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VEAL AND CALF GRADING METHODS AND PROCEDURES

Purpose

This Procedure defines all procedures in the classing, grading, and application of official grade marks of
veal and calf carcasses in accordance with the official grade standards. To simplify, the terms “carcass”
and “carcasses” also means “side” or “sides.”

Applicant Responsibilities

1. Provide Food Safety and Inspection Service (FSIS) approved purple meat branding ink.

2. Make carcasses easily accessible in a manner which eliminates the need for the grader to move
them.

3. When required, properly rib carcasses at least 10 minutes prior to grading.
4. Adequately chill carcasses.

5. Adequately illuminate all grading and certification areas with a minimum of 100 foot
candle power. Plants cannot protest borderline carcasses presented in areas with less than
100 foot candle power lighting.

Grading Requirements
1. Grade only as carcasses or sides, split or round dressed, after the hide is removed and only in the

establishment where hide removal occurs, except when an exemption has been granted (QAD 106
Procedure Grading Exemptions).

2. All carcasses must bear the required inspection marks prior to grading or classing.
3. Retained carcasses shall not be graded without specific authorization from an FSIS inspector.

4. For split carcasses, the final grade will reflect the “highest” of quality grades as determined from
either side.

Procedures
1. Classing.

a. If indications of maturity other than color of lean are indicative of the beef class,
carcasses shall be split in order to be properly classed.

b. Both veal and calf require class identification directly above the quality grade stamps.


https://www.ams.usda.gov/publications/content/qad-106-procedures-grading-exemptions
https://www.ams.usda.gov/publications/content/qad-106-procedures-grading-exemptions
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c. Grade Identification Codes, Grade marks, and Roller Brand for Veal and Calf Carcasses
and Cuts, (Exhibit A) shows the proper location of class identification stamps.

2. Do Not Grade.

a. In natural light, on loading docks, at cooler doors, on rails from which carcasses may be
directly loaded for shipment, or any other area that does not provide an ample
opportunity for supervisory review prior to shipment (carcasses may be roller branded in
loading areas if they have been previously grade and class identified).

3. Do Not Quality Grade.

a. Ifthe carcasses are dried out, aged, or distorted by sawing.

b. Iftrue color, texture, and/or quality factors cannot be accurately determined.
c. Ifall grade factors cannot be determined.

d. Ifacarcass has potential for a different grade with additional chill.

4. Identification Methods.

a. Quality Assessment Division (QAD) employees and officially licensed employees may
apply grade identification stamps. Under special circumstances, plant personnel may
apply grade identification stamps under the direct supervision of QAD personnel. Each
instance must be approved in advance by the local Supervisor.

b. Carcasses shipped outside the plant must bear the appropriate designated roller brand.
Use combination grade and class (veal/calf) rollers.

c. Carcasses graded and fabricated at the same plant location have the following options:

1. Final identification of carcass with pop stamps only (requires use of grade label
bags and an FSIS approval program).

2. Pop stamp carcasses and roller brand only specific wholesale cuts (requires an
FSIS grade label approval program).

3. Pop stamp carcasses and roller brand entire carcass.
5. Roller Branding.
a. Graders must personally apply or directly supervise application of roller brands.

b. Roller brand individual wholesale cuts, when requested, prior to or after separation from
carcass. Roller brand on cuts must begin and end at approximate wholesale cut separation
line.
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6. Do Not Roller Brand:

a. Ifarea to be roller branded is obstructed by private tags, order tags, etc.

b. If more than 50% of the area to be roller branded is too wet to retain a legible roller
brand.

c. Over the inspection stamp or preliminary grade identification stamp.

d. Over bruised or mutilated areas. In these instances, apply roller brand to the edge of the
nearest unmutilated or unbruised portion of the wholesale cut.

7. Rebranding.

a. Carcasses and cuts must exhibit previously applied, legible grade marks (pop stamp
and/or roller brand).

b. Positive grade identity must be maintained throughout the process.
References

1. Official United States Standards for Grades of Veal and Calf Carcasses.

2. Code of Federal Regulations (CFR), Title 7, Subtitle B, Chapter I, Subchapter C, Part 54 Meats,
Prepared Meats, and Meat Products (Grading, Certification and Standards)

Change Record
The following changes were made to the 08/31/18 revision of this document:

1. Revised: Applicant Responsibilities item # 5.
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In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and
employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, national origin, religion, sex,
disability, age, marital status, family/parental status, income derived from a public assistance program, political beliefs, or reprisal or retaliation for prior civil rights activity,
in any program or activity conducted or funded by USDA (not all bases apply to all programs). Remedies and complaint filing deadlines vary by program or incident.

Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print, audiotape, American Sign Language, etc.)
should contact the responsible Agency or USDA's TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-
8339. Additionally, program information may be made available in languages other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination Complaint Form, AD-3027, found online at How to File a Program
Discrimination Complaint and at any USDA office or write a letter addressed to USDA and provide in the letter all of the information requested in the form. To request a
copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by: (1) mail: U.S. Department of Agriculture, Office of the Assistant
Secretary for Civil Rights, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email: program.intake@usda.gov.

USDA is an equal opportunity provider, employer, and lender.
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