Nutrient content of beef cuts from USDA Choice and Select grades in a nationwide study 
Introduction:  
Scientists from Texas A & M University (TAMU), Texas Tech University (TTU), Colorado State University (CSU), and National Cattlemen’s Beef Association (NCBA) collaborated with USDA scientists in this work called the Nutrient Database Improvement (NDI) study, to obtain updated nutrient data for retail cuts of U.S. beef. The NDI study obtained analytical values for 32 cuts covering a wide array of nutrients. Various aspects of the study have been reported1. The data were needed due to changes in feeding practices, age of animal at harvest, breeds, and new retail cuts. As a result, these up-to-date U.S beef nutrient data enable researchers to accurately evaluate the role of beef intake in health and support consumers in making healthy choices. This dataset provides proximate nutrient values for 98 beef items from the NDI study. 

Methods: 
Samples were obtained at seven major U.S. packing plants, which were in Tolleson AZ, Greeley CO, Dodge City KS, Omaha NE, Corpus Christi TX, Plainview TX, and Green Bay WI. Carcasses were collected at the plants according to a statistically based sampling plan to obtain nationally representative samples for quality grades (select and choice), yield grades (YG2 and YG3), genders (steer and heifer), and genetic types (dairy and non-dairy). Scientists at TAMU, TTU, and CSU fabricated retail cuts from the carcasses using established NDI protocols. 
[bookmark: _Toc445140171]NDI cooking protocols followed industry guidelines appropriate to each cut. Grilled samples were cooked in two-sided electric grills preheated to 195°C, to internal temperature of 70°C. Samples for roasting were cooked in a 160°C oven on a rack in an uncovered pan to reach 60°C internal temperature. Samples for braising were browned, then simmered in a covered Dutch oven with a small amount of distilled deionized water in a 120°C oven to reach 85°C internal temperature. Samples were analyzed in raw and cooked forms. USDA-approved laboratories analyzed the samples with validated methodology, standard reference and in-house control materials, and random duplicates for quality assurance.  

Dataset description: 
This dataset of 98 beef items contains analytical data for proximate components (water, protein, total lipid, and ash). Data values reflect raw and cooked forms of cuts from the brisket, chuck, plate, rib, loin, and round primals according to USDA Select and USDA Choice quality grades. Means and standard deviations have been determined using individual analytical sample values. The number of individual samples are indicated, ranging from 8 to 48 analytical samples per item. 

For additional nutrient data:
After analyzing for proximate components from individual animal samples, composites were created using a statistically designed system to analyze for other nutrients for the NDI study. Specific nutrients were analyzed at assigned composite levels according to a systematic approach. Thus, full nutrient profiles for beef cuts, including some nutrient values determined from composites of multiple animals, are available in FoodData Central’s SR Legacy database. Profiles can be accessed (http://www.ars.usda.gov/nutrientdata) by searching with NDB number or cut name.  

Significance:  This dataset provides analytical nationwide beef proximates data for a variety of cuts, both raw and cooked, including data for some cuts that had not previously been available and providing updated data for other cuts. These data provide estimates of variability per cut, as well. Scientific research papers have compared nutrient values per cut and explored other aspects of the work1.  The data enable nutritionists, researchers, and consumers to identify nutrient content of beef cuts, which can be useful in nutrition monitoring and dietary decision making.  
Acknowledgement:  This study was funded in part by the Beef Checkoff program. 
1Research papers regarding cuts in this dataset:
Martin, J.N., Brooks, J.C., Thompson, L.D., Savell, J.W., Harris, K.B., May, L.L., Haneklaus, A.N., Schutz, 
J.L., Belk, K.E., Engle, T., Woerner, D.R., Legako, J.F., Luna, A.M., Douglass, L.W., Douglass, S.E., Howe, J., 
Duvall, M., Patterson, K.Y., Leheska, J.L. (2013). Nutrient database improvement project: the influence of 
U.S.D.A. Quality and Yield Grade on the separable components and proximate composition of raw and 
cooked retail cuts from the beef rib and plate. Meat Science, 95(3), 486-494.

West, S.E., Harris, K.B., Haneklaus, A.N., Savell, J.W., Thompson, L.D., Brooks, J.C., Pool, J.K., Luna, A.M., 
Engle, T.E., Schutz, J.S., Woerner, D.R., Arcibeque, S.L., Belk, K.E., Douglass, L., Leheska, J.M., McNeill, S., 
Howe, J.C., Holden, J.M., Duvall, M., Patterson, K. (2014). Nutrient database improvement project: the 
influence of USDA quality and yield grade on the separable components and proximate composition of 
raw  and cooked retail cuts from the beef chuck. Meat Science, 97(4), 558-567.

Acheson, R.J., Woerner, D.R., Martin, J.N., Belk, K.E., Engle, T.E., Brown, T.R., Brooks, J. C., Luna, A.M., Thompson, L.D., Grimes, H.L., Arnold, A.N., Savell, J.W., Gehring, K.B., Douglass, L.W., Howe, J.C., Patterson, K.Y., Roseland, J.M., Williams, J.R., Cifelli, A., Leheska. J.M., McNeill, S.H. (2015). Nutrient database improvement project: Separable components and proximate composition of retail cuts from the beef loin and round. Meat Science, 110, 236-244.

Roseland, J.M., Nguyen, Q.V., Williams, J.R., Douglass, L.W., Patterson, K.Y., Howe, J.C., Brooks, J.C., Thompson, L.D., Woerner, D.R., Engle, T.E., Savell, J.W., Gehring, K.B., Cifelli, A.M., McNeill, S.H. (2015). Protein, fat, moisture, and cooking yields from a U.S. study of retail beef cuts.  Journal of Food Composition and Analysis, 43, 131-139.

Roseland, J.M., Nguyen, Q.V., Douglass, L.W., Patterson, K.Y., Howe, J.C., Williams, J.R., Thompson, L.D., Brooks, J.C., Woerner, D.R., Engle, T.E., Savell, J.W., Gehring, K.B., Cifelli, A.M., McNeill, S.H. (2017). Fatty acid, cholesterol, vitamin, and mineral content of cooked beef cuts from a national study.  Journal of Food and Composition Analysis, 66, 55-64. 

