. Chapter 15-
| mﬁgla
| 1965

. Subject: MARKETING DIVISION
Grades and Classes of Iivestook for Slsughter
(Stears, Reifers and Cows)

o Section 1 -QENERAL
1.01 Sgope. These regulaticns establish general cpersting rulss and
procedures in the Narketing Divisiom.
1.02 Authority. These regulatious arve issued under suthority of
Chapter 19, Article 2, Code of West Virginia.
1.03 Bffective Dats. These regulations are promilgated June 26, 1955
. and becoms effective Ame 30, 1955.
1.0b Piling Date. These regulstions were filed in the Office of the
Ssaretery of £lste m |
1.05 Certiffoatjon. These regulations are certified suthentic by
the Secretary of State Ly cartifioation number
Beotion 2 -OTEERS, NEIVERS AND COWES,
2.01 The specific grede of a slaughter animal is determined by an
. evaluation in terms of factors vhieh influence onroass excellence: oonfor-
mation, finish, quality, and meturity.
(a) Conformation refers to the genersl body proportions of the
. animal and to the ratio of meat t0 bove. While primarily determined by the
inberent musoular and skeletal system, it iz also influenced by degres of
fatoess. Eoosllent conformstion in slaughter cattle is denoted by a oom-

() peot, vide-topped, squere rumped, and full quartered individual thet is
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thickly fleshed. Fullness and thickness should be especially evident in the
portions of the body producing the more desirable cuts of meat: loin, ribde,
and rounds.

(v) Fipish refers to the fatness of the animal. The quality,
quantity, and distribution of finish of the slsughter animal are very
closely associated vith the pelatability and guality of the meat which it
will produce. Tihus finish becomes the most important single factor affecting
the grade of slaughter cattle. Extermal finish 1s evidenced by fullness
and the apparent thiskness of the fat covering over the back, loin, rump,
1ridbs, and rounds. Also, fat deposits giving fullness to the brisket, rear
flanks, and cod or udder, while varying decidedly vith the breeding of the
animgl, are useful indicators of intermsl finish. A high degree of desir-
able finish is evidenced by a thick, firm, smooth layer of fat which is
uniformly distributed over the body.

(c) Quality in the live slaughter animal refers to the refine-
ment of bair, hide, and bone and to the smoothness and symoetry of the
body. Quality is also closely associated with carcass yield and the pro-
portion of meat to bone. A high degree of quality in slaughter cattle is
dancted by smoothness of fleshing, relatively small bones, neat Joints,
neatly laid in shoulders and hips, refined hair sad thin pliable hide.

(4) The degree of msturity of slaughter cattle is appraised om
the basis of the physical characteristiocs indicating age. Youthfulness and
fatness of the slaughter animal are sach credited with having a desirable
effect on the palatadility of meat. Therefore, within oertain limits,
the standards for slaughter cattls allov an increase in finish to com-

petisate for advancing degrees of maturity.
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3.01 Primg. Only stesrs and heifers are sligible for the Prime grade.
Cattle possessing the minimm qualifficsticns for Prime grede are definitely
superior in conformmtion, quality, and fintsh. Nowever, individual animals
my 4iffer somswbat in appesrance becsuse of poesibles waristicns im the
degres of excellence of the individual grade factors. In eonfurmetion,
Prime cattle tend to be low set, oompact, thickly fleshed, and short of
neck and body. Thay are wide over the back and loin with the width carried
out squavely iato the ruzp. The shoulders end hips are nestly latd in and
saooth. mmnmmmmmmnu-mmmm,
There is a promcunced fullness or hulging over the crops, loin, and rusp
which ccntributes t0 a full, ssooth, wvell-rounded appearance. The fat
oovering is fim. Bteers and heifers ovr 30 months of ags have & very
thick covering of fat over the erops, dack, ribs, loin, and rump. The
brisket, rear flanks, snd ood or udder are very full and &istended.
Although the finish is usually evenly distridbuted and smooth, some eattle
my have rolls of fut over the ribs, and patches sround the tailhesd.
Stesrs and heifers 18 to 30 nonths of age have a thiock fat covering over
the back, ribs,loin, and rump. The brisket, rear flanks, and cod or udder
have the appearance of being filled and distended with fat. The fat covering
tends to be smooth with ocaly slight indiostions of patchiness. Steers and
heifers under 18 mouths of age may have cnly a moderstely thick tut smooth
covering of fut which extends over the back, ribe, loin, and mump. The
brisket, rear flank, and cod or udder show & marked fullness. Prime
oattle exhibit evidences of high quality. The bones tend to be propor-
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tionately smll, joints smooth, the hide moderately thin and pliable, and
the body trim, saooth, and symwtrical. Howsver, scme cattle may show
slight evidences of comrsencss such s hesvy bone, thick hide, and uneven
distribution of fat.

3.02 Choioe. Cattle Yossessing the mimimm gualifications for Cholce
grede may aiffer oonsiderably in appearence beczuse of the many possible
conbinations of warying degrees of axvellsnoe of the greds factors. In
conformation, Chodoe cattle tend to De moderstely low set and oompmst.
They are moderstely thick in natural fleshing and are moderstely vide over
the back axd loin. The shoulders and hips are moderstely neat and smoothly
1aid in with only & slight tendency toward prominense in older sattle. The
twist and rounds are of moderwte depth and plumpness. There &s & fulloess
or ulge distinotly evidant over the oxops, loin, snd rump. The distri-
bution of fat may be slightly uneven, as evidenced by ties, rolls of fat
over the loin edge and ribs, and patohiness arcund the tatlhead. Cattle
msomh-ormm-mmantmmm,m.
ride, loin, sand rump. The dDrisket, rear flanks, and ood or wider are well
f1lled and distended. Cattle 18 to 30 months of age onrry & moderately
thick fat ocovering over the crops, back, loin, rump, and down over the ribe.
‘The brisket, rear flank, and cod or udder show a warked fullness. Cattle
under 13 momths of ege carry a slightly thick fut covering over the top.
The brisket, rear flanks, and ood Or uddar appear moderstely full. Choice
cxttle usually have a moderetely refined sppearance but some COATseNess
my be evident in older animls.
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3.03 Good. Cattle possessing minimm qualificatioms for Good grede
my differ somewimt in sppearence becsuse of the mmberous possible eom~
bimtions of varying degress of exsellence of the grede factors. In
oconformation, Good amtile tend to be slightly low set and compast. They
are slightly thick in matural fleshing and slightly wide over the back and
loin. The shoulders and hips are usually moderstely neat and smoothly
1214 in Bt may appesr slightly promiunent in older osttle. The twist and
rounds are usually moderutely deep tut may appear slightly flat with very
1ittle evidence of plumpness. There is usually a very slight fullness
evident over the crops, lodn, and rump. The distridution of fat may
be sonevbat uneven, partisularly in older cattle, as evidenced by ties,
rolls of fat over the loin edge and ribs, and petchiness sbout the tail-
head. Cattls over 30 months of age carry & slight thick covering of fut
and the brisket, rear flanks, and cod or udder show a marked fullngse.
Good oattls 18 %0 30 momths of age earry a slightly thin fat covering with
some fullness evident in the crops, brisket, flanks, and cod or udder.
Cattle under 18 monthe of age may have somevhat limited fimisgh, which s
largely restricted to the back, loin, and upper rib. The brisket, rear
flanks, and eod or udder are slightly full:. Oood oattls are usually
moderstely smooth, and slightly refined in sppearance. Some coarseness
Yy be evidant in the relatively older esttls of the Good grede.

3.0¢ Commereisl. Cattle possessing the minimwm qualifications for
Conmercial grade may be highly varisble in appearance decsuse of the wide
range in the possidls eosbinations of age, comformation, finish, and
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quality. The Cosmervisl grade includes all ages of steers, heifers, and
oows. Young cattle in this grede tend to be slightly rengy, upstanding,
thin fleshed, marrow through the erops, back and loin, somewhat prominent
at the hips, and shallow in the twist and quarter. The loin, rump, and
rounds appear flat with no evidence of fullness. BSuch ocattle may show
the heavy bone, prominent hips, and shoulders associated with coarsensss
or they may show the small bones, tight hide, and sngularity demoting
over-refinement. Cattle vhich range in age fram 30 to 48 months onrry
a slightly thin oovering of fat which is in evidence over the back, loin,
and ribs. The brisket, rear fianks, and eod or udder appear caly slightly
full. Cattls under 30 mouths of age carry omly a thin covering of fat
which is largely restricted to the beck, loin, and upper rid. Milly
mture cattle appenr slightly rangy, upstaniing, and scmewvbat thin fleshed.
They appear deep through the fore-rid and moderately wide over the baek
and loin. The hips and shoulders are prominent, and the quarters thin
and shallow with no apparent buige or fullmess. Cattle considered as having
Just resshed full maturity oarry a slightly thick fat covering over the
back, rids, loin, and rump which increases progressively vith inareasing
age. Consideredle patchiness about the taildead may be evident. The
erops, brisket, flanks, and ood or udder appesr slightly full. Mature
Commercial cattle tend to be rather aocarse and rough with prominent shoul-
ders and hips, slightly coarse bone, and moderstely thick, heavy hides.
3.05 Peility. Cattle possessing the minimum requirements for the
Utility grade may vary greatly in appearance becsuse of the mmercus
possiblz ocmbinations of grede festors and the vide vange in age of animals.
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In conformation, cattls of Utility grede tend t0 de rengy, upstaniing,
sngular, and thinly fleshed. They are usually narrow thyough the erops
with a slightly sunken or hollowed-out sppearsnce of the loin, rvmp, and
rounds. Shoulders and hips are decidedly prominemt. Depth through the
fore-rib is much greater than through the rear flank with & resulting
low proportion of hindguarter. Mature oattle osrry & slightly thiok fut
mmmumwwm,m,mm. The orops
of thase cattle are vary thin, and the brisket, rear flanks, and ood or
wider show only very slight fullness. Progressively less finish is
spperent in younger oattle reanging down to 3 very thin covering of fal
for those under 30 months of age. Utility onttle tend to be of slightly
 low quality. The dones and joints are usially proporticnately large and
the hide either thick or tight and inelastic.

3.06 Qutter. Cattle possessing minimm qualificstions for Cutter
grade my vary slightly in appearance bessuse of age snd varying ecwbin-~
stions of grede fuctors. They tend to be decidedly inferior in oonfor-
mtion snd qality snd carry & very smll amount of finish. CQutter sattle
are very angular snd rough in conformstion. The fleshing is very thin,
the hips and shoulders ave very prominent, and the loin and rounds usually
present a very sunken or hollowed-out appenrence. Jully mature osttle
enrry culy a veary thin fat covering vhile young fmmture cattls show mo
indications of any fat covering. Cutter cattle are usually of low quality,
sppesring quite rough, coarse, and unsymsetrionl.
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3.0 Capmpr. Cattle of the Camner giade are normally those of ad-
vanoed age and 80 extremely thin as to appear emeoisted. The typioal
Camner animal appears extremely angular, long and thin of neck, extremely
myror and shallow bodied. Shoulders and hips are extremely promineut.
Cattls of this grads are very thin flashed and the outline of the dony
frunmework is very evident. The lodn, ruxp, and rounds present an ex-
tremely sunken and hollowed-out appesrance . The genersl appearsnce
denotes low quality. The relative proportion of meat to bone is quite
low, jJoints appear lavge, and the body is extremely sngular and unsym-
nstrical.
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1965

Subject: MARKETING DIVISION

Grades and Clagses of Liwvestock for Slmughter
(Vealers and Calves)
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Section 1 -GENERAL

1.01 Scopg. These regulations establish genaral operating rules and
procedures in the Marksting Divisicu.
| 1.08 Authority. These regulations are issued under suthority of
Chapter 19, Artiele 2, Cods of West Virginia.

1.03 Effective Date. These regulstions are promlgated June 29, 1955
and becone effective hme 30, 1955.

1.0k Filing Date. Thase regulations were filed in the Office of the
Beoretary of State on

1.05 Certiffostion. These regulaticus are certiffed suthentic by
the Becretary of Btate by cartification mmber
SBection 2

2.01 mhumdulmmmhrgelyonamiumhmm
of three general factors: oonformaticn, finigh, and quality.
(2) Comformation refers to the general body proportions of the
animal and to the ratio of meat to bone. While primmrily
detormined by the inharent musoular and skeletal system,

it 1is also influenced by degree of fatness.
(b) Finish refers to the fatness of the snimal. The quality,

quantity, and distribution of finish are all closely
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associsted with the palstadility snd quality of the meat.

(¢) Quality in the slaughter animsl refers to the refinement
of hair, hide, and bone and to the smoothness and sysmetry
of the body. Quality is also closely associated vith oar-
cass ylsld and the proportion of the meat o bone.

2.02 The grede descripticns of both vealers and calves apply to those
of average age or maturity. In order to qualify for a specific greds, more
mature animals should carry scmevhat more fimish, vhile very young saimals
may carry somewhat less finish than specified herein.

SPRCIFECATIONS

3.01 Prime. Veslers possessing the minimum qualifiostions for Prime
grede are superior in confurwation, quality, and finish. In coaformation,
Prime vealers tend to be low-set, oompact, short of neck and body, and
relatively thick-flsshed:. They are wide over the back, loin, and rump.
fhoulders and hips are moderetely neat and smoothly laid in. The twist
19 deep and full, and the rounds are thick and moderately plump. There is
& slight fullness or plungness evident over the crops, loin, snd rump,
wiiioh oontributes to & rather well-rounded appearance. FPrims vealers have
a thin fat covering over the crops, back, loin, rump, and upper rids. %The
brisket, resr flanks, and ood or udder show distinct evidence of fullness.
Prime vealers exhibit evidences of high quality. The bones tend to be
proportionately small, joints smooth, the hide moderstely thin and pliable,
and the body very trim, smooth, and symmetrical.
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3.02 Choice. Vealers possessing the minimum qualifioations for
Choice grade tend to be moderately low-set, short-necked and compect.
They are slightly thiok-~fleshed and moderstely wide over the back and loin.
Shoulders and hips ars usually moderatsly neat and smoothly laid in, with
culy a slight tendency toward prominence. The loin, rump, and rounds may
appear almost flat, with little evidence of fullness. Choice vealsrs have
& very thin fat ocovering over the back, loin, and upper ribs. The briaket,
rear flanks, and cod or udder may show & very slight fullness. Choice
memummmmmmsu@tumm
appearance.

3.03 Good. Vealars possessing the minimum qualifications for Good
grede tend to be slightly compact and slightly wide of back and loin. The
neck may be slightly long and thin. Good grade vealers tend to be slightly
thin-fleshed, and the loin, ruap, and rounds are flat and may present a
very slight sunken or hollowed-out appesrance. The shoulders and hips
are slightly prominent. The fat covering is very limited and is dis-
cernible only over portiocns of the back and loin. The brisket, resr flanks,
and cod or udder mey have small fat deposits but have no apparent fullness.
Good grade vealers are usually modermtely smooth and slightly refined in
appearance.

3.0 Commercial. Vealers possessing the minimum requirements for
Commercial grade tend to be rangy, upstanding, long and thin of neck,
narrow over the back, loin, and rump, and shallow in the twist, They are
thin-fleshed, and there ig a distinctly sunken or hollowed-out appesrance

Page 3




Adx. Reg. 15-8
Ecrics 9B XT b Bes. 3

over the bask, loin, and rounds. Nips and shoulders appear moderstely
promivent. 7There is an extremely thin fat covering over portions of the
back and loin that is 41fficult to detect in the live antmal. Such vealers
my show the heavy bomws, thiek hide, prominent hips and shoulders asscoisted
wvith cosrseness, or they may show the small bones, tight hide, and angularity
denoting over-refinement.

3.05 PBility. Vealers possessing the minimm requirements for the
Ukility grade may tend t0 be vary rengy, angular, end long and thin of
meck. They are very thinly fleshed, nmrTov over the besk, loin, snd runp,
and sballow in the twist, Nips end shoulders are very prominent, and the
arops, back, loin, ryump, and rounds present & very sunken or hollowed-cut
appesrence. Utility wealers show no visible evidenoce of any fat covering.
Usility venlers tend to be of lov quality. The bones and joints are
ususlly propartionstely largs and the hide either thick or tight and in-
slastic. '

3.06 Cull. The typleal Cull grade vealer appears extremely yengy,
angular, long and thin-mecked, marrow, and shallow bodied. Shoulders sad
hips are extremely prominent, and the crops, dack, loin, rump, and rounds
present an extremely sunken or hollowed-out sppearsnce. The general ap-
pearence demotes low guality. The relstive proportiom of mest to bone
is very low, joints aypesr large and course and the hody is wwry unsym-
astrical.
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grede are supsrior in comformstion, quality, and finish. In oconformation,
Prime calves tend to be low-set, compaet, snd short of neck and body and
thick-fleshed. They are wids over the back, loin, and rump. Ehoulders and
hipe are neat and swoothly laid in. The twist 1s deep and full and the
ramis are thick and moderstely plump. 7There s & fullness or pluzpaess
evident over the crops, loin, and rump vhich comtridbutes to s well-rounded
appearance. FPrime calves have a slightly thiok fut oovering over the crope,
back, loin, »ump, and upper ribe. The brisket, rear flanks, and cod or
udder show & marked fullness. Prime calves exhibit evidemoss of high
@ality. The bones tend to be proportiomately small, joints swooth, the
hide moderately thin and pliable, snd the body very trim, smooth, and
symetrioal .

.02 (holos. Calves possessing the mintmm quelificasicns for Cholce
grede tend to be aoderately low-set, short-necked, and compact. They temd
t0 be moderutely thick-fleshed, and are moderstely vide over the back and
loin. Bhoulders and hips are usually moderstely necat and seoothly laid
in. There is & slight fullness or plagaess over the arcps, loin, rump,
and rounds whish ocntribute t0 a rather well-rounded appenrence. Choloe
colves have & modersiely thin fat covering over the back, loin, rewp, and
upper ribs. The brisket, resr flanks, and 0od or udMer are slightly full.
Choice calwes usually present & moderstely refined appesrance.
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L.03 Good. Calves possessing the minimm qualifications for Good
grede tend to bs slightly compact and elightly wide of back and loin. The
neck may be slightly long and thin. Good grede oslves tend to be only
slightly thick-fleshed, and the loin, rump, and rounds may appesar almost
flat vith little or no evidence of fullness. The shoulders and hips are
usually moderately nsat and smoothly laid in but may appear slightly
roninent. There is a very thin fat covering over the back, loin, and
upper ribs. Mbﬂm,wﬂm,qnnmdormwlhawnmy
slight fullness. QOood grade calves are usually moderetely smooth and
slightly refined in appearance.

k.Ok Commergial. Calves possessing the minimm requirements for
Comnercial grade tend t0 be rengy, upstanding, long and thin of neck,
oarrow over the back, loin, and rump, and shallow in the twist. They
tend to be thinly fleshed, and there is a slightly suxken or hollowed-
out appearence over the back, loin, and rounds. Rips and shoulders appear
somevhat prominent. There is & very thin fat covering that is discernible
only over portions of the back and loin. Such calves may show the hesvy
bones, thiock hide, prominent hips and shoulders associated with comrse-
ness; or they may show the mmall bones, tight hide, and angularity de-
noting over-refinement.

k.05 Utility. Calves possessing the miniman requirements for the
Ut1lity grede tend to be very rangy, angulsr, snd long and thin of neck.
Thay tend to dbe very thinly fleshed, narrow ower the back, loin, and rump,
and shallow in the twist. Hips and shoulders are very prominemt, and the
crops, back, loin, rump, and rounds present a very sunken or hollowed-out
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appearance. Ihere is an extremely thin fat covering over the back and loin
that is aifficult to detect in the live animal. Utility calves tend to De
of low quality. The bomes and joints are ummlly proportiomately large,
and the hide either thick cr tight snd inelastic.

.05 Qull. The typieal Cull greds calf appesrs extremely rengy,
angular, long snd thin-necked, narrov, snd shallov-bodied. Shoulders and
hips are extremely prominent, and the crops, beck, loin, rump, and rounds
present an extremely sunken or holloved-out appearance. The general ap-
rearance denoted low guality. The relative proporiion of mest to bome
is very low, Joints appear large and occarse, and the body is very unsyn-
metrioal.
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Section 1 <~QENERAL

1.01 Soope. These regulations establish general opersting rules and
procedures in the Marketing Division. '

1.0 Authority. Thess regulations are issued under suthority of
Chapter 19, Article 2, Code of West Virginia.

1.03 Effective Dete. These regulstions are promulgated June 28, 1955
and becoms effective Jne 30, 1955.

1.0 Piling Date. These regulations were filed in the Office of the
Becretary of State on ”

1.05 Cortifiostion. These regulations are certified suthentic by
the Besretary of Btate Ly csrtification mober
Section 2 -LANDS.

2.01 7The three major grade factors: oconformmtion, finish and quality,
comprise most of the essential characteristics of the Iasd and its omxoass.
Ench of these factors exist in some degree in every animal, and the cut-
standing differences dDetwesns animals in each grade consist chiefly in the
different degress of the three factors possessed by the individuals. Defin-
itions and deseriptions of the grede factors follow.

(a) Conformtion 1s build, shaps, outline, or comtour of the
axival. It is & matter of symmetry or relative proportions




(v)

(o)

smong parts. The degree of oonformation is determined by
the proportionate relationship of width, depth, and length
of the body to each other. In live animals, standards of
conformetion vary acoording to the immediste use that is
to be made of such snimls. Grede for grade, thicker
flesh and more rounded conformation are usually demanded
in slsughter animals than in those that are to be used as
Losders.

Tinish is fat. It involves not only the guantity of fut
that oovers the dody, but also its charecter and distri-
bhudion. A thick, firm covering over the ride, spinal
column, loin, and vump is an indiestion of & well~finished
animal. BStsndards for degres of finish vary vwith the use
of the animal. In the cavosss it includes the fat on the
walls of the sbdominel and thorecic oavities, the seams
of fat between the muscles, and the intraumuseular and
intercellular fats.

Quality in an endmal is that inhevent psoperty which, in
corbination with other characteristics such as refinement
and breeding, influences its relative degree of exoellence
as & neat animal. The degress of firmness and thickness
of flash over the back, ribs, snd loin sre also indiecations
of the degree of quality. Refinement includes swooth, even
features of the face and head; smooth ahoulders and runp;
fine hair on face and lags; and swooth, medivm-sised
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knee and hook joints. Rreeding refers to the indicstions
of the degree of improved blood lines as compured with

3.01 A Prime or JO. Al grade Slaughter Iazb las exeellent confor-
mtion, finish, snd quality.

(a)

(®)

(e)

conformption. The body is very compest and symmetrical.
It is very desp and vide in proportica to its length. All
parts ars fully developed, producing & very smcoth and even
body cutline. The flesh over all parts of the body is very
thisk, giving it a very plump snd well-rounded appearance.
The beck, loin, and rump are very wide. The leg (thigh)
is very large and plump, and fs very full and low ia the
twist. A Prime Iasd bhas a very uniform, straight-lined
niddls. The orops are vary full and the shoulders are
very thisk, dlemding smoothly into the body. The neeck

is thisk and very short.

Fipigh. The fat covering is thick, but not excessive, and
extends well over all parts of the body. It is very firms
and smooth, and evealy distributed. The fat covering over
the bagk, ridbs, and loin almoet ectirely eonceals the bones
from the touch.

Quality. A Prime grade lazb has excellemt quality. It
1is very smooth and firm in all parts of the body. It has
& refined, medium-sised head, and the leg done (cannon
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bone) and the shoulders are smooth and are even in width
vith the rest of the body. The proportiom of flesh to
bone is very large. Such a lamd is usually of Mrtton
type. The thick, evenly distributed finish over the
body indiomtes a genszous supply of fat throughout all
parts of the carcass. Thase claracteristics generally
indicate a very high degree of quality in the flesh.

4.01L A Choice or NHo. 1 grade Slaughter Iamb has very good conforma-
tion, finish, and quality.

(a) Conformation. The body is compact and symmetrical. It
is deep and wide in proportion to its lemgth. The flesh
over all parts is thick and evenly developed, producing a s
aooth rounded sppemrance. The back, loin, and rump are
wide. The leg is large and full and is lov in the twist.
A choice grade Iasb has nearly a streight-lined middle.
The crops are full and the shoulders are thick. The neck
is short and thick.

(b) Finigh. The fat covering is moderstely thick and firm,
and even in distribdution, and extends over nearly all
purts of the body. The fut coveriisg over the dback, ribs,
and loin is moderutely thick.

(c) Quality. A Chofoe grede lamd has very good quality. It
iz smooth and firm in all paxrts of the body. It has &
moderstely refined, medium-gised head and bone, with
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little or no promounced coarsensss. Its shouléers are
smwooth and are even in wvidth with the rest of the body.
The proportion of flesh to bone is large. Such & lamd
1is umally of Mitton-type or improved Fine-Wool-type
breading, The moderately thick, sacoth, firm finish,
ovenly distridbuted over the body, indicates & generous
supply of fat throughout all parts of the oroass. These
characteristics generally indicate a high degres of
quality in the flesh.

5.01 A Good or No. 2 grede Slaughter Lamb has good comformmtion,
fintsh, and quality.

(a) Comformstion. The body is moderately compact and sym-
matrical. It is moderstely deep and wids in proportion
to its length. The flesh over all parts of the body is
moderately large and is thick and full in the twist. The
niddle may be slightly pmunchy or slightly comstriated.
The orops are moderately full and the top of the shoulder
may be slightly prominent or narrow. The neck is modexwtely
short and thick.

(v) Finish. The fet covering is slightly thin. It is moder-
ately even in distribution. The fat coverivg over the ribs,
back, loin, and rump is slightly thin, but it may be thin
over the top of the shoulder.
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(c) Quality. A Good grade lend has good quality. It is moder-
ately smooth and fim in all parts of the body. It may
have a slightly large or cocearse head and the bones of the
lege are slightly large and coarse. The shoulders are
mnoderately smooth on top but may be slightly prominent
on the side. The proportion of flesh to bone is moder-
ately large. 8uch a lamb may be of either Fine-Wool- or
Mutton-type breeding. The slightly thin, smooth finish
over the body indicates & moderate supply of fat through-
out all parts of the carcass. These charscteristics indi-
cate a moderstely high degree of gquality.

Section 6 -MEDIIM OR NO. 3 GRADE SLAUGHTER LAMB.
6.01 A Medium or No. 3 grade Slaughter Lsud has fair conformetion,
finish, and quality.

(a) Conformstion. The body is slightly rangy and unsysetrical.
It s slightly shallow and narrow in proportiom to its
length. The flesh over all parts is slightly thin. The
back, loin, and rump are slightly narrov and lack fullness
to a noticeable Gegres. The leg is slightly swall and
thin, and is slightly lacking in fullness and the shoulders
are marrov. The neock is slightly thin and may de long.

(v) PFintsh. The fat covering is thin and uneven in distri-
bution. 7The bones of the shoulders, ridbe, back, loin,
and rump are clearly diseeruible to the touch indiesting
thin fat covering over such parts.
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(c) Quality. A Medium grade laxb has slightly low or only
fair quality. It may have a large or coarse head and the
bones of the legs may be large and coarse. The shoulders
are slightly rough and open on top or may be slightly prom-
inent or wider than the rest of the body. The proportiom
of flesh to bone is slightly smll. Such & land may de
of xixed or unimproved breeding of both types. The slightly
thin finish over the body indicates a deficiency of fat
throughout all parts of the carcass. These charscteristics
indicate s fair or slightly low degree of quality.

Section T -COMAM OR NO. b GRADE SIAUORTER LAME.
T.01 A Common or No. 4 grade Slaughter lsmd has poor conformation,
finish, and quality.

(¢) Conformstion. The body is rangy and unsymmetrical. It
is shallow and narrov in proportion to its lemgth. The
flesh over all parts of the body is thin. The back, loin,
and rusp are narrow. The thigh 1s small and thin with
little or no filling in the twist. The middle may be
very paunchy or comstricted. The crops have practioally
no filling and the shoulders are very marrov. ‘The neck
is thin and may be long.

(b) Miaish. The fat covering over all parts of the body is
very thin. The bones of the body sre prominemt to the
touch; this is especially true of the sboulder, rib, spinsl
column, loin, and yump.
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(¢) Quality. A Common grade lamb hes poor quality. The head
and the bhones of the legs may be large and coarse. The

shoulders may be rough and prominent. The proportion of
flesh to bone is small. Such a land may be of nmixed or
nondescript breeding and type. The thin covering of fat
over the body indicates & small quantity of fat in all
parts of the carcsss. These characteristics gensrally
indicate poor quality in the flesh.

8.01 A Cull or ¥o. 5 grade Slaughter lasb has very poor conformeticn,
finish, and quality.

. (s) Comformstion. The body is very rangy and unsyssetrioal.
It is very shallov and parrow in proportion to its length.
The flesh over all parts of the body is wvery thin. The
back, loin, and rump are very narrow and the leg is small
and thin, and has & very high twist. The middle is very
constricted. The orops are very deficient and the shoulders
are very narrov. The neek is very thin and relatively long.

. (b) Finish. The body is devoid of fat or so nearly so that
the fat oamnot be detected with the sense of touch. The
bones of the body are very prominent to the toush.

@ (c) Quality. A Cull grede asb bas very poor quality. It
ey have & very large sud coarse hesd, and prominent,
opent shoulders, and the bones of the leg may be very large
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and ooarse; or it may have fine bones, smll head, and
very narrow shoulders. The proporticn of flesh to bdome is
very small., Cull lamds may be of unimproved or nondeseript
breeding and type. The extremely thin fat covering sanuot
be detected. Such charecteristics Mioat._vmpoor
quality.
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Section 1 -GENERAL

1.01 §oope. These regulations estoblish generel opersting rules and
procedures in the Marketing Divisiom.

1.00 jushority. These regulations are issued under authority of
Chapter 19, Article, Code of West Virginia.

1.03 Effestive Date. These regulations are promlgated Jume 28, 1955
and beeome effective June 30, 1955.

1.0 Piling Date. These regulations were filad in the Office of the
Bearetary of Btate on

1.05 Certifiestion. Thess regulations are certified sutheatic by
the Secretary of Btste by certificstion mmber
Seation 2 - .

2.0]. In the standard market classes and gradas of swine, the degree
of conformmtion, finish, and quality is, strictly spesking, the basis for
deternining the grade. The desoriytion of the various market classes,
weight-selection groups, and types of hogs and pigs inwvolves the frequent
use of these texms. Therefore, the following definitions of conformation,
finish, and quality will be understood to apply vhenever these terms are
used herein.




animal and its different primsl parts. Conformatica is largely due to
the sise and shape of the Dones and muscles and the manner in vhich the

different primal parts, such as shoulders, back, hems, and sides, are devel-
oped and balanced. Conformation is chiefly attributable to bdreeding; but
feeding, care, and handling are responsible for marked modificstions of
oonformstion. Enviromment snd sex condition also exert a comsidersble
influence on conformation as the animml increases in sge. BStandards of
conformation depend, for prectical purposes, on the Limediate use for
vhich the animal is intended. Grade for grade, & smoother and more rounded
conformmtion, largely the result of finish or fat, is generally preferred
in animals that are scld for immediate slaughter than in those that are
t0 be used for feeder and stooker purposes.

(a) Conformation is important becsuse it influences to s

oonsideradble exteut:

(1) The smount or percentage of carcmss weight as related
t0 the live weight of the animml, commonly referred
to as dressing percentage.

(2) The amount or peroentage of the various standard
wholasals cuts of port that the carcass will produce.

(3) The percentage of lesn meat, fat, bone, and skin in
the standard wholesals cuts of pork cbtained from the
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(v)

(o)

The ideal oonformation in swine indicstes that the animel,
vhen slaughtered, will have a high dressing percentage and
will produce a carcass with a proportionately thick covering
of flesh throughout. The highast possible percentage of
total wveight should be in the higher priced cuts, such

as loins, Bostom butts, heme, and bacon bellies. Animmls
present a wide range of variation with respect to the
build of shape, the thickness of flesh, and evennass of
Tleshing: They may be relstively short and compact or
they may be long and rengy. The relatively short and
comtpact animal is one that is wide and deepy in proportion
to its weight, with a relatively short, thick neck, and
short lags that are set wide spart. The top line is
usuelly moderately arched but not excessively so. The
under line tends to be straight and level, and the lines
of the sides straight and pmrellel. Opposed to the re-
latively short and compect animal i{s the relatively long
and rengy animal that {s narrow and shallow in proportion
to its weight, with s relatively long, thin neck and long
legs set close together. The top line is frequently either
excessively arched or slightly swayed. The under lins is
usually either convex or ococncave and the lines of the sides
are irregular and uneven.

In fleshing (meaning both the lean and the fat that nor-

mally accompanies it) the saimal may be thickly and evenly
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flashed or the flesh may be thinly and unevenly distriduted
over the body. In the thick-fleshed animal the lines of

the different parts are full and rounded out, having more

or less of a comvex appearance. In the thin-fleshed animal
the limes of the different parts are depressed cr smunken

and have & mOre Or less COROAYS ADPSAYERCe.

(4) An animal thet is evenly fleshed tends to be of the same
or uniform width and depth throughout, from the fore to
the rear part of the boldy, with esch part, such as shouller,
back, and han, showing equal development and spproximmtely
the seme degres of fullness and thickness of fleshing. The
animal that is thinly flsshed waries in width and depth of
body, with the differemt parts being vnequally developed
ad having different degrees of fullness and thickness of
fleshing .

£.03 Finigh refers to the amount and the quality or character of fat.
It includes both that which is on the cutside of the animal's body and that
on the inside of the abdominal and thorwcic cavities as well as intermus-
oular and imtramuscular fat that surrounds and permeates the muscle fibder.
In the live animal the interior fats oan be judged only Ly amalogy. Pinish
is depsndent sommvbat on inherited tendencies or Dresding and to scme extent
on sex condition and age, but it depends largely om the quantity, kind, snd
QUBlity of feed sonsumed by the snimal and on methods of handling and oare.
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(s) PFinish is isportans bessuse it influences more then any
other singls fastor:
® (1) The dressing perosntage of the animal.
(2) The weight and perventage of the varicus standard
vholasale cuts of meat whish the carcass will produce.
® (3) The percentage of lean, fut, bome, and skin in the
standard vholesals suts of pork cbtained from the
oxrosss.
} (%) The peresstage of coumective tissus imtermuscular
end intremusoular fat contained in the musele or lean
mast Of the animel.
® (5) The quality or charwcter of all the fat.

(v) mu—imamnmmmmm
whan slaughtered will moduce a careass with the proper thick-
ness and fivumess of extermal and intermal fat that is smootaly
and evanly distributed. Animls display a wide range of
varistion with respect to the thickness, firmmess, aad uni-
formity of the fat covering: Comparatively spesking, the

. fat oovering my be thick or it may bde thin. As animls
fatten the lines of essh primal part sssume & greadually in-
crensing degree of fullness and the width of body near the

. top line beocmes relatively grester as compared with the wiadth
of body near the under lime. As anixals decline in fatness
the lines of each yart greadually bescme depressed and width

. of body nsar the t0p line beocmes relatively marrow comparsd
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with the width of the body near the under line.

With respect to firmmess, the fat ocovering may de firm or
it may be soft. As & general ruls, vhen hogs have besn
properly fed on well-balanced rutions made up of fim-fat
producing feeds, sush as corn, wheat, Yerley, and other
supplements, the firmness or softness of the fat is directly
related to the thickness or thimness of the fat covering,
the fat of the animsl usually having corresponding degroes
of thickness snd firsness or thimmess and softness. How-
sver, vben hogs are fed liberally on psanmuts, soybeans,
rioe polish, or other soft- and oily-fat producing feeds,
m-mmuoamum,mumtm-nm
relstion of finish and softoess, as compared with that of
the hardening feeds, associated with oily-fat producing
foolds. That is, the thin animal may have a relatively
firmer fat tissus as oompared with the fat antmal. The
former ey be greded soft and the latter oily, cven though
the rendered fot may be similar in composition. These hogs
are referred to as "soft and ofily hogs.”

2.0 Boft snd Olly Noge. There is a varying percentage of the swine

marketed esch yesr in regioms of the United States and partieularly in the

. Southern States that, regardless of the fat covering at time of slsughter,
profuts pork careasses that have soft or oily fat after being thoroughly

ahilled.
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(a) The definitions and descriptions of the diffevent classes,

(v)

(c)

weight-sslection groups, and grades of both slaughter hogs
and pige, and fesder and stocker hogs and pigs, apply to
srine that are grown and fattensd on feeds that produce
soft or oily fat, as well as to svine that are grown amd
fattened oo feelds that produce firm or hard fat. This 4»
neoessary for the resscn that the degree of hardness in
fat cannot be determined in live hogs. Those that produse
haxd, soft, or oily carcasses frequently appesr coopersble
with respest to the charwcteristics that determine live
Bwde.

As a gemarsl rule the primal cuts of pork, vhether fyesh
chilled or cured, as well as the lard cbtained from soft
or oily pork garcasses, sell at prices that are somswbat
lower then corresponding priwal cuts of pork and lard
produced from pork carcasses vith & firm or hard fat.

The relstively fat primal cuts, such as baoon bellies,
Jowls, and fat becks, as well as the lard obtained from
soft or olly caroasses, iisplay the softaess or oiliness
of the fat more readily and are discriminated against in
prios t0 & grester sxtent than the relatively lean primal
pork cuts, sush as loins and bams.

Sinoe tus primal wholesale cuds of pork and also lard
obtained from soft and oily hogs usually sell at a price
éisoount, hogs or pigs that have besn grown and fattened
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on feeds that produce soft or oily fat usually sell at
lower prices than are paid for hogs or pigs of corresponding
class, weight, and grade that hawve been grown and fattened
on feeds that profuce firm or hard fat. Thoss that produee
soft fat usually sell st less disoount than those that
profuse olly fat. The amount of the disoount varies by areas
and markets and is usually greatest at northern markets vhere
relatively few of the hogs scld are soft and oily and vhare
there is a very limited demand fur soft snd olly pork and
lard. |

Hogs and pigs that are believed or known to have originated
in sections or districts of the country that regularly
produce swine with soft or oily fat, are usually bought and
s0ld a8 being soft or olly and at stated price Adisoocunts,
as oompared with yrices paid for hogs and pigs of corres-
ponding elass, weight, and greds that have firm or hard fat.
in sone instences, swine ave sold subject to inspection
after slaughter. The prices to be paid for those that axe
soft, olly, or firm after killing sre ususlly agreed upcn
at time of sale and Defore slsughter.

2.05 Quality, technioally defined as s livestock grede fastcr, is &
characteristic of ths musele or lean mamt of the animal and of the ister-
mseulsr snd intramscular fat contained therein. It involves the ratio
of bone to musele and fat, the retio of cconective tissus to mwecle and fat,
and the charscter of the bone, comective tissus, muscls, and fat. Quality
is primarily the result of hreeding but it varies grestly with the amount
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and chexracter of the finish of the animal. Quality also varies considersdly
with the age and to some extsat with the sex condition and methods of handling
and oare of the animal. Quelity is especially important becsuse it is com-
sidered t0 be an indication of the varying percentages and eharacter of the
oonuactive tissue in the lean meat, the size of the muscle fiber, that is
the grain or texture of the leat meat, and the percentage of intermscular
and intramusoular fat and 4dry msatter contained in the lean mest. Exper-
isnce indioates that these chaxweteristics inflummce the tenderness, palat-
ability, Juiciness, and flaver in the lean meat of the cuts of pork which
the antmal will produce.

(a) Quality in the live animal is indicated by its bresding,
dagree of refinement, condition of bair, ssoothness and
thinness of skin, the smoothness of the Joints of the legs,
and the sise of the bones of the legs as related to the
size and weight of the animal, and finally by the finish
or fatness of the animal.

(v) Slsughter snimels present a vide range of varistion in the
physical characteristics that indicate quality. Some of
thez have physical chavecteristics peculiar to animels of
the best strains of the purebred breeds of swine vheress
others have physical characteristios resulting from sorub
or nondesaript breeding. Scme animals have & high degree
of refinement, hair that is relatively fine and soft, skin
that 1s proporticoately smooth and thin, and bones of the
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legs that sre relatively smooth at the joints and smll as
related t0 the sise and woight of the antmal. These char-
astaristiss are sonsidered to be indications that primal
cuts of the oaroass will have a relatively smll ratio
of bone to meat, both lean and fat, and also a relatively
low perosntage of comnective tissue, particularly in the
lean neat of the carcass cuts.

(e) Other individuals are lacking in refinement of possess bair
mnmmm,mﬁnmmm,
and bones of the lags that are relatively rough at the
Joints and proportionately large as related to the size
and weight of the animal, These charecteristics are con-
sidered to be indications thet the primal euts of the oar-
oass vill have a relatively large ratio of bone %o meat,
both lean and fat, and & relatively large peroentage of
conmeotive tissue, particularly in the lean msat of the
oarcass cuts. Come animmls have a high degree of finish
and others have & low degree Of finish. These warying
degrees of finish, usually scoompany quite sinmilar degrees
of quality.

() In the onse of fesder and stocker animals, quality involves
still ancthex charecteristic, cae vhich, though of great
inportance, is rather intangible and &ifficult to deseribe
fully, namsly, the ability to take on added weight econo-
mioally in relation to the quantity and kind of feed oom-
sumed, that is the feeding capmcity of the animml snd ite
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thriftiness and growthiness. Experienced stocinen can
Judge the quality of the animel with respect to its
thriftiness, growthiness, and feeding capesity with a fairly
high degree of acourmcy, dut certain external evidences
and physical characteristics such es the quistness of dis-
position; condition of the hair; development of middle or
the proportiomate length, width, and depth of body, as
related to the type, age, and veight of the animal; the
development of lean-meat tissuss of mupeling as indieated
by the shape, degres of fullness and thickness of shoulders,
loins, and hans; the straightness of the legs and the
strength of ths pastern joints; the size of the bones as
related to the type and weight and the degres of finish
or fatness as related to the age, typs, and weight of
the sniml.

Section 3 - .

3,01 In this Regulations the terms “Choice (Fat Type)" and "Choice
(Meat Type)" are used to designate and to differentiste between two gredes
of slaughter hogs both of which produce Choloe or No. 1 grade carcasses
but vhich are distinetly different in many respects. These carcasses have
different proportions of fat to lesn and produce different amounts or
percentages of the primal vholesals cuts of pork. Furthermore, carcasses
of Choice (Fat Type) grede slaughter hogs produce Choice or No. 1 grede
primal vholesale cuts of pork, particulsrly bacon bellies and regular hams,
vhich have a much higher proportion of fat to lean than the Chofce or No. 1
gede primel vholessle cuts of pork obtained from the oarounsses of Choioe
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degree of comforuation, finish, and quality. The body is relatively vide
and dsep and slightly short in propoation to the welght of the animal. The
head is small in proportion to the weight of the animal and the jowls are
full and thick. The neck is relatively short and brosd ca top. The shoulders
are wide, smooth, and full. The back is slightly short but is wide and full.
When viewed from the rear the back of the animal appears slightly flat on
top. Vhen viewed from the side the back is slightly arched from poll to
tail. The sides are slightly short but are ssooth, deep, and thick and are
approximtely straight and even with shoulders and hams. 7The under line
is spproximmtely straight and level and both fore and rear flanks are full
and thick. 7The hams are wide and saooth end are full and thisk both on the
inside and outside, with short shanks. The animal hes & thick, apparently
firm, covering of fat, the lines of each part being full and well rounded.
The fat oovering is smooth and uniform. The hair is fine and glossy. The
Skin 4{s smooth and thin. The legs are smooth and the bones of the legs
are smal) and short in proportiom to the weight of the animal. The degree
of quality or reficement and the degree of rinish of the animal indicate
that the lean meat of the earcass will comtain a relatively smll per-
centage of counective tissue and proportionately large percentage of iuter-
msoular and intramuscular fat.

(a) Cuts of pork produced from animals of this grede are largely

of Cholce or ¥o. 1 grade with respect to quality of product.
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In order to produce a more marketeble product, however,
the skin and more or less of the fat covering are removed
. from the shoulders and hams cut from earcasses of hogs of
this grade before they are offered for sale.
(b) Carcasses from animals of this grade usually have a relatively
® large percentage of bacon bellies, clear plates, fat backs,
leaf fat, and fat trimmings; s proporticnately small pere
centage of Boston butts, pienic shoulders, loins, heme,
and lean trinmings; and a small percentage of neck bones,
spareribs, and rough feet.
(c) Bogs of this grade are usually purebred, crosstred, or
relatively high-grade animals of one of the recognized
. breeds of svine. Usually they are ¢f the heavier weight
selections, 220 pounds and over, with relatively few of
then weighing uniter 200 pounds. Merketings of hogs of this
grade tend to incresmse during sessons vhen the price of
hogs is relatively high as ocoupared with the price of com.
When the price of hogs is relatively low compered with the

. price of corn the percentage of this grade included in
market receipts tends to decrease. '
3.03 Chojce (Mest Type) grede slaughter barrows and gilts have a high
. dagree of conformation and quality and a moderately high degree of finish,

The body is moderately long, wide, and deep in relation to the weight of
the animal. The head is moderutely small in proportion to the weight of
. the animal and the jowls are moderately full and thick., The neck is
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noderately long and wide on top. The shoulders are smooth, moderately full,

and vide. The dack is moderately long, wide, and full. When viewed from
ths rear the back of the animel appesr: slightly arched from side to side.
When viewed from the side the back is slightly arched from poll to tail.
The sides are smooth and modexstely long, deep, and thick. The lines of
the sides are moderately regular, and nearly straight and even with the

shoulders and hans. The under line is nsarly straight and level and both
fore and rear flanks are modsrutely full and thick. The hams are smooth
and ave moderatel; wids, full, and thick, both cn the inside snd outsids,
with moderately short shenks. 7The enimal has noderately thick and appar-
ently firm covering of fut, the lines of esch part deing modexately full
or Just fully rounded. The fat covering is smooth and uniform. 7The hair
is fine and the skin is swooth. The legs are smooth, snd the bones of

the lags are moderately small in proportion to the weight of the animsl.
The degree of guality or refinement and the degree of finigh of the animal
indicats that the lean meat of the carcass will contais & moderately smell

perosttage of comnective tissue and a proporticomtely large peresntage of
intermusaular and intramusoular fat.

(a) Cuts of pork produced from animals of this grads are gener-

ally of Choice or No. 1 grads with respect to quality of
product. The hams and shoulders produced from hogs of

this grade sre usually marketed as regular hams and shoulders,

as these quts do not have an excessively thick eovering of
fat but one that is Just thiek enough, on the average, to
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(v) Carcasses from animals of this grede usually have a moder-

. _ uwmmmormumu,wm,m
m,wm,mmmnmwwlw-
mormmu,pwmnm.m.m,

. mmm,wamumnmorm

bones, spareribs, and rough feet.

(e) Hogs of this grade are usually purebred, crossbred, or
ﬂhtiwhhm-mmwm“mw!.ﬂ
breeds of swine. They usually weigh from 180 to 230 pounds,
ummxwr«mmmﬂmummworm
heavier weight-selsction groups of slsughter hogs. Mar-
Mluofbstotthhm&mumllvm“m
mmmumnmamumwm
price of corn, or when s near normal oorn and bog retio
is in effect.

3.0 Good grade slaughter barroys and gilts heve a slightly lov degree
of conformation, finisgh, and quality. The body is long and alightly marrow
7'. and shallow in relation to the welght of the animal. The head is slightly

mmmmmwmmmofmmmmmumsn@ﬂy

thin. The neck is relatively long and slightly narrow on top. The shoulders
. are usually slightly prominent, defisiemt in fullness, and narrov. The
beck is slightly long, marrow, snd lseking in fullness. The sides are long
m-mwm,mm,mamxmmr-ngmum@m
. vrinkled. The lines of the sides are sliphtly irregular and bulge alightly
at the shoulder and ham. The top line is slightly irregular and the under
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line uneven, with the fore and rear flanks appearing slightly high and
lacking in fullness. The hams are often narrov and flat, both on the
inside and outside, with slightly long shenks. The animal has & slightly
thin and apperently slightly soft oovering of fat, the lines of each part
being alightly deficient in fullness. The hnir is slightly coarse and
dry and the skin is often slightly rough or wrinkled, or both, and is
slightly thick. The bones of the legs are slightly large and long in
proportion to the weight of the anfmal. The degree of guality or refine-
ment and the degree of finish of the animel indicate that the lean meat of
the lean meat of the carcass vill contain a slightly large pereentage of
comnective tissue and a proportionately small percentage of intermuscular
and intramiscular fat.

(a) Carcasses from animals of this grade usually have a slightly
low pexrcentage of bacon bellies, clear plates, fat backs,
leaf fat, and fat trimmings; a correspondingly high per-
cantage of Boston butés, picnic shoulders, loins, hams,
and lean trimmings, and a slightly high percentage of neck
bones, spareribs, and rough feet.

(b) Hogs of this gxede mey be of any veight but they ususlly
weigh undexr 220 pounds. Markatings of hogs of this gxade
are most numerous and tend to increase at times whem the
price of corn and other grain feeds is usually high eom-
pared with the price of hogs.
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shallow in rélntion to the weight of the animal. The head is lerge in pro-
portion to the weight of the animal and the jowls are thin. The neck is
very long and is thin and narrovw on top. The shoulders are prominent,
narrov, thin, and deficient in fullness. The back is very long, narrow,
thin, and deficient in fullness, with the backbone usually slightly prominent.
The sides are very long, and are shallow, thin, and usually more or less
wrinkled and rough. The lines of the sides are irregular and uneven, The
top line is frequently irregulsr and the underline uneven, with the fore
and rear flanks high, thin, and deficient in fullness. The hams are narrow,
flat, thin, and deficient in fullness, both on the inside and outside, with
long shanks. The animal has a thin and apparently soft covering of fat,
the lines of each part being deficient in fullness. The hair is often
coarse and dry and the skin is often rough or wrinkled, or both, and is
relatively thick. The bones of the legs are large and long in proportion
to the wveight of the animel. The degree of quality and the degree of
finish of the animal indicate that the lean meat of the carcass will con-
tain a reletively large percentage of connectlve tissue and a proportion-
ately small percentage of intermuscular and intramuscular fat.
(a) Carcasses from animals of this grade usually have a rela-

tively small percentage of bacon bellies, clear plates,

fat backs, leaf fat, and fat trimmings, with a propor-

tionately large percentage of Boston butts, plcnic shoulders,

loins, hams, and lean trimmings, and a large percentage of

neck bones, spareribs, and rough feet.
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(v) BHogs of this grede are almost invariably of the lighter
nwuimm,ﬂumrwotmmum
of 200 pounds. The supply of animals of this grale meke
up & very smll percentage of the total marketings of hogs
&t any season of the year but the supply is gensrally rela-
tively large during the suwmer and fall months and relatively
small during the vinter and early spring months.

r sows have & high degree of
couformation, finish, and quality. The body is relatively wvide and deep
and slightly short in proportion to the weight of the animal. 7The head is
small in proportion to the weight of the animel ar the jJowls are full and
thick. 7The meck is relatively short and broad on top. The shoulders are
vide, smooth, and full. The beck is slightly short btut is wide and full,
Vher: viewed from the rear the back of the animal appears slightly flat on
top. When viewed from the side the back is slightly arched from poll to
tail. The sides are slightly shor: but are deep, smooth, and thick and

are spyroximately even with shoulders and hams. The underline is approximately
straight and level and both fore and rear flanks are full and thiek. Animals
of this grade are trim and saooth in the teat lines of the belly, showing
only little evidence of having farroved and suckled pigs. The hams are
wids and smooth and ars full snd thick, both on the inside and outside,
wvith short shanks. The animal has & thick and apparently firm covering of
fat, the lines of esch part being full end well rounded. The fat covering
is smooth and uniform. The hair is fine and soft and the skin is smooth and
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thin. The legs are smooth and the bomes of the lege aye smll and short
in proportion 40 the waight of the animl. The degres of gulity or refine-
ment and the degree of finish of the animal indicate thet the lean neat of
its carcass vill eontein & yelatively smll percsntags of scensetive tissue
and & proporticoately large peroentage of intersusgular and intresusoular
fat.
(a) Cute of york produced fyom anizals of this grede are largely
of Chofoe or No. 1 grade vith respect to quality of produst.
(b) Ourcasses from sntmals of this grefe usually have & relstively
lavge pereentege of basce bellies, slsar plates, fat dasks,
laaf fat, end fut Srimxings, s proportismmtely small per~
omtage of Jowton hutte, piewnic showlders, lotas, hams,
and Jesn trimmings, sad & sesll perosage of nask bowss,
sparerids, and rough feet.
(e) Nogs of \hds grede are usually purebred, erosshred, or
relatively high-grade animals of any ome of the resognised
hreeds of swine.

ssaforustion and quality and & moderately high degree of finiak. e body
is molevebely long, wide, aad deep in relation to the weight of the animsl.
The bosd is moferately small iu proportion to the weight of the antm) and
the jowls are moderutely full and thick. The aeak is mofevstely long end
vide on top. The shoullers are swmooth, moferstely full and wide. 7he beek
is moderately long, vide, aad full. Yoen viewed from the rear the baek of
the satmal appesre slightly srched from side t0 sids. Vo viewed frem the
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side the back is slightly arched from poll to tail. The sides are smocth,
modsrately long, deep, and thick. The lines of the sides are wodsrately
regular and nearly straight, and evem with shoulders snd bams. The under
line is nearly straight, and lsvel and both fore and rear flanks are moder-
ately full and thick. Animals of this grade are trin and smooth in the
teat lines of the belly, showing only littls evidence of having farrowed
and suekls? pizs. The hama ares smooth and ares modarately wide, full, amd
thick, both on the inside and cutside, with moderstely short shanks. The
animal has a moderately thick and apparently firm covering of fat, the lines
of each part deing moderately full or just fully rounded. The hair is fine
and the skin is smooth. The legs are smooth and the bones of the legs are
moderstely small in proportion to the weight of the animal. The deagree of
quality or refinement and the degree of Iinish of the animal indicate that
the lean mest of the carcass will contain a moderutely small percentage

of connective tissue and a proportionately large percentage of intermuscular
and intramscular fat.

(a) Cuts of pork produced from snimals of this grade are gemer-
ally of Choice or No. 1 grade with respect to quality of
product .

(v) Carossses from anixels of this grade usually have a moder-
ately large percentage of baocn bellies, clear plates, fat
backs, lesf fat, and fat trimmings; & correspondingly smail
percentage of Boston butts, pienic shoulders, loins, hass,
and lean trimmings, and a moderately small percsatage of
neck bones, spareribs, and rough feet.
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4.03 Good grade slaughter sows have a slightly low degree of con-

formation, and quality. The body is long and slightly narrov and shallow
in relation to the weight of the animal. The head is slightly large in
proportion to the weight of the animal and the jovls are slightly thin.

The neck is relatively long and slightly narrow on top. The shoulders

are usually slightly prominent, deficient in fullness, and narrow. The
back is slightly long and narrow and lacking in fullness. The sides are
long, slightly shallow, somewhat thin, and are usually slightly rough and
wrinkled. The lines of the sides are slightly irregular and bulge slightly
at the shoulders and hams. The top line is slightly irregular and the
under line is uneven, with the fore and rear flanks appearing slightly
high and lacking fullness. Animals of this grade are slightly irregular
and rough in the teat lines of the belly, the teats being slightly prom-
inent and clearly showing evidence that the animal has farrowed and suckled
pigs. The hams are often narrow and flat both on the inside and outside,
with slightly long shanks. The animal has a slightly thin and apparently
8lightly soft covering of fat, the lines of each part being slightly de-
ficient in fullness. The halr is slightly coarse and dry and the skin

is often slightly rough or wrinkled, or both, and is slightly thick. The
bones of the legs are slightly large and long in proportion to the weight
of the animal. The degree of quality or refinement and the degree of finish
of the animal indicate that the lean meat of the carcass will contain a
slightly large percentage of connective tissue and a proportionately small

percentage of intermuscular and intramuscular fat.
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(a) Carcasses from animals of this grade ususlly have a slightly
low percentage of bacon bellies, clear plates, fat bdacks,
isaf fat, and fat trimmings; a correspomidingly high per-
centage of Boston butts, pionie shoulders, loins, hams,
and lean trimmings, and a slightly high percentage of neck
bones,; spareribs, snd rough fest.

owy have & low degree of ocnformatiom,
finish, and quality. The body is very long and is nmarrov in proportion to
the weight of the sanimal. The head is large in proportiom to the weight of
the animal and the Jowls are thin. The neck is very long and is thin and
oarrow on top. The shoulders arc prominent, narrow, thin, and deficient
in fullness. The back is very long, nexrow, thin, and deficient in fullness,
vith the backbone usually slightly prominant. The sides are very long and
shallow, thin, and usually move or less rough and wrinkled. The lines of
the sides are irvegular and uneven. The top line is frequemtly irregular
and the under line is uneven vith the fore and rear flanks high, thin, and
Geficient in fullness. Animals of this grede are irregular and rough in
the teat lines of the belly, with the teats well developed and shoving
marked evidence that the animal has farrowed and suckled pigs. The hams
are parrow, flat, thin, and deficient in fullness, both on the inside and
cutside, with long shanks. The animal has & thin and apparently soft
covering of fat, the lines of each part being deficient in fullnass. The
bair is often rough or wrinkled, or both, and is relatively thiek. The
bones of the legs are large and long in proportiom to the weight of the
snimal. The degres of quality and the degree of finish of the animal indi-
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uhmmlmmtathmulwﬂlmmlnhtinhmm-
mumuntummnmpmmhunmorm-
misoular and intremuscular fat.
(a) Careasses from animals of this grade usually have a rela-
tively small percentage of bacon bellies, clear plates,
fat baocks, leaf fut, and fat trimuings, vith a proportion-
mmmmmmw,mm,
bm,hm,mmm,m.hrgvpemmor
neck bones, sparerids, and rough feet.

h.05 Cull grade slaughter sows bave & very low degree of conformation,
finish, and quality. nnbodyumammlylmgmunrymm
in proportion to the weight of the animal. The head is very large in pro-
portion to the weight of the animsl and the jowls are very thin. The neck
is extremely long, very thin, and marrow on top. The shoulders are very
prominent, narrow, thin, and deficient in fullness. The back {s extremely
m,mm,m,ummmma,mmtoum,
tnntumyonudnlmuth-mmunrhdm. The sides
are extremely long, very thin, and shallow and often very rough and wrinkled.
The lines of the sides are very irregular and unaven. The top line is very
irregular and the under 1ine is very uneven with the fore and rear flanks
very high, thin, and deffeient in fullness. Animals of this greds are
mmmmmmtutum-ofmuuy,mmum
highly developed and showing evidenoe that the animal has farrowed and
suckled at least two or more litter of pigs. The hams are very marrow,
flat, thin, and defioient in fullness, with very long shanks. The animel
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has & very thin and apparently very soft covering of fut, the lines of
osch part being very deficient in fullness. The hair is often very coarse
and dry, and the skin very rough and wrinkled and is relatively very thiek.
The bones of the legs are very large and long in proportion to the weight
of the animal. The degree Of quality or genarsl refinement and degres of
finish of the animal indieate that the lean mest of the carcass will coutain
nmylunmw_muntinmm-mponwm
percantage of intermiscular and intraasuscular fut.

(a) Carcasses from snimals of this grede usually have a very
smll percentage, relatively, of bacon bellies, alear plates,
fat backs, leaf fat, and fat trimmings; a correspondiugly
large percentage of Boston butts, pienic shoulders, loins,
hans, and lean trimmings, and a very large percestage of
neck bones, spareribs, and rough feet.

5.01 Blsughter pigs becsuse of age, sise, and weight do not have as
vide a range of variation in conformation, finish, and quality as is re-
presented by slsughter hogs. For this reason there is neither the oeed nor
the use for as many gredes of slaughter pigs as of slaughter hogs. There
are only four grades of slaughter pigs. For the lighter weight seleation
groups, or those weighing less than 60 pounds, there are no grades. Actu-
ally the mumber of these marketed is so small snd the distribution so
seascnal that they are not greded vhen marksted but are bought and sold
on an ungreded basis, weight being the bdasis for variation in priee.
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5.02 Cholee grede slaughter pigs (barrovs and gilts) have s high
degree of conformation and quality and a moderately high degree of finish.

The body is moderately long, wide, and deep in relation to the weight of
the snimal. The hesd is moderately smll in proportion to the weight of
the animal and the jowls are moderstely full and thick. The neck is mod-
erately long and wide on top. The shoulders are smooth, moderstely full,
and wide. The bdack is moderately long, wide, and full. Wbhen viewed from
the rear the back of the animal appears slightly arched from side to side.
When viewed from the side the back is slightly arched from poll to tatl.
The sides are swooth and moderstely long, deep, and thisk. The lines of
the sides are modsretely regular, nearly straight, and even with the
shoulders and hams. The under line is nearly straight and lsvel, and both
fore and rear flanks sre moderstely full and thick. The hams are smoth,
moderately wide, full, snd thick, both on the inside and cutside, with
noderately short shanks. The animal has & modaretely thick and apparemtly
firm covering of fat, the lines of each part being moderately full or just
fully rounded. The fat covering is smooth and uniform. The hair is fine
and the skin is smooth. The lags are smooth and the bones of the legs
are moderately sxxll In proportiom to the weight of the animal. The degree
of quality cr refinement and the degree of finish of the animal indicate
that the lsan meat of its carcass vwill comtain s moderately small per-
centage of commwotive tissue and a proportionately large percentage of
intermusoular and intremuscular fat.

(a) Pigs of this grede are usually pursbred, crossbred, or

relatively high-grads animals of any of the recognissd
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breeds of svine. Almost without exception they weigh froms
100 to 120 pounds.

. 5.03 @ood grade slsughter pigs (berrows and gilts) bave & slightly
low degree of comformation, finish, and quality. The body is long and
numhmmmmunntmwmumtorm-nm. The

o head s slightly large in proportion to the weight of the animel and the
Jowls are slightly thin. The neck is relatively long amd slightly narrow
on top. The shoulders are slightly prosinent, marrov, and deficlent in
fullness. The beck is long, slightly narrow, and lacking in fullness.
The sides are long, slightly shallow, and thin, and are usmlly slightly
wrinkled. The lines of the sides are slightly irregular and bulge slightly
at shoulder and ham. The top line is slightly frregulsr and the under line

. slightly uneven with the fore and rear flanks slightly high and lacking in
fullness. The Rens are often slightly flat, both on the inside and the
outside, with slightly long shanks. The animal has s slightly thin and
apparently slightly scft covering of fat, the lines of each part being
slightly deficient in fullness. The hair is slightly ooarse and dry and
the skin is often slightly wrinkled, rough, or both, and is slightly thiek.

. The bones of the legs are slightly large and long in proportion to the weight
of the animal. The degree of quality or refinement and the degree of finish
of the animal indicate that the lean meat of the carcass will coutain a

. slightly large percemtage of connective tissue and a proportionately
smll percentage of intexmmscular and intremiscular fat.

(a) Pigs of this grede make up a very large percentage of total

. marketings. They are usually purebred, crossbred, or high-
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grade animals of any of the recognized breeds of swine.
5.04 Medium grede slmughter pigs (barrows and gilts) have a lov degree
. of conformation, finfsh, and quality. The body is very long and is marrow
and shallow in relation to the weight of the animal. The head is large in
proportion to the weight of the animal and the jowls are thin. The neck is
. very long and is thin and narrow on top. The shoulders are prominent, mar-
rov, thin, and deficient in fullness. 7The back is very long, maxrow, thin,
and deficient in fullness, the backbone usually being slightly prominent.
The sides are very long and are shellow, thin, and usually more or less
wrinkled and rough. The lines of the sides are irregular and uneven. Tha
top line is frequently irregular and the under line is uneven, with the
fore and rear flanks high, thin, and deficient in fullness. The hams are
. marrov, flat, thin and deficient in fullness, doth on the inside and out-
side, with very long shanks. The animal has a thin and sprerently soft
eovering of fat and the lines of each part are dsficient in fullness.
The hair is often cocarse and dry and the skin frequently rough or wrinkled,
or both, and s usually relatively thick. The bonss of the legs ere large
and long in proportion to the weight of the animal. The degree of quality
. and the degree of finish of the animal indicate that the lean mest of ite
carcass vill coutain & relatively large percentage of connsotive tissue and
a proporticoately small percentege of intermuscular and intrasuscular fat.
. (2) Pigs of this grade are usually of mixed dreeding but may
be highgrade, crossbred, or purebred animals of any of the
recognised breseds of swine.
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nd gilts bave a very lov degree
of conforsmtion, finish, and quality. The boly is extremely long and is
very narrow and shallow in relation to the weight of the animml, The head
is very large in proportion to the weight of the animal and the Jowls are
very thin. The neck is extremely long, very thin, and naxrov om top. The
shoulders are very prominent, marrov, thin, and daficiemt in fullness. The
back is extremely lomg very marrow, thin, deficient i{n fullness, and temds
t0 be peaked, falling sway on each side of the backbone to & marked degres.
The sides are extramely long and are very shallow, thin, and often very
wrinkled and rough. The lines of the sides are vary irregular and very
unsven, The top line is very irregular and the under line is very unevem,
wvith the fore and renr flanks very high, thin, and daficisnt in fulloness,
with very long shanks. The animl has a very thin and aprmrently very
s0ft covering of fat, and the i!ses of each part are very defiedent in
fullness. The hair is often very coarse and 4dry; and the skin is often
very rough, or wrinkied, or both, and is relatively very thick. The bones
of the legs are very large and long in proportion to the weight of the
animal. The degree of Quality or general refinement snd the dugree of
finish of the animal indioste that the lesan mest of its oarcass will coan-
tain & very large percentage of connsgtive tissmie and a proporticsmtely
smll peroentage of intmrwusculsar and intremuscular fat.

(») Pigs of this grade are usually of mixed and often of non-
desaript breeding but axy be high-grede, crossbred, or
oven pursbred animals of any of the recognised bresds
of swine.
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