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Beef Choice = Select CHOICE

. cHolcE |
cutout <utout Rib_Chuck Round Loin Brisket ShortPlate Flank _50CL

5/4/2018 2.27 208  3.75 L7 1.73 3.21 1.76 1.68 1.27 0.96
5/3/2019 2.30 216  3.88 1.76 1.68 3.32 1.96 1.70 1.24 0.86
M A i 2% 4% 3% -1% -3% 3% 11% 2% -2% -10%

N
o
[
O

XO|A S5 AOIR 7H4E2, &3 17324, H1F
202 714k m2E
14%, loin 18% AH&3H 2019
#Ho XL

2 2% chuck2,20184 0|2 20i= 7}
XD Bl= FR ARE chuck 29/£0| MiA CHH| W2 7t
huckg| 20% Zt77t0| XtX|st= chuck roll neck off (116A)2| 74,2018
oLl Sdfj= FH CHH| 11% SHERULE,

- -

=T %0
4 K

OfA HO
—

Ct
o

g K

2 oy ™ rg
L

F

2 rk ox [|d ret
Ral
Ho
10
JO
w

Ot

® Chuck roll 1X1 Neck Off, 2t =ol7tA ool ME /miec

1/6 1/27 2/17 3/9 3/30 4/20 5/11 6/1 6/22 7/13 8/3 8/24 9/14 10/5 10/26 11/16 12/7 12/28

O ol, =Hix| 27| AZSE

K|et3= EX| 17| 20tz 7HE 2 : 2 0.83= T E 7| SRUCL ZE belly= 23 T
1.61=2{0l| M 23 A& SHEfSF 1. 0tZ 7t4 S FRUCHL 2& 420 A7|F ¢l
7tASIEIM S HO|CH 5EEE A 7|58 belly= 24, 3858 H 425K
JHHE SSMIE 7ISHULL. ' 1] SHEFAXI2E rollout hamO| Z13= ChH
0.0922 2L=MH Cf = : HX| 27| A2 T Rep TE CHH
252} 1.8%%2t 2.9%M A== H9 CHH] 2.5% S7HUCE
FUE=Fes HFQ T L] 2424 1.8%2} 2.5%% 5712 238 SFAZ= TE thH|
2.3% S7UCt. AHSE2 T it 2= HSO0| S| 2 T H CHH 8TIHRES 7| S3UCt.
CHIESE2 SO0| X2t ME fH|Z2= 102 3 7| =3UC} M=2
Az7tA2 LHEME 0|0{7H T3 CiH| 0.68= 21 St=foll 1002 =3 78.94F2{0f| AH2H=|RICt. A =7t
58=($85.35, -51.65), 6&=(592.75, +54.00), 72 =(595.68, +52.23), 8#=(596.90, +52.20)2| 7tH ==
HRC 48 192 FE 258NX| O|=2| HHX| 17| =2 FF ]| 11% 72 26,4002 7|1 1
ot O =29 =22 3,580 2 = TAE[ALCE.

o 1M

oM T To

o ={x| 17| Zi0tR F2t 7t

$1.40
$1.30
$1.20
$1.10
$1.00
$0.90
$0.80
$0.70

$0.60
10/8  11/8  12/8

e SX| 17| cHE st ey /IR
Pork ‘Cutout‘ Loin ‘ Butt ‘ Picnic ‘

5/4/2018 0.69 0.73 1.05
5/3/2019 0.83 0.76 1.09
& A CHH 20% 4% 4%

@ ni=e| A117| K9]8 £0712(USDA CHOICE GRADE)

Of2f 714 HE = D|=2sR 2 (USDA)O|A HHSH= O|=L K5 B S0i7tH0|IE2
+=7t43k= X10|7t JSS HOSHA| 7| HEELICE,
Unit; US S/kg, FOB Omaha

IMPS # &= 4/6 4/13 4/20 4/27 @ 4EYHA 5/4

112A Ribeye Roll, boneless, light 17.71 18.36 18.77 18.80 18.41 18.12
114 Shoulder clod 4.90 4.80 4.88 4.89 4.87 4.95
116A Chuck Roll neck-off 5.81 5.68 5.76 5.64 5.72 5.61
120 Brisket, boneless 5.86 5.91 5.95 5.91 5.91 6.09
123A Short Rib 12.27 12.34 12.12 12.03 12.19 12.48
160 Round, bone-in 4,74 4,74 4.69 4.67 4,71 4.63
167A Knuckle, peeled 5.78 5.61 5.48 5.21 5.52 5.08
168 Top Inside Round 4.87 4.97 4,98 4.88 4.93 4.76
170 Gooseneck Round 18-33 4.36 4.35 4.35 4.28 4.34 4.37
180 Strip Loin, boneless. 1x1 15.69 16.39 17.35 17.73 16.79 17.92
184 Loin, top butt, boneless 7.91 7.95 8.02 8.01 7.97 1.77
189A Tenderloin trimmed heavy 21.49 21.28 21.40 21.40 21.39 21.38
193 Flank Steak 11.37 10.95 11.44 11.65 11.35 11.68
Primal cut, Rib 8.28 8.46 8.66 8.66 8.52 8.53
Primal cut, Arm Chuck 3.91 3.90 3.94 3.94 3.92 3.87
Primal cut, Round 3.90 3.83 3.82 3.78 3.83 3.70
Primal cut, Loin 6.81 7.02 7.22 7.37 7.11 7.30
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U40 Loin, trim 410 1.89 1.86 1.93 1.94 1.91 2.06
U41 Tenderloin, 1.25 down 415 3.81 3.91 3.91 3.92 3.89 4.04
U50 Picnic, smkr trm combo 405 1.27 1.42 1.33 1.45 1.37 1.52
U42 Boston butt trim 406 2.15 2.28 2.40 2.58 2.35 2.74
U44 Sparerib. 25#/dn-Igt 416 2.81 2.95 3.14 3.04 2.99 3.24
U46 Ham, bone in trimmed 401 1.67 1.94 1.46 1.63 1.68 1.64
U48 Belly, skin-on, fresh 408 3.48 3.51 3.87 3.72 3.65 3.16
U54 Front Feet, Toes on 420 1.37 1.37 1.41 1.29 1.36 1.37
U51 Neck Bones 421 0.55 0.75 0.73 0.74 0.69 0.86
Cheek Meat, trimmed N/A 2.09 2.42 2.60 2.65 2.44 2.43
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Beef Carcass 447.24 448.62 454 .94 459.25 452.51 451.77

Pork Carcass 179.61 185.02 191.69 189.97 186.57 182.67
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