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From fast food and roadside restaurants or trendy city cafes, to family kitchens across the country,
ground beef is a universal staple on American tables. Hamburgers are served everywhere. Yet there is
no place in the meat case with greater chance for consumer confusion, or opportunity for retailer error,
than in the ground meat section. It follows that standardization of the name on the label—including a
clear compositional definition—would eliminate both misunderstanding and error.

While pork, lamb and veal also are sold as ground products (and are
included in this chapter), the authors have devoted this discussion
primarily to ground beef, due to it’s sales volume. The principles
reviewed in this chapter apply equally to other ground meats and
retailers should be cognizant of local, state or federal regulatory
action that might have an impact upon labeling for all ground meats.

Many Names for Ground Beef

Fresh ground beef products have traditionally been sold with primal names, such as “Ground
Round,” “Ground Chuck,” “Ground Sirloin,” “Ground Beef,”” and “Hamburger” virtually everywhere
in the U.S. In some eastern regions ground beef is called, locally, “Chopped Meat,” or, colloquially,
“Chop Meat.” The only “common point™ across the country has been the uniform regulatory
requirement that ground beef cannot exceed 30% fat content.

The obvious reason for labeling ground beef with primal cut names has been that the product comes
from those specific sections of the carcass. Over the years, consumers have assumed that the grinds
bearing those labels were more or less superior. This might be true, but only in terms of general lean-to-
fat ratio. For example, Ground Round is very lean; Ground Chuck is less lean. The flavor and nutritive
values have been thought to be different, with the Ground Round being “better.”” In fact, Round is
leaner, and should carry a higher price. But the difference (and its value) lies in the lean-to-fat ratio, not
in the origin of the cut.

It is unfortunate that the conventional preparation practice of selling “Ground Round” with non-
round trimmings mixed, sometimes has been perceived by consumer activists as deceptive. It should be
noted that there are no compositional descriptions on grinds with primal names, such as Ground
Round, Chuck, etc. Consequently, while the relative leanness of Ground Chuck, Ground Round and
Ground Sirloin may be the same across the industry, the compositional descriptions of each may vary
among chains, or even between competing stores within a marketing area. Therefore, it is difficult for a
consumer to make an informed purchasing decision based upon labeling that does not identify the lean-
to-fat composition.

Still, there is ample evidence that true value to the consumer should be based on the lean-to-fat ratio,
and that there are no discernible flavor differences between meat from one part of the carcass
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