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Identify the final yield grade (to the nearest tenth) and complete the scantron correspondingly.
Full points will be earned for 1/10" above or below official yield grade. A two point deduction
will be made for 2/10 — 5/10ths above or below official yield grade. A four point deduction for
6/10™ — 9/10"™ above or below official yield grade. Zero points will be awarded for answers one
yield grade above or below the official yield grade. Perfect score will be a maximum of forty
points (eight points for five carcasses).

The participant should establish the quality grades for each carcass according to USDA
standards. Each participant should complete the section of answers for quality grading on the
computerized scorecard.
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Canner and Cutter grades will not be used in the event. Eight points are awarded for each correct
grade. Each will be scored for the applicable adjacent grade as follows: 8, 6, 4, 0. Yet, in the

case of “B” Maturity; Select High and Select Low will be awarded zero points. Perfect score will
be a maximum of forty points.



