
Description and Images of “A” 
Maturity for the Evaluation of 

Carcass Beef



Skeletal Maturity

• Determined by evaluating the size, shape, 
and ossification of the bones and cartilages 
along the split vertebral column of the 
carcass 
– The ossification changes that occur in the 

cartilages on the ends of the split thoracic 
vertebrae are especially useful in evaluating 
maturity and these vertebrae are referred to 
frequently in the standards 

• The size and shape of the rib bones also are 
important considerations in evaluating 
differences in maturity 
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Lean Maturity

• The color and texture of the lean also 
undergo progressive changes with 
advancing maturity
– In the very youngest of carcasses, the lean flesh 

will be very fine in texture and light grayish red in 
color

– In progressively more mature carcasses, the 
texture of the lean becomes more coarse and the 
color of the lean will become darker red
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Overall Maturity

• The final carcass maturity score used 
in determining the USDA Quality Grade 
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