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Cattle Evaluation Estimates
Name
Email

Youth or Adult (circle one)

Steer Quality Grade Yield Grade

0 N O 00 B~ WO N -

©

10

Answer Options

Quality Grade

Prime, Top Choice, Low Choice, Select, or Standard
Yield Grade

1,2,3,4,0r5 SCORE
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Marbling

Moderate

Modest

USDA Quality Grade Chart
Carcass M aturity

Marbling A B C D
Abundant
Mod. A bund.
S1. Abund.
Moderate
Modest
Small
Slight
Traces
Pract. Dev.




USDA BEEF YIELD GRADE SHORT CUT METHOD

Best 1 2 3 4 ]
Yield Grade 3.0 =0.4" FT - 600 lb. CW - 11.0 sq. in. REA - 3.5% KPH

* — Preliminary Yield Grade Adjustment 1 — Carcass
Starting Point Weight

For avery .1" Increase In adjusted 12-13th rib  For every 100 Ib. change from a 600 Ib. car-
fat thickness, PYG increases by .25 cass, adjust the PYG by £ 4

12-13th Rib Fat BYG Carcass Wi. (Live Wt63%) Adj. 1
T —Y | 900 (1429)....cvceee 1.2
DAl e e 850 (1350)..c.00cc00. #1.0
000250 800 (1270)..cccssenee +0.8
T 750 (1190) corverceeen. +#0.8
0,40 s 3,00 700 (1111} cuvrerenne +0.4
0.50...coemrerscererer3.25 650 (1031).cercssaven +0.2
D80, 50 800 (952)..cocr 0.0
1 O 550 (B73).uuicrunin—0.2
T 500 (793)..cooevee 0.4

Adjustment 2 - Adjustment 3 — %Kidney,

Ribeye Area Pelvic & Heart Fat
For every 1 square inch from an 11,0 sqg, In,  For every 1.0% change in %KPH from 3.5%,
ribaye area, adjust the PYG by £ .33 adjust the PYG by £ .2

Ribeye Area (in‘) Ad]. 2 %KPH Adj. 3
L L I ) 1.0, ccesesnsssisessseni=:50
135, snrcrsnssienn=82 A s -40
A8 i niciiian ~.66 1 EGRMNEITS |
1 S | B8 cmminisiisindl
Y, TS - X S—— |
M.5cienisssisinsnsi=. 16 3.5, cmnsrsnssssseserness0.00
1 [ R——— T L X JO—— L [
105 csivesmarorisn®, 16 L ISR, |
1 IS — +33 B0 cssssinismimniisis i

A

Yield Grade 3

Yield Giade 5 Photos courtesy of USDA Agricultural marketing Service
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Carcass Grid

Steer Choice YG 3 Total $ Live $2,605.50 $ 193.00
Live Weight 1350 Total $ Quality $2,635.20 $195.20
Carcass Weight 864.0 Diff per cwt Live $2.20
Drop Credit $ 11.66 |Drop Credit $11.66/cwt live $ 157.41 |

Dressing % 64.0%

Live Cash Price $ 193.00

Carcass Mix

Prime
CAB
Top Choice

Select
No Roll/ Standard
Yield Grade |
Yield Grade 2

Yield Grade 4
Yield Grade 5
Hardbone
Over 30 Months
Dark Cutter
<550 Ibs
550-600

1000-1050
>1050 Ibs
Carcass Grid Value/cwt $305.00
Live Equivalent Price $195.20
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Segment the
Cattle
Population
According to
Value

Purpose
Standards
Application

Steer Choice YG 3 Total $ Live $2,605.50 $ 193.00
Live Weight 1350 Total $§ Quality $2,635.20  $195.20 H
Caresn Wolg oo 5220 Dressing Percent
Drop Credit $ 11.66 Drop Credit $11.66/cwt live s 157.41
Dressing % 64.0%
Live Cash Price $ 193.00
Carcass Mix  Carcass Grid

Base Carcass Price 100% $ 305.00 $305.00 - -

Carcass  Fime s 1a00 000 + National Industry Average: 63.0%

. CAB $ 5.00 $0.00

Grid . ;:Zif:oice e $ 200 $0.00 ° Texas: 64%

M arketl ng Select $ (15.00) $0.00
No Roll/ Standard $ (27.00) $0.00
Yield Grade 1 $ 400 $0.00 Every 1%
Yield Grade 2 § 200 $0.00 1300 Ibs. X .62 = 806 Ib. Carcass 13 lbs
Yield Grade 3 100%
Yield Grade 4 $  (8.00) $0.00 X $292/ lbs
Yield Grade 5 $ (11.00) $0.00 1300 Ibs. X .63 =819 Ib. Carcass $37.92
Hardbone $ (35.00) $0.00 .
Over 30 Months $ (17.00) $0.00
Dark Cutter $ @700 so.0 1300 Ibs. X .64 = 832 Ib. Carcass
<550 lbs. $ (25.00) $0.00
550-600 $  (4.00) $0.00
600 - 1000 Ibs 100%
1000-1050 s (3.00) $0.00 ; .
>1050 Ibs $ (17.00) $0.00 Dress off Iten_]S' X X
Carcass Grid Valuelcwt $305.00 Head, feet, hide, blood, internal organs, and debris.
Live Equivalent Price $195.20

[ USDA BEEF YIELD GRADE SHORT CUT METHOD

Best 1 2 3 4 5
Yield Grade 3.0 =0.4" FT - 600 Ib. CW — 11.0 sq. in. REA — 3.5% KPH
* — Preliminary Yield Srade Adjustment 1 - Carcass

Starting Point Weight
For every 1" For every 100 Ib.
fat thickness, PYG increases by .25 cass, adjusithe PYG by £ 4

12:13th Rib Fat BYG  Carcass Wi (Lvew163%) Adl.1
2,00

0.00...... 900 (1429) e $1.2
3 N 0.10 850 (1350). +1.0
NN 0. 800 (1270). +0.8
Yicld Grade 2 0. 750 (1190} 8
y 0. 700 (1111)
0. 650 (1031)
0. 600 (952)
0.
0.
Yield Grade 3 Adjustment 2 - Adjustment 3 - %Kidney,
Ribeye Area Pelvic & Heart Fat
For every 1 square inch from an 11.0 sq.In.  For every 1.0% change in %KPH from 3.5%,

ribeye area, adjustthe PYG by £.33 adjust thePYG by 2 2

Marbling
Abundant
Mod. Abund,

ﬂ

Vil

Slight
Traces
Pract. Dev

Yield Grade 5
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Segment the [

Cattle
Population
According to
Value

e + vimage

181527

Wgt 835.0
PYG 238

ADJ 3.0

ver | 835.0

oue [EEE
L

w [13.99

s 2,62
v [Sm 50
w [ 28

e [ 62.5%

[
Bt BT

-

SEtR: i
Steer Choice YG 3 Total § Live $2,605.50 $ 193.00
Live Weight 1350 Total $ Quality $2,635.20 $195.20 [
Carcass Weight 864.0 Diff per cwt Live $2.20 Q u a I It G rade
Drop Credit $ 11.66 Drop Credit $11.66/cwt live s 157.41 y
Dressing % 64.0%
Live Cash Price $ 193.00
Carcass Mix  Carcass Grid . .
BaseCarcassprics  AO0A S 00 sa000 Uses indicators that
Prime $ 14.00 $0.00
Carcass i D w000 can be measured on
Grid Top Choice $ 200 $0.00
Marketing o= oo the carcass to
elect $ (15.00) $0.00 B .
No Roll Standard s (27.00) $0.00 estimate the eati ng
Yield Grade 1 $ 4.00 $0.00
Yield Grade 2 $ 200 $0.00
Yield Grade 3 100% quallty Of the COOked
Yield Grade 4 $  (8.00 $0.00
Do o beef cuts.
Hardbone $ (35.00) $0.00
Over 30 Months $ (17.00) $0.00
Dark Cutter $ (37.00) $0.00
550-600 s (4.00) $0.00

600 - 1000 Ibs 100%
1000-1050 s (3.00 $0.00
>1050 Ibs s (17.00) $0.00

Carcass Grid Value/cwt $305.00
Live Equivalent Price $195.20

Quallty Grade Chart USDA Quality Grade Chart

Carcass Maturity
Marbling / B

Abundant
Mod. Abund.
S Abund.

USDA Quality Grade Chart
Carcass M aturity

Marbling , E

Moderate
Modest
Small
Slight

< oV, %
Traces
Pract. Dev.

Approximate Chronological Age (months)

Small I9 30 42 72 96 |

Aligh » A00 A100 B1'oo (;'1 00 DI1 00 Elmo
Traces BoO 0 00 00
Pract. Dev. Carcass Maturity Group

Abundant
Mod. Abund.
SI. Abund.
Moderate
Modest
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Grader looks Primarily
at Skeletal Maturity

Over 30 Months

Hardbone

Marbling at the 12th-13th
Rib Cross-Section

Marbling

Abundant

Mod. Abund.

S1. Abund.

Moderate

Modest

Small

Slight

Traces

Slight Pract. Dev.

Options

Guess the
Quality
Grade

* Prime

» Top Choice
* Low Choice
* Select

- Standard

Small Siight
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Quality Grade?

Small Siight

Quality Grade?

Small Siight

Quality Grade?

Siight

Quality Grade?

Siight

Quality Grade ?

Slight

Quality Grade?

Slight
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Quality Grade?

Slightly Abundant

Moderate

Siight

Quality Grade?

Moderately Abundant Moderate

Slightly Abundant

Siight

Quality Grade?

Slightly Abundant

Moderate

Data as of 6/2212024.

National Grading Summary

ow: ‘WeEK eNo OATE

Beef
Prime Volume:125M  Prime  Pct:10.80% Offered For Certified Upper 2/3 Choice
Head Count Graded: Head Offered: Cholce Volume: 845M  Choice  Pct. 73.09% e Ao e and gt
nam 162Mm Select Volume: 1.48M elect Pt 1278% gk
Other Vol.me: 0.3M Other®pct.: 3.33%
o Teaw 0%
o wx
-~ -
o 1% %
o Toew o
1/6/2028 1/16/2028 1/26/2028 2/5/2024 2/15/20282/25/2024 3/6/2028 3/16/2024 326/2028 /572028 sispaons eraranne
oty nine g cer e
1.90M 5.53% 65.62% 26.48%
Head Graded Prime Choice Select

. Grading Percentages | Compare geographic areas of interest .
Bee FSIs Region Map | Map displayed by head count graded colorgradient it 0 e e Hitere

Hesd Count Gaded ColorGradient: QuAuTy 6RADE:

ol o s o v Worime Choce  Wsdect
o
oS4 %
o o
20
o -
s
- Vi 20 3200 e sy /172028 7/1/2028 =
— s et o g v e
Steer Choice YG 3 Total § Live $2,605.50 $ 193.00
Live Weight 1350 Total $ Quality $2,635.20  $195.20
Carcass Weight 864.0 Diff per cwt Live $2.20
Drop Credit $ 11.66 Drop Credit $11.66/cwt live $ 157.41
Dressing % 64.0%
Live Cash Price s 193.00
Carcass Mix ~ Carcass Grid
Base Carcass Price 100% $ 305.00 $305.00
Carcass Prime S 14.00 $0.00
A cAB $ 500 $0.00
Grid Top Choice s 200 $0.00
VIELD GRADE 1 H Choice 100%
Marketlng Select $ (15.00) $0.00
= = No Roll/ Standard $ (27.00) $0.00
Yield Grade 1 s 400 $0.00
VELD GRADE 2 W Yield Grade 2 $ 200 $0.00
Yield Grade 3 100%
Yield Grade1  Yield Grade2 _Yield Grade 3 : Yo orages : o e
g 23 ield Grade . X
[V/ELD GRADES a H Hardbone $ (35.00) $0.00
il Over 30 Months $ (17.00) $0.00
Dark Cutter $ (37.00) $0.00
[VEELD GRADE 4 R . <550 Ibs. $ (25.00) $0.00
L 550-600 $  (4.00 $0.00
- 600 - 1000 Ibs 100%
= P 2, 1000-1050 s (3.00) $0.00
Yield Grade 4~ Yield Grade 5 [VELO GRADES ‘@ W >1050 Ibs s (17.00) $0.00
D Carcass Grid Valuelcwt $305.00
Live Equivalent Price $195.20
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Yield Grade - Lean Meat Yield . .
Starting Point - PYG
Fat opposite ribeye,inch  PYG
.0 2.0
A 2.25
2 2.50
3 2.75
4 3.00
5 3.25
.6 3.50
N4 3.75
8 4.00
1.0 4.50
_ Adjustment
Adjustment 1
Carcass Weight
Carcass Weight, pounds ~ PYG Adjustment Ribeye area,sq.in.  PYGAdjustment
500 -40 9.5 +.49
550 -20 : 10.0 +.33
600 No adjustment ﬂ g 10.5 +.16
650 +.20 B i 11.0 No adjustment
700 +.40 JMH’M | 115 -16
750 +.60 AR 12.0 -33
800 +.80 / 12.5 -.49
850 +1.0 13.0 -.66
900 +1.2 13.5 -.82
14.0 -1.0
14.5 -1.16
15.0 -1.33
. Y%oKPH Adjustment to PYG
Adjustment 3 P e s TR
. . " . { 4 Carcass Weight,pounds ~ PYG Adjustment.
Kidney Pelvic 5-0 1233 ! s 5 "
5 - 3 275 §§° b i
and Heart Fat 3.0 -10 :; 3:% w 1
35 No adjustment : b - e
40 +.10 o b 0 *13
Adjustment 2 Adjustment 3 B Mo
Ribeye Area Kidney Pelvic ;g ;g
i ; L and Heart Fat 30 ‘_:",
i i)
120 »
Kidney Fat i 4
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Options

Guess the
Yield
Grade

1
2

Yield Grade ?

Yield Grade 1

Yield Grade 4

Yield Grade 2

Yield Grade 3

Yield Grade 5

Yield Grade 1

Yield Grade 2

Yield Grade 3

Yield Grade 4 Yield Grade 5

Yield Grade ?

Yield Grade 1

Yield Grade 4

Yield Grade 2

Yield Grade 5

Yield Grade 3

Yield Grade ?

Yield Grade 2 Yield Grade 3

)7

Yield Grade 4 Yield Grade 5

Yield Grade ?

Yield Grade 1 Yield Grade 2

Yield Grade 4

Yield Grade 3

Yield Grade 5
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Yield Grade ?

Yield Grade 1 Yield Grade 2 Yield Grade 3

Yield Grade 4 Yield Grade 5

Yield Grade ?

Yield Grade 2 Yield Grade 3

Yield Grade 4 Yield Grade 5

Yield Grade ?

Yield Grade 2 Yield Grade 3

Yield Grade4  Yield Grade 5

Yield Grade ?

Yield Grade 1 Yield Grade 2 Yield Grade 3

Yield Grade 4 Yield Grade 5

Yield Grade ?

Yield Grade 1 Yield Grade 2 Yield Grade 3

Yield Grade 4 Yield Grade 5

Yield Grade ?

Yield Grade 1 Yield Grade 2 Yield Grade 3

Yield Grade 4 Yield Grade 5
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7
Steer Choice YG 3 Total § Live $2,443.50 $ 181.00

. Live Weight 1350 Total $ Quality $2,522.88 $186.88]
Y| e Id G rad e r) Carcass Weight 864.0 Diff per cwt Live $5.88
Drop Credit $  13.26 [Drop Credit $13.26/cwt live 179.01)

Dressing % 64.0%
Live Cash Price $ 181.00

Carcass  [Prime
CAB

Grid Top Choice
Marketing g 2%
No Roll/ Standard
Yield Grade |

Yield Grade 2

% Yield Grade 1 Yield Grade 2 Yield Grade 3

Yield Grade 4
Yield Grade 5
Hardbone

Over 30 Months

Dark Cutter
<550 Ibs
550-600

Yield Grade4  Yield Grade 5

1000-1050
>1050 Ibs

[
Carcass Grid Value/cwt
Live Equivalent Price

Dark Cutters -
Dark Meat Color

\ Extreme DFD

7.04

DMuscle pH
o o
- 4

w
n
rh

5.0 T T T T T 1
0.0 1.0 20 30 40 50 60

Time (hr) after slaughter

Prime Angus Programs
TOp ChOiCG USDA Quality Grade Chart

Carcass Maturity

Branded Beef Marbling A B C )

Abundant

Mod. Abund.

Choice or better s

Select S

Traces

N O ROII Pract. Dev.
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Angus Programs
AAA Rules
Revised May 18, 2017

Genotype. Cattle eligible for Angus influence beef programs based on
genotype must have positive identification (ear tags, tattoos, brands, etc.) and
be traceable back to provable (e.g.; registration papers) Angus parentage.

Phenotype. Cattle eligible for certification in Angus influence beef programs
based on phenotype (appearance) will have a main body that must be solid
black, with no other color behind the shoulder, above the flanks, or breaking the
midline behind the shoulders, excluding the tail. Angus influence cattle may be
either horned or polled. Carcasses of certified live animals which display certain
non-Angus characteristics (e.g., dairy conformation, Holsteins, Brahman
humps) will be excluded as specified in the carcass specifications for approved
programs.

Angus Programs

3201 Frederick Ave. ® S. Joseph, MO 64506 m (816) 383-5100
Fax: (816) 383-5195 @ angussource@angus org

A@@ Documented Information for Documented Value A@
5 CEM

View the AngusSource and AngusSource Genetic Cattle for Sale

in buying or Genetic Feeder Calves or Replacement Females?

Want to know when AngusSource and AngusSource Genetic calves are selling? Click here to receive a weekly email listing of
cattle available for sale.

Have you purchased a specific group of AngusSource or AngusSource Genetic enrolled calves? Do you want a copy of the
marketing document or a list of tag numbers? Contact us via email with the Lot Code or call AngusSource, 816-383-5100.

Lot - Enter the or Genetic Lot ID here for complete genetic, source and group age
information (EPD/$Values for the sires). The Lot ID can be found on the tag.

SAMPLE TAG
‘The Angus Source Genelic
Lot ID s printed

e.9.(MOO01 999999)
AngusSource Lot ID:
AngusSource Genetic Lot ID:

Search | Reset | onthe visual
L lesel pmgfam
tag

STEP 2 to become CAB®
Ten Carcass Specifications
» US. Prime and Choice, and have a minimum marbling score of
Modest

+ Lessthan 30 months of age with lean color, texture, and
firmness, meeting the requirements for A maturity in the U.S.
grade it qualifies for

» 1) Ribeye Area (REA)of 10.0 to 16.0 square inches

2) Ribeye Area (REA) of 10.0 to 19.0 square inches
* Hot Carcass Weight (HCW) of 1,100 pounds or less
* Fat Thickness (FT)of 1.0 inch or less

» Moderately thick or thicker muscling and tend to be at least
moderately wide and thick in relation to their length.

» No hump exceeding 2 inches in height

Angus and Branded Beef

* For 2014:
— 165- USDA Certified Programs

— 123- Have “Angus” in their name

» These range in quality from Prime to cull
cows

+ All “Angus beef” is not created
equal

‘Marbling Standards

S# 2 Quality Grade 2

BMS #10 Quality Grade 4 BMS # 11 Quality Grade 5

= The Wagyu cattle are the Japanese indigenol
genetic improvement over the last 90 years.Today, there are four breeds of Wagyu

cattle, the Akaushi (Japanese Red), the Kryoshi (Japanese Black), the Japanese Polled,
and the Japanese Shorthorn.

Quality Grade by Fat Thickness

0%

—Prime —Choice —Select —Other
80%

70% 2

75%

,?60% 0

s
50%
40%
30%

20%

10%

00/ o

0.4

05 06 07 08
Fat Thickness, inches

0.9
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Steer Choice YG 3 Total § Live $2,605.50 § 193.00
Live Weight 1350 Total $ Quality $2,63520  $195.20
Carcass Weight 864.0 oif per cwt Live $2.20
Drop Credit $  11.66 Drop Credit$11.66/cwtlive  $ 157.41 F F d I t t C
Dressing % 640% rom Feediot to Larcass...
Live Cash Price $  193.00
Carcass Mix _Carcass Grid
Base Carcass Price 100%  § 305.00 $305.00
Prime s 1400 $0.00
Carcass cAB s 500 $0.00
Grid Top Choice s 200 $0.00
. Choice 100%
Marketi NG  setect $  (15.00) $0.00
No Rolll Standard s (27.00) $0.00
Yield Grade 1 $ 400 $0.00
Yield Grade 2 s 200 $0.00
Yield Grade 3 100%
Yield Grade 4 s (8.00) $0.00
Yield Grade 5 s (11.00) $0.00
Hardbone s (35.00) $0.00
Over 30 Months s (17.00) $0.00
Dark Cutter s (37.00) $0.00
<550 Ibs s (25.00) $0.00
550-600 s (oo $0.00
600 - 1000 Ibs 100%
1000-1050 s (@00) $0.00
>1050 Ibs s (17.00) $0.00
Carcass Grid Valuelcwt $305.00
Live Equivalent Price $195.20

Normal Postnatal Growth Curves of

Market Cattle Evaluation
Bone, Muscle, and Fata

* Market Animal-

— Animal fed and harvested for meat. Maturity

. . . Marbli
» 1. Estimation of important carcass Soe
. g Muscle
characteristics. ;
Growth Fat -
Units ’

— Muscle

—Fat

— Maturity Bone

i Time Units
2 Adapted from Boggs, et al, 1998

Live Cattle . .
. Frame Size Comparisons
Evaluation ‘ =

Genetic
Differenced

Frame Size

* They don’t weigh the oaly
same! =

* They aren’t the same
height!

* BUT, they have the
same fat contentl!!

Small Frame

Weight
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Let’s look at two steers! Frame Size

Harold Herman
Harold Herman
Normal Postnatal Growth Curves of Normal Postnatal Growth Curves of
Bone, Muscle, and Fata Bone, Muscle, and Fata
Maturity ]\laturity
| Marbling | Marbling
B Musc!e' | Musc!e'
Growth P B F Fat - Growth Fat -
Units Harold 2 Units Herman
Birth Birth '
_— Bone | - Bone
= =
600 days old 600 days old
2 Adapted from Boggs, et al, 1998 2 Adapted from Boggs, et al, 1998
T f Fat Fat
ypes of Fats e
Subcutaneous (backfat) Deposmon

Intramuscular (marbling)

1

PLATE 6.
Courtesy of lowa State University
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Areas to Evaluate Fat

=8 .
Brisket

Rib.

Areas to Evaluate Finish

I

JTopline

Areas to Evaluate Fat

Visual Indicators of Finish

Quality Grade by Fat Thickness

90%

—Prime —Choice—Select —Other

5%

<025 03 04 05 06 07 08 09
Fat Thickness, inches

Which will have a higher Quality
Grade?
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Which will have a higher Quality
Grade?

Which will have a higher Quality
Grade?

Weight:1306-~

Which will have a higher Quality
Grade?

Which is Fatter? How Much?

e el N [N W) | ) PZ6H

s

Which is Fatter? How Much?

610

Which is Fatter? How Much?




Areas to Evaluate Muscle

Which is Fatter? How Much?

Hip/Pin
width

Round

Lower
Quarter

Forearm ggifle Round

Aerial Viewpoints for Muscle

Behind
Shoulders

Loin

Rib

Top Shape Example

Top Shape Example
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Yield Grade 1

Fat.3-2.75
Live weight 1250
Carcass Wt 800 - +.8

Yield Grade 2

Yield Grade 3

Yield Grade 5

612

REA 15.0 - -1.33
%KPH 2.0 --.3
FYG-1.92
Yield Grade 2
Yield Grade 3 Yield Grade 4

Yield Grade 4




National Weekly Cattle And Beef Summary

Des Moines, lowa Mon Jul 01, 2024 USDA Livestock, Poultry & Grain Market News
For Week Ending: 6/28/2024
This Week Prior Week Last Year
LM XB463 NATIONAL COMPREHENSIVE BOXED BEEF 330 Weekly Comprehensive Cutout Value
CUTOUT VALUES 318.44 316.38 319.15 | 320 /e
. . 310 r\
Primal Rib 493.27 484.99 484.16 | 300 p/\\"
Primal Chuck 261.72 258.82 253.70 | 290 ./ ,:' ‘\\
Primal Round 265.07 257.86 239.98 | 280 /' \\
Primal Loin 431.83 440.19 asgo1 |20 |
WEEKLY COMPREHENSIVE ITEM SUMMARY Sl Ipp—
Select & Choice Spot Market Loads 486 i;g
Comprehensive Loads 3160 JOOF M oA M T A s O N D
CH&SE Percent of the Comprehensive 15% e 2024 2023 =emeee- 5yravg
5 Area Weekly
LMR Cattle Purchase Type Breakdown Wtd Avg Steer Price
2024 Ql National| 5-Area| TX/OK/NM | KS NE IA | 3205
Negotiated 18.1 17.2 5.9 11.2 | 22.8 | 47.8 ii: N
Formula 65.6 69.5 87.9 75.6 | 62.2 | 28.1 |$175
$165
Forward Contract 6.3 3.3 0.6 1.9 2.8 11.4 $155
Negotiated Grid | 10.0 10.0 5.6 11.3 | 12.2 | 12.7 |39 L
$135 [ __all T e =
National Weekly Fed Cattle Comprehensive Report ss | T T T
National Weekly Fed Cattle Comprehensive CSV Report $11s
J F M A M J J A S (o] N D
LM CT 169 DIRECT CATTLE PREMIUM AND DISCOUNTS
2024 2023 2 eeeee-- 5yrAvg
Prime 13.44 13.26 14.72 Weekly Beef Production
Choice 0.00 0.00 0.00 | 57
Select (18.51) (16.91) (28.31)] o0 .
Standard (32.55) (31.32) (40.03)| ,, NVad Wik
CAB 5.02 4.83 4.83 Sl L
s10 ¥ Yo
LM CT150 5 AREA WEEKLY WEIGHTED CATTLE PRICE 490 ",;' I'
Live Steer 195.81 194.84 181.33] 47° i
Live Heifer 193.20 194.14 180.65| 450 !
Dressed Steer 313.47 310.55 289.34] 430 !
Dressed Heifer 312.80 310.10 289.76] 410
NW_L[S4471 USDA BY-PRODUCT DROP VALUE (STEER) Ty A v 0 A s o v v
11.96 11.72 13.26 — 2024 2023 ===eee- 5yr Avg
SJ LS712 WEEKLY ESTIMATED BEEF PRODUCTION Weekly Steer Drop Value
6/27/2024 (Estimate) (Estimate) (Actual)] 1550
Slaughter 609,000 620,000 651,000 | 1450
Live Weights 1392 1393 1339
Dressed Weights 848 850 gog | ¥
Beef Production (mil lbs) 515.7 525.8 525.3 | 1250 P ——— N
LMR CH & up Grading %, Weights, and Dressing % (Formula, Forward 11.50 Wﬁ_/’/’ S
Contract & Grid Net Purchases Based on State of Origin for WE today) 10.50 IR ittt
Beef Type Str/Hfr: Grading Carcass Wt Dressing 0.50
TX/OK/NM 75.10% 860.7 64.32% ‘
2024 2023 =====-- 5yrAvg
Kansas 85.76% 890.8 64.45%
Nebraska 86.63% 897.5 63.69% USDA Livestock, Poultry & Grain Market News
Colorado 83.98% 874.1 63.19% Des Moines, lowa
IA/MN 90.04% 895.7 63.15% Phone: 515-284-4460
Dairybred Str/Hfr: Email: desm.lgmn@usda.gov
National 86.74% 848.2 60.40% www.ams.usda.gov/LSMarketNews
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Beef Carcass Cutout
Dr. Davey Giriffin
2024 Texas Beef Cattle Short Course
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BEEF SKELETAL CHART

caion: Suruciure 1nd Names of Sony

Arm Pot Roast

BladeRoast

BrEAsT BONE(

7-Bone Roast
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BEEF SKELETAL CHART

ation Seruceare 3nd Names o

PN
HIND SHANK -
o

STIRLE JOINT

Knee car AITCH OR RUMP BONE ) petvic
‘el e sone | hene

BEEF SKELETAL CHART

Shoulder

Clod

AITCH OR RUMP BONE | peivic
7w soNE | Bene

Beef, Chuck, Shoulder
Steak or Pot Roast

Beef, Chuck,
Petite Tender

ation Suruccure and Names of Sor

BEEF SKELETAL CHART Chuck Roll

R RUMP BONE paivic
wir BONE | bone

Beef, Chuck,
Eye Roast,

Beef, Chuck,
Eye Steak,

Fone snaNK BoNEs
y Beef. Chuck,
Beef, Chuck, Underblade Denver Steak
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BEEF SKELETAL CHART

Kon. Structars 3nd Names

AITCH OF RUMP BONE ) petvic
7 wie oNe | bene

e carmiLAGE
contl cailage

Beef, Rib,
Rib Roast

BEEF SKELETAL CHAR

e -

STRLE JoIN

(

BEEF SKELETAL CHART

ation Suruccure and Names of Sor

Ribeye Roll

HIND SHANK-.

STIRLE JOINS

Beef, Rib, Ribeye
Roast, Bnls.

Beef, Rib, Ribeye
Steak,
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Ribeye Ribeye Cap
Filet Steak

BEEF SKELETAL CHART - Short Loin

MIND SHANK -
e

STRLE JoIN

KNEE CAP.
e

Rouno

T-Bone Steak

BEEF SKELETAL CHART . Short Loin

ation Suruccure and Names of Sor

HIND SHANK-.
STIRLE JOINS

ONE ) potvic

Beef, Loin,
Porterhouse Steak
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BEEF SKELETAL CHART

Cocation. Seruceure 3nd Names of Son

Tenderloin

eef, Loin,
Tenderloin Steak

Beef, Loin,

Loin Steak, Bnls

saeast sone

Beef, Loin Beef, Loin,
Top Loin Steak Tenderloin Roast

BEEF SKELETAL CHAR

I - Hocx sones Lain. Top Sifloin Beef, Loin, Top Sirloin
[ - \ ru coro Slaak Brls. Steak, Bnls

8ONE) paivic
Ne | bone

eef, Loin, Top Sirloin
Steak, Bnls Cap Off
KR Sirtoin
/ Beef, Loin,
sroast vons (: Tenderloin
g

BEEF SKELETAL CHART

caion: Suruciure 1nd Names of Sony

Beef, Loin, Top Sirloin
Steak, Brls

Beef, Loin,
S Tri Tip Roast

"~ wanrvars procens

oin, Top Sirloin
p Off

BrEAsT BONE(

Beef, Loin, Top Sirloin:
Cap Steak, Bnls
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BEEF SKELETAL CHART

Cocation. Seruceure 3nd Names of Son

( e

Rivsaciedomwlill Sottom Round S

“ywack sowes
oratc vaebess
/)

saeast sone

BEEF SKELETAL CHART Bottom Round Flat

o Struceurs and Names of Bon

STIRLE JOINT..

“yack sowts
/"

T

Beef, Round,
Bottom Round Roast

BEEF SKELETAL CHART

caion: Suruciure 1nd Names of Sony Top (Inside) Round

- oamsraL coro

Beef, Round,
Top Round Roast

10N BONES
oot rotabros.

o bes veebres > Beef, Round,
) Top Round Steak

Breast soned,

Beef, Round,
B Top Round Steak

f, Round,
nd Steat
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BEEF SKELETAL CHART

Cocation. Seruceure 3nd Names of Son
HIND SHANK
o
STIRLE JOINT

KNEE car

ot famor

BreAst soNe(

asow-_
tna

ore swan

Eye of Round

Beef, Round,
Eye Round Steak

BEEF SKELETAL CHAR

o Struciurs 3nd Names of Bones

—oam

T

HOCK BoNES

« coro

“yack sowts

)

o€ sone carniactl

Beef, Round,
Tip Roast Cap Off

Beef, Plate,
Skirt Steak, Bnls

Beef, Flank,
Flank Steak

Beef, Brisket,
Whole, Bnls

Beef, Round,

Eye Round Roast

Beef, Round,
Tip Steak Cap Off
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uguats, 2023

2/904/488

713124

Trimmings + Trimmable Fat + Bone = 56.8%

Trimmable Fat + Bone = 38.1%

“Middle Meats” (Ribeye, Tenderloin, Strip Loin, Top Sirloin)
=10.4%, but 32.7% $$$

August,2023

2/904/488

s | supenn o

If Prime. $2,950.36 $532.20
If "Top Choice” $2,839.13 $420.97 $111.24
Choice (Actual) $2,765.26 $347.10 $73.87
If Select $2,567.33 -$149.17 $197.93
If Ungraded $2,490.28 -$72.12 $77.04
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USDA Beef Grading
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Remote Grading Pilot for Beef
N methodofUSOA
i P il il
o orwith o
. uson
Grade ok , o
RGP Pilot Participation and Cost
; oS Cooperat Voping €9 rogram, o
inspecionareeiment
gy
oy subet
. tegrity, i i 's internal
luding for tReRGP Pilot are
charged at the Unscheduled Service Fee rates: https://www.ams.usda.gov/services/grading/fees.
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