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Previous speakers on this program and those on the work- 
ing panel have presented rationale for concerns related to the 
role of beef grading standards to various segments of the in- 
dustry and the various reasons for possible changes in the cur- 
rent grading systems. As scientists, a number of persons indi- 
cated the need for incorporation of  recent technological 
know-how into the National Grading System. Primary pres- 
sures for modifications from the production segment are de- 
rived from economic considerations and from observations at 
the marketplace. It is clear that considerations for change 
must be partially based on the problems of the production, 
processing, merchandising and consumer segments of the 
beef production-consumption system in addition to the sci- 
entific findings. 

Long- and short-term economic uncertainty represents the 
most widespread problem within the beef industry. During 
the liquidation phase of the last cattle cycle, all cattle and 
carcass beef prices fell by one-half to one-third within 10 
months. This 10 to 12-year cycle has disrupted both produc- 
tion and economic progress of the industry since the 1880’s 
and represents a major inefficiency within the industry. Re- 
search technologies that would identify new production and 
marketing alternatives for beef and greater consumer utility 
would all provide more potential industry stability. 

Current double digit inflation and interest rates, fuel short- 
ages and adverse weather conditions are perplexing to pro- 
ducers. Production, processing and marketing techniques that 
require less cultural energy and improve utilization of renew- 
able resources must be identified to maintain adequate 
supplies of beef for consumers at reasonable prices. All of the 
above conditions influence the price and quantity of beef at 
the consumer level. The industry i s  in need of improved 
methods to monitor their production inventories and eco- 
nomic competitiveness to further manage economic uncer- 
tainty. Important to this discussion is the question, “Does the 
current grading system impact the above considerations?” 
Various speakers have indicated that there is an impact that 
should be considered. Perhaps this occurs due to the apparent 
popularity of U S .  Choice beef. 

The consumer preferences for beef also represent a moving 
target. The traditional “ideal” Choice beef cuts may be in less 
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consumer favor today than in the last several years as our 
society expresses more health-related concerns or 
”economy-of-buy” concerns. Today‘s consumer i s  selecting 
cuts of beef with less visible fat and more lean. This shift is 
compatible with past and current research emphasis upon 
production of reduced levels of excess fat and upon improved 
biological efficiencies of lean meat production. Improved 
economic stability and the production of leaner beef would 
favorably affect consumers, agribusinesses, and production 
agriculture through more stable and desirable supplies of beef 
produced at a lower cost. Greater industry stability would ef- 
fectively diminish uncertainties of labor and enhance eco- 
nomic multiplying factors. Leaner beef should also serve as a 
means of reducing caloric intake for consumers without un- 
duly sacrificing desirable eating qualities. 

One could advance an apparent plausible argument that 
the quality grading system has no bearing on the above con- 
siderations since all beef can now be graded and the free en- 
terprise system functions through a supply and demand struc- 
ture that allows demand (say for a lower than Choice grade) 
to be reflected to the production segment which can then 
provide this more efficiently produced product. This i s  a 
simplistic and somewhat idealistic argument. The fact remains 
that the marbling necessary for the Choice grade is  imper- 
fectly related to feeding time, age, fat thickness, biological 
type and ultimate eating quality. Yet, the production of U.S. 
Choice beef remains a norm for the industry and it isn’t clear 
that this is the overwhelming preference of consumers. Recent 
industry tests indicate that a leaner beef may be preferred. 
Aside from this point, it is evident that economic conditions 
wil l  not allow production of the same proportionate quantity 
of Choice beef in the future as has been produced since the 
early 1960’s. If this is the case, then consideration should be 
given to the appropriateness of identifying some additional 
beef as “Choice” or as another grade as is available under the 
current standards. 

At this stage, research has not identified an alternative 
which would allow abandoning of some consideration o f  
marbling and maturity in a quality grading system. However, 
results of various studies indicate that marbling as a grading 
factor may be reduced in importance. Perhaps, carcasses 
wh ich  possess 3.0% intramuscular fat content (slight 
marbling-U.S. Good) should be included in the Choice grade 
Ii such cattle were certified as to time on feed, or if such cattle 
were processed through a plant using acceptable electrical 
stimulation procedures, or if carcasses possessed a minimum 
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of .25" to .30" of external fat thickness. The latter alternative 
would be similar to the Canadian system which has met with 
apparent success. 

In summary, it i s  evident that increased innovation and 
creativeness must be applied to the national grading system. 
During the interim some logical modifications in the current 

system should be considered if beef is to continue to enjoy 
the demand, popularity and importance to the United States 
as it has in the past. It is imperative that various segments of 
the industry, the consumer groups, the government regulatory 
agencies and the scientific community carefully consider var- 
ious recommended modifications to the system. 




