
TCFA FED BEEF CHALLENGE INDEX  
 
 
The factors used in calculating the index are fat thickness at 
the 12th rib, quality grade, ribeye area, and internal fat (KPH).  
The index is a base of 100 with calculations for each factor 
adding or subtracting points from the index. 
 
The USDA Grading Service will make the official call on fat 
thickness, quality grade, and internal fat (KPH).  Cattlemen's 
Carcass Data Service will measure the ribeye areas. 
  
Awards will be based on the sum of the individual scores from 
all three animals (all three carcasses do not have to grade 
Choice).  In the event of a tie, it will be broken first by 
uniformity of carcass weight, then, if needed, by uniformity of 
ribeye area.  The scores produced by the index are final. 
 
The Grand Champion carcass will be the carcass with highest 
individual score.  In the event of a tie for this award, the USDA 
Grading Service will be asked to choose a winner based on 
overall appearance, conformation, and marketability of the 
carcass. 
 
On the following pages are explanations of the factors used to 
calculate the index and examples of each. 
 










