Focus on Ground Beef

From what cuts of beef are ground beef and hamburger made?
Generally, ground beef is made from cuts such as chuck and round and trimmings from all parts of the carcass. Trimmings from more tender cuts such as sirloin or beef knuckle may also be used to create ground beef and hamburger. Grinding tenderizes the meat and the fat component adds flavor and moisture. 
Sources and types of raw materials
· Ground beef can be made from specific subprimal cuts, such as ground chuck or ground sirloin. The trimmings must come directly from the subprimal cut to be labeled as such a product. 
· Raw materials for ground beef production typically come from two primary beef sources. The first source is from traditional grain-fed beef. These products are generally from younger steer or heifers (12 to 30 months of age). 
· Another primary source for ground beef is from leaner raw materials. These products are generally cattle from dairy operations (three to six years old). These products are typically leaner than grain-fed raw materials.
· Bull meat is a very small percent of the beef supply and is not typically used in ground beef.
· Finally, yet another source for ground beef raw materials comes from imported beef. These products are typically lean, grass-finished market cows from New Zealand and Australia.
What's the difference between "hamburger" and "ground beef"? 
The difference between hamburger and ground beef is that hamburger may have beef fat added to it while no fat may be added to ground beef to create a different fat to lean ratio. In other words, if any fat is associated with a certain cut or piece of trim, it can be ground and called “ground beef.”  If however, just a piece of fat is added to the blend that you are grinding, then that would be called hamburger. Both hamburger and ground beef can have seasonings, but no water, phosphates, or other additives may be added. Hamburger and ground beef must be labeled in accordance with Federal Standards and Labeling Policy and marked with a U.S. Department of Agriculture (USDA)-inspected label. Federal labeling laws on fat versus lean content apply to both products. 

Is ground beef inspected and graded?
The wholesomeness of our meat supply is ensured by meat inspection. All meat that is sold is required by law to pass inspection. Meat transported and sold in interstate commerce must be federally inspected. Meat being transported and sold within a state must be state inspected. State inspection programs enforce requirements that are at least equal to those of Federal inspection laws. 

Most ground beef is not graded.  However, foodservice operators who wish to make a quality claim or statement on the menu may do so, provided the raw materials meet quality standards. Meat quality is established through meat grading standards. Beef grading is performed by USDA based on the amount of marbling (flecks of fat within the lean) and the age of the animal. Grades are assigned only as a standard of quality. A company may voluntarily hire a Federal USDA grader to certify the quality of its product. Quality grades that appear most often on foodservice menus are USDA Prime, Choice and Select. These grades are set by the USDA Agricultural Marketing Service. 
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For more information, please contact:

National Cattlemen’s Beef Association  9110 East Nichols Avenue  Centennial, CO 80112  303/694-0305
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