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American Lamb

]nspcction & Gra&ing

Asa buyer of American Lamb, you can rest assured that the lamb you purchase is of the highest quality.

quality and yield.

INSPECTION

QUALITY GRADING

All companies that process American Lamb have inspectors in their plants who inspect
live animals and carcasses. The USDA symbol on the American Lamb you receive
verifies that it passed inspection. When purchases of American Lamb are received,
make sure that a USDA inspection symbol is present on the box or label.

All American Lamb goes through a mandatory USDA inspection program and is graded according to

USDA The quality grade of the American Lamb is based on palatability and conformation. There are
PRIME four USDA quality grades for American Lamb: Prime, Choice, Good and Utility; 80% of the

YIELD GRADING

Yield grading involves evaluating an American Lamb carcass
based on the weight of boneless retail cuts that a carcass should
yield. Grades of 1-5 are determined by the USDA - the lower

the grade number, the greater value to retailers.

Yield Grade | Back Fat Thickness
XYG) at 12th-13th Rib
1 0-0.14"
2 0.15” - 0.24”
3 0.25” - 0.34”
4 0.35" —0.44”
5 0.45” and up

American Lamb supply is graded Prime or Choice.
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www.americanlambretail.com




