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	PRIVATE 
Quality
	
Yield

	PRIVATE 

	Maturity
	
	
	
	
	
	
	Adjustments
	
	
	

	PRIVATE 

Carcass No.
	Skeletal
	Lean
	Overall
	Marbling
	Quality Grade
	Quality Grade Letter Code (A-Q)
	Score
	Carcass Weight
	Prelim-

inary Yield Grade
	Ribeye Area
	Kidney Pelvic/ Heart Fat Percent
	Yield Grade
	Yield Grade Letter Code (A-O)
	Score

	1.
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	2.
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	3.
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	4.
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	6.
	
	
	
	
	
	
	
	
	
	
	
	
	
	


TOTAL SCORE   _______         
	PRIVATE 

Quality Grades & Letter Codes
	
Yield Grades & Letter Codes

	PRIVATE 
Prime High
	- A
	
	Stand. High
	- I
	1.00-1.33
	- A
	
	3.67-3.99
	- I

	Prime Ave.
	- B
	
	Stand. Low
	- J
	1.34-1.66
	- B
	
	4.00-4.33
	- J

	Prime Low
	- C
	
	Commercial High
	- K
	1.67-1.99
	- C
	
	4.34-4.66
	- K

	Choice High.
	- D
	
	Commercial Ave.
	- L
	2.00-2.33
	- D
	
	4.67-4.99
	- L

	Choice Ave.
	- E
	
	Commercial Low
	- M
	2.34-2.66
	- E
	
	5.00-5.33
	- M

	Choice Low
	- F
	
	Utility High
	- N
	2.67-2.99
	- F
	
	5.34-5.66
	- N

	Select High
	- G
	
	Utility Ave.
	- O
	3.00-3.33
	- G
	
	5.67-5.99
	- O

	Select Low
	- H
	
	Utility Low
	- P
	3.34-3.66
	- H
	
	
	

	
	
	
	
	
	
	
	
	
	


