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As is usually the case, economic uncertainty in the meat 
industry results in increased attention on the grading system 
for carcasses and the impact of those systems on the costs of 
production. Grades are intended to facilitate marketing by 
identifying carcasses for different degrees of development of 
the carcass traits which affect their cutability or eating quality. 
Changes in grade standards should not be entirely based on 
economic pressures and pressures from various industry 
groups hut should reflect research results that support the 
proposed changes. Since the last change in the beef grade 
standards, considerable research information has become 
available that has a direct bearing on future changes. This 
morning we have a program that w i l l  hopefully bring together 
individuals representing USDA, academia, and industry to 
discuss the meat grades for the future. 
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(Note: This session was mechanically taped for transcription 
and inclusion in these Proceedings. Due to mechani- 
cal difficulties, the following i s  just a brief overview of 
the questions which were entertained.) 

Livestock Production 

With the importance of ground beef in the diet of Ameri- 
cans, what type of cattle wil l  beef producers aim to produce 
in the ~ O ' S ?  

Wi l l  grading, specifically quality grading, play a big role in 
the marketing of these cattle? 

What are the goals of a cattle or lamb producer? A 
minimum quality grade, a maximum quality grade, or a com- 
bination of quality and yield? 

Meat Packing 

What effects does a packer receive from grading? 
How do grades enhance or hinder the packing industry? 

Meat Retailing 

(Prime and Choice) beef in foreign markets? 

rather than boxed subprimal cuts? 

Wi l l  the U.S. expand efforts in marketing its high grade 

Wi l l  boxed retail items be the direction of marketing beef, 
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Will  there be a need to develop grade standards for hot- 
boned beef? 

Is there a necessity to have quality grades for C, D, and E 
maturity cattle with regard to the usage of these types of car- 
casses? 

What was the original objective of the meat grading system. 
How have these objectives changed through the years? 

Would you comment on the consumer awareness survey? 

Academia 

Is there enough scientific proof regarding the difference in 
palatability of U.S. Choice and U.S. Good to warrant the cus- 
tomary large spread in market prices between the two grades? 

Can an instrument be developed that wi l l  predict palatabil- 
ity of meat? Before slaughter? After slaughter? 

Canada 

Briefly explain the Canadian grading system. 
Is there a demand tor U.S. graded beef in Canada? If so, 

what grades? 
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Other Questions: 
Is a federal grading system needed? Could the meat indus- 

try develop criteria that would be just as useful as a federal 
grading system? 

Is the basic function of grades to facilitate marketing and 
merchandising o i  livestock and carcasses? Is the federal grad- 
ing system merely a ”language” by which producers, proc- 
essors and consumer communicate? Are grades intended 
primarily for the consumer, or for producers and processors? 
Can they be for all three? 

Are grades developed from sociological pressures and 
needs, or from scientific research? Which should they be de- 
veloped from? 

Should grades stratify carcasses into groups that have equal 
variation and/or range? For example, should the same range 
in percent trimmed, boneless major cuts exist for a yield 

grade 1 lamb carcass compared with a yield grade 4? Another 
example would be pork . . , A U.S .  # 1  pork carcass can range 
from .5 inches to 1.6 inches or a 1.1 inch range. Should a # 1  
have the same variation as a # 2  or # 3 ?  Should there be 
“freak” grades for carcasses that are extreme in muscling, fat- 
ness or quality? 

Should grades be reviewed andlor revised on a systematic 
time basis? For example, 1980, 1985, 1990, etc. 

Could a certification system for postmortem treatments be 
included in the grading system? In other words, a stamp on 
the carcass that it has been on feed a specified time or held at 
a certain temperature for a minimum time, electrically stimu- 
lated, etc. 

Should a l l  three species have a dual grading system? If not, 
could meat inspection screen pork loins, hams and bellies tor 
PSE on cutting lines and keep some emphasis on quality pork. 




