
Lot # Carcass Weight Grade
Muscle 

Score
Fat Score % Yield Yield Grade

Fat Cover 

(mm)
Weight points

Yield Score 

Points

Fat Cover 

Points

Marbling 

Points

Fat Color 

Points

R.E. Color 

Points
TOTAL Comments

7500 914 AAA 4 6 50.9 2 13 9 40.9 5 24 2 2 82.9 Grand Champion 50.9

7505 738 AAA 4 4 52.2 2 9 1 42.2 9 25 2 2 81.2 Res. Grand Champion 52.2

7501 782 AAA 3 5 51.1 2 11 3 41.1 7 24 2 2 79.1 51.1

7504 774 AAA 4 8 49.7 3 17 2 39.7 2 25 2 2 72.7 49.7

7503 772 AA 4 5 51.5 2 11 2 41.5 7 15 2 2 69.5 51.6

7502 845 AA 2 8 48.8 3 16 5 38.8 2 14 2 2 63.8 48.8

grade
fat color

 rib eye 

color yield

2.0-3=5 9.1-10=8 Prime=30

3.1-4=6 10.1-11=7 AAA =20-29

4.1-5=7 11.1-12=6 AA=10-19

5.1-6=8 12.1-13=5 A=1-9

6.1-7=9 13.1-14=4

7.1-8=10 14.1-15=3

8.1-9=9 >15=2

800 - 824 = 4 975 - 999 = 9

825 - 849 = 5 1000 - 1050 = 8 *Updated September 17, 2019

Rainers Custom Cutting

Y4 45.2-47.6 750-774= 2 925 - 949 = 9

SigntureY5 <45.1 775-799 = 3 950 - 974 = 10 Based on 

degree of 

marbling

*Ties are broken based on 1) 

Marbling 2) Yield 3) Fat Cover

1-3 points Yield -10

Date

Y2 50.2-52.2 700-724 = 1 875 - 899 = 7 Location

17-Sep-20

Owen Marshall

4-H Beef Carcass Class 2020 BC Ag Expo

Yield Grade

P
o

in
t 

Sc
al

e
s

lbs mm

Y1 >=52.3 <700=0 850 - 874 = 6

1-3 points
Y3 47.7-50.1 725-749 = 1 900 - 924 = 8 Grader


