FAT THICKNESS

and its value in the market.

Reduced
cutability

CARCASSES EXTERNAL FAT CONTENT Greater

fat

thickness Lower yieId.
leads to: grade & re;call
ADEQUATE FAT DEPTH AFFECTS HEIFERS v
AND BULLS DIFFERENTLY

M RETAIL YIELD & GRADE
L

MATURITY Less carcass trim
T - FLESHABILITY

Poor cold shorteningin cooler

T - LI B I DO Decreased performance
T - FERTILITY & fleshing ability
T- MATURE
WE I G H T Increased yield grade
T- scCROTAL R

CIRCUMFERENCE More lean carcass

AIM FOR MODERATE FAT THICKNESS

Extreme Backfat Extremely Lean

Low cutability : ‘ High cutability

44% Heritability

0.3 INGHES = GOOD FAT
-

|, Measured in millimeters & Optimal range of
reported in inches 0.2to0 0.5 inCheS




