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Agenda

• Background• Background

• Considerations

– Factors Which Affect Tenderness

– Methodologies

– Comments & Feedback

• Scientific Approach

– USDA Certified/Verified

• Development of Working Group

– Industry

• Genetics to Retail

– Academia

– Technology Providers

USDA– USDA



Background

• Recognition for Need• Recognition for Need

–Standardized Minimum Marketing 

Claims

•Tenderness 

•Grass fed

•Natural

•Etcetera



Marketing Claims UpdateMarketing Claims Update

• Proposed 13 Livestock and Meat 
Marketing Claims 

– Over 13,000 comments ,
• Voluntary

USDA C tifi d• USDA Certified 

• Process Verified



G (F )Grass (Forage)
Fed Claim

Dec. 30, 2002 May 12, 2006



Naturally RaisedNaturally Raised 

Listening SessionsListening Sessions

D b 11 2006 W hi t DC– December 11, 2006 – Washington, DC
– January 17, 2007 – Denver, CO

S– January 18, 2007 – Seattle,  WA



Considerations

F• Factors Which Affect 

Tenderness

• Methodologies

• Comments & Feedback



Factors Affecting TendernessFactors Affecting Tenderness

• Age • Ingredient e

• Ration

G /B

e e

Enhancement

• Aging Postmortem• Genetics/Breed

• Marbling

• Aging Postmortem

• Muscles

• Chilling Rate

• Implants

• Ultimate pH

• Process Implants

• Cooking Method 

& Doneness

Strategies

• More& Doneness • More…



Scope of the Claim 
“T ”“Tenderness”



Methodologies

• Belt Grill Cookery

• Open-Hearth Electric Grill 

CookeryCookery

• Warner-Bratzler Shear Force 

Measurement

• Longissimus Slice Shear • Longissimus Slice Shear 

Force Measurement

• More…



Comments & Feedback

• Relationship between • Relationship between 

methodologies should be defined
•WBS = (0.106283 X SSF) + 2.27

• Standard should be worthwhile

• Tiered certification 

• The AMSA Tenderness Guidelines 

1995



Comments & Feedback (cont’d)

• Appropriate and definitive sampling is needed to determine 

expected variationexpected variation

– How are animals sorted (grade, weight, age, location, affiliation, 

national population, breed)

– Third party statistician neededThird party statistician needed

– What will then be the appropriate sample sizes

• Differences between a potential “Certified Tender” product 

and a “Process Verified” product that includes tenderness 

testing

• The accepted standard should show high correlation to 

sensory panels as certain levels of tenderness                         

can be discerned by the general population



Tenderness 
Science Throughout the Supply ChainScience Throughout the Supply Chain

• Dr. Jeff Savell Moderator

–Scientific Research 

Consumer Studies–Consumer Studies

–Open Discussion


