Marbling - intramuscular fat in cut of meat
Slaughter - act of killing

Antemortem - proceeding death

Eviscerated - removal of internal organs

Carcass Yield - determined by taking the carcass weight and dividing it by the live weight

Gambrel - stick or iron for suspending slaughtered animals

Wholesale Cuts - larger cuts of a carcass which will usually be further processed into retail cuts

Retail Cuts - cuts of meat commonly found in grocery stores

Yield Grade - prediction of the percent of closely trimmed retail cuts a carcass contains

Muscle Score - measures the muscularity of a carcass
