Training Course on Meat Quality and Carcass

Grading Standards

Professional Development Training Course Outline

Category Agriculture Duration 10 Days

Online / On-site

Base Fee $2,200 USD Delivery Mode )
Hybrid

Course Introduction

The global meat industry relies heavily on consistent meat quality assurance, carcass grading standards, and meat
processing technol ogies to meet increasing consumer demands and regulatory requirements. Training Course on Meat
Quality and Carcass Grading Standards is designed to empower meat professionals, food technol ogists, processors,
and quality assurance officers with in-depth knowledge and practical skills to assess, classify, and grade meat
carcasses based on standardized criteria. With the rapid expansion of meat exports and stricter food safety regulations,
acquiring proficiency in sensory evaluation, marbling scores, yield grades, and quality grading systemsis crucial for
maintaining competitive advantage and ensuring product integrity across the supply chain.

This course combines practical training, scientific principles, and real-world case studies to ensure
learners gain hands-on experience in meat grading techniques, muscle profiling, fat distribution
assessment, and defect identification. Participants will be introduced to global meat grading systems
including USDA, EUROP, and AUS-MEAT, while learning how to interpret results and apply
quality control measures. Whether you're part of a meat processing facility, regulatory agency, or
livestock management system, this program ensures that you are well-prepared to maintain high
standards in meat production, safety, and market compliance.

Programme Curriculum

Training Course on Meat Quality and Carcass Grading Standards

Introduction

The global meat industry relies heavily on consistent meat quality assurance, carcass grading standards, and meat
processing technologies to meet increasing consumer demands and regulatory requirements. Training Course on Meat
Quality and Carcass Grading Standards is designed to empower meat professionals, food technologists, processors, and
quality assurance officers with in-depth knowledge and practical skills to assess, classify, and grade meat carcasses based
on standardized criteria. With the rapid expansion of meat exports and stricter food safety regulations, acquiring



proficiency in sensory evaluation, marbling scores, yield grades, and quality grading systemsis crucial for maintaining
competitive advantage and ensuring product integrity across the supply chain.

This course combines practical training, scientific principles, and real-world case studies to ensure |earners gain hands-on
experience in meat grading techniques, muscle profiling, fat distribution assessment, and defect identification. Participants
will beintroduced to global meat grading systems including USDA, EUROP, and AUS-MEAT, while learning how to
interpret results and apply quality control measures. Whether you' re part of a meat processing facility, regulatory agency,
or livestock management system, this program ensures that you are well-prepared to maintain high standards in meat
production, safety, and market compliance.

Training Objectives
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Understand the fundamentals of meat quality parameters and factors influencing meat grading.
Demonstrate knowledge of USDA, EUROP, and AUS-MEAT grading systems.

Evaluate carcasses based on marbling, tenderness, color, and fat distribution.

Analyze the impact of genetics and nutrition on meat quality.

Apply standard operating procedures in meat quality inspection.

Utilize technological tools for carcass evaluation and grading.

Interpret results of yield and quality grades accurately.

Develop skillsin defect detection and classification.

Promote animal welfare and itslink to carcass quality.

Implement hygiene and safety protocolsin meat grading facilities.

. Prepare for audits and certifications in meat quality systems.
. Create traceability systems to ensure consumer transparency.
. ldentify market trends and emerging technologies in meat grading.

Target Audience
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Meat processing technicians
Quality assurance officers
Livestock farmers

Animal scientists

Food safety inspectors
Agribusiness students

Meat export professionals
Government regulatory officials

Course Duration: 10 days

Course Modules

Module 1: Introduction to Meat Quality

Definition and importance of meat quality

Key quality attributes: color, texture, moisture

Role of pH in meat freshness

Overview of meat science

Quality assurance protocols

Case Study: Analyzing beef quality variations across breeds

Module 2: Carcass Grading Systems Overview

History of grading standards
Comparison: USDA, EUROP, AUS-MEAT
Grading criteria and scoring systems



o Market requirements for grade classification
o Certification processes
e Case Study: Transitioning from local to international grading systems

Module 3: Understanding Marbling and Tender ness
e Marbling score assessment techniques
Muscle fiber types and tenderness
Marbling’ simpact on consumer acceptance
Scoring tools and visual references
Enhancing tenderness through processing
Case Study: Consumer preference trends and marbling impact

Module 4: Yield Grading and Weight Estimation
e Calculating dressing percentage
Yield grade classifications
Influence of fat and muscle distribution
Predictive models for carcassyield
Optimization strategies for producers
Case Study: Yield grade improvement through livestock nutrition

Module 5: Meat Defects and Rejection Criteria
o Types of defects (bruises, lesions, contamination)
e Detection and classification standards
Visual and tactile inspection methods
Postmortem inspection points
Decision-making protocols
Case Study: Preventing economic loss due to quality rejections

Module 6: Role of Genetics and Nutrition

e Genetic influence on carcass traits
Impact of feed composition on meat quality
Selecting high-yield breeds
Nutritional strategies for marbling improvement
Livestock handling and stress management
Case Study: Feedlot management success stories

Module 7: Animal Welfare and Pre-Slaughter Handling
o Welfare standards and regulations
Handling practices and meat quality correlation
Stress reduction methods
Humane slaughter practices
Certification and audit preparation
Case Study: Impact of transport stress on carcass yield

Module 8: Hygiene and Safety in M eat Grading
o Sanitation protocols for grading facilities
¢ Cross-contamination prevention

HACCP and food safety systems

PPE and biosecurity measures

Record keeping and compliance



e Case Study: HACCP implementation in mid-sized slaughterhouse

Module 9: Advanced Grading Toolsand Technologies
e Imaging systems and digital grading
Use of handheld scanners and sensors
Data collection and analytics
Integration with supply chain software
Cost-benefit analysis of automation
Case Study: Tech adoption in South African meat plants

Module 10: Sensory Evaluation Techniques
e Training panels and consumer testing
Texture analyzers and taste profiling
Use of colorimeters and odor sensors
Scoring sheets and analysis tools
Sensory analysisin product development
Case Study: Developing premium beef cuts based on sensory results

Module 11: Traceability and Quality Control Systems
o Meat traceability systems
Batch coding and labeling
Blockchain and traceability
Documentation standards
Crisis management for recalls
Case Study: Traceahility system successin EU meat exports

Module 12: Global Market and Export Standards
e Understanding international meat trade
Tariffs, barriers, and compliance
Codex Alimentarius and | SO standards
Halal and kosher requirements
Strategies for global competitiveness
Case Study: Export expansion from small-scale to global

Module 13: Grading for Different Meat Types
o Beef, pork, lamb, and poultry grading differences
e Species-specific quality attributes
Consumer expectations per meat type
Processing adjustments by species
Meat grading challenges in mixed farms
Case Study: Species-specific grading in mixed-processing plants

Module 14: Preparing for Meat Industry Audits
e Interna audit procedures
Compliance documentation
Audit checklists and criteria
Interview preparation for audit teams
Continuous improvement plans
Case Study: Passing a USDA audit with no non-conformances

Module 15: Designing Quality Training Programs



Staff training and upskilling

Designing SOP-based manuals

Competency assessment tools

Team-based quality management

Leadership in quality assurance

Case Study: Training impact in scaling processing efficiency

Training M ethodology

e Interactive lectures and presentations
Live demonstrations and grading simulations
Group work and peer learning sessions
Practical assessments using real carcasses
Daily recaps, quizzes, and feedback
Hands-on case study analysis per module

Register asa group from 3 participantsfor a Discount

Send us an email: info@fineskilltrainingcenter.com or call +254769199797

Certification

Upon successful completion of thistraining, participants will be issued with a globally- recognized certificate.
Tailor-Made Course

We also offer tailor-made courses based on your needs.

Key Notes

a. The participant must be conversant with English.

b. Upon completion of training the participant will be issued with an Authorized Training Certificate

c. Course duration is flexible and the contents can be modified to fit any number of days.

d. The course fee includes facilitation training materials, 2 coffee breaks, buffet lunch and A Certificate upon successful
completion of Training.

e. One-year post-training support Consultation and Coaching provided after the course.

f. Payment should be done at |east a week before commence of the training, to FINESKILL
TRAINING CENTER account, as indicated in the invoice so as to enable us prepare better for you.

Upcoming Scheduled Sessions

Start Date End Date Location Price
10 Aug 2026 21 Aug 2026 Online $2,200

17 Aug 2026 28 Aug 2026 Online $2,200


mailto:info@fineskilltrainingcenter.com

Start Date End Date Location Price

24 Aug 2026 04 Sep 2026 Online $2,200
31 Aug 2026 11 Sep 2026 Online $2,200
07 Sep 2026 18 Sep 2026 Online $2,200
14 Sep 2026 25 Sep 2026 Online $2,200
21 Sep 2026 02 Oct 2026 Online $2,200
28 Sep 2026 09 Oct 2026 Online $2,200

Ready to enroll or request a customized program? Book online or contact us:

Register Online Now

Email: info@fineskilltrainingcenter.com | Website: www.fineskilltrainingcenter.com


https://www.fineskilltrainingcenter.com/courses/training-course-on-meat-quality-and-carcass-grading-standards

