
TAG Dressing TOTAL TOTAL

 # Live Wt. Carcass Wt. % B.F. Quality Yield Rib Chuck Round Loin Brisket Plate Flank Rib Chuck Round Loin Brisket Plate Flank
1008 1310 897 68.473282 0.3 Choice + 3.05 51 231 144.6 47 42.9 81.5 4.6 602.6 110.2 256.4 183.6 94 42.04 70.9 4.23 761.39
1329 1220 829 67.95082 0.45 Choice 3.42 47 207.6 118.7 45 38.12 88.7 4 549.12 101.5 230.4 150.7 90 37.36 77.2 3.68 690.91
1332 1285 830 64.59144 0.4 Choice + 3.35 43 216.5 111.3 42 33.5 86.7 4.6 537.6 92.88 240.3 141.4 84 32.83 75.4 4.23 671.04
1342 1397 843 60.343593 0.4 Choice - 3.43 46 220.2 136.6 44 34.2 81.2 4.6 566.8 99.36 244.4 173.5 88 33.52 70.6 4.23 713.66

Rib Chuck Round Loin Brisket Plate Flank
Choice 2.16 1.11 1.27 2.00 0.98 0.87 0.92
Select 1.84 1.01 1.25 1.82 0.95 0.89 0.88

TAG
 # Carcass W$ Place Ribbon

1008 897 1.36 4 Blue
1329 829 1.36 2 Blue
1332 830 1.36 3 Blue
1342 843 1.36 1 Blue

671.04

-458.53

1146.48 713.66 -432.82 Red Ribbon

1127.44 690.91 -436.53 3rd Place
1128.80

TOTAL

-457.76 Blue Ribbon

FINAL RESULTS
Value Carcass Value Value 1st Place

1219.92 761.39

RANK

2nd Place

PRIMAL Cost/lbs

CARCASS/lbs PRIMAL/lbsGRADE PRIMAL Cost/lbs

CARCASS/lbs TOTAL PRIMAL COST/lbs


