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A-shift

Typical Week in 215t Century Beef

Monday

U.S. cattle

B-shift

U.S. cattle

Packing Plant

Tuesday

Wednesday

Canadian
cattle

Thursday

Age and
source verified

Branded beef

program

U.S. cattle

U.S. cattle
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Types of Identification

90 - 85.7
80 - B NBQA-2005
70 - 63.2 B NBQA-2011

Lot visual tag Individual visual Electronictags Metal clip tags
tag



Predominantly Black-Hided ’G"

Cattle

61.1

70

60 - 56.3

>0 1 451

40 -
%
30 -

20 -

10 -

NBQA-2000 NBQA-2005 NBQA-2011



70.0 - Brands

62.0

60.0 - 55.2 B No brands

o M Butt brands
_1Side brands

40.0 - 35.2

%

30.0 - 26.8

20:0~

10.0 - 7.5 90

0.0 - k |

NBQA-2005 NBQA-2011
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No Mud and/or Manure on Hide ([ 5eob

50.8

50 -

40 -
o 30 -

20 -

10 -

0

NBQA-2005 NBQA-2011



Carcasses Without Bruises

90 -+

80 -
70 - 64.8
60 -
50 -

%

40 -
30 -
20 -

10 -

NBQA-2005 NBQA-2011

0




Certified and/or Marketing ""
<)

i
Programs: Cooler Assessment

120 1 19,7
10.0

9.3

Percentage

0

ASV A40 CAB Top Choice Natural NHTC Organic



Carcass Traits: Steers versus Heifers

0.60 - 14.0 - 13.8
0.56

0.55 - 13.5 -
0.50 - 13.0 - M Heifers
0.45 - 12.5 -
0.40 - 12.0 -

Fat thickness, inches Ribeye area, square inches
875.0 - 857 7 3.2 - 30
850.0 - 3.0 - 2.9
825.0 - 2.8 -
800.0 - 2.6 -
775.0 - 2.4 -
750.0 - 2.2 -
725.0 - 2.0 -

Carcass weight, pounds USDA vyield grade



USDA Quality Grade Distribution by Sex
Class: Cooler Assessment

70.0 -

536 59.8 M Steers
M Heifers

60.0 -

50.0 -

40.0 -

30.0 -

Percentage

20.0 -

10.0 -

0.0 -

Prime Choice Select No Roll



Carcass Traits: USDA Quality Grades [/ Sgab

0.80 -
0.60 -
0.40 -
0.20 -

0.00 -

860.0

840.0

820.0

800.0

780.0

0.66

0.55
0.45

Fat thickness, inches

850.0

833.1

808.8

Carcass weight, pounds

14.5
14.0
13.5
13.0
12.5
12.0

3.9
3.4
2.9
2.4
1.9
1.4

13.6 M Prime
M Choice
_|Select

Ribeye area, square inches
3.7

USDA vyield grade




Changes in Prime and Choice Over Time:

Cooler Assessment
80%

74%

70% -

61%

60% - 559% 55%
49%  21%

50% -

40% -

Percentage

30% -

20% -

10% -

0% -
1974 1991 1995 2000 2005 2011
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NBQA-2011: Instrument Grading ,“ 3

* n=2.4X10°

e Data collected from
November 2010 to
November 2011 every
other month for one week
(about 20 days worth of
data overall per month)

 Multiple plants (n=17)
from multiple companies
(n=4)




Steer and Heifer Percentages by the
Month: Instrument Assessment

70.0% -
62.0% 60.5%  60.5%
0 . (0] . (0] (o)
600% | —— 58.1% 56Q%J/S,S.SA) 58.5%
_50.0% -
X oy L8 WOR415% 3949 3049 415%
) 0 | . (0] ' ) ——
& 30.0% -
20.0% - :
—Steer —Heifer
10.0% -
0.0% I | l [ |

Nov Jan Mar  May Jul Sep Nov
Month



Ribeye Area Distribution:
.o Instrument Assessment

21.9

20.0 -

18.9 18.7 i TN | :
15.0 - N 1~ A
12.3 K e /&

% 11.4 R\ i

10.0 - | i

6.5
50 - 4.5
2.8
1.3 1.1 0.6
oo . I | | | | | | | =

Less than 10 to 11 to 12 to 13.0to 14.0 to 15.0to 16.0 to 17.0 to 18.0 to Greater
10.0 10.99 11.99 12.99 13.99 14.99 15.99 16.99 17.99 18.99 than 19.0

Square inches
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Carcasses Grading Choice by Month:
Instrument Assessment

80 -

£g 3 61.7

60 58.8 57.7

50 -
% 40 -
30 -
20 -

10 -

Nov 10 Jan 11 Mar 11 May 11 Jul 11 Sep 11 Nov 11




Instrument

Cooler mean mean
(n=9,802) (n=2,427,074)
USDA vyield grade 2.95 2.86
Adj. fat thickness, in. 0.51 0.47
Hot carcass weight, Ibs 825 819
Ribeye area, in? 13.76 13.71
Marbling score Small 40 Small >°




