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The CAB® brand

Consistency, Quality, Integ
Commitment

CAB® Mission Statement:

To increase the demand for

registered Angus cattle throug
specification-based, branded-
program to identify consistent, high

quality beef with superior tast g
10 n
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To increase the demand for
registered Angus cattle . . .
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Today’s CAB” brand -
industry’s only all-
ine program

gur
Brand Growth through

Customer Satisfaction

Today’s CAB® brand

® Over 634 Million pounds sold in 2008
© The Certified Angus Beef* brand accounted for
96.8% of Angus-influenced beef with Modest
or higher marbling through USDA brand
certification in 2008,
® 1.7 million pounds sold per calendar day
- 2.4 million pounds per business day (5-day week)
® The brand generates an estimated $2.5 billion
in consumer sales annually.
@ More than 15,000 businesses partner with the | {f*#
brand in the United States and 45 other CERITHED |
: ANGUS BEEF
COUTIIITS, et

... through a specification-based,

branded-beef program . . .
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Live Animal Identification

e PHENOTYPIC ~ OR e GENOTYPIC

- Predominantly - AngusSource®
(51%) solid black program

hair coat enrollment

Live Animal Identification

© AngusSource® (genotypic)
— Administered by the American
Angus Association”
= USDA Process Verified Program
(PVP) since Oct. 2005

= Verifies cattle (regardless of hide
color) are sired by Angus bulls
that are registered with the
American Angus Association ™
® Cattle are verified to be at least
50% Angus

10 Carcass Specifications
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Marbling Quanﬂty Modest
r
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1) Modest or higher marbling

Slightly
Abundant Abundan

Small  Modest  Moderate
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USDA Select
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How Do Customers Like Their
Steak?

S TR

Percentage
8

Well  Very Well

VeryRare  Rare  Medium Medium Medium
Rare Done. Done

Degree of Doneness

Marbling Texture: Medium or
Fine

@ Affects overall bite

@ Value to cooking process

Fhokis gt Saghity Arundat.
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to fine machling texture

Maturity: A

Maturity Appfm."“
® Finer texture Score el
® Superior color MOty
o per A 9:30
l_.u.pem:u' B 30242
irmness
C 42-72
D 7296
E 96+
CERTIFIED
NGy

Specification: A Maturity
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Consistent Sizing
4) Ribeye area: 10 to 16 square inches
5) Carcass weight: less than 1,000 pounds

Additional Specifications

® Higher muscle to bone ratio

Moderately thick
or thicker musc]ing

® Eliminate Brahman-type carttle

Additional Specifications

® Eliminate dark coloring and other visual
distractions

o No dark cutting carcasses

@ Practically free of capillary rupture
: -4
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Only 8% earns the distinctive

Certified Angus Beef " brand

1
Grades €d° count!
sk o offering 2
Rese Yo e touphet 4228
sigh

Source: Oklahoma Stare Universiy, 2002

Not All Angus Is Equal
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Only 1in 5 Angus-type cattle earn
the Certified Angus Beef " brand.

YT I=T Y

“The standards have been copied, in part, by
other brands throughout the years, but
none have duplicated the complete CAB
formula that includes Association
ownership and a brand assurance
division...”

\b8,
CAB at 25, Angus L'w{maf, November 2003 ﬁé‘,}? :'ag,r'
et 20

Sell the brand, not just the
beef. :
>dangusbeef.com

g
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