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Unit: 16.2 Quality and Yield 



  


Grading
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  Introduction
Course: 02.421 Introduction to Animal Science Technology/Biotechnology

  Unit 16: Meat Science
Unit Development Template Annotation 

(Briefly describe the topics, methods, technology integration, etc.)
In this unit students will distinguish between quality and yield grading of carcasses and describe the biological process of ossification. Students will identify the quality grades of beef and estimate the marbling of beef. Students will explain the value of high verses low yield grades and calculate the quality and yield grades for beef. 
Grade(s)

· 9-Ninth

· 10-Tenth

· 11-Eleventh

· 12-Twelfth

Time:  (Enter time in number of 50 minute periods)
· 2
Author

Notes to the Teacher (optional)
Students with disabilities: For students with disabilities, each instructor should refer to the student's IEP to be sure that the accommodations specified in the IEP are being provided within the classroom setting. Instructors should also familiarize themselves with the provisions of Behavior Intervention Plans that may be part of a student's IEP. Frequent consultation with a student's special education instructor will be beneficial in providing appropriate differentiation within any given instructional activity or requirement.
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  Standards
GPS Focus Standards:
AG-ASB-16-c. Describes the biological process of ossification. 

AG-ASB-16-d. Estimates the marbling of beef. 

AG-ASB-16-e. Explains the value of high verses low yield grades. 

AG-ASB-16-f. Calculates the quality and yield grades for beef. 

GPS Academic Standards:
SCSh3, Students will identify and investigate problems scientifically.
SCSh9, Students will enhance reading in all curriculum areas.
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  Understanding and Goals
Unit Understandings, Themes, and Concepts:  Provide the deep understandings and concepts the student should retain as a result of this Unit. These are the enduring understandings.
· Students will learn the processes of grading required for a good consumable meat product.
Primary Learning Goals:  Provide a list of the Essential Questions, Knowledge and Skills the student will know, understand, and be able to answer or demonstrate as a result of this Unit. All Primary Goals must be related to standards addressed in the Unit.
· What are the biological processes of ossification?
· What is marbling?

· Compare and contrast the high verses low yield grades of beef.

· How is the quality and yield grades of beef calculated?
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  Balanced Assessment 
Assessment Method/Type:  
	
	Constructed Response
	
	Peer Assessment

	x
	Combined Methods
	
	Selected Response

	
	Informal Checks
	
	Self Assessment


Assessment Title:  
Description/Directions:  Provide detailed description & directions so it will provide accurate results for any teacher wishing to replicate it.
Attachment – Supplemental Resource Title:  (Optional) List the title of any attachment associated with the assessment.
Herren, Ray. The Science of Animal Agriculture.  Delmar Publishers, Inc. Albany, NY. 

Flanders, Frank & Ray Herren. The Science of Animal Agriculture Lab Manual.   Delmar Publishers, Inc. Albany, NY. 

The Meat we Eat, John R. Romans, William J Costello, C. Wendall Carlson, Marion L Greaser, Kevin Jones

Georgia Agricultural Education Website; PP Meats Beef Carcass Yield Grading

Web Resources: (Optional) List the title of the web resource associated with this Unit Development Template Assessment.
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  Unit Performance Task(s) 
Performance Task Title:
Description/Directions:  Provide detailed description & directions so it will provide accurate results for any teacher wishing to replicate it.
Rubric for Performance Task:  Attach rubric used in the assessment of this Unit Performance Task or submit as separate file.
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  Sequence of Instruction and Learning
Sequence of Instruction and Learning:  List the sequence of instruction and learning for this Unit Development Template.
Materials and Equipment:


See Lab manual, CEV videos: Beef Quality Grading and Beef Yield Grading

Introduction and Mental Set

Show video on Beef Quality Grading.


Discussion

1. Discuss the 8 quality grades.


List the 9 degrees of marbling.


List the 5 maturity groups.


Practice different combinations to determine final grade.

2. Lead students through lab exercise 16.1 in lab manual.

3. Discuss yield grade as an estimate of the percentage of boneless, closely trimmed retail cuts.


Factors used in the formula are:


A. Hot carcass weight


B. Kidney, pelvic, and heart fat


C. Ribeye area


Fat thickness at the 12th rib

4. Analyze the two methods of calculating yield grade.


The working formula method.


B. The weight-eye method.

Summary 

Grading of meat gives an indication of quality, and yield of boneless, closely trimmed retail cuts.  This allows a value differential to be placed on the carcasses.  It takes practice to become proficient at mastering Quality and Yield Grading, however this not beyond the capabilities of the average student.  With diligent practice, one can become quite adept at the procedure.  This is a very necessary skill in the meat evaluation and technology CDE.

Evaluation

Lab activity



Provide several rib steaks of different quality and yield for the students                     
to grade.  Provide the necessary information about the carcasses                         
from which they were cut.

Written test

Define ossification.

Name the five maturity groups for beef carcasses.

why is maturity important in determining overall quality grade?

What are the percentages of ossification in the buttons of the first three vertebrae associated with the five maturity groups?

Define Marbling

Why is marbling important to the consumer?

Name the marbling scores and the corresponding usda quality grades for a and b maturity carcasses.

Name the marbling scores and corresponding usda quality grades for c,d,and E maturity carcasses.

Define pyg

Identify the exact location for the determination of carcass pyg.

For every 0.1 inch increase in fat thickness, how much will the pyg increase?

Why are pyg measurements adjusted?

Define rea

How is the ribeye area determined?

List two tools that can be utilized to perfect accurate ribeye estimates.

what is the base ribeye area for calculating adjustments in pyg due to variations in carcass muscling?

Define Hot carcass weight.

What is the base hot carcass weight used for calculating in pyg due to variations in carcass weights?

True or false:  If a beef carcass weighs more than 600 lbs., the pyg adjustment would be added to the pyg.

Define kph.

What areas of the carcass are used when evaluating kph fat?

What is the base kph% used for calculating adjustments in pyg due to variations in internal fatness?

What tool can be used to help students perfect the estimation of pounds of kph fat?
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