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Catalog Description (40 Word Limit):  Provides a basic understanding of meat 


classification and grading.  Emphasis is placed on the live evaluation of beef, pork, and


lamb. Following harvest the carcasses will be evaluated for consumer acceptability.
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Major Course Segment
Hours
Learning Outcomes

Beef Carcass Evaluation





Beef Maturity
2/3
Identify visual indicators of age of the





carcass.



Illustrations of Marbling
1/2
Calculate the degree of intramuscular fat




in the carcass.



Beef Quality Grades
2/5
Measure and assign actual U.S.D.A. quality





grade to a beef carcass.



Beef Yield Grades
2/5
Define steps involved in determining-





numerical U.S.D.A. yield grades.


Pork Carcass Evaluation





Live Pork Grading
2/4
Discuss the practical application of





assigning numerical U.S.D.A. grades to live





hogs.



U.S.D.A. Swine
2/5
Appraise U.S.D.A. carcass grades in pork.



Carcass Grades




U.S.D.A. Lamb Quality Grades
2/3
Judge and assign lamb quality grades to





both live animals and carcasses.


U.S.D.A. Lamb Yield Grades
2/3
Evaluate and assign lamb yield grades to





both live animals and carcasses.

Course Outcomes: At the successful completion of this course, students will be able to: 

· Evaluate methods for assigning USDA grades to live cattle and beef carcasses.

· Evaluate methods of assigning USDA grades to live hogs and pork carcasses.

· Evaluate methods of assigning USDA grades to live sheep and lamb carcasses.

