Stoney Point AgriCorp
Lean Tender Beef - Gourmet Lite

Gourmet Lite (Stoney Upper 2/3s USDA Choice

Cut Point Beef) (comparable to CAB) SEM
Top Round 1.88 0.35
Striploin 2.68 0.40
Top Butt 3.18 0.51
Raw Intramuscular Fat of 3 Subprimal Cuts
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M (Standard error of the average) =0.35, 0.40, and 0.51 for Top Round, Stiploin, and Top Butt, respectively (P < 0.05). Study conducted and

ata analyzed by Colorado State University
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Gourmet Lite (Stoney
Point Beef)

Cut
Top Round
Striploin
Top Butt

Stoney Point AgriCorp
Lean Tender Beef - Gourmet Lite

Upper 2/3 USDA Choice

(comparable to CAB) SEM
5.23 0.34
4.55 0.19
4.91 0.16
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Warner-Bratzler Shear Force (mechanical measurement of
tenderness*)

Top Round Striploin Top Butt

N Gourmet Lite (Stoney
Point Beef)

m Upper 2/3 USDA Choice
(comparable to CAB)

SEM (standard error of the average) = 0.34, 0.19, and 0.16 for Top Round, Stiploin, and Top Butt, respectively (P < 0.05). Study conducted
and data anlayzed by Colorado State University.
*Greater WB shear force values represent tougher meat, where lower shear force value is related to more tender meat.
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Stoney Point AgriCorp
Lean Tender Beef - Gourmet Lite

Attribute CAB Gourmet Lite Veal SEM P-value
Juiciness 5.37 5.13 5.15 0.22 0.49
Tenderness 5.84 5.38 4.84 3.02 0.01
Flavor Intensity 4.96 4.89 4.21 2.11 0.01

Trained Sensory Panel Evaluations of CAB, Gourmet Lite, and Veal
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Scores for juiciness such that 1 = extremly dry and 8 = extremely juicy; for tenderness such that 1 = extremely tough and 8 =
extremely tender; and for flavor intensity such that 1 = extremely bland and 8 = extremely intense beef flavor. SEM
(standard error of the average) = 0.22, 3.02, and 2.11 for juiciness, tenderness, and flavor intesity, respectively. Columns
within category with uncommon letters differ (P < 0.05). Study conducted and data analyzed by Colorado State University.
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Stoney Point AgriCorp
Lean Tender Beef - Gourmet Lite

Attribute (0/.1:] Gourmet Lite Veal SEM P-value
Connective tissue 6.2 6.15 5.5 1.62 0.06
Connective Tissue Scores by Trained Sensory Panel Members for CAB,
Gourmet Lite, and Veal
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Scored such that 8 = no connective tissue and 1 = abundant connective tissue present. SEM (standard error of the average) =
1.62. Columns within category with uncommon letters differ (P < 0.05). Study conducted and data analyzed by Colorado
State University.
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