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BACKGROUND 
The Department of Agriculture (USDA), Agricultural Marketing Service (AMS), Livestock, 
Poultry and Seed (LPS) Program will certify carcasses and/or meat cuts for tenderness-marketing 
claims based on the applicable American Society for Testing and Materials (ASTM) 
International tenderness standard.  The performance requirements of this addendum were 
established after consultation with an industry-working group convened by the LPS Program.  
The Industry Working Group was comprised of representatives of USDA, industry associations, 
processing companies, producers, technology providers, and academia.   
 
PURPOSE AND SCOPE 
This document provides for additional opportunities for specific beef items to meet the 
requirements for USDA-certified program for tenderness based on the approved beef ASTM 
International tenderness standard.  Parties who meet the requirements outlined in this addendum 
will be eligible to market their product (e.g., product labeling, advertisements, and/or 
promotions) as being USDA-certified very tender.  
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REQUIREMENTS 
Two muscles listed in the ASTM International Standard Specification for Tenderness Marketing 
Claims Associated with Meat Cuts Derived from Beef, infraspinatus and psoas major, will be 
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considered as “safe harbors” based upon the reference documents of Calkins and Sullivan 
(2007), Shackelford et. al. (1995), and Rhee et al. (2004).   
 
An individual or firm seeking USDA certification of a tenderness-marketing claim under this 
addendum shall be exempt from the required key performance elements number 2, 3 and 4 of the 
of the Operational Requirements for the USDA Certification of ASTM International Tenderness 
Marketing Claims.  However, all items must be: 
 

 Aged a minimum of 14 days; 
 USDA quality grade Select or higher; and,  
 Not be severed from their attachments pre-rigor.   

 
All approved programs will be audited within the first year.  Thereafter, approved programs are 
audited at least once per year.  However, more frequent audits may be conducted (1) if either 
numerous minor non-conformances or a major non-conformance are identified during the audit; 
(2) if customer complaints indicate an ongoing problem; or (3) as directed by Quality 
Assessment Division management. 
 
Safe Harbor Tenderness Beef Items 
The beef item consisting of the infraspinatus shall consist or IMPS item 114D - Beef Chuck, 
Shoulder, Top Blade, Roast with purchaser specified option 01 (referred to as the Beef Shoulder, 
Flat Iron).  Specific attention should be given to removal of the internal connective tissue 
(shoulder tendon).   
 
The beef items consisting of the psoas major shall be the only meat component allowed.  Items 
shall be intact muscle pieces or portioned from IMPS items: 188 – Beef Loin, Tenderloin, Bone-
in; or, 189 - Beef Loin, Tenderloin, Full, and its subordinate cuts.   
 
Questions or comments pertaining to these performance requirements should be submitted to: 
 
David Bowden, Jr., Director, STD 
1400 Independence Avenue, S.W. 
Room 2633 South Building 
Washington, DC 20250 
Phone: (202) 690-3148 
Email: david.bowden@ams.usda.gov 
 
 
 
 
Approved: ____________________________________ 

David Bowden, Director, STD 
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