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USDA Export Verification (EV) Program
Specified Product Requirements for Beef - Japan

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

USDA Export Verification (EV) Pro gram It also provides the additional requiremeuts for the USDA

2 Scope ; :
This document applies to U.S. companies, producers, fecdlots, sl 'ghte1e1s fabn’ tois (fab; Lcm‘ms
perform the initial separation, or cutting of carcasses into wholes ! cuts)hat supﬁl}f eef and beef offal
that are eligible for export to Japan as listed on the Food Safety and 1spe tion Senuce.( SIS) websue
Companies must meet the specified product requirements for J apan | nt]ep the BV Progr am:tlu‘ough an
approved USDA QSA Program. The requirements for the USDA@§ 115”0121111 are defmcarm ARC 1002
Pi ocea’m e, Qualu‘y System Assessmﬁnt (QSA) Program. The QSA P1og1?n@%ensmes ﬂm} the specitied

product as meeting the spccxﬁcd product 1equ11en1ent?‘ or Japan undc‘n&iﬂle :EV ngmm
é’% Rhs
I 5 2

3 Rel‘cl ence Documents
ARC 1000 Procedure, Quality Systems Verifi kcatzon Progr am"»’Geneml Policies and Procedures

ARC 1002 Procedure, Quality System As?g‘s 1ent (QSA) 1’%”’&?11‘#’

MGC Instruction 709 Physiological Matmé‘z‘ nultvaluation of Bgé‘?’ Carcasses for Japan Export Program
Physiological Mmfzmry Dei%&m mal:on f Guidslitiss, Appendix F

U S, Standm ds fa Gi ades‘oﬁ ’a% ss»Beef fm‘ /www arms. usda ov/Ls /srand/.standm geh s‘/bee ~car.pd,

4 <A?dﬂlt:3ns to the USDA Quahﬁy System Assessment (QSA) Program Requirements

The cpemf:edapx duct requirements listéd in Section 5 of this Procedure must be met through an approved
USDA QSA ngram . The QSA ngmm ensures that the specified product requirements are supported
by a documented’c qu, ity managcnlent system In addition to the requirements listed in ARC 1002
Procedure, Sectzorﬁ?’,':l’r [ogram Requnements, companies must also incorporate the following

1cquuements into their USDMAJQSA Program:
@ﬁ

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

The internal audits must determine whether the QMS
a) Conforms to the planned arrangements, to the requirements of this Procedure, and to the

QMS requirements established by the company; and
b)  Is effectively implemented and maintained.

The company must have a documented procedure which defines

Date Approved DRAFT 04/26/05 Approved by, JLR
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a)  The planning of an audit program, which must consider the status and importance of the
processes and areas to be audited, as well as the results of the previous audit;

b)  The audit criteria, scope, frequency, and methods;
c)  The selection criteria of the auditors and conduct of auditors which must ensure objectivity

and impartiality of the audit process {Auditors must not audit their own work.};
d)  The responsibilities for planning and conducting audits;

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

taken and the reporting of the verification results.); and 5
g)  The maintenance of records. s X

delay to

3

Within the area being audited, management must ensure tha
eliminate detected non-conformances and their causes.

The company must maintain records of the internal audits.

42  Company's Suppliers Listing

The company must maintain an approved suppliers listt,%g which must L
f P e 1 AN il ! ?"&"
‘a)  Identify the supplier's name, address, and@ppLo: yal date; and g
b) Be available to the USDA for review, 4 -
[ L3
i T
The company must also maintain the date that suppliergiwere 161110",\;?@%&1'0111 the suppliers listing.
SRy 4 zﬁg g oL
AN

51  Beef and beef offal thatfateiehaible for export'teapan as listed on the Food Safety and
Inspect«i%gg;‘%y%ggﬁvlfsm) WGESEE? ‘ ;mst be processed using the procedures as incorporated
into ;ﬁlﬁg_;fﬁéﬂi_tjés;l;f; \ECP or Sanjtation SOP’s, and must be produced in a manner that
erisures the hy gicﬂi_%&;%%.%val of theifolleWwing materials and prevents the contamination of

ﬁfgﬂ_]ese tissues with nief'_ ) 'ducts beggg produced for export to Japan:

Bovine heads (extept for hygienically removed tongues and cheek meat, but
including tonsilS:JE@pinal cords; distal ileum (two meters from connection to
caecum); and ve%;tebral column (excluding the transverse processes of the thoracic

‘ﬁaqd lumbar V%;[Ebrﬂe, the wings of the sacrum, and the verlebrae of the tail}.
B S5
Lo L ¥ .
52 E]igibléflgljodgﬂc‘:&gf:must be derived from cattle that are 20 months of age or younger at the

time of sliui‘gﬂ_lgtér using either one of the following methods (5.2.1or5.2.2)

«

5.2.1 Ciﬁﬁ‘tle must be traceable to live animal production records. Verification activities
for age requirements must be conducted at ihe slaughter, feedlot, and producer
levels as required by the submitted QSA. Program. Records used to verify this
requirement must meet any one of the following criteria (5.2.1.1. to 5.2.1.3):

© 52.1.1 Individual Animal Age Verification
521.1.1 Animals must have a unique individual identification.

Approved by JLR
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5.2.1.12  Records must be sufficient to trace the individual animal
back to ranch records.

52.1.13 Records must indicate the actual date of birth of the animal
and must accompany each animal through the process.

52.12  Group Age Verification

5.2.1.2.1 All animals within a group and born duzing the same birthing
season must be individually 1dent1f1ed

5.2.1.2.2 Records must indicate theraiual date of;bulh of the first calf
of the birthing season R 5

5.2.1.2.3 The age of all calvesiwithin a g10u1 must be derived from
the actual date of bifhiof the fns?calf 133“1‘1 within tze group.

5.2.1.2.4 Records indicating thg dalqﬁthc bulls are'g; 3%,11 acceés to the
cows may be used as a‘supplementary meas‘m\:é '.éllj ying the
oldest age of annnalsé'ﬂhe eroup which is detétiiined in
5.2.1.22.

e "?
52.1.3 USDA Process Veriﬁed/ai‘i’ﬂ USDA Quality SyteglfAssessmcnt :

Programs. EARED,
5.2.1.3.1 The US Pmccsenﬂed Plogrzun st 1nclude age

i

% \and producersymusti ‘g]udc age verification as a specified
i pégductlequnemnt as defined in 5.2.1.1 and 5.2.1.2.
ﬁ@% 5.2, 1339 1‘1£1111115 must be individually identified.
o s
et

s 2 15 ﬁ
5.2.1.32 g‘h‘%@USDA Quality Sysicm Assessment Program for feedlots

" Age Vcﬁﬁcatlonrtlnou gh Calcass«]“valuatlon
Official USDA;éﬁaluauon at the slaughter facility must be conducted as required
by the subxmtt%% QS A plogmm and meet each of the following criteria (5.2.2.1,

5.2.2.2, and522.::

Cattl&must be determined to be A% physiological maturity or younger
Dy, a"sﬁ’?ofﬁc;al USDA evaluation Official USDA evaluations must
detemunc carcasses to be A% physiological maturity or younger using
Sy ffhe U.S. Standards for Carcass Beef

o s http://www.ams.usda. pov/lsg/stand/standards/beef-car.pdf and the

i description of maturity characteristics within A maturity (Physiological

o Maturity Determination Guidelines Appendix F).

B 5.2.2.1

5

5799  USDA FEvaluators must meet or exceed accreditation performance
standards for determining physiological matuzity as outlined in Meat
Grading and Certification Branch Instructjon 709 in order to ensure the
accuracy of the evaluation.

Date Approved DRAFT 04/26/05 Approved by JLR
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5.2.2.3  USDA Evaluators must keep records for each of ihe determining factors
(skeletal, lean, and overall maturity) for each carcass which is
determined to be A*” or younger for exportation to Japan.

Identification Requirements —

5.3.1

5.3.2

533

All carcasses complying with 5.2.1 and 5.2.2 must be uniquely identified.
Carcasses complying with the “Age Verification through Carcass Evaluation” must
be marked once evaluated and approved by proficiency-tested USDA Evaluators.
These identification marks must remain with Q{gﬁyﬁ%ﬂuc tluou gh processing,
packaging, storage, and shipping to insure thm AtEgTity 'a e process and the
product. 3

Y
Shipping documentation (bills of lading, shipf ngq&imfests, or ]ett"Lscg *gﬁalzmtee)
must have the statement “Product Meets EV4Pr oglamaRequnements f01 Japan” and
must clearly identify the product and product quantify=,

Eligible products produced by ellg:b &tempanies and 1de 111 !16([3 as meeting the
requirements of the EV Programgfor Japan?shall receive a ESIS export cer tificate
with the statement “Product Mets EV Brogiai

A1) Requ;rements for Japan”.
R f,‘ﬂ'-_r.*:’-‘ i

111011 meets the specified product

A
1equ11e1ne11ts for Japan will be listed oy i --[ﬁcral Listing %}"ﬁ ble Companies for the Export

Verification (EV) Pi ogran: fahJa an. !

7 Respons}upbﬁ?ines

ok 4 Tr i,

¥ ) 2
U.s. compamesﬁmust meet all pohcles and pmceduxes outlmcd in this Procedure, ARC 1000 Procedure,
Quality Sysrﬁ;s Verification Progy an agneml Pahc:es and Procedures, and ARC 1002 Procedure,
Qualrt) né"sb mAs.s‘es.s'ment (OSA) Pr ogram

Date Approved
Date Revised

DRAFT 04/26/05 Approved by JLR
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Quality Systems Verification Programs
General Policies and Procedures :

1 Purpose

This Procedure outlines the policies and procedures for services under the Quality Systems Verification
Programs (QSVP). The QSVP are designed to provide independent verification that special processes or
marketing claims are clearly 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.

QSVP are provided by the United States Department of Agriculture (USDA), Agricultural Marketing Service
(AMS), Livestock and Seed (LS) Program, Audit, Review and Compliance (ARC) Branch, uader the authority
of the Agricultural Marketing Act of 1946, as amended; the Code of Federal Regulations (CFR) 7, Part 54; and
as detailed in individual program procedures.

2 Scope .

The provisions of this Procedure apply 1o all QSVP. Specific program requirements are set forth in individual
program procedures. Individual program procedures are available on the ARC Branch website at
hitp:/Avww.ams.usda.pov/lsg/arc/audit.hum,

Note: All provisions of this Procedure do not apply o the Commodity Purchase Programs or the National
Organic Program, as outlined in the individual program procedures.

3 Relerences
ISO 19011:2002 Guidelines for quality and/or environmental management systems auditing

4 Responsibilities
Suppliers must meet all applicable policies and procedures outlined in this Procedure.

The ARC Branch must meet all applicable policies and procedures outlined in this Procedure. All audit
activities are conducted in accordance to ISO 190112002 Section 6 Audit Activities, The ARC Branch must
not consult with suppliers regarding the development, implementation, and maintenance of programs.

Any suggested changes to this Procedure should be submitled via email to the ARC Branch Program Manager,

5 Contact Information

Program Manager :
USDA, AMS, LS Program, ARC Branch
STOP 0294, Room 2627-8,

1400 Independence Avenue, S.W,
Washington, D.C. 20250.

"Thc U.S. Department of Agricuiiire (USDA) probibits discrimination all 315 progranis and nciivities on Hlie basis of color, rmce, national origin, pender, veligion, age, disabilily,
sexual ovicntation, marital or Gmily status, political beliefs, parenal stais, or protected penctic informatin, (Not all probibited bascs apply to all pragmms.) Persens with
disabilitics who reguire allernative means for communication ef program information {Brille, large print, audiolnpe, etc,) should contact USDA's TARGET Cenler at 202-724-2600
(voice and TDDY. Ta file o complaint of discriminalion, wrile USDA, Director, Office of Civil Rights, Room 326-, Whillen Building, 14th and Independence Avenue, SW.,
Washinglon, DT 20250-9410 or enll 202-720-5904 {voice and TRD). USDA is an equal oppostunity previder and employer.”

Date Issued 04/16/04 Approved by JLR
Date Revised N/A
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6 Requirements (Clauses 1 to 17)
The following clauses apply when applying, receiving, or providing service for the QSVP.

i Application for Service
Suppliers must submit an application for service for the QSVP. To submit an application, supplicr must
complete and submit to the ARC Branch Washington, DC office the following documents:

1.1 LS Form 313, Application for Service. The original form must be mailed to the ARC Branch
Washington, DC office. However, for faster service, suppliers may also fax the form to the
ARC Branch Washington, DC office.

1.2 Cover letter requesting QSVP services for each program in which the supplier wishes to
participate.

1.3 A complete copy of the supplier’s program documentation as described in the applicable
program procedure.

The supplier may withdraw from the application process at any time. Suppliers are responsible for fees
accrued prior to withdrawing their application.

2 Receiving Applications for Service .

The Program Manager or designee notifies the supplier upon receiving the application for service. Ifthe
submitted application is inadequate, the Program Manager or designee contacls tie supplier to request the
additional documentation. The Program Manager withholds the application from further processing until the
necessary documentation is reccived.

Once the Program Manager has determined that the application is complete, it is forwarded to the assigned
auditor. The Program Manager or designee notifies the supplier of the assigned auditor.

3 Initial Desl Andit i
The assigned auditor conducts a desk audit of the supplier’s program documentation to ensure that all program
requirements as outlined in the individual program procedure are fully addressed. The auditor uses the

appropriate program checklist to conduct the desk audit.

3.1 If the program documentation is adequate and the majority of the program requirements are
met, then the auditor arranges an on-site audit with the supplier.

3.2 If the program documeniation requires clarification or additional information that can be easily
obtained by working directly with the supplier, then the auditor obtains the clarification or
additional information. Once the program documentation is adequate, then the auditor

arranges an on-site audit with the supplier.

33 If the supplier’s program documentation does not meet the majority of the program
requirements or identifies that the supplier would not pass an on-site audit, then the auditor
prepares and submits a desk audit report itemizing ihe deficiencies. This report is submitied to
ihe Program Manager. The Program Manager sends the report, along with a cover letter, to the
supplier discussing the action that the supplier must take before continuing the audit process.

Date Issucd 04/16/04 Approved by JLR
Date Revised N/A
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4 Pre On-site Audit Aclivities

The size and composition of the audit feam is determined in accordance to ISO 19011:2002 Section 6 Audit
Activities. An audit plan and cost estimate must be prepared by the team leader and submitted to the supplier
prior to the scheduled on-site audit.

5 On-site Audits
On-site audits are conducted in accordance to ISO 1901 1:2002 Section 6 Audit Activities. The frequency of
on-site audits is oullined in the individual program procedures.

The objective of on-site audits is to verify the supplier’s conformance (compliance)} to the audit criteria.

5.1 Conformance: The condition or fact of a supplier being in agreement with the requirements of
a quality or environmental standard.

5.2 Compliance: The condition or fact of a supplier being in agreement with regulatory
requirements

0 Post On-site Audit Activitics

Corrective action audits and any other post on-site audit activities are conducied in accordance to £SO
19011:2002 Section 6 Audit Activities. All audit documentation is retained by the ARC Branchi in an
electronic format.

7 Audit Findings

All audit findings, including identified non-conformances, continuous improvement points, and
recommendations, are discussed with the supplier at the conclusion of the on-site audit. The audit findings are
outlined in the audit repor, which is submitted to the Program Manager for final review and disposition. The
Program Manager has the discretion to modify the audit findings.

7.1 Major non-conformance: A non-conformance that compromises the integrity of the program or
product to the extent that program approval should be denied, revoked, or delayed until
correclive action can be completed. Any absence or complete breakdown of a program
requirement is considered a major non-conformance.

7.2 Minor non-conformance: A non-conformance that does not compromise the integrity of the
program or product. lsolated incidences of non-conformance are considered a minor non-
conformance. Minor non-conformances not corrected or addressed in a timely manner may be
upgraded to a major non-conformance. '

7.3 Continuous improvement point (CIF): Observations or areas identified as opportunities for
improvement. Although not identified as non-conformances, C1Ps have the potential to
become non-conformances if not corrected or addressed. :

8 Correcting Identified Non-conformances .
Suppliers must address all non-conformances and respond 10 all requests for corrective actions and
corrections, as applicable, within the time [rame specified by the Program Manager.

Date Issued 04/16/04 Approved by JLR
Date Reviscd N/A
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Requests are based on non-conformances identified during the audit. Suppliers musl identify the cause(s) of
the non-conformance, determine the necessary corrective action, and implement the cotrective actions.
Additionally, if the non-conformance resulted in the use or delivery of non-conforming produect, the company
must make correction appropriate to the non-conformance.

U S D A Agricultural Audit, Review, STOP 0294 - Room 2627-8 ARC 1000 Procedure

8.1 Corrective Action: Action 1o eliminate the cause of a detected non-conformance. Corrective
action is taken to prevent recurrence.

8.2 Correction: Action 1o eliminate a detected non-conformance. Correction does not address the
cause of the non-conformance but rather the specific non-conforming product.

3.3 Preventative Action: Action o eliminale the cause of a potential non-conformance.
Preventatlive action is taken to prevent occurence.

9 Approval Status

Program approval is based upon the audit findings and the recommendation of the auditor. The approval will
be issued for the appropriate time period in accordance to the individual program procedure. The Program
Manager makes the final decision regarding approval status. When appropriate, a Program Review Commiltee
makes the final decision regarding approval status, in accordance to the individual program procedure.

Program approval status will be one of the following:

9.1 Approval: No non-conformances were identified during the audit. No actions are necessary by
the supplier. '

9.2  Approval with Condifions: Only minor non-conformances were identified during the audit.
Suppliers must submit corrective actions and corrections as applicable within the time frame
specified by the Program Manager. Additional desk audits and/or on-site audits may be
conducted at the supplier’s expense.

9.3 Denied Approval: Denied approval may be issued prior to the initial program approval for any
of the reasons outlined below. Suppliers must submit corrective actions and correction as
applicable to address any identified non-conformances belore approval may be issued.
Additional desk audits and/or on-site audits may be conducled at the supplier’s expense.

9.3.1 Failure 1o adequately address any program requirement resulting in a major non-
conformance.

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

9.3.3 Finding of objective evidence of a major non-conformance within the scope of the
program.

934 An accumulation of minor non-conformances that result in the assignment of a major
non-conformance for the program.

9.3.5 Presenting false or misleading information to any ARC Branch official.

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

Date Issued 04/16/04 Approved by JLR
Datc Revised  ~ N/A :
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Upon reaching a decision, the Program Manager sends the supplier a cover letter, along with the audit report
and any additional documentation. The cover letter details the approval status and any terms and conditions as
appropriate. When appropriate, the Program Manager or designee will add the supplier’s program to the
listing on the applicable ARC Branch Program website in accordance with the individual program procedure.

U S D A Apricultural Audit, Revie, STOP 0294 - Roem 2627-S ARC 1000 Procedure
. Marketing and Complianee 1400 Independence Avenue SW Apil 16, 2004
AN !

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

10.1  Failure to adequately address any program requirement resulting in a major non-conformance.

10.2  Failure 1o demonstrate capability 1o meet any program requirement resulling in a major non-
conformance.

10.3  Failure 1o follow the supplier’s approved program.
10.4  Failure to provide corrective actions and correction as applicable in the timeframe specified.

10.4  Failure to maintain the supplier’s approved program.

10.6  Implementing significant changes to approved program without prior written notification to
and approval by the Program Manager. '

10.7  Deliberate misrepresentation of the eligibility of agricultural products or services distributed
under an approved program.

10.8  Confirmed finding of any prohibited compounds or substances or other violations as described
in the specific program procedure. Upon confirming the violation, AMS suspends all
approvals for suppliers in the product’s chain of custody pending a complete investigation, in
cooperation with appropriate regulatory agencies.

10.9  Denying access to supplier’s facilities and records within the scope of the program.

10.10 Failure to pay ARC Branch fees.

Prior to the suspension, the Program Manager notifies the supplier in writing of the suspension, the effective
date, and details of actions required to regain approval status. The details of actions do not include specific

remedies to barriers of approval.

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

11 Reinstatement of Suspended Program Approval

Program approvals suspended for implementing significant changes to the supplier’s approved program
without prior written notification to and approval by the Program Manager are reinstated immediately upon
receipt of appropriate corrective actions and corrections as applicable. Additional desk audits and/or on-site

audits may be conducted at the supplier’s expense.

Date Issued 04/16/04 Approved by, JLR

Date Revised N/A
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AMS reinstates program approvals for suppliers whose programs are within the chain of custody of products
identified as containing or having been treated with any prohibited substance only upon revalidation of the
integrity of their program in cooperation with appropriate regulatory agencies.

Program approvals for suppliers found to be responsible for the introduction of prohibited substances into the
affected livestock or products are suspended until such a time as the client provides objective evidence that the
program has been completely purged of all potentially affected products and an on-site audit verifies that
effective corrective action and corrections as applicable have been taken. Final decisions regarding the
suitability of corrective action, corrections, and the supplier’s eligibility for reinstatement are at the discretion
of the Program Manager.

Program approvals for suppliers who fail to follow the approved program are reinstated upon submission of
acceplable corrective actions and corrections as applicable that address the failure to follow the approved

program.

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

Program approvals for suppliers suspended for failure to pay ARC Branch fees are reinstated upon notification
that all outstanding fees and interest have been paid in full.

Suppliers who are permanently suspended may be reinstated based upon the decision of a Program Review
Cominitiee.

12 Maintaining Approved Programs

Suppliers are required to maintain and implemenlt their programs as described in their approved program
documentation. Any significant changes to the supplier’s approved program must be submitted in writing to
the Program Manager and approved prior to implementation. Depending upon the nature and extent of the
changes, the Program Manager may require a complete or partial on-site audit of the program prior to
approval. In situations where an additional on-site audit is required, a new approval will be issued for an
appropriate time period based on the findings of the audit. |

13 Surveillance

All approved programs are audiled on an on-going basis as listed in the individual program procedures unless
a cancellation request is received in wriling or a program is suspended. All approved programs are subject to
unannounced audits 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 unannounced audits are
considered when determining conformance 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 notifying the Program Manager in
writing. Suppliers who cancel service are removed from the listing on the applicable ARC Branch Program
website. Suppliers who cancel service must reapply and be approved through an audit before they are returned
to the list. Suppliers are responsible for fees accrued prior to cancelfation of the approved program.

Date 1ssucd 04/16/04 Approved by JLR
Dale Revised N/A
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15 Appeals, Complaints, and Dispulcs

Suppliers have the right to appeal any adverse audit findings or decisions issued by the Program Manager or
Program Review Commiitee. Appeals, complaints, and disputes must be submitied in writing to the ARC
Branch Chief wiihin 30 days of the date of the official report or letter rendering the findings or decisions.

Requests for appeals, complaints, and disputes must include:
15.1  The basis for the appeal, complaint, or dispute, and
15,2  The requested allernative decision or actions.

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

16 Fees for Services

All QSVP are user-fee programs. The fees for QSVP services are the responsibility of the supplier requesting
the services. Fees will be charged according to the approved hourly rate published in 7 CFR Part 54.27
(hitp://www.access.gpo.gov/nara/cfifwaisidx_04/7cfi54 04.html) or as cutlined in individual program
procedures. The fees for QSVP services include the following:

16.1  Audit preparation: Time Lo review the approved program documentation and records from
previous audits, and to prepare checklists.

16.2  Audit Time: Time to conduct the audit, report the results of the audit, and conduct post-audit
activities.

163  Travel: Travel time and expenses to and from the assigned auditor's official duty location and
between audit sites. When traveling to provide services to multiple suppliers, charges will be
prorated between the suppliers.

16.4  Other related expenses

Auditors document all hours of service charged to the suppliers on LS Form 5-3 (1-93), Agricultural Producis
Certificate. The original and pink copies are submitted to the Meat Grading and Certification Branch Office
of Field Operations (OFO) for billing. One green copy is submitled to the ARC Branch Washington, DC
office. One green copy is retained by the auditor.

17 Confidentiality
All documentation submitted by suppliers and maintained by the ARC Branch is subject 1o disclosure under
the Freedom of Information Act (FOIA). FOIA applies to documents that are in the control of or maintained

by a governiment agency.

Any portion of the program documentation that the supplier considers proprietary must be identified to the
ARC Branch at the time the information is submitied. The ARC Branch will make appropriate provisions to
protect the information from disclosure to the extent possible under existing Federal laws.

All ARC Branch representatives have signed conflict of interest statements and appropriate disclosure
agreements on file with the ARC Branch prior to assignment to provide QS VP service to suppliers.

Date 1ssued . 04/16/04 Approved by JLR
Date Reviscd N/A
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USDA Quality System Assessment (QSA) Program

1 Purpose

This Procedure provides the requireménts of a USDA Quality System Assessment (QSA) Program. It also
provides the criteria used in the objective evaluation of USDA QSA Programs that are submitted for approval.
Evaluations are conducted by the Agricultural Marketing Service (AMS), Livestock and Seed (LS) Program,
Audit, Review, and Compliance {ARC) Branch

2 Seope

This Procedure applies to marketing programs for agricultural products, including services, that are submitted
to the ARC Branch for verification and monitoring. It is limited to programs or portions of programs where
specified produet requirements are supported by a documented quality management system. The extent of
controls inciuded in these programs may include all phases of production and marketing from genetic
development through retail distribution, or any portion as described in the scope of the submitted program.

If any program requirements can not be applied due 1o the nature of a company and its product, then these
requirements may be considered for exclusion. Exclusions are limited 1o program requirements within Clause
4 Product Realization and must not affect the company’s ability to provide a conforming product.
Additionally, exclusions do not affect the company’s responsibility 1o provide a conforming product.

3 References ‘ .
ARC 1000 Procedure, Quality Systems Verification Programs General Policies and Procedres
Applicable ARC Branch Program Procedure

4 Responsibilifies
Companies must meet ail applicable policies and procedures outlined in this Procedure, the applicable

Program Procedure, and 4RC 1000 Procedure, Qualily Systems Verification Program General Policies and
Procedure.

The ARC Branch must meet all applicable policies and procedures outlined in this Procedure, the applicable
Program Procedure, and ARC 1000 Procedure, Quality Systems Verification Program General Policies and
Procedure.

5 Audit Frequency

All approved programs will be audited at least twice per fiscal year (October 1 to September 30). However,
more frequent audits may be conducted (1) if either numerous major or minor non-conformances are identified
during an audit; (2) if customer complaints indicate an ongoing problem; (3) to satisfy specific requests as
declared by customers, trading pariners or other financial interested parties; or (4) as directed by the ARC

Branch Chief.

"The U.5. Department of Agricaliure (USDA) prabiibits Tscrnnmnuon i all 18 progens and ackivitics on the basis of colos, yace, natlonal origin, gensler, religion, age, disability,
sexual oricintion, marital or family status, political beliefs, parcntal status, or protected genetic information, (Nol all prohibited bascs apply Lo all programs.} Persons with
disabilities who require alicmative means for compunication of progran infonmiation {Braille, large print, audiotape, cle.) should contact USDA's TARGET Cenler at 202-720-2000
{vaice and TDI). To file n complaint of discrimination, write USDA, Director, Office of Civil Rights, Room 326-W, Whitten Building, 141h and Independenee Avenue, SW.,
Washington, [C 20250-9410 ar eall 202-720-3964 {voice and TPD). USDA is an equa) upporiumity provider and cmployer,”

Date Issued 03/04/04 Approved by JLR
Dale Revised NIA

_25_



Marketing and Compliance 1400 Independence Avetiue SW March 4, 2004

/M-— 3 W Shlug
i SCI\ cc Brinch a [Ul], DC 20250
i

6 Listing of Approved Programs
Approved programs will be listed on the applicable Program website or on the USDA QSA Program website
at hitp://www.ams.usda.gov/lsp/arc/gsap.itm. Information about the approved program will be in accordance
with ihe applicable Program Procedure. The approved program listing on the USDA QSA Progranm website
will include the following information:

a) Company name;

b) Company contact information;

c) Program requirements;

d) Report reference number (approval number); and

e) Renewal date.

USD A Agricultural Audit, Review, STOP 0294 - Room 2627-8 ARC 1002 Procedure
Iy,

7 Program Requirements (Clauses 1 (o 5)
Companies must submit a documented program that addresses the program requirements as outlined in the
following clauses (Clauses I to 5).

1 Quality Management System

1.1 General Requirements
A quality management system (QMS) must be established, documented, implemented, and maintained
which ensures that products conform to the requirements of this Procedure, the applicable Program

Procedure, and to specified product requirements.
1.2 Documentation Requirements

1.2,1 General
The company must prepare and maintain a QMS that includes:
~a) Documented specified product requirements;
b) A quality manual;
c) Documented procedures required by this Procedure;
d) Documents necessary to ensure the effective operation and control of ils processes; and.

e) Records required by this Procedure.

1.2.2  Quality Manual
The company must establish and maintain a quality manual that includes at a minimum:
a) An organizational chart or similar document listing all personnel assigned to managerial
positions within the program; .
b) A description of the scope of the QMS, including details of and justification for exclusions;
c) The specified product requirements;
d) Documented procedures established for the QMS;
e) A master document list that shows the most current issue of all QMS procedures, forms, tags,
- and labels used to track or demonstraie conformance; and
f) All other documentation as required by this Procedure.

The quality manual must be controlled and available for review at all associated sites where activities
are conducted.

Date Approved 03/04/04 Approved by JLR
Date Revised N/A
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1.2.3  Control of Documents
The company must control all documents required by this Procedure.

USD A Apricultural Audit, Revicw, STOP 0294 - Room 2627-3 ARC 1002 Procedure

Control of docuiments includes at a minimum:
a) All documents must contain the current revision status of the document.
b) The company must ensure that relevant versions of applicable documents are available at all
associated sites where activities are conducted.
¢) The company must prevent the use of obsolete or unapproved documents.
d) All documents must be retained for a minimum of 1 year.

Substantive changes to QMS documentation must be submitted to the ARC Branch for approval prior
1o implementation.

1.2.4 Control of Records
The company must establish and maintain records to provide evidence of conformity to program
requirements, to specified product requirements, and of the effective operation of the QMS.

Control of records includes at a minimum:
a) The compaiy must control all records required by this Procedure.
b) Records must be stored in a manner so as to prevent loss, damage, or alteration.
¢) Records must be legible, easily accessible, and readily available.
d) All records must be retained for a minimum of | year.

2 Management Responsibility
Management must ensure that specified product requirements are established at relevant functions and

levels within the company.

Management must ensure that QMS responsibilities and authorities are defined and communicated
within the company.

The company must have an organizational chart or similar document listing all personnel assigned to
managerial positions within the program. ‘

All personnel listed must have their responsibilities and aulhorities outlined in an auditable method.

A management representative, who has the authority to act on behalf of the company at all locations
where program activities are conducted, must be designated.

The management representative must have the responsibility and authority for ensuring that processes
needed for the QMS are established, implemented, and maintained.

Date Approved 03/04/04 Approved by JLR
Dale Revised NIA
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3 Human Resourees - Competence, Awareness, and Training
Personnel performing work affecting product quality must be competent on the basis of appropriate
education, training, skills, and/or experience, 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 properly 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) Determining the criteria for training;
¢) Evaluating the effectiveness of the training; and
d) Ensuring that personnel are aware of the relevance and importance of their activities and how
they contribute to the achievement of the quality objectives.

The company must maintain appropriate records of education, training, skills, and experience, as
applicable. These records must include the scope of the training received.

4 Product Realization

4.1 General

Where any program requirements within Clause 4 Product Realization can not be applied due to the
nature of a company and its product, these requirements may be considered for exclusion. Exclusions
must not affect the company’s ability to provide a conforming product. Additionally, exclusions do
not affect the company’s responsibility to provide a conforming product.

4.2 Receiving Process
The compaiy must ensure that product purchased or received from outside establishments and used in
the program conform to specified receiving requirements.

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

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

The company must establish and implement the inspection or other activities necessary for ensuring
{hat product purchased or received from outside establishments and used in the program conform to

specific receiving requirements.

The company must have a documented procedure addressing products purchased or received {from
oulside establishments.

Date Approved - (3/04/04 Approved by, JLR
Date Revised N/A
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The-documented procedure must describe:
a) All product purchased and/or received from outside establishments regardless of its use within
the program;
b) The specified receiving requirements for acceptance of products tc be used in the prograim;
¢) The criteria and process for supplier selection, evaluation, and re-evaluation; and
d) The process used to ensure that purchased product and/or product received from outside
establishments and used in the program conform fo specific receiving requirements,

U S D A Agriculural Audit, Review, STOP 0294 - Room 2627-8 ARC 1002 Procedure
P

The company must maintain records of the results of supplier evaluations and any necessary actions
arising from the evaluation.

The company must maintain records to provide evidence of conformily to the receiving process and of
the effective operation of the receiving process.

4.3 Identification and Traceability
The company must have a documented procedure fo identify product (raw materials and/or finished
product) by suitable means throughout product realization, where appropriate.

The documented procedure must describe the method for:
a) Identifying the product throughout product realization;
b) Controlling and recording the unique identification of the product; and
¢) ldentifying the product status with respect 1o monitoring and measurement requirements.

The method for identifying the product must:
a) Beunique to the program. When applicable, animals must be identified with ear tags or other

permanent identification; and
b) Be such that the identification will transfer through all phases of product realization, from

receipt into the program through production to delivery.

The company must maintain records of all products as identified and records of all changes of
identities.

4.4 Preservation of Product
The company must preserve the conformity of product during internal processing and delivery to the

intended destination.

The preservation must include identification, handling, packaging, storage, and protection. It must
also apply to the constituent parts of a product.

4.5 Control of Monitoring and Measuring Devices
The company must deiermine the monitoring and measurement to be undertaken to provide evidence

of conformity to specified product requirements.

The company must determine the monitoring and measurement devices needed to provide evidence of
conformity to specified product requirements.

Date Approved 03/04/04 Approved by, JLR
Date Revised N/A
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The company must establish processes o ensure that monitoring and measurement can be conducted
and are conducted in a manner that is consistent with the monitoring and measurement requirements.

Where necessary 1o ensure valid results, measuring equipment must.

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

" traceable to international or national measurement standards; where no sucl standards exist,
the basis used for calibration or verification must be recorded;

b) Be adjusted or re-adjusted as necessary;

¢) Be identified to enable the calibration stalus to be delermined;

d) Be safeguarded from adjustment that would invalidate the measurement result; and

e) Be protected from damage and deterioration during handling, maintenance, and storage.

The company must assess and record the validity of the previbus measuring resulis when the
equipment is found not to conform to the requirements. The company must take appropriate action on
the equipment and any product affected.

The company must confirm the ability of computer soltware to satisfy the intended application when
used in the monitoring and measurement of specified requirements. This must be performed prior to
initial use and reconfirmed as necessary.

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

5.1 General -
The company must plan and implement the monitoring, measurement, analysis, and improvement

processes needed: ~
a) To demonstrate conformity of the product;
b) To ensure conformity of the QMS; and
¢) To continually improve the effectiveness of the QMS.

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

When statistical methods are used 1o conirol product quality or integrity, the basis for those procedures
must be clearly defined.

5.2 Monitoring and Measurement
5.2.1 Customer Safisfaction

The company must monitor information relating to customer perception as to whether the company
has met customer requirements. This information must be reviewed as a performance measurement of

the QMS.

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

The company must maintain records relating to customer perception.

Date Approved 03/04/04 Approved by ILR
Date Revised N/A
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5.2.3 Monitoring and Measurcment of Processes
The company must apply suitable methods for monitoring and, where applicable, measurement of the
QMS processes.

These methods must demenstrate the abilily of the processes to meet product requirements.

When product requirements are not achieved, correction and corrective action must be takern, as
approptiate, to ensure conformity of the product.

5.2.4 Monitoring and Measurement of Product
The company must monitor and measure the characteristics of the product to verify that product
requirements have been met. This must be conducted at appropriate stages of the product realization

process.

The company must ensure that product requirements have been meet prior to product release and
service delivery, unless otherwise approved by a refevant authority and, where applicable, by the
customer.

The company must maintain records to verify evidence of conformity to product requirements.
Records must indicate the person(s) authorizing release of product.

53 Control of Non-conforming Product within the QMS
The company must ensure that non-conforming product (raw material and/or finished product) is
identified and controlled to prevent its unintended use or delivery.

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

conforming product.

The company must handle non-conforming product by one or more of the fTollowing methods:
a) By taking action to eliminate the detected non-conformity;
b) By authorizing ifs use, release, or acceplance under concession by a relevant authority and,’

where applicable, by the customer; or
c) By taking action to preclude its original intended use or application.

When non-conforming product is corrected, it must be subject to re-verification to demonstrate
conformity to the product requirements. .

The company must take appropriate actions when non-conforming product is detected afler delivery or
use has started.

The compaty must maintain records of all non-conforming product and any subsequent actions taken,
including concessions obtained.

Date Approved 03/04/04 Approved by JLR
Date Revised N/A
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5.4 Improvement

5.4.1 Continual Improvement
The company musi continually improve the effectiveness of the QMS through the use of the quality
objectives, customer feedback, audit results, and corrective and preventative actions.

The company must ensure that the integrity of the QMS is maintained when changes 1o it are planned
and implemented.

5.4.2 Corrective Action
The company must take action 1o eliminate the cause of non-conformance in order to prevent

recurrence.

Corrective actions must be appropriate 1o the elfects of the non-conformances encountered.
The company must maintain records of the results of any actions taken.

5.4.3 DPreventalive Action

The company must determine and implement action to eliminate the causes of potential non-
conformances in order to prevent their occurrence,

Preventative actions must be appropriate to the effects of the potential problems.

The company must maintain records of the results of any actions taken.

Date Approved 03/04/04 Approved by JLR
Date Revised N/A
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Depariment of Marketing 1400 Independence Avenue SW. April 26, 2005

U S D United States Agricultural STOP (248 — thom 2628-S MGC Instruction 709
T-:—’ Agriculture : Service Washington, DA 20250 Pagel of 2

Physiological Maturity Evaluation of Beef Carcasses for Export to Japan

1.0 Scope

This instruction provides the requirements and the guidelines to certify beef carcasses for
inclusion in a Department of Agriculture (USDA), Agricultural Marketing Service (AMS)
approved Export Verification (EV) Program for Japan. Carcass certifications will be conducted
by AMS representatives who are accredited with the requireménts of this instruction. The
carcasses will be certified as A*® physiological maturity or younger.

2.0 Reference Documents
1. Official United States Standards for Grades of Carcass Beef
2. USDA Beef Skeletal Maturity Slides
3. USDA beef visual aid photos

3.0 Scope | |
|

1. Determine the age of cattle through physiological maturity evaluations of carcasses to
assure that beef intended for export to Japan originated from cattle that are 20 months of
age or younger at the time of slaughter.

2. An accredited representative of USDA, AMS, LS Program, MGC Branch will determine
beef carcass maturity of A*® or younger for compliande with part 5.2.2 of the Audit,

Review and Compliance Branch 1030 Procedure. |
a) Each plant requesting this service must have an approved EV Program for export
to Japan through the ARC Branch of AMS.

4.0 Accreditation Requirements

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

7 USDA Meat Graders must demonstrate a performance level of 98 percent accuracy
during the testing process. All supervisors and others responsible for the testing and
accreditation of graders must first meet the applicable performance standard administered
by a USDA Standardization Branch official responsible for technical issues related to
beef carcass evaluation. 5

“The U.S. Departmeni of Agriculture {USDA} prohibits discrimination in all its programs and aclivities on the basis of race, color, national origin, sex, religion, age,
disability, political beliefs, sexual oricntation, or marital or family status. (Not all prohibited bases apply 1o alt pragrams.) Persons with disabilities who require
alicrmative means for communication of program information (Braille, large print, audiotape, etc.) should contact USDA's TARGET Center at 202-720-2600 {(VOICE
and TDD). To file a complaint of discrimination, wrile USDA, Dircetor, Offiee of Civil Rights, Room 326-W, Whiuen Building, 141l and Independence Avenue,

SW., Washington, DC 202509410 o call 202-720-5964 {voice and TDD). USDAis an equal opporturfity provider and employer.”
{
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3. The accreditation testing will be conducted on carcasses that represent critical
physiological maturity end points for accurate clasaﬁcbtlon of carcasses at the A
threshold requirement for export to Japan.

4. Only those USDA graders that have attained the GS-9 [expert) or higher status will be
eligible for accreditation.

1

5. The Standardization Branch and the MGC Branch will:maintain a list of accredited
graders detailing the date, location, results, and the cer(lfymg employee.

5.0 Identification Procedures

1. Beef carcasses meeting the requirements for physiologjcal maturity evaluations of AP or
younger shall be identified at the time of certification with a USDA certification stamp.
!

2. The plants written quality plans for export verificationlapproved by USDA must include
procedures to assure identification and traceability of these carcasses throughout the
grading, fabrication, packaging, and packing process, ihcluding handling storage,
labeling, and shipment.

3. The MGC Branch will record the physiological maturi%y factors of each carcass certified
on a daily basis. '

1

%@@f@a&n/

Larry R. Meadows, Chief
Mcdt Grading and Certification Branch
Livestock and Seed Program

"The U.S. Department of Agriculture (USDA) prohibits diserimination in all ils programs and aclivities on fhe basis of rmce, color, national origin, sex, religion, age,
disability, political beliefs, sexual orientation, or marital or family status. (Not all prohibiled bases apply (q all programs.) Persons with disabilities who require
altemnative means for communication of program information (Braille, large print, awdiotape, ete.) shoukl cpntact USDA's TARGET Center at 202-720-2600 {VOICE
and TDD). To fil a complaint of discrimination, write USDA, Director, Office of Civil Rights, Room 326IW, Whitten Building, 14th and Independence Avenue,
SW., Washington, DC 20250-9410 or call 202-720-5964 (voice and TDD), USDA is on equal opportunity provider ard employer,”

i
i
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Larry R. Meadows '
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APPENDIX F

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. In the split chine bones, ossification changes
occur at an earlier stage of maturity in the posterior portion of the vertebral column
(sacral vertebrae) and af progressively later stuges of maturity in the umbar and thoracic
vertebrae. The ossification changes that occur in the cartilages on the ends of the split
thoracic vertebrae are especially useful in evaluating maturity of BY and older carcasses
and these vertebrae are referred to frequently in the grading standards. Unless otherwise
specified in the standards, whenever reference is made to the ossification of cartilages on
the thoracic vertebrae, it is construed to refer to the cartilages attached to the thoracic
vertebrae at the posterior end of the forequarter. The size and shape of the rib bones also
are important considerations in evaluating differences in maturity. The color and texture
of the lean also undergo progressive changes with advancing maturity. In the very
youngest of carcasses, the lean flesh will be very fine in texture and light grayish red in
color. In progressively more mature carcasses, the texture of the lean becomes more
coarse and the color of the lean will become darker red. '

Carcasses qualifying for any particular maturity may vary with respect to their relative
development of the various factors. There will be carcasses that qualify fora particular
maturity, some of whose characteristics may be more nearly typical of another maturity.
For example, in comparison with the descriptions of maturity contained in the standards,
a particular carcass might have a greater relative degree of ossification of the carlilages
on the ends of the lumbar vertebrae in comparison to other evidences of maturity. In
such instances, the skeletal maturity of the carcass is not determined solely by the
ossification of the lumbar vertebrae, but neither is this ignored. Thus, all of the
maturity-indicating factors are considered. In making any composile evaluation of two or
more factors, it must be remembered that they seldom are developed to the same degree.

In the very youngest carcasses considered as beef (A" maturity), the cartilages on the
ends of the chine bones show no ossification, cartilage is evident on all of the vertebrae
of the spinal column, and the sacral vertebrae show distinet separation. In addition, the
split vertebrae usually are soft and porous and very red in color. In such carcasses, the
rib bones have only a slight tendency toward flatness. In progressively more mature
carcasses, ossification changes become evident first in the bones and cartilages of the
sacral vertebrae, then in the lumbar vertebrae, and still Iater in the thoracic vertebrac.
The following table provides a reference description of critical characteristics in the
evaluation process throughout the A maturity group: )
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United States Standards for Grades of Carcass Beef

The following is a reprint of the Official United States Standards for grades of Carcass Beef
promulgated by the Secretary of Agriculture under the Agricultural Marketing Act of 1946 (60
Stat. 1087; 7 U.8.C. 1621-1627) as amended and related authority in the annual appropriation
acts for the Department of Agriculture. The standards are reprinted with amendments effective
January 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 time 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, slaughterers, wholesale and retail meat dealers, agricultural college workers and others
mterested in the marketing of livestock and meat an opportunity to make suggestions for
improving 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 standards.

The tentative standards, although designed primarily for meat 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 Army, Navy, and Allies. Later they were included in the specifications of
the Emergency Fleet Corporation for the purchase of its beef supplies. Soon thereafier they were
incorporated in the specifications of many commercial concerns, including steamship lines,
restaurants, hotels, dining car services, and hospitals.

The revised grade descriptions were promulgated by the Secretary of Agriculture, June 3,
1926, as the Official United States Standards for the Grades of Carcass Beef and published in
Service and Regulatory Announcements No. 99 (B.A.E.). These standards 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 to provide a single standard for the grading
and labeling of steer, heifer, and cow beef according to similar inherent quality characteristics.

. The amendment also changed certain grade terms for steer, heifer, and cow beef from “Medium,”
“Common,” and “Low Cutter” to “Commercial,” Utility,” and “Canner,” respectively. An
amendment in November 1941 made similar changes in the grade terms for bull and stag beef and
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established the following grade terminology for all beef: Prime', Choice, Good, Commercial,
Utility, Cutter, and Canner. An amendment in October 1949 eliminated all references to color of
fat. :
In December 1950, the official standards for grades of steer, heifer, and cow beef were
amended by combining the Prime and choice grades and designating them as Prime, renaming the
Good grade as Choice, and dividing the Commercial grade into two grades by designating the
beef produced from young animals included in the top half of the grade as Good while retaining
the Commercial grade designation for the remainder of the beef in that grade. Other revisions in
the standards for the Prime, Choice, Good, and Commercial grades were made to clarify them and
to facilitate their interpretation. Standards for the Utility, Cutter, and Canner grades were not
affected. These changes in the standards were a modification of a proposal by the Department to
revise the standards in August 1949, and were adopted after careful consideration of comments
received in writing over a period of months and those presented orally at a 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 as Standard while Commercial was retained as the
grade name for beef produced from mature animals. This change, which was suggested by the
Cattle.and Beef Industry Committee, was identical in principle to that proposed by the
Department in August 1949.

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

This change was made to reflect the latest research information available regarding the effect of
maturity on beef palatability. The minimum marbling 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 degree in Choice, and 3/4 of a degree 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 requirements for a grade either through a
specified development of muscling or a specified development of muscling and fat combined.

This revision also included a requirement that all carcasses be ribbed prior to grading and made
other minor changes to clarify the intent of the standards and simplify their application. An added
provision established standards for cutability grades of carcasses 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 April 1962 and
made available for use on a trial basis for a one-year period beginning July 1, 1962. The cutability

'The use of the grade specified as “Prime” for beef carcasses and wholesale cuts was
suspended for the period September 18, 1942 , to December 3, 1946, pursuant to amendment 5,
Maximum Price Regulation 169 of the Office of Price Administration. During that period all
carcass beef and wholesale cuts that met the specifications of the “Prime” grade were identified

with and graded as “Choice.”
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standards adopted in 1965 were similar to those included 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 bulls. Interest in such grades primarily stemmed from earlier research which showed
that young bulls were superior to steers in rate and efficiency of feedlot gain and from a belief by
many producers that requiring such beef to be identified as "Bull" was a deterrent to its
acceptance. Research comparing the palatability of beef from steers and young bulls indicated
that young bull beef was slightly less palatable and slightly more variable in palatability than steer
beef. These palatability differences were considered sufficient to preclude 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 for steer, heifer, and cow besf but
provided for only five grades--Prime, Choice, Good, Standard, and Utility. "Bull" was retained as
the class designation for beef from more mature bulls but the quality grades 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
class was redesignated as "Bullock" or "Bull" dependent on its evidences of maturity. Related
changes also were made in the "Application of Standards" section and, throughout the standards,
references 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
included in the youngest maturity group referenced in those standards. That change resulted from
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 a detrimental effect on palatability. In the Prime, Choice, and Standard
grades, the minimum marbling requirements for all such beef were revised to be the same as
previously required for the very youngest beef in each of these grades. However, for the Good
grade, the minimum marbling requirements for the very youngest beef were increased one-half
degree. For the more mature beef in each of these grades of steer, heifer, and cow beef, the
previous rate of increase in marbling with increased maturity was retained but the minimum
marbling requirements were reduced to 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 degree. In this same revision,
conformation also was eliminated as a quality grade factor and all carcasses graded were required
to be identified for both quality grade and yield grade. Variations in conformation had been
shown to be unrelated to differences in palatability and their effect on yields of retail cuts was
better measured by the yield grades. The combination of these two changes (1) eliminated a
factor (conformation) whose use had contributed to variations in the quality of beef in the guality
grades, and (2) provided an improved measure of carcass value. Both of these changes were
originally proposed by the Department in 1962. An additional change reduced the maximum
maturity permitted for steer, heifer, and cow beef in the Good and Standard grades to the same as
that permitied 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 very restrictive, leaner
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grade than Choice which might be more widely used than the previous Good grade. These
revised standards were originally scheduled to become effective on April 14, 1975, but because of
a series of court 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 grade
designations from officially graded beef were clarified by specifying a maximum fat thickness (3/4
inch) to be met prior to removal and by specifying the items to which the requirement applies.
Specific language was added to make carcasses which have had the characteristics of the ribeye or
the thickness of fat over the ribeye altered ineligible for grading and to specify that the
presentation of such carcasses for an official grade determination shall be considered a fraudulent
or deceptive practice. Changes were made in the regulations to provide generally for grading only
in carcass form and only in the establishment where the animal was slaughtered or initially chilled.
In addition, a 10-minute minimum period between ribbing and presentation for grading was
established. These changes were designed to increase the acouracy and uniformity of beef grade
determinations and to provide more accurate grade information to purchasers of beef by reducing
the variation in conditions under which grading could be accomplished.

In November 1987, the official standards were revised to change the name of the U.S. Good.
grade to U.S. 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 a very restrictive, leaner grade 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 consumers who desire an alternative 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
actual 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 maturity
only and to raise the marbling degree required for Choice to minimum modest throughout B
maturity. These 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 simplify phrasing of the standards, the words
“carcass” and “carcasses” are used 1o also mean “side” or “sides.”

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

condition at the time of slaughter. The classes of beef carcasses are steers, bullocks, bulls, heifers,
and cows. Carcasses from males -- steers, bullocks, and bulls — are distinguished from carcasses
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from females - 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 and cow carcasses, the fat in this region, if present, is much smoother.

(3) In steer, bullock, and bull carcasses, the area of lean exposed immediately ventral to the
aitchbone is much smaller than in heifer and cow carcasses.

(b) Steer, bullock, and bull carcasses are distinguished 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 and bull carcasses, the “pizzle muscle” is relatively large, dark red in coler, and
coarse in texture and the related “pizzle eye” is relatively large.

(3) Bullock and bull carcasses nsually have a noticeable 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.” However, in carcasses with
a considerable amount of external fat, the development of this muscle may be obscured.

(5) Although the development of the secondary sex characteristics is given primary
consideration in distinguishing steer carcasses from bullock or bull carcasses, this differentiation is
also facilitated by consideration of the color and texture of the lean. In bullock and bull carcasses,
the lean is 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 on their evidences of
skeletal maturity. Carcasses with the maximum maturity permitted in the bullock class have
slightly red and slightly soft chine bones, and the cartilages on the ends of the thoracic vertebrae
have some evidence of ossification; the sacral vertebrae are completely fused; the cartilages on the
ends of the lumbar vertebrae are nearly completely ossified; and the rib bones are slightly wide
and slightly flat. Bull carcasses have evidences of more advanced maturity.

(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 nearly straight.

(2) In beifer carcasses, the udder usually will be present. In cow carcasses, the udder usually
will have been removed. However, neither of these are requirements.

§54.104 Application of standards for grades of carcass beef.

(a) The carcass beef grades identify two separate general considerations: The indicated yield of
closely trimmed (% inch fat or less), boneless retail cuts expected to be derived from the major
wholesale cuts (round, sirloin, short loin, 1ib, and square-cut chuck) of a carcass, herein referred
to as the “yield grade,” and characteristics of the meat which predict the palatability of the lean,
herein referred to as the “quality grade.” When officially graded, the grade of a steer, heifer,
cow, or bullock carcass may consist of the quality grade only, the yield grade only, or a
combination of the quality grade and the yield grade. The grade of a bull carcass consists of the

yield grade only.
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(b) The carcass beef grade standards are written 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, Standard, Comiercial, 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, Choice, Select, Standard, and Utility. There are five yield grades applicable to all classes
of beef, denoted by numbers 1 through 5, with Yield Grade 1 representing the highest degree of
cutability. '

(c) When officially graded, bullock and bull beef will be further identified for its sex condition;
steer, heifer, and cow beef will not be so identified. The designated grades of bullock beef are not
necessarily comparable in quality or cutability with a similarly designated grade of beef from
steers, 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 bullock
beef. '

(d) The Department uses photographs and other objective aids in the correct interpretation and
application of the standards.

() To determine the grade of a carcass, it must be split down the back into two sides and one
or both:sides must be partially separated into a hindquarter and forequarter by cutting it with a
saw and knife insofar as practicable, as follows: A saw cut perpendicular to both the long axis and
split surface of the vertebral column is made across 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 — ot 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 (more nearly horizontal) than the angle made by
the 13th rib with the vertebral column of the hindquarter posterior to that point. As a result of
this cut, the outer end of the cut surface of the ribeye muscle is closer to the 12th rib than is the
end next to the chine bone. Beyond the ribeye, the knife cut shall continue between the 12th and
13th ribs to a point which will adequately expose the distribution of fat and lean in this area. The
knife cut may be made prior to or following the saw cut but must be smooth and even, such as
would result from a single stroke of a very sharp knife.

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

(g) Beveling of the fat over the ribeye, application of pressure, or any other influences which
may alter the characteristics of the ribeye or thickness of fat over the ribeye prevent an accurate
grade determination. Therefore, carcasses subj ected 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 or deceptive practice in connection with the services requested for
such carcasses. Carcasses that have had more than minor amounts of external fat removed shall
not be eligible for a yield grade determination, although carcasses with only minor amounts of
external fat removed 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 amounts of
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lean removed from the major wholesale cuts (round, sirloin, short loin, rib, or square-cut chuck)
shall not be eligible for grade determinations, the remaining portions of these carcasses which are
unaffected by the removal of lean shall remain eligible for grade determinations, provided that a
cross section at the 12th-13th rib is available and accurate grade determinations may be made.

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

(i) To meet the demand of export trade or changing trade practices, grading of carcasses ribbed
other than between the 12th and 13th ribs may be approved by the Director. In such cases,
grading shall be based on the requirements specified in these standards and shall be consistent
with the normal development of grade characteristics in various parts of a carcass of the quality
level involved. When an exception is granted for export trade, such carcasses shall be identified
with the word “EXPORT” in such a manner that will clearly distinguish them from other officially
graded beef. : '

(j) Carcasses qualifying for any particular grade may vary with respect to their relative
development of the various grade factors. There will be carcasses that qualify for a particular
grade, some of whose characteristics may be more nearly typical of another grade. For example,
in comparison with the descriptions of maturity contained in the standards, a particular carcass
might have a greater relative degree of ossification of the cartilages on the ends of its lumbar
vertebrae than its other evidences of maturity. In such instances, the maturity of the carcass is not
determined solely by the ossification of the lumbar vertebrae but neither is this ignored. All of the
maturity-indicating factors are considered. In making any composite evaluation of two or more
factors, it must be remembered that they seldom are developed to the same degree. Because it is
imptactical to describe the nearly limitless number of recognizable combinations of characteristics,
the standards for each quality grade and yield grade describe only beef which has a relatively
similar degree of development of the various factors affecting its quality and yield. Also, the
quality grade and yield grade standards each describe beef which is representative of the lower
limits of each quality grade and yield grade.

(k) For steer, heifer, and cow beef, quality of the lean is evaluated by considering its marbling
and firmness as observed in a cut surface 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 texture of the lean flesh. In
the split chine bones, ossification changes occur at an earlier stage of maturity in the posterior
portion of the vertebral column (sacral vertebrae) and at progressively later stages of maturity in
the lumbar and thoracic vertebrae. The ossification changes that occur in the cartilages on the
ends of the split thoracic vertebrae are especially useful in evaluating maturity and these vertebrae
are referred to frequently in the standards. Unless otherwise specified in the standards, whenever
reference is made to the ossification of cartilages on the thoracic vertebrae, this shall be construed
to refer to the cartilages attached to the thoracic vertebrae at the posterior end of the forequarter.
The size and shape of the rib bones also are important considerations in evaluating differences in
maturity. In the very youngest carcasses considered as”beef," the cartilages on the ends of the
chine bones show no ossification, cartilage is evident on all of the vertebrae of the spinal column,
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and the sacral vertebrae show distinct separation. In addition, the split vertebrae usually are soft
and porous and very red in color. In such carcasses, the rib bones have only a slight tendency
toward flatness. In progressively more mature carcasses, ossification changes become evident
first in the bones and cartilages of the sacral vertebrae, then in the lumbar vertebrae, and still later
in the thoracic vertebrae. In beef which is very advanced in maturity, all the split vertebrae will be
devoid of red color, 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.

(1) In steer, heifer, and cow beef, the color 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 carcasses, 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. Since color of lean also is affected by variations in
quality, references to color of lean in the standards for a given degree of maturity vary slightly
with different levels of quality. In determining the maturity of a carcass in which the skeletal
evidences of maturity are different from those indicated by the color and texture of the lean,
slightly more emphasis is placed on the characteristics of the bones and cartilages than on the
charactefistics of the lean. Inno case can the overall maturity of the carcass be considered more
than one full maturity group different from that indicated by its bones and cartilages.

(m) The preceding two paragraphs also are applicable to the determination of quality in bullock
beef except for carcasses having darker 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 determined in accordance
with the procedures specified in the standards for grading “dark-cutting beef,”

(n) In determining compliance with the maximum maturity limits for the Prime, Choice, and
Standard grades for steer, heifer, and cow carcasses, color and texture of the lean are considered
only when the maturity-indicating factors other than color and texture of the lean indicate only a
slightly more advanced degree of maturity than that specified as maximum for these grades, and
provided further that the lean is considerably finer in texture and lighter in color than normal for
the grade and maturity involved. The same principle, in reverse, is likewise applicable to
determining compliance with the minimum maturity limits of the Commercial grade.

(0) These standards are applicable to the grading of beef throughout the full range of maturity
within which catfle are marketed. However, in steer, heifer, and cow carcasses, the range of
mafturity permitted within each of the grades varies considerably. The Prime, Choice, Select, and
Standard grades are restricted to 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 restricted to
those whose evidences of maturity do not exceed those specified for the juncture of the two
youngest maturity groups referenced in the standards for steer, heifer, and cow carcasses. Except
for the youngest maturity group and the Choice 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 maturity. For each grade, the firmness requirements
are different for each maturity group, but, within each maturity group, the firmness requirements
do not increase progressively with evidences of advancing maturity. Also, regardiess of the extent
to which marbling may exceed the minimum of a grade, a carcass must meet the miniminn
firmness requirements for its maturity to qualify for that grade. To facilitate the application of
these principles, the standards recognize five different maturity groups and seven different degrees
of marbling. The five maturity groups are identified in Figure 1 as A, B, C, D, and E in order of
increasing 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 only
portion applicable to bullock carcasses. The degrees of marbling referenced in the specifications,
in order of descending quantity are: Slightly abundant, moderate, modest small, slight, traces, and
practically devoid. However, for carcass evalvation programs and other purposes, three higher
degrees are recognized - moderately abundant, abundant, and very abundant. Illustrations of the
lower limits of nine of these ten degrees of marbling are available from the Department of
Agriculture.

(p) The relationship between marbling, maturity and quality grade is shown in Figure 1. This
figure assumes that the firmness of lean is comparably developed with the degree of marbling and
that the carcass is not a “dark cutter.” From this figure it can be seen, for instance, that the
minimum marbling requirement for Choice varies from a minimum small amount for carcasses
throughout the youngest maturity group to a maximum small amount for carcasses having the
maximum maturity permitted in Choice. Likewise, in the Commercial grade the minimum

Relationship Between Merbling, Maturity, and Carcass Quality Grads®

Maturity"

Degrees of Degrees of
Marbling A B C D E Marhling
Slightly : | Slightly
Abundant Prime / Abundant
Moderate A commercial " Moderate
Modest - Choice - Modest
Small - I Small
sight Select Utility L slight
Traces Cutter [ Traces
Practically Stendard | Practically
Devoid | Devoid

» Aseumes thel firmness of lean is comparably deveioped with the deﬁree of marbling end that the carcass Is not a “dark
cutier”

* Maturity Increeses from left to right (A thraugh EJ.
“ The A maturity portlon of the Flgure Is the only portion applicable tp bullock carcasaes.

Figure 1
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marbling requirement varies from a minimum small amount in beef with the minimum maturity
permitted to a maximum moderate amount in beef from very mature animals. The marbling and
other lean flesh characteristics specified for the various grades are based on their appearance in
the ribeye muscle of properly chilled carcasses that are ribbed between the 12th and 13th ribs.

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

(q) References to color of lean in the standards for steer, heifer, and cow beef involve only
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 sugar content of the lean at the time of slaughter. As a result, this condition does not
have the same significance in grading as do the darker shades of red associated with advancing
maturity. The dark color of the lean associated with “dark-cutting beef” is present in varying
degrees from that which is barely evident to so-called “black cutters” in which the lean is actually
nearly black in color and usually has a “gummy” texture. Although there is little or no evidence
which indicates that the “dark-cutting” condition has any adverse effect on palatability, it is
considered in grading because of its effect on acceptability and value. Depending on the degree to
which this characteristic is developed, the final grade of carcasses which otherwise would qualify
for the Prime, Choice, or Select grades may be reduced as much 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 Utility, 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 external fat, (2) the amount of kidney, pelvic, and heart fat, (3) the area of the ribeye
muscle, and (4) the carcass weight.

(s) The amount of external fat on a carcass is evaluated in terms of the thickness of this fat over
the ribeye muscle, measured perpendicular to the outside surface at a point three-fourths of the
Iength of the ribeye from its chine bone end. This measurement may be adjusted, as
necessary, to reflect unusual 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 actual
thickness of fat over the ribeye. Thus, in a carcass which is fatter over other areas than is
indicated by the fat measurement over the ribeye, the measurement is adjusted upward.
Conversely, in a carcass which has less fat over the other areas than is indicated by the fat
measurement over the ribeye, the measurement is adjusted downward. In many carcasses no such
adjustment is necessary; however, an adjustment in the thickness of fat measurement of one-tenth
or two-tenths of an inch is not uncommon. In some carcasses a greater adjustment may be
necessary. As the amount of external fat increases, the percent of retail cuts decreases -- each
one-tenth inch change in adjusted fat thickness over the ribeye changes the yield grade by 25
percent of a yield grade.

(t) The amount of kidney, pelvic, and heart fat considered in determining the yield grade
includes the kidney knob (kidney and surrounding fat), the lumbar and pelvic fat in the loin and
round, and the heart fat in the chuck and brisket area which are removed in making closely
trimmed retail cuts. The amount of these fats is evaluated subjectively and expressed as a percent
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of the carcass weight. As the amount of kidney, pelvic, and heart fat increases, the percent of
retail cuts decreases -- a change of 1 percent of the carcass weight in these fats changes the yield
grade by 20 percent of a yield grade.

(u) The area of the ribeye is determined wheze this muscle is exposed by ribbing, This area -
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 Agricultural Marketing Service of the U.S. Department of Agriculture.> An increase in the
area of ribeye increases the percent of retail cuts -- a change of 1 square inch in area of ribeye
changes the yield grade by approximately 30 percent of a yield grade.

(v) Hot carcass weight (or chilled carcass weight x 102 percent) is used in determining 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 inclade a mathematical equation for determining yield grade. This grade is
expressed as a whole number; any fractional part of a designation is always dropped. For
example, if the computation results in a designation of 3.9, the final grade is 3 -- it is not rounded
to 4.

(%) The yield grade standards for each of the first four yield grades list characteristics of two
carcasses of two different weights together with descriptions of the usual fat deposition pattern on
various areas of the carcass. These descriptions are not specific requirements -- they are included
only as illustrations of carcasses which are near the borderlines between groups. For example, the
characteristics listed for Yield Grade 1 represent carcasses which are near the borderline of Yield
Grades 1 and 2. These descriptions facilitate the subjective determination of the yield grade
without making detailed measurements and computations. The yield grade for most beef
carcasses can be determined accurately on the basis of a visual appraisal.

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

(a) The yield grade of a beef carcass is determined on the basis of the following equation: Yield
grade -- 2.50+(2.50 x adjusted fat thickness, inches)+(0.20 x percent kidney, pelvic, and heart
fat)+(0.0038 x hot carcass weight, pounds) - (0.32 x area ribeye, square inches).

(b) The following descriptions provide a guide to the characteristics of carcasses in each yield
grade to aid in determining yield grades subjectively.

(1) Yield Grade 1. (i) A carcass in Yield Grade 1 usually has only a thin layer of external fat
over the ribs, loins, rumps, and clods and slight deposits of fat in the flanks and ¢od 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.

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

2 [nformation concerning such devices may be obtained from the Agricultural 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 ribeye, and 2.5
percent of its weight in kidney, pelvic, and heart fat.

(2) Yield Grade 2. (i) A carcass in Yield 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 tops 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 rumps, hips, and clods usually is slightly thick. There are
usually small deposits of fat in the flanks and cod or udder.

(ii) A 500-pound carcass of this yield grade which is near the borderline of Yield 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.

(iii) 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, and 3.5
percent of its weight in kidney, pelvic, and heart fat.

(3) Yield Grade 3. (i) A carcass in Yield Grade 3 usually is completely covered with fat and the
Jean usually is visible through the fat only on the necks and the lower part of the outside of the
rounds. There usually is a slightly thick layer of fat over the loins, 1ibs, and inside rounds and the
fat over the rumps, 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 carcass 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, pelvic, and heart fat.

(ii) An 800-pound carcass of this yield grade which is near the borderline of Yield Grades 3
and 4 might have eight-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 carcass in Yield Grade 4 vsually is completely covered with fat. The
only muscles usually 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 udder.

(ii) A 500-pound 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. )

(iii} A 800-pound carcass of this yield grade which is near the borderline of Yield Grades 4 and
5 might have one and one-tenth inch of fat over the ribeye, 13.5 square inches of ribeye, and 5.0
percent of its weight in kidvey, pelvic and heart fat.

(5) Yield Grade 5. A carcass in Yield Grade 5 usually has more fat on all of the various parts, a
smaller 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).

(a) Prime. (1) Depending on their degree of maturity, beef carcasses possessing the minimum
requirements for the Prime grade vary in their other indications of quality as evidenced in the
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ribeye muscle. Minimum quality characteristics 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 cartilages on the ends of the thoracic vertebrae that have some evidence of ossification.
In addition, the sacral vertebrae are completely fused and the cartilages on the ends of the Iumbar
vertebrae are nearly 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
maturity included in this group, a minimum slightly abundant amount of marbling is required (see
Figure 1) and the ribeye muscle is moderately firm, .

(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 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 vertebrae are completely fused, the cartilages on the ends
of the lumbar vertebrae are completely ossified, and the cut surface of the lean tends to be fine in
texture. The minimum degree of marbling required increases with advancing maturity throughout
this group from minimum slightly abundant to maximum slightly abundant (see Figure 1) and the
ribeye muscle is firm. ' _

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

(b) Choice. (1) Depending on their degree of maturity, beef carcasses possessing the minimum
requirements for the Choice 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 Choice 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 cartilages on the ends of the thoracic vertebrae that have some evidence of ossification.
In addition, the sactal vertebrae are completely fused and the cartilages on the ends of the lumbar
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 texture. In carcasses throughout the
range of maturity included in this group, a minimum small amount of marbling is required (see
Figure 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 permitted in the Choice grade,
which have chine bones tinged with red and cartilages on the ends of the thoracic vertebrae are
partially ossified. In addition, the sacral vertebrae are completely fused, the cartilages on the ends
of the lumbar vertebrae are completely ossified, and the cut surface of the lean tends to be fine in
texture. Tn carcasses throughout the range of maturity included in this group, a minimum 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
minimum 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 matuxity 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 vertebrae are completely fused and the cartilages on the ends
of the Tumbar vertebrae are nearly completely ossified. The 1ib bones are slightly wide and slightly
flat and 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
minimumn 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
to those at the juncture of the two matwrity 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 vertebrae are completely fused and the cartilages on the ends of the lumbar
vertebrae are nearly completely ossified. The rib bones are slightly wide and slightly flat and the
ribeye muscle is slightly dark red in color and is fine in texture. In carcasses throughout the range
of maturity included in this group, a minimum 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 have chine bones tinged with red and cartilages on the ends of the thoracic vertebrae that
are partially ossified. In addition, the sacral vertebrae are completely fused, the cartilages on the
ends of the lumbar vertebrae are completely ossified, and the cut surface of the lean is moderately
fine in texture. The minimum degree of marbling required increases with advancing maturity
throughout this group from mintmum practically devoid to maximum practically devoid (see
Figure 1) and the ribeye muscle may be moderately soft.

(e) Commercial. (1) Commercial grade beef carcasses are restricted to those with evidences of
more advanced maturity than permitted 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 ribeye muscle. Mininum quality
characteristics are described for the youngest and the most mature of these groups. The
requirements for the intermediate group are determined by interpolation between the requirements
indicated for the two groups described.

(2) Carcasses in the youngest group permitted in the Commercial grade range from those with
indications of maturity barely more advanced than described 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 outlines of the cartilages are still
plainly visible. In addition, the rib bones are moderately wide and flat and the ribeye muscle is
moderately dark red and slightly coarse in texture. The minimum degree of marbling required
increases with advancing maturity throughout this group from a minimum small amount to a
maximum small amount (see Figure 1) and the ribeye muscle is slightly firm.

(3) The youngest carcasses in the most mature group included in the Commercial grade have
hard, white chine bones and the outlines of the cartilages on the ends of the thoracic vertebrae are
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barely visible, the rib bones are wide and flat, and the ribeye muscle is dark red and coarse in
texture. The range in maturity in this group extends to include carcasses from the oldest animals
marketed. The minimum degree of marbling required increases with advancing maturity
throughout this group from a minimum moderate amount to a maximum moderate amount (see
Figure 1) and the ribeye muscle is firm,

() Utility. (1) Depending on their degree of maturity, beef carcasses possessing the minimum
requirements for the Utility 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 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 between the requirements described for their adjoining groups.

(2) Carcasses in the first or youngest 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 chine bones and cartilages on the ends of the thoracic 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 nearly completely ossified. The rib bones are slightly flat
and the ribeye muscle is slightly dark red in color and fine 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 slightly watery.

(3) Carcasses in the third or mtermedlate maturity group range from those with indications of
maturity barely more advanced than described 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 outlines of the cartilages are still plainly
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. 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 may be moderately soft.

(4) The youngest carcasses in the fifth or oldest maturity group have hard, white chine bones
and the outlines of the cartilages on the ends of the thoracic vertebrae 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 fo include carcasses from the oldest animals produced.
The minimum degree of marbling required increases with advancing maturity throughout this
group from a minimum slight amount to a maximum slight amount (see Figure 1) and the ribeye
muscle is slightly firm.

() 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
ribeye muscle. Carcasses within the full range of maturity classified as beef are included in the
Cutter 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-between the requirements described 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 class to those at the juncture of the first 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 vertebrae are completely fused and the cartilages
on the ends of the lumbar vertebrae are nearly completely ossified. The rib bones are slightly wide
and slightly flat and the ribeye muscle is slightly dark red in color and fine in texture. In carcasses
throughout the range of maturity 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 described 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 outlines of the cartilages are still plainly
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 maturity group have hard white chine bones and the outlines
of the cartilages on the ends of the thoracic vertebrae 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 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 Canner grade includes only those carcasses that are inferior to the minimum
requirements specified for the Cutter grade.

§54.107 Specifications for official United States standards for grades of carcass beefl
{quality -- bullock).

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

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

(d) Standard. For the Standard grade, the minimum degree of marbling required 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, in carcasses having the maximum maturity for this
class, the ribeye is slightly dark red in color.
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(e) Utility. The Utility grade includes only those carcasses that do not meet the minimum
requirements specified for the Standard grade.
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