
BEEF CARCASS JUDGING CARD   COMPETITOR # ________ 

 
PLACING: ________       PLACING SCORE:       _________ 

                     ________                                        REASON SCORE:         _________ 

                     ________ 

                     ________                                        TOTAL SCORE:           _________ 

 

 

 
 

REASONS 
                                

                                 (Mark 3 

 ____OVER_____   reasons) 

 

          

         

          (Mark 3 

____OVER_____   reasons) 

 

                           

           

          (Mark 3 

____OVER_____   reasons) 

 

                               

          (Mark 1 

_____ LAST           reason) 

(Reason why place last) 
                  

TOTAL ______________ 
INTERPRETATION 

 

1. Fat color        White – Excellent 

     Amber – Acceptable 

     Yellow – Rejected 
 

2. Avg. Fat Thickness    Ideal – 7-8 mm 

     Minimum – 2 mm (<2 B Grade) 
     Maximum – 14 mm 

 

3. Dressed Weight    Ideal – 800 lbs – 899 lbs 
     Minimum – 700lbs (<7600 lbs Really Under finished) 

     Maximum – 930lbs (> 930 lbs Greater Waste and Over 

                      finished) 
 

4. Fat Distribution    Light Cover- (7-8 mm) at both ends – Excellent 

     Bare at one end of the carcass  – Good 
     Bare at both ends of carcass – Marginal 

     Excess fat cover (Waste) – Poor 

     Under 2 mm fat thickness – Rejected to a B grade 
 

5. Marbling    Slightly Abundant – Prime 

     Small – AAA 
     Slight – AA 

     Trace – A 

 
6. Lean Meat Yield    A1--  >58 % 

     A2 – 54-58 % 

     A3 --  < 54 % 
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