4,000
3,500
3,000

2,500 T

2,000

1,500

1,000
500

H921=

%’ MEF NEWSLINE

hE gl 2L FFEHY M S22 Z212 42 3032

ey
FEDER TEL:(02)720-1894 FAX:(02)720-1896

MEF NEWSLINE of &2l 3= 7|Ale] Rehdy o AZ|E SeLCt.
LA MH S{7IE HIEA| 2oA|7| HrE“—IEf

20164 4813
<0|, $tFo 20| 277| F £

Unit: MT — 2014

1-8 2I-8 3I-8 4-8 5I-8 6I-8 7-8 8-8 9-8 10-8 11-8
*3: 2016 3E31UX} FHOIE & LHEY
*2015'3 1€12L8E 2016'd 3E€31LUNMK|S] =&5TYL2 F31,172E

<0], EX| 7] NESS>

Kb = =X 27] 7ot 7t42 ZME X&e) & Fof 242 o2EY 07722 E

Ct Ol= ™ 9 CHH] 17% &5t 7H40|X|Et 2012E 0t 2013E +FEELC= F2 $£FO|C}

2 loindt rib| 7tH2 Statst g, THES butt, picnic, ham, belly2| 7t42 ZME &

[0 EZ| hamo| =& =2 J7I7t =0 ERUCH A0 =8 BIOZ W U= loin(bone-in

loin)dt B Q1= loin(boneless loin)2| 7tAE& SIE}ULCE Ol= xZ R F ¢ 00T O|=
=3 O

=552 7|¢ stz HESH| RYE S50 485 o0
o
—

o[

CHH| 1.2% ZEASH 2158F 400052 EA ZQUCH My =22 ™

=~
T I i |
Eot 2otz E At 284TREE 7L EMESE2 © = S FAM2H © A O
o

to
I
=
S
o
=]
Ho
In
on
x
LO
2
X
o
ﬂ
_I'_l_ .
ﬂH
X
o
-
}'L
rlo
r
al
op
fo
me
=
=
oln
NI
mlo




(=] =]

D5 7|E5IH 48=($66.83, -$0.97), 5&E=($76.73, -$1.23), 6E=($80.88, +$1.50), 7&€=
($80.95, +$1.67)2| 74 F0|E ESILCt

(=X 27| Aot F=7F 714) oo
Weekly Pork CutoutValues US$/pound —=— 2015
$1.40 —=—2014

$1.30 /M\ /r"\\ —2013
—2012

ﬂ — ear Avi

$1.20 /. w \ / \ _._20\:5 Avg

$1.10

$1.00

$0.90

$0.80

(X227 == 7t4) Ze/a2E

PORK Cutout | Loin Butt Pic Rib | Ham | Belly

4/10/2015 0.66 0.84 0.83 040 | 159 | 043 0.64

4/8/2016 0.77 0.75 0.84 045 | 146 | 055 1.29
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Weekly Choice Beef Cutout Values US$/pound
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Beef Choice | Select Rib Chuck | Round | Loin Brisket | Short Plate | Flank
4/10/2015 2.58 2.51 3.88 2.07 2.21 3.57 1.95 1.71 1.41
4/8/2016 2.16 2.07 3.36 1.56 1.72 3.33 1.33 1.61 1.34
20154 CHH]| -16% | -18% | -13% | -25% | -22% | -7% -32% -6% -5%
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0j=2 A17| 29" Z0j7}Z(USDA CHOICE GRADE) (Unit; US $/kg, FOB Omaha)
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IMPS # EZ 3/12 3/19 3/26 | 3¥EH 4/2 4/9
112A Ribeye Roll, boneless, light 19.00 19.38 17.89 18.60 17.28 16.96
114 Shoulder clod 4.32 4.35 4.24 4.33 419 4.24
115  Chuck Square cut 2piece, 6.22 6.32 4.83 5.91 6.11 6.00
116A Chuck Roll neck-off 5.89 6.11 5.85 6.04 5.56 5.59
120 Brisket, boneless 5.43 5.57 5.07 5.34 4.80 4.34
123A Short Rib 9.13 9.58 10.00 9.61 9.60 8.95
160 Round, bone-in 5.32 5.57 5.24 5.36 4.93 4.69
167A Knuckle, peeled 5.26 5.37 5.13 5.37 5.06 4.85
168 Top Inside Round 5.21 5.32 5.10 5.24 4.97 4.82
170 Gooseneck Round 18-33 4.53 4.77 4.59 4.71 410 4.25
180 Strip Loin, boneless. 1x1 13.65 14.60 15.30 14.16 15.21 14.38
184 Loin, top butt, boneless 8.80 9.19 9.39 8.98 9.49 9.59
189A Tenderloin trimmed heavy 23.73 2427 | 22.24 23.51 22.41 20.78
193 Flank Steak 13.07 13.60 13.71 13.26 13.80 13.19
Primal cut, Rib 8.05 8.12 7.94 7.98 7.73 7.40
Primal cut, Arm Chuck 3.68 3.81 3.71 3.72 3.52 3.43
Primal cut, Round 3.95 4.07 3.94 4.02 3.87 3.78
Primal cut, Loin 7.10 7.50 7.42 7.21 7.49 7.33
Feet, nail off small box - - - — - -
Oxtail, selected, small box - - - - - -
TRIPE, scalded, edible 1.94 1.94 1.94 1.94 1.94 -
0|=2o| EfX|17| R9E =047t
(Unit; US $/kg, FOB Omaha)

BPN# 5 SAHIMPS# | 3/12 3/19 3/26 | 38™a| 42 4/9
U40 Loin, trim 410 2.01 1.99 1.99 1.99 1.99 1.94
U41 Tenderloin, 1.25 down | 415 4.64 4.64 4.71 4.74 4.78 4.84
U50 Picnic, smkr trm combo | 405 0.97 1.04 1.03 1.02 1.01 1.00
U42 Boston butt trim 406 2.02 2.02 2.06 2.03 2.09 2.13
U44 Sparerib. 25#/dn-Igt 416 3.27 3.66 3.74 3.45 3.25 3.78
U46 Ham, bone in trimmed | 401 1.26 1.24 1.16 1.24 1.19 1.25
U48 Belly, skin-on, fresh 408 3.01 3.06 2.98 3.02 3.22 3.03
U54 Front Feet, Toes on 420 1.31 1.34 1.43 1.34 1.52 1.48
U51 Neck Bones 421 0.51 0.58 0.36 0.47 0.46 0.52
Cheek Meat, trimmed N/A 1.73 1.74 1.73 1.70 1.76 1.75
*Q9| "FAHMPS#' &= 2t E=1F IMPS#7t YX|SHX|= YLt SX52| €Y HXE 26 =&
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CARCASS PRICE(X| S 7}2)
(Unit; US $/100kg, FOB Omaha)

3/12 3/19 3/26 3EEA 4/2 4/9
Beef Carcass 454 .85 469.52 465.34 460.18 455.84 445.63
Pork Carcass 167.31 167.86 167.64 167.09 168.30 169.91
Live Cattle and Live Hog Price(}1 2 % ME7}H)
(Unit; US $/100kg)

3/12 3/19 3/26 3EEA 4/2 4/9
Live Cattle 303.45 306.20 299.47 301.95 294 .43 294 .58
Live Hog 105.97 103.05 104.94 105.05 106.46 107.58




