Beef review: 

BSAA

Two evaluations that you do on beef carcasses: ___Yield____________ & __Quality_____

Yield Grading deals with ____Muscling & Fat____________ and is strictly a ___Quantity___ (quantity or quality) 

Quality Grading deals with _____Marbling & Age___________ and is strictly a __Quality_____ (quantity or quality) 

Yield grading is a number that runs from _1.0 to _6.0_ anything above or below that must be rounded accordingly.

To find yield grades you must complete the following equation: 




PPYG/ Adj PYG      Hot Carcass  Should have rib eye/actual     diff*.3        KPH       Final 

Weight







  PYG

PYG stands for _____Preliminary Yield Grade______ _________________ ___________________

This reading is taken at what point on the ribeye ________3/4 of the way up the outside of the ribeye_____________________

When you adjust you may measure on a divot  ____UP__________________________






Or a bulge _____DOWN____________________

T Hot carcass weight is given      T 
F 
your weight is given

Complete the following chart: 

	Weight
	ribeye
	Weight 
	Ribeye
	Weight
	ribeye
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What does YG stand for: _____________Yield Grade ____________________

What does KPH stand for: ______Kidney Pelvic Heart ________ ________________ ________________

This measurement is taken where? _____Sub Q fat on the Rib eye _____________________________________

Why is KPH important? __Body Cavity Fat ________________________________________________

TRUE        T
F
Carcasses naturally have some KPH found within them.

Too much results in a ___UP______ of .2

Too little results in a ___Down__________ of .2

What is the PYG of your nails? ____3.2 ________

Quality deals with what two factors; ___Age ____________ and _____Marbling____________

Marbling is nothing more than: _____________Intra musclular fat__________________

Age is divided into three groups: ___A__ ___B___ ___C______

Explain and illustrate how you determine the age of a carcass: 

TRUE      T
F
The color of the lean tells you nothing about the age of a carcass.

In marbling there is a huge price break – where is it: _______SMALL / SLIGHT__

In age there is a huge price break – where is it: ______A & B_____________________

TRUE      T
F
Combining age and marbling gives you a good idea of the quality grade

FALSE       T
F
You consider how much fat is around the carcass for your quality grading

How large is your hand _____Did not do __________

