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Current Status and Development Trend of Yak Meat Grading System in China
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Abstract: Beef grading system is intended to divide beef samples of uneven quality and yield into different grades according
to certain criteria, not only achieving the principle of ‘high price for high quality’ but meeting consumer preferences as well.
Many countries in the world have established their own beef grading systems. Although the beef grading standard has been
formulated in China, it only applies to a narrow range and yak meat grading standard is currently still lacking. This article is
concerned with the current status and differences of beef grading systems in China and abroad, the applications of high and
new technologies in this field, and the problems and flaws with yak meat grading in China.
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