Marbling

MARBLING IMPROVES
CONSUMER SATISFACTION

DESIRABLE FAT STREAKS
WITHIN CUTS OF MEAT

ju—y
o
o

[+
o

\ B 2 4B 2B
) | 82%88%99%
w W W W W

£
o

Enhanced Flavor - Increased Tenderness - More Juiciness

Positive eating experience
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NUTRITION & MANAGEMENT
CAN ALTER MARBLING
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Inadequate marbling = $25 25 lost per animal

National Beef Quality Audit, 2011
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