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2. Which rib is the fattest wastiest rib in the class? 19. e e eme ==
3. Which rib displays the lowest degree of 20. B, . et e
marbling in the ribeye? 21. e e e
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Class 4: Bone-in Ribeyes Placing Slides 28-30 . 26. -
Class 5: Pork Carcass Placing Slides 31-33 e 27. e
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Class 7: Pork Loins Placing Slides38-42 _ 29.
(Your class 7 placing will go on the bottom page 1 of the scansheet)  3q. N
Questions on placing classes 31 - T
Pork Loins Questions Class also Slides 38-42 32
6. Which loin has the smallest loineye in the 33. - T
blade face? 34, - T
7. Which loin has the most two-toning in the 35 - T
eye of the blade face? 36 - T
8. Which loin has the most fat over the lower 37. - T
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10. Between 2 and 4 which loin has the most 40. T . T T

seam fat in the lip region?
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Tip, Cap Off Steak
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Beef Carcass Evaluation

D Example 1 2 3 4 5
Carcass Warght  (pounds) 650
Matuty (A B D orE) A
Ribeye Area  (squire rnches) 126
Fat Tnackness  (nches) 4
% Kidney, pednc, and heart fat 25
(1%~ 5%)
Maroing small
Qualty Grade
Yeid Grade:
Ftthwikess =base YG
Riveye Adzrtment
KPH Adpstment
Final yeeld grade
1. Starting Yield Grade 2. Ribeye Adjustment 3. % KPH Adjustment
Fat Yieid Grade Weight Ribeye R KPH YG Change
1 290 104 15% - &
o o5 &00 11.0 “25% 2
3 27 650 116 i5% e
4 30 700 122 45% +.2
5 32 750 128 *average for most carcasses
& 35 800 134
g f-é 850 14.0
?Q ‘5 - ’;G"S - .3%
Beef Quality Grades
b~ . = Maturity
s | Pz : A = 9-30 months
- oeocx C=48-78
- D= 7206
E = >0 months
g SELECY
p—. ETANDARD
—




