
 
Lawrence Yates 

Standardization Branch 
Quality Assessment Division 

Livestock & Seed Program 
United States Department of Agriculture 



Technology GmbH 
and to 

 
 
 
 
 







Enhance the accuracy and consistency of 
USDA lamb grading by providing more 
objective and reliable information on 
quality and yield attributes 
 





Quality Grade 
Yield Grade 
Subprimal Weights 
Ovine Carcass Cutability 
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Actual Breast Weight 

IMPS 209 Breast 
rMSE = 0.613, R2 = 0.926, CV=6.47% 
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Actual Shoulder Weight 

IMPS 207 Shoulder, Square-Cut 
rMSE = 0.823, R2 = 0.951, CV=4.37% 
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Actual Rack Weight 

IMPS 204 Rack 
rMSE = 0.466, R2 = 0.921, CV=5.74% 
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Actual Loin Weight 

IMPS 231 Loin 
rMSE = 0.650, R2 = 0.710, CV=9.72% 
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Actual Leg Weight 

IMPS 233 Leg 
rMSE = 0.660, R2 = 0.978, CV=2.59% 



IMPS Item 
No. Name 

204C Rack, Roast Ready, Frenched PSO 3x1” 
208 Shoulder, Square-Cut, Boneless, Tied 
209 Breast 
210 Foreshank 
- Neck 
232A Loin, Short-cut, Trimmed PSO 0x0” 
232E Flank, Untrimmed 
233F Leg, Hindshank 
234A Leg, Shank Off, Boneless, Tied 





Carcasses Imaged 33,692 
Proper Presentation 88.9% 
Carcasses Undefined 6.2% 
Back Alignment Error 0.9% 
Side Alignment Error 4.0% 



Type Lenght1 Lenght2 Lenght3 Lenght4 Red Green Blue
Average

Side 969.72 171.69 126.60 260.40 207.21 206.32 205.11
Back 839.22 214.58 292.59 214.79 203.16 202.95 202.11

Standard Deviation
Side 1.13 0.94 0.07 0.90 1.36 1.45 1.82
Back 1.57 0.70 1.09 0.30 3.10 3.34 3.43

Coefficient of Variation
Side 0.12% 0.55% 0.06% 0.35% 0.66% 0.71% 0.89%
Back 0.19% 0.33% 0.37% 0.14% 1.52% 1.65% 1.70%





 
 

N = 32,198 



Comparison Correct High Low 

USDA Plant Graders agrees with Extra USDA Grader  57.7% 21.1% 21.2% 

USDA Plant Graders agrees with Instrument 52.1% 24.4% 23.4% 

Extra USDA Grader agrees with Instrument 52.5% 25.9% 22.7% 





Average
High

Value
Low

Value Difference Average
High

Weight
Low

Weight Difference
HCW 75.0 75.0 75.0 - 76.5 115.0 38.1 -76.9
Instrument YG_int 2.97 1 3 3.43 3 1
USDA Plant YG 3.05 3 3 3.00 3 3
209 Breast 5.99 5.94 6.07 0.13 6.16 10.32 1.95 -8.37
204 Rack, 8-Rib 8.20 7.93 8.23 0.30 8.32 11.25 4.83 -6.41
207 Shoulder, square-cut 17.03 17.67 15.64 -2.03 17.37 27.02 7.19 -19.83
233A Leg, trotter-off 24.78 25.91 24.75 -1.16 25.18 35.43 14.44 -20.99
232 Loins, trimmed 1x1 6.31 6.30 6.32 0.02 6.45 10.04 2.88 -7.16
Total 62.31 63.75 61.00 -2.74 63.48 94.05 31.29 -62.76

USDA Wkly Ntl Lamb Market Sum.-1/17/2014
$ 209 Breast 10.36$    10.27$    10.49$     0.22$          10.65$    17.84$    3.37$      (14.47)$      
$ 204 Rack, 8-Rib 65.56$    63.42$    65.82$     2.40$          66.56$    89.94$    38.66$    (51.28)$      
$ 207 Shoulder, square-cut 49.92$    51.80$    45.84$     (5.96)$        50.93$    79.20$    21.09$    (58.11)$      
$ 233A Leg, trotter-off 88.91$    92.96$    88.80$     (4.15)$        90.33$    127.12$  51.81$    (75.31)$      
$ 232 Loins, trimmed 1x1 45.69$    45.63$    45.77$     0.15$          46.72$    72.73$    20.86$    (51.88)$      
$ Total 260.45$  264.07$  256.73$   (7.34)$        265.19$  386.83$  135.78$  (251.05)$   

Ntl Wkly Comprehensive Lamb Cx 222.28$  222.28$  222.28$   -$            230.32$  332.21$  164.88$  (167.33)$   
Primal Cx - Wkly Comp Cx 38.18$    41.79$    34.45$     (7.34)$        34.87$    54.62$    (29.10)$  (83.72)$      

Lamb Carcass Cutability, Wt 50.1 50.6 49.9 -0.7 51.0 75.0 27.2 -47.8
Lamb Carcass Cutability, % 67.5% 67.9% 67.3% -0.6% 67.4% 65.9% 70.2% 4.3%
$ Lamb Carcass Cutability 267.30$  270.01$  266.16$   (3.85)$        272.35$  400.42$  145.04$  (255.39)$   

Number of Carcasses 134       17,618 

75 HCW YG 3
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Flavor 

Juiciness  

Tenderness 







 ASTM International 
 Committee F10 

 Livestock, Meat, and Poultry Evaluation Systems 
 Subcommittee F10.60 

 Livestock, Meat and Poultry Marketing Claims 

 Standard Approved 2011 
 F 2925-11 Standard Specification for Tenderness Marketing Claims 

Associated with Meat Cuts Derived from Beef 

 Tenderness Claim (two options) 
 Tender: Sheer value less then 4.4 kg for WBSF or 20.0 kg for SSF 
 Very Tender: Sheer value less then 3.9 kg for WBSF or 15.3 kg for SSF 

http://images.google.com/imgres?imgurl=http://www.gordonhhart.com/images/images from Artek/ASTM_Logo.JPG&imgrefurl=http://www.gordonhhart.com/&usg=__EPoeUNIzK1Ke-EesskG--1bq1rM=&h=354&w=383&sz=21&hl=en&start=23&um=1&tbnid=-VzLJCtFuMWg-M:&tbnh=114&tbnw=123&prev=/images?q=ASTM&ndsp=20&hl=en&rlz=1T4FUJB_enUS244US245&sa=N&start=20&um=1




Systematic, Multi-Standard Approach 



 Case-by-case Basis 

 LPS Program Desk Audit 

 LPS Program Onsite Capability Assessment 

 Audit Frequency: At least 2 per year 

 Program changes must be approved prior to 
Implementing 
 



 “USDA Tender” or 
  “USDA Very Tender” 

 Shields use granted for use 
with certified products 

 Marketing and promotional 
materials review 

 FSIS/OPPD/LPDD Approval 







 Be It Directed that ASI works with USDA to propose a 
more accurate definition of the maturity window for 
the grade standard that currently exists for yearling 
mutton, and, 

 
 Be It Finally Directed that ASI works with USDA to 

propose a more industry agreeable term for yearling 
mutton. 



 90’s 
 National Technology Transfer and Advancement Act 

of 1995 

 Livestock and carcass standards were removed from 
the Code of Federal Regulations 

 Livestock and Carcass Grade Standards are 
considered Voluntary Grade Standards 

 





















 The use of plain language quality descriptors in 
common everyday words focuses communication 
effectively on the quality of lamb 

 Flavor descriptors in concert with “USDA Certified 
Tender” or “USDA Certified Very Tender” allows 
the lamb industry to communicate lamb quality 
attributes to consumers in understandable terms 
the first time they hear or read it 
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