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1926 Official U.S. Standards for the Grades of Carcass Beef

May 1927 Beef carcass Quality Grading services began

1960 Research by C.E. Murphy proposes Beef Yield Grades

1962 Dual grading (Quality and Yield) on a trial basis

1965 Yield Grades adopted

1989 Quality and Yield grades uncoupled

2001 Instrument assessment of ribeye area allowed

2007 Instrument assessment of final Yield Grade allowed
Allen, 2022



Slide from Lawrence, 2023



1960 San Antonio Champion Steer

2024 San Antonio Champion Steer



Slide from
Lawrence, 2023







YG → Boxed Beef % (n=58 beef/dairy cross steer carcasses)

Waller et al, 2023



Can 
you 
grade 
beef?



Lawrence, 2023 (adapted from Lawrence, 2008; n = 434,381)

USDA  1.2 inch2 / 100 lbs

Lawrence  0.8 inch2 / 100 lbs
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Slide from Foraker, 2022



longissimus

REA
Red Meat wt (lbs), r = +0.63
Red Meat value ($), r = +0.67

REA/cwt
Red Meat %, r = +0.45
$/cwt carcass, r = +0.63

(n = 58 beef/dairy carcasses) Waller et al, 2023



YG → Boxed Beef % (n=58 beef/dairy cross steer carcasses)

Waller et al, 2023



YG → Boxed Beef Choice Cutout Value (n=58 beef/dairy cross steer carcasses)

Waller et al, 2023



NCBA 
Red Meat Yield
Task Force



HCW (including KPH)
1311 live wt
842 HCW
64.2 % dress

rDRESS,BOX% = +0.39

HCW (KPH removed)
1311 live wt
821 HCW
62.6 % dress

rDRESS,BOX% = +0.52

(n = 58 beef/dairy carcasses) Waller et al, 2023



Gold Standard RMY
CT Scan
Rapid testing of

online technologies



Is Red Meat Yield (i.e. Muscling) 
receiving enough selection pressure?

Bone

Muscle

Fat

Bone

Muscle

Fat



Yield Grade $/cwt
YG 1 +$3
YG 2 +$2
YG 3 $0
YG 4 -$12
YG 5 -$18

1967 IBP introduces “Boxed Beef” with Cattle-Pak
max fat spec = 1.0”

USDA Premium & Discounts (Oct 21, 2024)





Comp Cutout +$43 +$4 $0          -$22 -$37
Prem/Disc +$16 +$4 $0          -$22 -$38



Comp Cutout +$43 +$4 $0          -$22 -$37
Prem/Disc +$16 +$4 $0          -$22 -$38

Likely slightly over-estimated due to less than 100% utilization



Y1 Y2 Y3 Y4 Y5

Cutout value 339 326 312 300 288

Yield Grade Boxed Beef Cutout*

*assumes 4.3% value diff. between YG’s



Y1 Y2 Y3 Y4 Y5

Cutout value 339 326 312 300 288

Yield Grade Boxed Beef Cutout*

*assumes 4.3% value diff. between YG’s

Cutout +$27 +$14 $0 -$12 -$24
Prem/Disc +$3 +$2 $0 -$12             -$18



Prime Branded Choice Select Ungraded
Y1 385 344 339 315 299
Y2 370 330 326 302 287
Y3 355 317 312 290 276
Y4 340 304 300 278 264
Y5 325 291 288 267 253

A “More” Comprehensive Boxed Beef Cutout*

*assumes 4.3% value diff. between YG’s



True valuation is important

• Market signals through the chain
• Selection indexes
• $VALUE EPD’s

calculated using premiums/discounts
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