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1st Year Bucket Calf Project Record 
 

Year:__________________________________________________________________________ 

Name:_______________________Age:___________________Years in Ag Fair:______________ 

Club:________________________________County:___________________________________ 

Breed of calf:_______________________Sex of Calf:_________Male___________Female 

What color is your calf?__________________________________________________________ 

Is your calf a dairy or beef breed?_________________Dairy_______________________Beef 

What is your calf’s eartag number?_________________________________________________ 

How much did your calf weigh when you bought it?____________________________________ 

How much did it cost?__________________When did you get it?_________________________ 

How much does your calf weigh now? (Entry day of Fair)________________________________ 

Do you plan to sell your calf?______________________________________________________ 

How many pounds did your calf gain? (Subtract bought weight from current weight)_________ 

What did you feed your calf each day for the first 90 days?______________________________ 

What did you feed your calf each day from 90 to 180 days?______________________________ 

 

 

  

 

 

 

 

  

1. How many dollars did you get when calf was sold?                                  $______________ 

2. How many dollars did you pay for your calf?                                              $_____________ 

3. Total Income (Subtract line 2 from line 1)                                                   $______________ 

4. Total feed cost                                                                    $____________ 

5. Other expenses (Vet.,rent, equipment)                          $____________ 

6. Total expenses (add lines 4 and 5)                                                                $______________ 

7. Profit or loss on project (subtract line 6 from line3)                                  $______________ 
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Beginning Picture                                     Ending Picture 

  

 

 

 

 

 

 

 

 

 

Write a story telling about where you got your calf, shot or medicine given to your 

calf, what you have learned from this project, and the fun you had raising your 

calf. 

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________

___________________________________________________________________ 
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Participant and Parents: 

Address:____________________________________________________________

___________________________________________________________________

___________________________________________________________________ 

Phone#:____________________________________________________________ 

 

E-Mail address: ______________________________________________________ 

 

 

Participant Signature: _________________________________________________ 

 

Parent Signature: ____________________________________________________ 
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Livingston Co Ag Fair Assoc. Bucket Calf Show 

 

1. This project is designed for youth 8-12 and 13-18 years of age.  Any child under the age of 8 may show a 

bucket calf in the pee wee show.  Second Year Bucket Calf Class will be ages 8-18.  

2.  First year Bucket Calves must have been born from January 1, 2013 to June 1, 2013.  First year Bucket 

Calves will NOT be eligible for the Bucket Calf Livestock Sale.  First year Bucket Calves must be tattooed 

and pictured with the owner following the Bucket Calf Show to be eligible to return the following year for 

the Second year Bucket Calf Class.  See superintendent after show for tattoos and pictures. 

3. Second year Bucket Calves are calves that were exhibited at the Livingston County Ag Fair during the 

previous year by the same exhibitor and qualify by virtue of the First Year Bucket Calf Guidelines.  Second 

year bucket calves are eligible for the Bucket Calf Livestock Sale following the current livestock sale.  

Steers must be weighed in.  Steers must weigh a minimum of 1000 pounds to be entered in sale.  See 

Superintendent for designated weigh in time.  Steers will NOT be sold with the other livestock steers. 

4. 1st year Bucket Calves may be dairy steers or bulls.  2nd year Bucket Calves may be steers only.  2nd year 

Bucket Calves must be dehorned. 

5. Calves shown as bucket calves may not be shown in other Livingston Co. Ag Fair classes.  

6. Calves will be divided by Superintendents for the Bucket Calf Show. 

7. Exhibitors are limited to one entry in the 1st Year Bucket Calf Class and one entry in the 2nd Year Bucket 

Calf Class. 

8. Completed Bucket Calf Project Records must be turned into Dairy Superintendent upon arrival Sunday 

night.  1st year and 2nd year projects must use the proper record book.  1st year record books and 2nd year 

record books are NOT the same. 

9. The following criteria will be used for judging the Bucket Calf Classes: 

Bucket Calf Scoring 

Evaluation of the Completed Record Book…………………………………………………………………………..35 Points 

*Evaluation of the Exhibitor’s Knowledge in Interview…………………………………………………………35 Points 

Health and Condition of Animal……………………………………………………………………………………………15 Points 

Evidence of Training and Showing (Showmanship)……………………………………………………………….15 Points 

Total Possible Points…………………………………………………………………………………………………………100 Points 

 Parents may listen to oral interview, but may NOT speak to judge or child during interview period. 

10.  All Bucket Calves must follow Fair Rules and Regulations on Stall care and Health Care of Livestock. 

11.    1)  Calves to be shown on rope halter and broke to lead. 

   2)  No Show sticks will be allowed. 

   3)  No Clipping allowed.  Washing and brushing are the only preparations needed to show your Bucket     

         Calf. 

12.  All Rules are at the discretion of the Superintendents in Charge of Bucket Calf Show. 
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                    Parts of a cow 
 

 

 

 

                                 Parts of a bull 
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                        Parts of a cow’s stomach 

 

 

                        
 

                         Parts of a calf’s stomach 
 
 

 

http://www.google.com/imgres?imgurl=http://3.bp.blogspot.com/-0NAzDNWRbmA/Tj-43XPmUlI/AAAAAAAAAaE/ThW0Azv7hoc/s1600/Four+stomachs+of+the+cow.jpg&imgrefurl=http://thedairymom.blogspot.com/2011/08/content-cows-chew-cud.html&h=417&w=598&sz=32&tbnid=Xv-LnUOeNmChnM:&tbnh=91&tbnw=130&prev=/search?q=cow+stomach&tbm=isch&tbo=u&zoom=1&q=cow+stomach&usg=__bQhkw-2JxYYPmBS3VzqL74LRIVQ=&docid=ZbLS_3tOR6WKpM&hl=en&sa=X&ei=pAhvUeTVDMTiyAGBioDIDQ&sqi=2&ved=0CDUQ9QEwAg&dur=2412
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              Where to give a calf injections 
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                        How to give injections 

 
Proper injection methods require that the animal be appropriately restrained to avoid injury to 

either the animal or the operator. What defines appropriate restraint may depend on the size of 

the animal, the disposition of the animal and the type of injection. Appropriate restraint means 

that the animal is held well enough that the operator is able to safely approach and administer the 

medication, and that the animal is not injured by the restraint or the injection. Anticipate how the 

animal could respond to an injection and assure yourself that the animal's reaction to the 

injection will not lead to injury to yourself or to others. Do not place yourself at needless risk of 

injury for the sake of an injection. If you cannot give the medication safely, don't give it. 

The volume of drug administered at an injection site depends not only on the dosage of the 

medication but also on the route of administration and the maximum volume recommended per 

site. Always follow the label recommendations for dosage and volume per injection site unless 

directed to do otherwise by your veterinarian. Do not exceed 10 cc (cubic centimeter or 

milliliters) at any intramuscular injection site. 

Injection needles are available in varying lengths and diameters. The diameter of a needle 

is measured by its gauge. The larger the gauge, the smaller the diameter of the needle. As a 

general rule use the largest gauge-size needle (thinnest) that the medication will pass through and 

that will not bend or break during the injection. Typically 16- or 18-gauge needles that are 1 1/2 

inches long are used for intramuscular injections in cattle weighing over 500 pounds. Injection 

needles suitable for calves under 500 pounds are typically 18- or 20-gauge and 1 inch long. 

Needles used for subcutaneous injection should be 1 inch or less in length for any age animal. 

Use only needles with aluminum hubs because they are less likely to break during injections. Do 

not use needles with plastic hubs. Needles that break off and remain in the animal must be 

removed; surgery is often required. Contact your veterinarian if assistance is needed to remove a 

broken needle. Do not let an animal with a broken needle enter the food chain. To prevent needle 

breakage use proper animal restraint and do not try to straighten or reuse bent needles. 

When administering an injection, clean, sharp needles should be rapidly placed into the 

site, the dose administered, and the needle quickly removed. Some medications must not be 

placed directly into the bloodstream, and it may be necessary to draw back on the syringe and 

observe for blood before beginning an intramuscular injection. Subcutaneous injections should 

be given at the base of a "tented" fold of loose skin lifted away from the animal with your free 

hand. This "tenting method" minimizes the risk of injecting into muscle. 
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                              Temperature of a Healthy Cow 

The Physics Factbook™ 

Edited by Glenn Elert -- Written by his students 

An educational, Fair Use website 

topic index | author index | special index 

Bibliographic Entry 
Result 

(w/surrounding text) 

Standardized 

Result 

MacDonald, David. Mammals. Oxford: Equinox, 

1984: 545. 

"… their rumin contents ferment at 104 °F. This 

central heating system means that some breeds 

do not have to generate extra heat." 

40.0 °C 

"Body Temperature." Academic American 

Encyclopedia. New York: American 

Encyclopedia, 1994: B 357. 

"Body Core Temperatures in some Mammals. 

Cattle - 101.5 °F" 
38.6 °C 

IACUC Learning Module - Cattle. University of 

Arizona Institutional Animal Care and Use 

Committee. 

"Max temp: 102.5 °F, Min temp: 100 °F, Avg. 

Temp: 101.5 °F" 
37.8 - 38.6 °C 

"Animal Heat." Encyclopedia Britannica. 

Chicago: Encyclopedia Britannica, 1965: A 

965. 

"The body temp of animals are 100-103 °F, 

Cattle, sheep, dog, cat, rabbit and pig" 
37.8–39.4 °C 

Open Holding Pens - A Need for Summertime 

Shade. Michigan Dairy Review - August 1997. 

Michigan State University College of 

Agriculture and Natural Resources. 

"The normal physiological processes of the dairy 

cow require that a cow's body temperature be 

maintained within narrow limits, 101 to 103øF 

[sic] for normal comfort." 

38.3–39.4 °C 

The normal core body temperature of a healthy, resting cows stated on average to be 101.5 degrees Fahrenheit (38.6 degrees 

Celsius). Though the body temperature measured on an individual cow can vary, a healthy cow can maintain a fairly consistent 

body temperature that is around the mark of 101.5 °F (38.6 °C). 

The normal range of a cow body temperature varies due to many factors. The cow's environment has a huge effect on its body 

temperature. The time of day and how active the cow is also affects cow's core temperature. Body temperature also varies at 

different parts of the cow's body. The extremities are obviously cooler than the organs. For example the temperature of the 

inner organs, including the brain, varies by 1.8 to 3.6 °F (1 to 2 °C), and there may be gradients of a few degrees within and 

between organs. Skin temperatures are usually 18 to 36 °F (10to 20 °C) below the core temperature, depending on the cow’s 

hide. Another factor is time of day. A cow's body temperature is lower in the morning, due to the rest the body received and 

higher at night after a day of muscular activity. According to the studies of M.A. Lammoglia and R.A Bellows, Hormone 

interactions before and after calving also affect the body temperature. 

The average body temperature of a cow is most likely 101.5 °F (38.6 °C). A cow's body temperature must be maintained within 

narrow limits in order to sustain its physiological processes. According to the research, the range is found to be 100 to 104 

°F(37.8 °C to 40.0 °C). 

http://hypertextbook.com/facts/
javascript:openSlide(%22http://hypertextbook.com/fairuse.shtml%22)
http://hypertextbook.com/facts/index-topics.shtml
http://hypertextbook.com/facts/index-authors.shtml
http://hypertextbook.com/facts/index-special.shtml
http://www.ahsc.arizona.edu/uac/iacuc/cattle/pshsio.shtml
http://www.canr.msu.edu/dept/ans/mdr2311.htm
http://www.canr.msu.edu/dept/ans/mdr2311.htm
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2nd Year  

Bucket Calf  

Project Knowledge 
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Carcass Breakdown 

 

 

 

 

http://stallingspolledherefords.com/beef.html
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Economically important traits for beef cattle evaluation that will be discussed are: 1) live weight; 2) dressing 

percent; 3) muscling; 4) fat thickness; 5) yield grade; and 6) quality grade.  

Live Weight – Beef Cattle have a wider range of market weights than other species due to differences in type and 

maturity.  

 Normal Range:  950-1500 lb.                 

Average:   1150 lb.  

Dressing percent – Dressing percent is important because it reflects the amount of carcass in relation to the 

animal’s live weight. Dressing percent is calculated by using the following formula:                                             

                                                                     Hot Carcass Wt. x 100 = Dressing %                                             

                                                                     Live Animal Wt.  

Dressing percent is affected by the fill, finish, muscling, sex, type, and if the animal is pregnant or not.  

                Normal Range:  55-67% for steers and heifers  

                Average:   62% for Choice steers and heifers  

Muscling – Muscling can be estimated visually by a number of traits. A good indication of total carcass muscle is 

the ribeye. Generally, an average beef steer has approximately 1.1 sq. in. of ribeye area per 100 lb. live weight. For 

example – a 1,000 lb. steer should have an 11.0 sq. in. ribeye.  

                Normal Range: 10 – 18.0 in2  

                Average:   12.6 in2 for a 1150 lb. steer; 11.6 in2 for a 1150 lb. heifer  

Fat Thickness – The primary estimate of fatness is fat thickness at the 12th rib. It is used to assess total fat on the 

carcass.  

Normal Range:  .15 - .8 in.                                            

Average:   .5 in.  

Yield Grade – Yield Grade is an estimate of percent retail yield of the four primal cuts of beef (chuck, rib, loin, and 

round) and is also known as cutability. Yield Grade identifies the difference in the yield of lean red meat to waste 

fat.   

                USDA 1 – Most desirable, trim  

                USDA 2  

                USDA 3 – Industry average  

                USDA 4  

                USDA 5 – Least desirable, excessively fat  

 

Yield grade is based on the four following traits:   

1) hot carcass weight  

2) fat thickness at the 12th rib  

3) percent of kidney, heart, pelvic fat  

4) ribeye area  

   Beef Cattle Grading: 

A Guide for 4-H and FFA Members 
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The following is a three-step method for calculating yield grade:  

1) A preliminary yield grade is first determined solely on 12th rib fat thickness. PYG = 2.0 + (2.5 x fat thickness)  
 

Thickness of Fat Over 

Ribeye, in.  

Preliminary Yield Grade 

.2  2.5  

.4  3.0  

.6  3.5  

.8  4.0  

1.0  4.5  

1.2  5.0  

1.4  5.5  

 

2) Adjust the preliminary yield grade using the estimates of ribeye area and carcass weight. Carcass weight of the 

animal can be calculated by estimating the animal’s dressing percent and multiplying it by the live weight of the 

animal.  

Carcass Wt.  

(lb.)  

Required 

Ribeye Area 

500  9.8  

550  10.4  

600  11.0  

650  11.6  

700  12.2  

750  12.8  

800  13.4  

 

Adjust the preliminary yield grade by 0.3 for every 1.0 sq. in. change in ribeye from the size given for a particular 

carcass weight. If you estimate an animal to be above average in muscling, the adjustment is subtracted from 

preliminary yield grade; if below average in muscling, then the adjustment is added.                      

PYG Adj. = (Required REA – Actual REA) x 0.3  

3) Estimation of percent kidney, pelvic and heart fat (KPH%) in live steers is extremely difficult to assess with 

consistent success. The average KPH% for an average steer is 2.5%. Thus, the adjustment for every 1.0% change 

above or below 3.5% is .2 of a yield grade. If internal fat is above 3.5%, the adjustment factor is added; if below, 

the adjustment factor is subtracted. 

PYG Adj. = (Actual KPH – 3.5) x .02  
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 Example:  

                Fat Thickness = 0.2 in.                     Preliminary Yield Grade =   2.5  

                Ribeye Area = 14.5 sq. in                Adjustment for REA =         -.7  

 (Live wt. = 1,130 lb., 

dressing percent is 

estimated at 62%,                  

thus carcass wt. = 700 lb.)  

Percent Internal Fat = 2.5%            Adjustment Factor = -.2  

                                     Final Yield Grade = 1.6     

 Quality Grade – Quality is important in meat products to insure customer satisfaction. Quality can be 

identified as those factors that affect the palatability of tastefulness, flavor and juiciness of the meat. 

Quality grading of beef carcasses is determined by two subjectively scored factors in all cases where color, 

texture, and firmness of lean are normal.   

 

Maturity – is the physiological age of the carcass. Maturity is important since the tenderness of lean muscle 

decreases as the animal advances in age. It is measured by the degree of ossification of the vertebrae. 

  

Approximate Age (months)  9 – 30  30 – 42  42 – 72  72 – 96  >96 

Maturity  A  B  C  D  E  

Classification  Young Cattle  Mature Cattle  

 

Marbling – The amount of fat within the muscle is known as marbling or intramuscular fat. The marbling is scored 

in the ribeye muscle at the 12th rib. There are nine degrees of marbling and they are listed from the least amount to 

the highest.   

1.  Devoid                      6. Moderate  

2. Traces                        7. Slightly Abundant  

3. Slight                         8. Moderately Abundant  

4. Small                         9. Abundant  

5. Modest  

Maturity and marbling are evaluated and combined to determine the final quality grade. These eight quality grades 

of beef are shown below.  

 

 

 

 

 

 

 

http://ars.sdstate.edu/AnimalEval/Beef/Moderate.htm
http://ars.sdstate.edu/AnimalEval/Beef/Moderate.htm
http://ars.sdstate.edu/AnimalEval/Beef/SlAb.htm
http://ars.sdstate.edu/AnimalEval/Beef/SlAb.htm
http://ars.sdstate.edu/AnimalEval/Beef/Slight.htm
http://ars.sdstate.edu/AnimalEval/Beef/Slight.htm
http://ars.sdstate.edu/AnimalEval/Beef/Small.htm
http://ars.sdstate.edu/AnimalEval/Beef/Small.htm
http://ars.sdstate.edu/AnimalEval/Beef/Modest.htm
http://ars.sdstate.edu/AnimalEval/Beef/Modest.htm
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The quality grading chart (Figure 1) shows that carcasses of A and B maturity are eligible for the Prime, Choice, 

Select, Standard and Utility quality grades. Older carcasses of C, D and E maturity qualify only for the Commercial, 

Utility, Cutter and Canner grades. 

 

Figure 1. Relationship between marbling, maturing and carcass quality grade*.   

*Assumes that firmness of lean is comparably developed with the degree of marbling and that the carcass is not a 

"dark cutter."  

**Maturity increases from left to right (A through E).  

***The A maturity portion of the figure is the only portion applicable to bullock carcasses.   
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Cattle Quality Grades  
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Cattle Yield Grades  
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Breed Effects 

Meaningful comparisons of dressing percentages among breeds are difficult to 
make without knowing the reasons for the differences. For example, one breed 
may typically have a higher dressing percentage because that breed tends to carry 
more finish at a given weight. If body fat is trimmed off, then the dressing 
percentage of two breeds may be similar. Dairy cattle commonly yield three 
percent less in dressing percentage than beef cattle. Dairy cattle tend to lack both 
finish and muscularity, and therefore have a lower dressing percentage. 
 
While dressing percentage differences can be related to mature size, there are 
other factors such as the weight of the hide, head, feet and viscera, which all have 
an impact. Breeds such as Hereford or Simmental, which tend to have a heavier 
hide, head, feet, and viscera will have a lower dressing percentage since these 
body parts are excluded from the carcass weight. By contrast, Angus or Limousin 
breeds tend to have higher dressing percentages because of the relatively smaller 
portion of their live weight composed of hide, head, feet, and viscera. 
  

  

 

   

   

 


