NATIONAL U.S. Corn-Fed Beef: A Savory Combination
et Fast Facts on U.S. Corn Fed Beef

US Corn Fed Beef is Tender, Juicy and Desired Around the World

* Grain-fed beef is the most widely produced type of beef in the United
States.

* Finishing cattle on corn-based rations that are nutritious, energy-rich, and
available year-round helps improve meat quality providing a tender, juicy
and consistent product for consumers. '

« Grain-based diets are necessary to promote the development of marbling *

which contributes to the consumer’s preference for the silky texture and great flavor found within U.S. grain
fed beef.

*Marbling fat in U.S. corn-fed beef has consistently lower melting points 2
which keeps meat tender and moist while infusing the meat with flavor.

*More than 40% of the variation in beef flavor has been accounted for by
the animal’s diet. *

*High-energy grain diets produce a
more acceptable, more intense flavor

in red meats than low-energy diets. ° .z_

* Beef flavor and overall consumer acceptability increases with higher - £
levels of marbling. ¢”® Higher marbling from corn-based diets increases
the concentration of monosaturated fatty acids, resulting in a more fluid
mouthfeel which enhances the consumer’s dining experience. >’

*  When steers are fed grain, gamey/stale off-flavor decreases and roasted
beef flavor increases. '°

« Corn-fed beef possesses greater intensities within the beefy/brothy and buttery/beef fat flavor profiles. °

* Grain fed beef is sustainable—corn is digested easier than cellulose fibers of grass and thus produce less
methane while increasing feed efficiency and decreasing time needed to reach market weight.
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