
African Journal of Food Science and Technology (ISSN: 2141-5455) Vol. 14(4) pp. 01-02, April, 
2023
DOI: http:/dx.doi.org/10.14303//ajfst.2023.019
Available online @https://www.interesjournals.org/food-science-technology.html
Copyright ©2023 International Research Journals

Rapid Communication

Citation: Casson V (2023). A guide to food grading for consumers arounds the world. AJFST: 019.

A guide to food grading for consumers arounds the 
world

Valeria Casson*
Department of Food Environmental and Nutritional Sciences, Università degli Studi di Milano, Via Celoria 

2Milano, Italy

E-mail: valeria.casson@unimi.it

Received: 30-Mar-2023, Manuscript No. AJFST-23-94824; Editor assigned: 01-Apr-2023, Pre QC No. AJFST- 94824 (PQ); Reviewed: 16-
Apr-2023, QC No. AJFST-23-94824; Revised: 21-Apr-2023, Manuscript No. AJFST-23-94824 (R); Published: 28-Apr-2023

Food grading is an important process that ensures the 
quality, safety, and overall value of food products. Food 
grading standards vary by country and region, and 
understanding them can help consumers make informed 
decisions when purchasing and consuming food. In the 
United States, the United States Department of Agriculture 
(USDA) is responsible for food grading. USDA grades are 
based on factors such as quality, tenderness, and juiciness 
for meat, poultry, and eggs, and size, shape, and color for 
fruits and vegetables. The grades are voluntary and are 
often used by producers as a marketing tool. Consumers 
can look for USDA grades on product packaging or ask their 
butcher or grocer for information.

In Europe, food grading standards vary by country and 
product. The European Union has established some 
common standards, such as those for organic and protected 
designation of origin (PDO) products. The PDO label is used 
for products that are produced, processed, and prepared 
in a specific geographical area and have a reputation for 
quality. Consumers can look for the PDO label on products 
such as cheeses, meats, and wines (Huang et al., 2012).

In Japan, food grading is an important aspect of the culture, 
and high-quality food products are highly valued. One of 
the most well-known grading systems is the A5 Wagyu beef 
grading system, which rates beef based on factors such as 
marbling, color, and texture. Consumers can look for the 
A5 grading on packaging or menus in high-end restaurants 
(Lacroix & Li-Chan 2012).

In Australia, the National Measurement Institute is 
responsible for food grading, and standards are based 
on factors such as size, shape, and color. Consumers can 
look for grading information. Food grading is an important 

process that ensures the quality, safety, and overall value 
of food products. Food grading standards vary by country 
and region, and understanding them can help consumers 
make informed decisions when purchasing and consuming 
food. Food grading typically involves assigning a grade 
or standard to a food product based on specific criteria. 
These criteria may include factors such as appearance, 
flavor, texture, and safety. Grading can be voluntary or 
mandatory, depending on the country and product. USDA 
Grades (United States): used for meat, poultry, and eggs, 
based on factors such as quality, tenderness, and juiciness. 
European Union standards: vary by country and product, 
but may include organic and protected designation of origin 
(PDO) labels for products produced in specific geographical 
areas (Machin et al., 2020).

Japanese grading systems: highly valued for products such 
as A5 Wagyu beef, based on factors such as marbling, color, 
and texture Australian grading systems: based on factors 
such as size, shape, and color for products such as fruits and 
vegetables Consumers can use grading information to make 
informed decisions when purchasing food. For example, a 
higher grade may indicate a higher quality product, but may 
also be more expensive. Additionally, certain grading labels 
may indicate specific production methods, such as organic 
or free-range, which may be important to some consumers 
(Pieters & Wedel 2004).

It is important to note that grading is just one factor 
to consider when making food purchasing decisions. 
Consumers should also consider factors such as nutrition, 
sustainability, and ethical considerations. Understanding 
food grading can help consumers make informed decisions 
when purchasing and consuming food. While grading 
standards may vary by country and product, they all aim 
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to ensure the quality and safety of food products (Taillie et 
al., 2020).
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