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Marbling is an important
trait in characterizing
beef quality. Marbling
combined with carcass
maturity is used to deter-
mine the USDA quality
grade. Marbling is indicat-
ed by the amount of
intramuscular fat (fat
within the muscle) in the
ribeye between the 12th
and 13th rib of a chilled
carcass. There are ten
degrees of marbling how-
ever, the six marbling
degrees associated with
Prime, Choice and Select,
the most common quality
grades to the internation-
al markets, are shown
above. These pictures are
representative of lean
color from carcasses with
“A” maturity which indi-

El marmoleo es una carac-
terística importante para
clasificar la calidad de la res.
El marmoleo, combinado con
la madurez de la canal, se
usa para determinar el grado
de calidad otorgado por
USDA.  El marmoleo lo deno-
ta la cantidad de grasa intra-
muscular (grasa dentro del
músculo) en la parte central
del costillar,  entre la décima
segunda y décima tercera
costillas de una canal
refrigerada.  Hay diez grados
de marmoleo;  arriba
mostramos los seis asociados
con los grados de calidad
más comunes en los merca-
dos internacionales que son
Prime, Choice y Select.  Estas
fotografías,  representativas
del color de la carne en una
canal con una madurez “A”,

Marbling
Descriptions

Descripción del Marmoleo

Moderately Abundant Slightly Abundant Moderate

Modest Small Slight

Reproduction courtesy of the National Cattlemen’s Beef Association and U.S.
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cates that the carcasses
came from animals 9-30
months of age at the time
of slaughter. Of all the
beef graded Prime,
Choice and Select, all but
a very small percentage
will fall into “A” carcass
maturity.

In order to grade Prime a
carcass must display
Moderately Abundant or
Slightly Abundant
degrees of marbling. A
Choice carcass must dis-
play Moderate, Modest,
or Small degrees of mar-
bling. A carcass graded
Select must display the
Slight degree of marbling. 

Moderately Abundant-
Prime Grade

The minimum marbling
for average Prime.

Slightly Abundant-
Prime Grade

The minimum marbling to
qualify for the Prime grade.

Moderate-Choice Grade
The minimum marbling to
qualify for high Choice.

Modest-Choice Grade
The minimum marbling to
qualify for average Choice.

Small-Choice Grade
The minimum marbling to
qualify for the Choice grade.

Slight-Select Grade
The minimum marbling to
qualify for the Select grade. 

These pictures are
reduced reproductions of
the Official USDA
Marbling Photographs
prepared for the U.S.
Department of
Agriculture by and avail-
able from the National
Cattlemen’s Beef
Association.

nos indican que las canales
provienen de animales que
contaban con una edad de
entre 9 y 30 meses al
momento del sacrificio.  De
toda la res clasificada como
Prime, Choice y Select, única-
mente un porcentaje muy
pequeño cae en la clasifi-
cación “A”.

Para poder recibir la clasifi-
cación Prime, la canal debe
mostrar un grado de mar-
moleo Moderadamente
Abundante o Ligeramente
Abundante.  Una canal de
clasificación Choice debe
mostrar un grado de mar-
moleo Moderado, Módico o
Pequeño.  Una canal clasifi-
cada como Select debe
mostrar un grado de mar-
moleo Ligero.

Moderadamente Abundante - 
Grado Prime 

Marmoleo mínimo para el
grado Prime.

Ligeramente Abundante  -
Grado Prime

Marmoleo mínimo para cali-
ficar para el grado Prime.

Moderado - Grado Choice 
Marmoleo mínimo para cali-
ficar para el grado Choice
alto.

Módico - Grado Choice
Marmoleo mínimo para cali-
ficar para el grado Choice
promedio.

Pequeño - Grado Choice
Marmoleo mínimo para cali-
ficar para el grado Choice.

Ligero -  Grado Select
Marmoleo mínimo para cali-
ficar para el grado Select.

Estas fotografías son copias
reducidas de las Fotografías
de Marmoleo Oficiales
preparadas por el
Departamento de
Agricultura de los EE.UU.
disponibles a través de la
Asociación Nacional de
Ganaderos.
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	Marbling Descriptions
	Carcass
	Chuck Family
	Chuck, Square Cut
	Chuck, Shoulder Clod
	Chuck, Shoulder Clod, Denuded/Triceps
	Chuck, Shoulder Clod, Top Blade

	Chuck, Square Cut, Boneless
	Chuck, Square Cut, Clod Out, Boneless
	Chuck Tender
	Chuck Roll, Boneless
	Chuck Flap Tail
	Chuck Eye Roll



	Chuck, Square Cut, Divided
	Chuck Short Ribs
	Chuck Short Ribs, Boneless



	Rib Family
	Rib, Primal
	Rib, Oven-Prepared
	Rib, Blade Meat
	Rib, Roast-ready
	Ribeye, Lip-On, Bone-In (Export Rib)
	Ribeye, Lip-On
	Ribeye Roll, Lip-Off



	Round Family
	Round, Primal
	Round, Steamship
	Knuckle
	Knuckle, Full
	Knuckle, Peeled

	Top Round
	Top Round, Cap-Off
	Top Round, Cap-Off, Fully Denuded
	Top Round, Trimmed, One Quarter Inch

	Bottom Round (Gooseneck)
	Heel Meat
	Gooseneck, Heel-Out
	Heel Meat, Center of Heel
	Eye of Round
	Outside Round (Flat)



	Loin Family
	Loin, Primal
	Loin, Short Loin
	Full Tenderloin
	Butt Tenderloin
	Butt Tenderloin, Peeled
	Full Tenderloin, Side Muscle-On, Peeled
	Full Tenderloin, Side Muscle-Off, Peeled
	Full Tenderloin, Side Muscle-Off, Skinned

	Loin, Primal, Trimmed
	Strip Loin, Boneless, Back Strap Removed
	Strip Loin, Boneless, 1x1
	Strip Loin, Boneless, 3x2
	Strip Loin, Boneless, 0x0

	Top Sirloin Butt, Boneless
	Top Sirloin, Center Cut, Boneless, Cap-Off
	Top Sirloin, Cap Muscle (Coulotte)

	Bottom Sirloin Butt, Boneless
	Bottom Sirloin Butt, Tri-Tip
	Bottom Sirloin Butt, Tri-Tip, Peeled
	Bottom Sirloin Butt, Ball Tip
	Bottom Sirloin Butt, Flap



	Specialty Items
	Brisket, Deckle-Off, Boneless
	Brisket Flat
	Brisket Point
	Beef Bones
	Stew Meat
	Brochettes (Kabobs)
	Short Plate
	Short Plate, Boneless
	Short Plate, Boneless, Trimmed
	Outside Skirt
	Inside Skirt
	Hanging Tender
	Short Ribs
	Short Ribs, Boneless
	3-Bone Short Ribs
	Intercostal Meat (Rib Fingers)
	Back Ribs
	Flank Steak
	Shank Meat, Boneless
	Trimmings
	Lean
	Regular

	Ground Beef

	Portion Control
	Beef Offal


