC Branch willjmaintain a list of accredited
by AMS representatives who arc accredited with the requircménts of this instruction. The graders detailing the date, Jocation, results, and the cerlifying employee.

carcasses will be certified as A*” physiological maturity or younger.
5.0 Identification Procedures
2.0 Reference Documents
1. Beef carcasses meeting the requirements for physiologjcal maturity evaluations of A% or

1. Offigial United States Standards for Grades of Carcass Beef younger shall be identified at the time of certification With a USDA certification stamp.,
I
2. USDA Beef Skeletal Maturity Slides 2. The plants written quality plans for export verification approved by USDA must include
procedures o assure identification and traceability of these carcasses throughout the
3. USDA beef visual aid photos grading, fabrication, packaging, and packing process, including handling storage,
labeling, and shipment.
3.0 Scope | - ! . .
! . 3. The MGC Branch will record the physiological maturily factors of each carcass cerfified
1. Determine the age of cattle through physiclogical maturity evaluations of carcasses to on a daily basis. .
assure that beef intended for export 1o Japan originated from cattle that are 20 months of )
age or younger at the time of staughter. :

, i
2. Anaccredited representative of USDA, AMS, LS Program, MGC Branch will determine i
beef garcass maturity of A" or younger for compliancie with part 5.2.2 of the Audit,

Review and Compliance Branch 1030 Procedure, i

. . )
. i
a) Beach plant requesting this service must have an approved EV Program for export : W W
to Japan through the ARC Branch of AMS. %‘{y

. 7 " Larry R Meadows, Cliief
4.0 Accreditation Requirements . . Meat Grading and Certification Branch
Livestock and Seed Program

1. AMS representatives who perform the evaluation dutfes for beef exported to Japan will
be aceredited as outlined within this document.

2. USDA Meat Graders must demonstrate a performance levei of 98 percent accuracy
during the testing process. All supervisors and others responsible for the testing and
accteditation of graders must first meet the applicable performance standard administersd
by a USDA Standardization Branch official responsiblc for technica) issues related to
beef carcass evaluation. '

“The U Deparment ol Agnaulure (USDA) profubats dserisinaton I al (1 programn and weties on e baghs of mce, oolor, astiond] oREM, 765, el pan, 325
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“Tae U5, (epeinent of Agrowinue (USDA) pratubits d nedl iy Fc Lasls of race, £qlor, national Griyin, SEX, rERgion, ags, ’ Fh . EppLY |kt Svho nequin:

iy m?.aﬂ‘f,tﬁaffu‘f.x o oy awal of il st (New ol Plolbited bases appl ro sl proprame.) Porsaas witk disbill s who scahe :1:;"1‘_‘;';;_ “;;‘ﬁjf::::p’;ﬁ':m’mﬂ': 'ﬁ?’i‘fs'%“;f“:’?ﬁl'?ﬁ'&’rﬁ?ﬁr‘éﬂ'i“’“m,ﬁ!’%ﬁ.‘i’:‘:‘i‘:’?f%ﬁ%‘ﬁfﬁﬂ‘ﬂ?:ﬁﬂ:ﬁﬁi;?”? (VOICE
o4 = - b A " . Y ., N o 3 , slding, enes Aveniuc,

allermalive mens fof esmmaunteatlon af program information {Brilie, laege priol, pudiotape. ele) 1hould cortact USDA's TAXGET Center 21 202-720-2608 (VOICE SW., Woshington, DC 20250.9419 or call 202-720-5964 (voice and TOD). USDA It en equal opponiunlly provider end crplayer*
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APPENDIXF

Physiological Maturity Determination Guidelines

Physiological Maturity Evaluation

For steer and heifer beef, maturity of the carcass is determined by evaluating the size,
shape, and ossification of the bones and cartilages -- especially the split chine bones --
and the color and texture of the lean flesh. {n the split chine bones, ossification changes
occur at an carlier stage of maturily in the postesior portion of the vertebral column
(sucral verlebrae) and of progressively lafer sluges af inettavity in the lumbar and thoracie
verfebroe. The ossification changes that occur in the cartilapes on the ends of the split
thoracic vertebrae are especially uscful in evaluating maturity of B* and older carcasses
and these vertebrae are referred 1o frequently in the prading standards. Unless otherwise
speeified in the standards, whenever reference is made 1o the ossification of cartilages on
the theracic vertebrae, it is construed Lo veler {o the cartilages nilached to the thoracic
vertcbrae at the posterior end of the forequarter. The size and shape of the rib bones also
are important considerations in evalunting differences in maturity. The eclor and texture
of the leen also undergo progressive changes wilh advancing maturity. 1n the very
youngest of carcasses, the lean flesh will be very {ine in texture and Yight grayish red in
celor. In pragressively more mature carcasses, the texture of the Iean becemes more
coarse and the color of the lean will become darker red.

Carcasscs qualifying for any particular maturity may vary with respect 1o their relalive
development of the vavious faciors, There will be carcasses that qualily for a particular
maturity, some of whose characlerislics may be more nearly typical of another naturity.
For example, in comparison with (he descriptions of malirity contained in the standards,
a particular carcass might have a greater relative degree of ossification of the cartilages
on the ends of (he lumbar verebrae in comparison 16 other evidences of maturity, In
such instances, the skeletal matarity of the carcass is not determined sclely by the
ossification of the lumbar verlgbrae, but neither is this ignored. Thus, all of the
maturity-indicating factors are considered. In making any composile evaluation of two ar
mare faclors, it must be remembered that they seldom are developed 1o the same degree.

In the very younges! carcasses considered os beef’ (A maturity), ihe cartilages on the
ends of the chine bones show no ossification, cartilage is evident on all of the verlebrae
af the spinal column, and the sacral vertebrae show distingl separation. In addition, the
splil veriebrae usually are solt and porous and very red in coler. In such carcasses, the
rib bones have only a slight tendency loward flalness. 1o progressively more mature
carcasses, ossilication changes beceme evident first in the bones and cartilages of the
sacral verlebrae, then in the lumbar vertebme, and still faler in the shorucic veriebrae.
The following lable provides a reference dcscrlpunn of critical characteristics in the
evalu".llon process throughout the A matusity group:
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Footnote: This information is sxirapolated from the United States Standards for Grades of Carcass Beef and is intended to deseribe the charagteristics with the

greatest degree of influence tor determining physielogical maturity ai \he specitied end poinm, Otber chameteristics described in the standards are Yess

pranounced at these particular reference points and provide less influence.




(&7 -
IR F
EMEERRRIRE DHBR D VA KT A

AT R R R DFEAE

FEE R URBEFICBO T, BRAOERER. RRUHMEORE &, BRUEL
— B HEONE—, RUACHFSOEM AL TRESNE, FFOFHRZBY
Ti, R RREOMPEMC BV THREORE (UH) tlnUiBo b, Rsmen
Bl oNBHERCBHETHIE 5, COMERRORCEBT I RFichyTEZ3
FloBhid, KFEBERERTTALL Y BREDBAFTEROTMIcEWTERTH
D, ThboM g, BARECHERICERSNTVWS, ToEBEHRESRLTHAEN
Y, WHEOKEOREEERSAS LEEVoL, HAREOIEROEIEOREDOR
FIEDNTTHD ERENS, WEFORKE X LELEREOBRVOFRHIcBVWTEE
RWENSD, AORFOEB LG LRBEBED L ONREBIEET S, ThHTEWE
FEOFRIERWTH., AORSIL. BRIV THEERENCHRAVWKFRAETT. B
mEERHElcoh, FAOEBREHBEL Y, ARHLRFAL 2,

BEOKRBELHEShLZEANTH-Th, ThEhOEROEMNHLEREE IS
Tire 250 Ly, BABKEORRBELHMEBEINLELTY, FhbofR
DA ORREORRIZL VW ERES Y LAV, Gl E, BAEmon
EENTVWIEMEORBROBEIEZNT, HIHAIT. RREOMOEE R,
EEORROBRBIEBI 3B EOESRELTHIZ LRSS LASLY, F0L5
e, ENORORBREL EHOELoRIc Lo TREEAD D ERFEVS,
HEVoTERPERINIDIICLAEY, oT, ETORBMECISIERAER IS,
BHROBEZROBLEDRRE L > THEEIT 5 B4, ThboMREECHEETAI LILE
EAEB BNV ENI D2 EAETALERD D,

ARBME RS TEWVEEOREE (A0 ITHEWT, FEOBOGMETIELIEREDL
. EOETORFTREEV TEHELARTH Y., LISORMEMENRRALNS, %
DLk, FEOMEFEIEIEEZLL.. SLETETIRVERZ LTS, Z0X52ER
B AIEE, TR sEHRELRLEAZESTWS, X VEREOREBRENED
{Zod, R AF LBV TUERCAETICHRE 2, HVERE, EingEh
THHETEZ 5, DTORIZ, ARBRERSFOFTMERICES T 2 EE2EMIZET5
HEEREEDELOTHS,

AR DRI O
AGQ . A40 ABO AI00
BATE R AV EE, ATHE,
A ST Sl EECiEY o | Lo RS
B CRER LS
LB &R BEER
B Bl BB B{e IZERL Fik
i = graz=:) 5 VR BZVWRE | SPLHIVEES | PRHIVER

B moERiE, REoOFERORBRFEER b LIRS ELOTHY, KREDT
v RARA B AEBERRRECREEELHELEZ DHEHIZoOVWTRR
FRLAELOTHD; YBEMTEINLTCWIROBHIL. ZOBEDCERBEA
RV Tiddh e VARCRAR L, BERSRN,

~50-



United States
Department of
Apricaltore

Agrienltural
Marketing
Service

Livestock
nnd Seed
Division

United States Standards
for Grades of
Carcass Beef

Effective date January 31, 1997

-51-

United States Standards for Grades of Carcass Beef

The following is a reprint of the Official United States Standards for grades of Carcass Beef
promwgated by the Secretary of Agriculture under the Agrienltural Marketing Act of 1946 (6¢
Stat. 1087; 7 U.8.C. 1621-1627) as amended and related authority in the annual appropriation
acis for the Department of Agriculture. The standards are reprinted with amendments effective
Janvary 31, 1997.

Development of the Standards

The tentative U).S. standards for the Grades of dressed beef were formulated in 1916, They
provided the basis of uniformly reporting the dressed beef markets according to grades, which
work was inaugurated as a national service early in 1917. The grade specifications were
improved from titne to time as experience gained through their use indicated what changes were
necessary. They were published first in mimeograph form in June 1923. After slight changes they
were included in the Department Bulletin No, 1246 “Market Classes and Grades of Dressed Beef”
which was published in August 1924,

Public hearings were held at Portland, OR, Chicago, IL, and New York, NY, in 1925 to give
producers, slenghterers, wholesale axd retail meat dealers, agricultural college workers and othexs
interested in the marketing of livestock and meat an opporfunity to make supgestions for
jmproving the standards, The sentiment registered at those meetings was overwhelmingly in favor
of the grades as presented, ‘The few suggestions and criticisms offered were carefully considered
in subsequent revisions of the siandards.

The tentative standards, although designed primarily for imeat market reporting purposes, were
put to further practical test in numerous ways. During World War I they were used in the
selection of beef for the Avmiy, Navy, and Allies. Laler they were included in the specifications of
the BEmergency Fleet Corporation for the purchase of its beef supplies. Soon thereafier they were
incorporated in the specifications of many commercial concerns, ineluding staamship lines,
restaurants, hotels, dining cor serviees, and kospitals,

The revised grade descriptions were promulgated by the Secretary of Agriculiure, June 3,
1926, as the Official United States Standards for the Grades of Carcass Beef and published in
Service and Repulatory Announcements No. 99 (B.A.E,). These standavds provided the basis for
grading when the voluntary beef grading and stamping service was begun in May 1927,

The official standards were amended in July 1939 lo provide a single standard for the grading
and labeling of steer, heifer, and cow beef according te similar mbsrent quality characteristics,

. ‘The amendment also changed certain grade terms for steer, heifer, and cow beef from “Medinm,”

“Common,” and “Low Cutter” to “Comimercial,” Utility,” and “Cammer,” respectively, An
amendment in November 1941 made similar changes in the grade terms for bull and stag beef and

_52ﬁ



established the following grade terminology for all beef: Prime!, Cholce, Good, Commercial,
Utility, Cuiter, and Conner. An smendment in October 1949 eliminated all references to cofor of
fat. .

In December 1950, the official standards for prades of steer, heifer, and eow beef were
amended by combining the Printe and choice grades and designating them: as Prime, renaming the
Good grade 23 Choice, and dividing the Commercial grade into two grades by designating the
beef produced from young auimals included in the top half of the grade as Good while Totaining
the Commercial grade designation for the remainder of the beef in that grade, Othey revisions in
the standards for the Prirne, Choice, Good, and Coramereial grades were made 1o olarify them and
to facilitate their interpretation. Stendards for the Utility, Cutter, and Cayner grades were not
affected. These changes in the standards were & modification of a proposal by the Deparhneni 1o
revise the standards in August 1949, and were adopied after carefi] consideration of comments
received in writing over a period of months and those pressnted ozally at & public hearing at
Chicago, on June 28, 1950.

In June 1956, the official standards for grades for steer, heifer, and cow beef were amended by
dividing the Commercial grade into two grades strictly on the basis of maturity with beef
produced from young animals being designated ss Standard while Commercial was retained as the
grade name for beef produced from mature animals. This change, which was suggesied by the
Cattle-and Beef Industry Committes, was identical in principle to that proposcd by the
Department in August 1949,

The official standards for grades of steer, heifer, and cow beef were revised in June 1965 o
place less emphasis on changes in maturity in the Prime, Choice, Good, and Standard grades,

This chiange was made to reflect the latest research information available regarding the effect of
maturity on beef palatabifity. The minimwm metbling permitted in these grades was not changed
for the very youngest beef. However, the rate of increase in, required marbling to offset increasing
maturity was changed, and the minimum marbling permitted was reduced for more mature
carcasses by as much as 1-1/2 degrees in Prime, 1 degres in Choice, and 3/4 of a degres in Good
and Standard. In addition, the revision eliminated consideration of the two degrees of marbling in
excess of that described as abundant. The manner of evaluating conformation also was clarified
by providing that carcasses may meet the conformation requirerpents for a grade either through a
specified development of muscling or a specified development of museling and fat combined,

This revision also included a requirement that all carcasses be ribbed prior to grading and made
other minor changes to cluify the intent of the standards and simplify their application. An added
provision established standards for cutability grades of careasses and certain wholesale cuts of all
classes of beef, A dual grading system for beef carcasses, involving separate identification of
differences in quality and in cutability, had been proposed by the Department in Apri} 1962 and
made available for use on a tiial basis for a onc-year period beginning July 1, 1962. The cutability

“The use of the grade specified as “Prime” for beef carcasses and wholessle ot was
suspended for the period Septerber 18, 1942 , to December 3, 1946, pursuant to amendment 3,
Meximum Price Regulation 169 of the Office of Price Administration, During that period all
carcass beef and wholesale cuts that met the specifieations of the “Prime” grade were identified
with and graded as “Choice.”
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standards adopted in 1965 were similar to those iucluded as a part of the dual grading system, but
modified on the basis of comments from industry and experience gained during the trial period of
the dual grading system,

In July 1973, the official standards were revised to provide separate quality grades for beef
from young bulis. Interest in such grades primarily stermmed fom earlier resesrch which showed
that young bulls were superior to steers in rale and efficiency of feediot gain and fiom a belief by
many producers that requiring such beef to be identified as "Bull” was a deterrent to its
acceptance. Research comparing the patatability of beef from steers and young bulls indicated
that young bull beef was slightly less palatable and slightly more variable in palatabilify then steer
beef. These palatability differences were considered sufficient to preciude the grading of young
bull beef without a sex identification so this class was designated as "Bullock.” The quality grade
standards for bullock beef were essentially the same as those or steer, heifer, and cow beafbut
provided for only five grades--Prime, Choioe, Good, Standard, and Utility. "Bull" was retained as
the class designation for beef from more mature bulls but the quality prades for such beef were
eliminated. As a tesult, the yield grade standards only applied to the grading of "Bull" beef, The
quality grade standards for "Stag" beef also were eliminated and beef formerly included in this
¢lass was redesignated as "Bullock” or "Bull" dependent on its evidences of maturity, Related
changes also were made in the "Application of Standards” seetion and, throughout the standerds,
teferetices to "Cutability groups" were changed to "yield grades,”

In April 1975, the official standards were revised to eliminate the consideration of maturity in
determining the quality grade (1) of all bullock beef and (2) of all steer, heifer, and cow beef
meluded in the youngest maturity group referenced in those standards, That change resulted fiom
research reported since a related change was made in the standards for grades of steer, heifer, and
cow beef in 1965, and which showed that, for beef in this youngest maturity group, increases in
maturity did not have e detrimental effect on palatability. In the Prime, Choice, aud Standard
grades, the mintum merbling requirements for all such beef wese revised to be the same as
previousty required for the very youngest beef in each of these grades. However, for the Good
grade, the minimum marbling requirements for the vary youngest beef were increased onc-half
degree. For the more mature beef in each of these prades of sleer, heifer, and cow beef, the
previous tate of increase in marbling with increased maturity was retained but the minimum
marbling requitements were reduced 1o coordinate them with the changed marbling requirements
for beef in the youngest maturity group. In the Prime, Choice, and Standard grades, this
reduction was one full degree. In the Good grade, it was one-half a degrec, In this same revision,
conformation also wes eliminated as a quality grade factor and all carcasses graded were required
to be identified for both quslity grade and yield grads. Varistions in conformation had been
shown to be unrelated to differences in patatability and their effect on yields of retail cuts was
better measured by the yield grades. The combination of these two changes (1) elininated a
factor (conformation) whose use had contributed to variations in the quality of beef in the quality
grades, and (2) provided an improved measure of carcass value. Both of these changes were
originally proposed by the Department in 1962. An additional chanpe reduced the maximum
maturity permitted for steer, heifer, and cow beef in the Good and Standard grades to the same as
that permitted in Prime and Choice, The changes that were made in the Good grade were
designed to reduce the variability of the beef in that grade and to make it a vezy restrictive, leaner
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grade than Choice which might be inore widely used than the previous Good grade. These
revised standards were originally scheduled to become effective on April 14, 1975, but becauge of
a series of coutt actions, they were not implemented until February 23, 1976,

In October 1980, the official standards for grades of steer, heifer, cow, and bullock beef and the
related regulations were amended. The conditions necessary for removal of yield prade
Elesignaﬁms from officislty graded beef were clatified by specifying & maximum fat thickness (3/4
inch) te be met prior to removal and by specifying the iteins 1o which the requirement applics.
Specific language was added to make carcasses Which have had the characteristics of the ribeye or
the thickness of fat over the ribeys altered ineligible for grading and to specify that the
presentation of such carcasses for an official grade determination shall be considersd a frandulent
or deceptive practice, Changes were made in the regulations to provide generally for grading only
n careass formn and only in the establistoment where the animal was slaughtered or initially chilled,
In addition, 2 10-minute minimum peried between ribbing and presentation for grading was
established, These changes were designed to increase the accuracy and uniformity of beef grads
determinations and fo provide more accurate grade information to purchasers of beef by redueing
the variation in conditions under which grading could be accomplished.

In November 1987, the offictal standards were revised 1o change the aame of the U.S. Good:
grade 10 U.8. Select for steer, heifer, cow, and bullock carcasses. The revision did not change the
requirements for the grade, only the grade name, Although the 1975 changes in the Good grade
had made & very restrictive, leatter grude than Choice, the Good grade had not been widely used,
This change provided the industry an improved grade term to use in the marketing of this type of
beef to consumets who desire an altemative to Choice.

In_ April 1989, the official standards were revised to allow the official grade to consist of the
quality grade only, the yield grade only, or a combination of both. No changes were made in the
nctual yield grade or quality grade requirements, The change was made to allow the industry
greater flexibility in the use of the beef grading system in order to provide consumers with the
trimness levels desired.

In January 1997, the official standards were revised to restrict the Select grade to A mahmity
only and to raise the marbling degree required for Choice to minimum modest throughout B
Tazturity. ‘FThese changes were made to improve the uniformity and consistency within the Choice
and Select grades.

§54.102 Scope.

These standards for grades of beef are written primarily in terms of carcasses. However, they
also are applicable to the grading of sides. To simpiify phrasing of the standards, the words
“carcass” and “‘carcasses” are used to also mean “side” or “sides.”

§54.103 Classes of beef carcasses,
(a) Class determination of beef carcasses is based on evidences of maturity and appevent sex

condition at the time of slavghter, The classes of beel carcasses are steers, bullocks, bulls, heifers,
and cows. Carcasses from males -- steers, bullocks, and bulls -- are distinguished from careasses
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from femeles — heifers and cows — as follows:

(1) Steer, bullock, and bull carcasses have a “pizzle muscle” (attachment of the penis) and
related “pizzle eye” adjacent to the posterior end of the aitchbone,

(2) Steer, bullock, and bull carcasses have, if present, rather rough, irregular fat in the region of
the cod. In heifer end cow carcasses, the fat in this region, if present, is much smoother.

(3) In steer, bullock, and bul) carcasses, the aren of leen exposed immedintely ventrel {0 the
aitchbone is much smaller then n beifer and cow carcasses.

(b) Steer, bullock, and bull carcasses are distingnished by the following:

(1) In steer carcasses, the “pizzle muscle" is relatively small, light red in color, and fine in
texture and the related “pizzle eye™ is relatively small. .

(2) In bullock 4nd bull earcasses, the “pizele muscle” is relatively large, dark red in éolor, and
coarse in texture and the related “pizzle eye™ is relatively large.

(3) Bullock and bull carcasses usually have a oticeable crest.

(4) Bullock and bull carcasses also usually have a noticeably developed small round muscle
adjacent to the hipbone commonly referred to as the “jump muscle,” Howsver, in carcasses with
a considsrable amount of external fat, the development of this muscle may be obscured.

(5) Although the development of the secondary sex characteristios is givel primary
consideration in distinguishing steet carcasses from bulllock o bull carcasses, this differartistion is
also facilitated by consideration of the color and texture of the lean. In bullock and bull carcasses,
the lean s frequently at least dark red in color with a dull, “muddy” appearance — and in some
cases it may have an iridescent sheen. Also, it frequently has an “open™ texture,

(6) The distinction between bullock and bull carcasses Is based solely en their evidences of
skeletal maturity. Carcasses with the maximum matutity permitted in the bullock class have
slightly red and slightly soft chine bones, and the carfilages on the ends of the thoracie veriebree
haove some evidence of ossification; the sacral vertebrac are completely fused; the cartilages on the
ends of the lumbar vertebene ors nearly completely ossified; and the riby bones are slightly wide
and slighily flat. Bull carcasses have evidences of more advanced matuxity.

{c)Heifer and cow carcasses are distinguished by the following;

(1) Heifer carcasses have a relatively small pelvic cavity and a slightly curved aitchbone. In

cow carcasses, the pelvic cavity is relatively large and the aitchbone is nealy stsaight,

(2) In heifer carcasses, the udder usually will be present, In cow carcasses, the udder usually
will bave beex removed. However, neither of these are requirements,

§54.104 Application of standards Tor grades of eareass beef.

{a) The carcass beef grades identify two separate general considerations: The indicated yield of
closely trimmed (44 inch fat or less), boneless retail cuts expected to be derived from the major
wholegale cuts (round, sirloin, short Join, rib, and sguare-cut chuck) of a carcass, herein referred
to a5 the “yield grade,” and characteristics of the meat which predict the palatability of the lean,
herein referred 10 as the “quality grade.”  When officielly graded, the gtade of a steer, heifer,
cow, or bullock carcass may consist of the quality grade only, the yleld grade only, ora
combination of the quality grade and fhe yield grade. The grade of a bull catcass consists of the

yield grade only.
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(b) The carcass beef grade standards are writien so that the quality grade and yield grade
standards are contained in separate sections, The quality grade section is divided further into two
separate sections applicable to carcasses from: (1) Steers, heifers, and cows, and (2) bullocks.
Eight quality grade designations — Prime, Choice, Select, Standerd, Commercial, Utility, Cutter,
and Canner ~- are applicable to steer and heifer carcasses. Except for Prime, the same
designations apply to cow carcasses. The quality grade designations for bullock-carcasses are
Prime, Choiee, Select, Standard, and Utility. There aze five yield grades applicable {o all classes
of bebef, denoted by numbers 1 through 5, with Yield Grade 1 representing the highest degres of
cutability,

{¢) When officially graded, bullock and bull beef will be further identified for iis sex condition;
steer, heifer, and cow beed will not be so identified. The designated grades of bullock beef are pot
necessarily comparable in quality or cutability with a similarly designated grade of beef from
sleers, heifers, or cows, Neither is the cutability of a designated yield grade of bull beef
necessarily comparable with a similarly designated yield grade of steer, heifer, cow, or bulleck
beef. '

{d) The Deparfment uses photographs and other objective aids in the correct inferpretation and
application of the standards.

{e) To determine the grade of a carcass, it inust be split down the back into two eides and one
or both-sides must be partially separated into a hindquarter and forequarter by cutting it with a
saw and Jmife insofar as practicable, as follows: A saw cut perpendicutar to bosh the long axis and
split surface of the veriebral column is made aeross the 12th thoracic vertebra at a point which
leaves not more than one-half of this vertebra on the hindquarters. The knife cut across the ribeye
muscle starts — or terminates -- opposite the above-described saw cut. From that point it extends
across the ribeye muscle perpendicular to the outside skin surface of the carcass at an angle
toward the hindquarter which is slightly greater (mote nearly horizental) than the angle mada by
the 13th 1ib with the vertebral colunn of the hindguarter posterior to that point. As a result of
this cut, the outer end of the cut sucface of the ribeye musele is closer to the 12th rib than iz the
end next to the chine bone, Beyond the ribeye, the knife cut shall continue between the 12th and
13th 1ibs to a point which will adequately expose the distribution of fat and lean in this arca. The
Imife cut may be made prior to or following the saw cut but must be smeoth and even, such as
would result from a single stroke of a very sharp knife.

(f) Other methods of ribbing may prevent an accurate evatuation of the grade determining
characteristics, Therefore, carcasses ribbed by cther methods will be eligible for grading only if
an accurate grade detcrmination can be made by the official grader under the standards.

(g) Beveling of ihe fat over the ribeye, application of pressure, or any other influences which
may alier the characleristics of the ribeye or thickuess of fat over the ribeye prevent an acourate
grade determination, Therefore, carcesses subjected to such influences shall not be eligible for
grade determinations, and the presentation of such carcasses for official grade determinations shall
be considered a fraudulent ot deceptive practice in connection with the services requested for
such carcasses, Carcasses thai have had more than minor amounts of external fat removed shall
110t be eligible for a vield grade determination, although carcasses with only minor amounts of
external f2t remaved may be yield graded if the official grader determines that an accurate yield
grade determination can be made. Although entire carcasses with more than minor anounts of

lean remaved from the major wholesale cuts (round, sirloin, short Ioin, rib, or square~cut chnek)
shall not be eligible for grade determinations, the remaining portions of these carcasses which are
unaffected by {ie removal of lean shall remain eligible for grade determinations, provided that a
cross section at the 12th-13th rib is available and zecurate grade determinations may be made.

(h) When both sides of a carcass have been ribbed prior to presentation for grading and the
charasteristics of the two ribeyes (area, marbling, color, texture, and firmess) would justify
different quality and/or yield geades, the final grade of the carcass shall reflect the”highest" of each
of these grades as determined from either side.

(i) To meei the depand of export trade or changing trade practices, grading of carcasses ribbed
other than between the I2th and 13th ribs may be approved by the Director. In such cases,
grading shall be based on the vequirements specified in these standards and shall be consistent
with the nommal development of grede cheracteristies in various parts of a carcass of the quality
level involved. When an exception is granted for export frade, such carcasses shall be identified
with the word “EXPORT” in such a manner that will elearly distinguish them fiom other officially
graded beef. . :

(i) Careasses qualifying for any particular grade may vary with respect to their relative
development of the verious grade factors. There will be carcesses that qualify for a particular
grade, soine of whose characteristics may be mare nearly typical of another grade, For example,
in comparison with the deseriptions of maturity contained in the standards, a particular carcass
might have a greater relative degree of ossification of the cattilages on the ends of its lumbar
vertebrae than its other evidences of maturity. In such instances, the maturity of the carcass is not
determined salely by the essification of the lumbar vericbrae but neither is (hiy ignored. All of the
matarity-indicating factors are eonsidered, In making any composite evaluation of two or mere
factors, it must be remembered thet they seldom ave developed to {he same degree. Because itis
impractical to deseribe the nearly limitless runber of recognizable combinations of characteristics,
the standards for sach quality grade and yield grade describe only beef which has a relatively
similar degree of development of the various factors affeoting its quality and vield, Also, the
quality grade end yield grade standards each describe beef which is representative of the lower
limits of each quality grade and yield grade. o .

() For steex, hieifer, and cow beef, quality of the lean is evaluated by considering its marbling
and firmness g3 observed in a cul surfece in relation to carcass evidences of maturity. The
maturity of the carcass is determined by evaluating the size, shape, and ossification of the bones
and cartilages ~ especially the split chine bones — and the color and textire of the lean ﬂcsl]. In
the split chine bones, essification changes occur at an eatlier stage of maturity in the posterior
portion of the vertebral colurnn (sacral vertebrae) and at progressively later stages of maturity in
{he Jupibar and thoracic vertebrae, The ossification changes that occur in the cartilages on the
ends of the split thoracic vertebrae are especially vseful in evaluating maturity and these vertebrac
are referred to frequently in the gtandards. Unless otherwise spocified in the standards, whenever
reference is made to the ossificatior. of cartilages on the thotacic vertebrae, this shall be construed
1o refer to the cartilages attached to the thoracic vertebrac at the posterior end of the forequarter.
The size and shape of the tih bones also are important considerations in evaluating differences in
maturity. In the very youngest carcasses considered as™beel;" the cartilages on the ends of the
chine bones show 1o ossification, cartilage is evident on all of the vertebrae of the spinal column,
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and the sacral vertebrae show distinct sepazation. In additien, the split vertebrag usaally are soft
and porous and very red in ¢olor. In such eareasses, the rib bones have only a slight tendency
toward flamess. In progressively wore moture carcasses, ossification changes become evidens
first in the bones and cartilapes of the sacral vertebrae, then in the lumbar vertebyze, and still later
i the thoracic vericbrae. In beef which is very advanced in mannity, all the sphit vertébrae will be
devoid of red colot, very hard and flinty, and the cartilages on the ends of all the vertebrae will be
entirely ossified. Likewise, with advancing maturity, the rib bones will become progressively
wider and flatter until in very mature beef the 1ibs will be very wide and flat.

(D) In steer, heifer, and cow beef, the coler and texture of the lean flesh also undergo
progressive changes with advancing maturity. In the very youngest carcasses considered as
“beef;” the lean flesh will be very fine in texture and light grayish red in color. In progressively
more mature careasses, the texture of the lean will become progressively coarser and the color of
the lean will become progressively darker red. In very mature beef, the lean flesh will be very
coarse in texture and very dark red in color, Sinde color of lean also is affected by variations in
quality, references to color of Jean in the standards for a given degiee of maturity vary slightly
with different levels of quality. In determining the maturity of a carcass in which the skeletal
evidences of matmity are different from {hose indicated by the color and texture of the lean,
slightly more emphasis is placed on the characieristics of the bones and cartilages than on the
characteistics of the lean. Inno case can the overall maturity of the carcass be censidersd more
than one full maturity group different from that indicated by its bones and cartilages.

(m) The preceding two paragraphs also aie applicable to the determination of quality in bullock
beef except for carcasses having darlcer colors of lean than specified in the standards for the
quality level for which they would otherwise qualify, In such carcasses, maturity will be evaluated
on the basis of skeletal characteristics only, and the final grade will be detennined in accordance
with the procedures specified in the standards for grading “dark-cutting beef”

() In determining compliance with the maxiroum maturity limits for the Prime, Choice, and
Standard prades for steer, heifer, and cow varcasses, eolor and texture of the lean ate considersd
only when the matwity-indicating factors other thar color and texture of the lean indicate only a
slightly more advanced degree of matuity than that specified as maximum for these grades, and
provided further that the lean is considerably finer in texture and lighter in color than nonnal for
the grade and maturity involved. The same principle, in reverse, is likewise applicable to
determining compliance with the minimum matwrity limits of the Commercial grade.

{0} These standards are applicable to the grading of beef throughout the fill range of maturity
within whieh cattle are marketed. However, in steer, heifer, and cow carcasses, the range of
maturity pernitted within each of the grades varies considerably. The Prime, Choice, Select, and
Standard grades are restricted o beef from young cattle; the Commercial grade is restricted to
beef from cattle too mature for Prime, Choice, and Standard, and the Utility, Cutter, and Canner
grades may include beef from animals of all ages. By definition, bullock carcasses are restticted to
those whose evidences of maturity do not exceed those specified for the juncture of the two
youngest matwrity groups referenced in the standards for steer, heifer, and cow careasses, Except
for the youngest maturity group and the Cheice grade in the second maturity group, within any
specified grade, the requirements for marbling increase progressively with evidences of advancing
maturity, in the youngest maturity group, the marbling requirements do not increase
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progressively with evidences of advancing matuity. For each grade, the firmness requirfemems
are different for each maturity group, but, within each maturity group, the firmuess requirements
do not increase progressively wilh evidences of adv ancing maturity. Also, regardless of the extent
to which marbling may exceed the minimum of a grade, a carcess must meet the minimun
firmmess requirements for jis matuity to qualify for that grade. To facilitate the wp]icatmn of
{hese principles, the standards recognize five different maturity groups and seven d:ffgrent degrees
of marbling, ‘The five maturity groups are identified in Figwre 1 as A, B, C, D, and E in order of
inoreasing maturity. The limits of these five maturity groups are specified in the grade_
descriptions for steer, heifer, and cow carcasses. The A maturity portion of the figure is the Puly
portion applicable to bullock earcasses. The degrees of marbling referenced in the specifications,
in grder of descending quantity are: Slightly abundant, moderate, modest small, slight, traces, and
practically devoid, However, for carcass evaluation programs and other purposes, three higher
degroes are recognized — moderately abundant, abumdant, and very abundant. Ilinstrations of the
lower Himits of nine of these ten degrees of marbling are available fiom the Department of
Agriculture. ] ) o )
(p) The relationship between marbling, matuity and quality grad? is shown in Fipure 1.. This
figure agsumies that the finnness of lean is comparably developed with the degree of marbling and
that the carcass is not a “dark cutter.” From this figurc it can be seen, for instance, that the
minimum marbling requirement for Choice varies from a minirum small amount for carcasses
throughout the youngest maturity group to 2 maximvm small amount for carcasses having the
Inaxinmm maturity permitied in Choice. Likewise, in the Commercial grade the minimum
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marbling requirement varies from a minimum small amount in beef with the minimym maturity
pemiitied to 2 maximum moderate amount in beef from very mattue animals, The matbling and
other lean flesh characteristics specified for the various grades are based on their appearance in
the ribeye muscle of properly chiled carcasses that are ribbed between the 12¢h and 13th ribs.

- For carcass evaluation proprams aud other purposes, in the Prime and Commercial grades, cach
additional degree of marbling (up to threc) greater than specified as minimum for each of these
grades is equal to one-third of a grade of higher quality.

(&) References to color of lean in the standards for steer, heifer, and cow beef involye cniy
colors associated with changes in maturity, They are not intended to apply to colors of lean
associated with so-called “dark-cutting beef.” “Dark-cutting beef” is believed to be the result of a
reduced supar eontent of the lean at the time of slaughter. As a result, ihis condition does not
have the same significance in grading as do the darker shades of red associated with advancing
matutity. The dark color of the Jean associated with “dark-cutting beef” is present in varying
degress from that which is barely evident to so-called “black cuiters” in which the lean is actually
nearly black in color and usuelly has a “gummy” texture. Although there is little or no evidence
which indicates that the “dark-cutting” condition has any adverse effect on paiatability, it is
considered in gradiug because of its effect on acceptability and value. Depending on the degree to
which this chatacteristic is developed, the finat grade of carcasses witich otherwise would qualify
for the Piime, Choice, or Select grades may be reduced as mmch as one full grade, In beef
otherwise eligible for the Standard or Commercial grade, the final grade may be reduced as much
as one-half of a grade. In the Utllity, Cutter, and Canner grades, this condition is not considered.

{r) The yield grade of a beef carcass is determined by considering four characteristics: (1) The
amount of externat fat, (2) the amount of kidney, pelvic, and heart fat, (3) the area of the ribeys
muscle, and {4) the carcass weight.

{s) The amount of extemnal fat on a carcass is evakuated in terms of the thickness of this fat over
the ribeye muscle, measured perpendicular to the outside surface at 2 point three-fourihs of the
leagth of the ribeye from its chine bone end. This measurement may be adjusted, as
necessary, to reflect unususl amounts of fat on other parts of the carcass, In determining the
amount of this adjustment, if any, particular attention is given to the amount of fat in such areas as
the brisket, plate, flank, cod or udder, inside round, rump, and hips in relation to the actua)
thickness of fat over the ribeye. Thus, in a carcass which is fatter over other areas than is
indicated by the fat measuremnent over the ribeye, the measurement is adjusted upward.
Conversely, in a carcass wlhich has less fat over the other arzas than is indicated by the fas
measurement over the ribeye, the measurement is adjusted downward, In many carcasses no such

. adfustment is necessary; however, an adjustment in the thickness of fat measurement of one-tenth

or two-tenihs of an inch is not uncommon. In some ecarcasses a greater adjustment may be

necessary. As the amount of external ful increases, the percent of retail cuts decreases -- each

one-tenth inch change in adfusted fat thickness over the dbeye changes the yisld grade by 25

percent of a yield grade.

(t) The amowt of kidney, pelvic, and heart fat considered in determining the yield grade
includes the kidney knob (kidrey and surounding fat), the umbar and pelvie fat in the loin and
round, and the heart'fat in the chuck and briskel area which are removed in making closely
frimmed retail cuts, The amount of these fats is evaluated subjectively and expressed as a percent
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of the carcess weight, As the amomnt of kidney, pelvic, and heart fat increases, the pexcent of
retail cuts decreases -- 2 change of 1 percent of the carcass weight in these fats changes the yleld
grade by 20 percent of a yield grade.

() The arca of the sibeye is determined where this muscle is exposed by ribbing, This arca
usually is estimated subjectively; however, it may be measured, Area of ribeye measurements may
be made by means of a grid calibrated in tenths of a square inch or by other devices designated by
the Agricnltural Marketing Service of the U.S. Department of Agriculiure? An increase in the
area of ribeye increases the percent of vetail cuts -- a change of 1 square inch in atea of ribeye
chenges the yield grade by approximately 30 percent of a yield grade.

(v) Hat carcass weight (or chilled carcass weight x 102 percent) is used in defermining the yield
grade. As carcass weight increases, the percent of retail cuts decreases -- a change of 100 pounds
in hot carcass weight changes the yield grade by approximately 40 percent of a yield grade.

(w) The standards include & mathematical equation for detenmining yicld grade. This grade is
expressed as 2 whole number; any fractional part of & designation is always dvopped, For
example, if the computation results in a designation 0f 3.9, the final grade is 3 -- it is not rounded
to 4, L
{x) The yield grade standards for each of the first four yield grades list characteristios of two
carcasses of two different weights together with descriptions of the usual fat deposition pattem on
varions mreas of the carcass. These descriptions are not specific requirements -- they are included
cnly as fllustrations of carcasses which are near the bordexlines between groups, For exaraple, ths
chamoteristics listed for Yield Grade 1 represent carcasses which are near the borderling of Yield
Grades 1 and 2. These descriptions facilitate the subjective determination of the yield grade
without making detailed measuraments and computations, The yield grads for most beef
carcasses can be defermined accurately on the basis of a visual appraisal,

§54.105 Specifications for official United States standards for grades of carcass beef (yield).

{8} The yield grude of a beef carcass is determined on the bagis of the following equation; Yield

_grade -- 2.50+(2.50 x adjusted fat thickness, inches)+(0.20 x percent kidney, pelvie, and heart

fat)+{0.0038 x hot carcass weight, pounds} - (0.32 x area ribeye, square inches).

(b) The following desoriptions provide a guide to the characteristics of carcasses in each yield
grade 10 aid in deteymining yield grades subjeotively.

(1) Yield Grade 1. {i) A carcass in Yield Grade 1 usually has only a thin layer of external fat
over the ribs, loing, Tumps, and clods and slight deposits of fat in the flanks and tod or udder.
There is usually a very thin layer of fat over the outside of the rounds and over the tops of the
shoulders and necks, Muscles are usnally visible through the fat in many areas of the carcass.

(i) A 500-pound carcass of this yield grade which is near the borderline of Yield Grades 1 and
2 might have three-tenths inch of fat over the ribeye, 11.5 square inches of ribeye, and 2.5 percent
of its weight in kidney, pelvic, and heart fat.

(3) An 800-pound carcass of this yield grade which is near the borderline of Yield Grades 1

2 Infonmetion concemning such devices may be obtzined from the Agrienltural Marketing
Service, Livestock and Seed Division,
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and 2 might have four-tenths inch of fat over the ribeye, 16.0 square inches of tibeye, and 2.5
percent of its weight in kidney, petvic, and heart fat.

(2) Yield Grade 2. i) A carcass in Yicld Grade 2 usually is nearly completely covered with fat
but the lean is plainly visible through the fat over the outside of the rounds, the teps of the
shoulders, and the necks., There usually is a slightly thin layer of fat over the loins, ribs, and
inside rounds and the fat over the nunps, hips, and clods wsually is slightly thick. There are
usually small deposits of fat in the flanks and cod or udder.

(i1} A 500-pound carcass of this yield grade which is near the borderline of Yicld Grades 2 and
3 might have five-tenths inch of fat over the ribeye, 10.5 square inches of ribeye, and 3.5 percent
of its ‘weight in kidney, pelvic, and heart fat.

(iif) An 800-pound carcass of this yield grade which is near the borderline of Yield Grades 2
and 3 might have six-tenths inch of fat over the ribeye, 15,0 square inches of ribeye, aud 3.5
percent of its weight in kidney, pelvic, and heart fut,

(3) Yield Grade 3. (i} A carcass in Yield Grade 3 usually is completely covered with fat and the
lear usually is visible throngh the fat only ozt the necks and the lower part of the outside of the
rounds. There usually is a slightly thick layer of fat over the loins, tibs, and inside rounds and the
fat over the nunps, hips, and clods usually is moderately thick. There usually are slightly large
deposits of fat in the flanks and cod or udder.

{ii) A'500-pound carcess of this yield grade which is near the borderline of Yield Grades 3 and
4 might have seven-tenths inch of fat over the ribeye, 9.5 square inches of ribeye, and 4.0 percent
of its weight in kidney, pelvie, snd heart fat.

({ii) An. 800-pound carcass of this yield grade which is near the borderline of Yield Grades 3
and 4 might have cight-tenths inch of fat over the ribeye, 14.0 square inches of ribeye, 4.5 percent
of its weight in kidney, pelvic, and heart fat,

(4) Yield Grade 4. (i) A carcuss in Yield Grade 4 usually is completely covered with fat. The
only muscles usnally visible are those on the shanks and over the outside of the plates and flanks,
There usually is a moderately thick layer of fat over the loins, ribs, and inside rounds and the fat
over the rumps, hips, and clods usually is thick. There usually are large deposits of fat in the
flanks and cod or ndder.

(ii) A 500-povnd carcass of this yield grade which is near the borderline of Yield Grades 4 and
5 might have one inch of fat over the ribeye, 9.0 square inches of ribeye, and 4.5 percent of its
carcass weight in kidney, pelvic, and heart fat, .

{iif) A 800-pound carcass of this yield grade which is near the bordesline of Yield Grades 4 and
5 might have one and one-tenth inch of fat over the ribeye, 13.5 square inches of ribeys, and 5.0
percent of its weight in kiduey, pelvic and heart fat,

(5) Feld Grade 5. A carcass in Yield Grade 5 usually has more fat on all of the various parts, a
sualler area of ribeye, and more kidney, pelvic, and heart fat than a carcass in Yield Grade 4.

§54,106 Specifications for official United States standards for grades of carcass beef
(quality-steer, heifer, cow).

(8) Prime. (1) Depending on their degree of maturity, beef carcasses possessing the minimum
reqirements for the Prime grade vary in their other indjcations of quality as evidenced in the

12

1ibeye muscle, Minimum quality characteristios are described for two maturity groups, which
cover the entire range of maturity permitted in the Prime grade, '

(2) Carcasses in the younger group range from the youngest that are eligible for the beef class
to those at the juncture of the two maturity groups, which have slightly red and slightly soft chine
bones and cattilages on the ends of the thoracie vertebrae that have some evidence of ossification.
In addition, the sacral vertebrae are completely fused and the cartilages on the ends of the lumbar
vertebrae are nealy completely ossified. The rib bones are slightly wide and slightly flat and the
ribeye muscle is light red in color and is fine in texture, In carcasses throughout the range of
inaturity included in this group, a minimum slightly abundant amount of marbling is required (see
Figure 1) and the ribeye musele is moderately firm, \

(3) Carcasses in the older group range from those described above as representative of the
junemre of the two groups ta those at the maximum matutity pemmitted in the Prime grade, which
have chine bones tinged with red and cartilages on the ends of the thoracic vertebrae that are
partially ossified, In addition, the sacral vertebrac ave completely fused, the cartilages on the ends
of the lunbar vertebrae arc completely ossificd, dnd the cut surface of the lean tends to be fine in
texture. The minimum degree of marbling required increases with advancing meturity throughout
this group from minimum slightly abundant to maximum slightly abundant (see Figure 1) and the
tibeye muscle is firm. ’ .

(4) Beef produced from cows is not eligible for the Prime grade.

(b) Choice. (1) Depending on their degres of maturity, beef carcasses possessing the minimmun
requirements for the Choice grade vary in thelr other indications of quality as evidenced in the
ribeye muscle, Mininmm quality characteristies are described for two maturity groups, which
cover the entire range of maturity permitted in the Cheice grade.

(2) Carcasses in the younger group range from the youngest that are eligible for the beef class
to these at the juncture of the fwo maturity groups, which have slightly red and slightly soft chine
bones and cartilages on the ends of the thoracic vertebrae that have some evidence of ossification.
Tn addition, the sacral vertebrae are completely fused and the cartilages on the ends of the Tumbar
vertebrae are nearly completely ossified. The rib bones are slightly wide and slightly flat and the
ribeye muscle is moderately light red in color and is fine in textive. In carcasses throughout the
range of maturity included in this group, a minimum small amount of merbling is required (see
Figwe 1) and the ribeye muscle may be slightly soft.

(3) Carcasses in the older group range from those described above as representative of the
juncture of the two groups to those at the maximum maturity pernitted in the Choice grade,
which Lave chine bones tinged with red and cartilages en the ends of the thoracic vertebrae are
partially ossified, In addition, the sacral vertcbrae are completely fused, the cartilages on the ends
of the lumbar vertebrae are completely ossified, and the cut surface of the lean tends lo be {fine in
texture. In carcasses fhronghout the range of maturity included in this group, a mininum modest
amount of marbling is required (see Figure 1) and the ribeye muscle is slightly firm.

{c)Select. (1) In carcasses throughout the range of maturity permitted in the Select grade, the
mininm marbling required is a minimum slight amount (see Figure 1} and the ribeye may be
moderately soft.

(2) Carcasses in the maturity group permitted range from the youngest that are eligible for the
beef class to those at the juncture of the two maturity groups, which have slightly red and slightly
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soft chine bones and cartilages on the ends of the thoracic vertebrae that have some evidence of
ossification. In addition, the sacral vertebiae are completely fused and the cartilages on the ends
of the Iumbar vertebrae are neatly completely ossified, The rib bones are slightly wide and slightly
flat end the ribeye muscle is slightly light red in color and is fine in texture. In carcasses
throughout the range of maturity included in this group, a minimum slight amount of marbling is
required (see Figure 1) and the ribeye may be moderately soft.

(d) Standard. (1) Depending on their degree of maturity, beef carcasses possessing the
minimun requirements for the standard grade vary in their other indications of quality as
evidenced in the ribeye muscle. Minimum quality characteristics are described for two maturity
groups which cover the entire range of maturity permitted in the Standard grade,

(2) Carcasses in the younger group range from the youngest that are eligible for the beef class
10 those at the juncture of the two maturity groups, which have slightly red and slightly soft chine
bones and cartilages on the ends of the thoracic vertebrae that have some evidence of ossification,
In addition, the sacral vericbrae are completely fused and the cartilages on the ends of the bar
vertebrae are nearly completely ossified. The rib bones are slightly wide and slightly flas and the
1ibeye muscle is slightly dark red in color and is fine in texture, In carcasses throughout the range
of maturity included in this group, a minimuwn practically devoid amount of marbling is required
(see Figure 1) and the ribeye muscle may be soft,

{3) Carcasses in the older group range from those described above as representative of the
Juncture of the two groups to those at the maximum maturity permitted in the Standard grade,
which hiave chine bones tinged with red and cartilages on the ends of the thoracic vertebrae that
are partially ossified. In addition, the sacral veriebrae are completely fused, the cartilages on the
ends of the lumbar vertebrae are completely ossified, and the out surface of the lean is moderately
fine in texture. The minimum degree of marbling required inereases with advancing raturity
throughout this group from minémun practically deveid to maximum practically devoid (see
Figure 1) and the ribeye muscle may be moderately sofi.

(&) Commercial, (1) Commercial grade beef carcasses are restricted to those with evidences of
more advanced maturity than permitied in the Standard grade. Depending on their degree of
maturity, beef carcasses possessing the minimum requirements for the Commercial grade vary in
their other indications of quality as evidenced in the tibeye muscle. Minimun quality
characteristics are described for the youngest and the mest mature of these groups. The
requirements for the intermediate group are detenmined by interpalation between the requirements
indicated for the two groups described. ’ .

(2) Carcasses in the youngest group permitted in the Commercial grade range from these with
indications of maturity barely more advanced than described as maximum for the Standard grade
1o those with moderately hard, rather white chine bones and with cartilages on the ends of the
thoracic vertebrae that show considerzble assification but the outlines of the cartilages are still
plainly visible. In addition, the rib bones are moderately wide and flat and the ribeye muscle is
moderately datk red and slightly coarse in texture. The minimum degree of marbling required
increases with advancing matwrity throughout this group from a minimum small amount to a
mecimum small amount (see Figure 1) and the ribeye musele is sliphtly firm.

(3) The youngest carcasses in the most mature group incheded in the Commercial grade have
Tard, white chine bones and the outlines of the cartilages on the ends of the thoracic vertebrae are
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Dbarely visible, the rib bones are wide and flat, and the ribeye muscle is dark red and coarse in
texture, The range jn matwity in this group extends to inclide carcasses from the oldest animals
marketed. The minimum degres of marbling required increases with advanecing matuity
throughout this group from a minimum moderate amount to a maximum moderate amount (see
Figure 1) and the ribeye muscle is fir,

{f) Uritity. (1) Depending on their degree of maturity, beef carcasses possessing the minimum
requirements for the Ttility grade vary in their other indications of quality as evidenced in the
ribeye muscle, Carcasses within the full range of maturity classified as beef are included in the
Utility grade. Thus, five matrity groups are recognized. Minimum guality requirements are
described for three of these groups -- the first or youngest, the third or intermediate, and the fifh
or the most mature. The requirements for the second and fourth maturity groups are determined
hy interpolation between the requirements described for their adjoining groups.

(2) Carcasses ip the first or yormgest maturity group range from the youngest that are eligible
for the beef class to those at the juncture of the first two maturity groups, which have slightly red
and slightly soft ¢hine bones and cartilages on the ends of the thoracic vericbrae that hiave some
evidence of ossification. In addition, the sacral vertsbrae are commpletely fused and the cartilages
on the ends of the Jupbar vertebree are nearly cornpletely ossified. The rib bones are slightly flat
end the ribeye muscle is slightly dark red in color and fine in texture. In caroasses throughout the
range ofmatwrity included in this group, the ribeye musele is devoid of marbling and may be soft
and slightly watery. S

(3) Carcasses in the thizd or intermediate maturity group range from those with indications of
meturity bately more advanced than described as maximum for the Standard grade to those with
moderstely hard, rather white chine bones and with cartilages on the ends of the thoracic
vettebrae that show considerable ossification but the outlines of the cartilages are still plainly
visible. In addition, the rib bones are modsrately wide and flat and the ribeye muscle is dark red in
color and slightly coprse in texture, The minimun degres of marbling required increases with
advancing maturity throughout this group from minimum practically devoid to maxipmum
practically devoid (see Figure 1) and the ribeye muscle may be moderately soft,

{4) The youngest carcasses in the fifth or oldest maturity greup have hard, white chine bones
and the outlines of the cartilages on the ends of the thoracic veriehrae are barely visible, the rib
bones are wide and flat, and the ribeye muscle is very dark red in color and coarse in texture. The
range in maturity in this group extends to include carcasses from the oldest animals produced.
The minimum degres of marbling required increases with advancing maturity throughout this
group from a minimum slight amount to 2 maxinum slight amount (see Figure 1) and the riboye
muscle is slightly finm. )

(g) Cutter. (1) Depending on their degree of maturity, beef carcasses possessing the minimum
requirements for the Cutter grade vary in their other indications of quality as evidenced in the
yibeye muscle. Carcasses within the full range of matwity classified as beef are included in the
Cuiter grade. Thus, five maturity groups are recognized. Minimum quality requirements are
described for three of these groups — the first or youngest, the third or intermediate, and the fifth
or the most mature, The requirements for the second and fourth maturity groups are determined
by interpolation‘befween the requirements deseribed for their adjoining groups. .

(2) Carcasses in the first or youngest maturity group range from the youngest that are eligible
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for the beef elass to those at the juncture of the first two inaturity groups, which have slightly red (e) Utility, The Utility grade meludes only those carcasses that do not meet the minfmam
and slightly soft chine bones and cartilages on the ends of the thoracic vertebrae that have some requirements specified for the Standard grade,
evidetice of ossification. In addition, the sacral vertebrae are completely fised and the cartilages :
on the ends of the lumbar vertebrae are nearly completely ossified, The rib bones are slightly wide
and stightly flat and the ribeye muscle is slightly dark red in color and fine in texture, In carcasses
througheout the range of matwity included in this group, the ribeye muscle is devoid of marbling
and may be very soft and watery.
(3) Carcasses in the third or intermediate maturity group range from those with indications of
maturity barely more advanced than deseribed as maximum for the Standard grade to those with
moderately hard, rather white chine bones and with cartilages on the ends of the thoracic
vertebrae that show considerable ossification but the cutlines of the cartilages are stifl plainty
visible. In addition, the rib bones are moderately wide and flat and the ribeye muscle is dark red in
color and slightly coarse in texture, In carcasses throughout the range of maturity included in this
group, the ribeye muscle is devoid of marbling and may be soft and watery.
{4) Carcasses in the fifth or oldest naturity group have hard white c¢hine bones and the outlines
of the cartilages on the ends of the thoracic vertebrae are barely visible, the rib bones are wide and
flai, and the tibeye muscle is very datk red in color and coarse in fextare. The range in matarity in
this group extends to include carcasses from the oldest animals produced. The minimum degree
of marbling required increases with advancing maturity throughout this group from minimum
practically devoid to maximum practically devoid (see Figure 1) and the ribeye muscle is soft and
slightly watery.
(h) Canner. The Canuer grade includes only those carcasses that are inferior to the mininmum
requirements specified for the Cutter grade.

§54,107 Specifications for official United States standards for grades of carcass beef
(quality ~- bullock).

(a) Prime. For the Prime grade, the minimum degree of marbling required is a minimum slightly
abundant amount for carcasses thronghout the range of maturity permitted in the bullock class,
The ribeye musele is moderately firm and, in careasses having the maximum maturity for this
class, the tibeye is light red in color.

(b) Chaice. For the Choice grade, the minimum degree of marbling required is 2 minimum small
amount for carcasses throughout the range of maturity permitted in the bullock class. The ribeye
muscle may be slightly soft and, in carcasses having the maximum matuxity for this class, the
1ibeya is moderately light red in color. ’

{c) Select. For the Select grade, the minimum degree of marbling required is a minimum slight
amount for carcasses throughout the range of inaturity permitted in the bullock class, The ribeye
muscle may be moderately soft and, in carcasses having the meximum maturity for this class, the
ribeye is slighthy light red in coler.

(d) Standard. For the Standard grede, the minimum degree of marbling requited is a minimum
practically devoid amount for carcasses throughout the range of maturity permitted in the bullock
class, The ribeye muscle may be soft and, it carcasses having the meximun matwity for this
class, the ribeye is slightly dark red in color.
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