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About TBQA
The Texas Beef Quality Assurance program 
promotes cow/calf and stocker best 
management practices through educational 
programs, resulting in a safe, wholesome, and 
palatable product. TBQA is part of the national 
Beef Quality Assurance effort.

Each beef animal has the potential to impact 
542 consumers. So, regardless of the number 
of cows in their herd, all beef producers make a 
significant contribution to the business.

The Texas Beef Quality Assurance training 
program initially explains the concept and 
content of Beef Quality Assurance, and 
then continually offers opportunities to stay 
informed through coordinated educational 
programs and activities. 

If you are already a TBQA participant, help us 
engage your neighbors. If you are new to the 
program, we look forward to meeting you 
soon! 
    The TBQA Team

Learning opportunities for  
those who are

•	 proud of the beef they produce,
•	 conscious of food safety,
•	 focused on beef quality, and
•	 devoted to the sustainable management of  

our natural resources.

For more information about  
Beef Quality Assurance in Texas, contact

Dr. Jason Banta
jpbanta@ag.tamu.edu

(903) 834-6191

Jason Bagley
jbagley@txbeef.org

(800) 846-4113

Stacy Fox
sfox@tscra.org
(800) 242-7820

For upcoming events, go to 

TexasBeefQuality.com

TexasBeefQuality.com



How to Participate
Obtain the initial certification

To obtain your TBQA certification, attend a 
TBQA training near you or take the online 
course at bqaonline.com. You will then 
receive a certificate and a unique TBQA 
identification number that is valid for at 
least two years. Once certified, you may 
start using the TBQA logo in your operation.

Acquire Beef Quality Credits
To maintain your active status — and stay 
informed and engaged — acquire Beef 
Quality Credits. These credits are available 
at cattlemen’s gatherings across the state, 
including the Texas and Southwestern Cattle 
Raisers Association annual convention, the 
Texas A&M Beef Cattle Short Course, and 
numerous county and regional producer 
gatherings.

See a schedule of upcoming TBQA and 
educational events at TexasBeefQuality.com.

All We Ask—
Adopt practices that enhance the value of 
your cattle and produce high-quality beef that 
your own family would want to consume. 
The proven best management practices at the 
center of this program focus on four areas: 

•	 food safety
•	 cattle and beef quality
•	 environmental stewardship
•	 animal care and handling

The program has no breed, color, size, weight, 
or marketing requirements. Just follow the best 
practices and be willing to — 

Topics
Food safety

•	 residue avoidance
•	 injection site 

management
•	 foreign object 

avoidance

Cattle and beef quality

•	 genetics 
•	 health practices and 

products
•	 nutrition
•	 market cows and bulls

Resource 
stewardship

•	 forage 
management

•	 soil fertility
•	 herbicide use
•	 carcass disposal

Animal care and 
handling

•	 stockmanship
•	 low-stress 

handling
•	 facility design 

and use
•	 proper 

euthanasiaShare Your Story!


