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PORK Cutout | Loin | Butt | Pic Rib | Ham | Belly

10/25/2013 0.95 0.98 093 | 0.71 | 133 | 087 | 1.31

10/24/2014 1.02 1.12 122 | 087 | 154 | 095 | 1.05

10/23/2015 0.88 0.88 076 | 051 | 143 | 069 | 1.64

2014 OHH| | -14% -22% | -38% | -41% | -8% | -27% | 57%

2013 CHH| 7% -10% | -18% | -28% | 7% | -21% | 25%

Xz 217
=2HE I =
72 RibO] 12{IE 220 7IF 2 Fo| dsME UL

2H 7t S0 H335tH 61 MEE LIEX|ZE o] Al HME &

o>
ret

S| A

50CL E2|YsE X|H

Ct 48% MEgt 7140| A

LIEFH =0 HF SAZRE 20149 CiH| 35% 2 YO|Ch FUERFsE MF 20O 3%
=

£ UEHD AT A4 ==5F+2= T4 OiH 6% ot&fet 0|18 LEtR

+

o

boRlctE 207 SME2 MFEC 3% Z2 49

-_

6

~
A

rat

550

rlo



Ch =N S2 HFek 2 X0| §i0] 850 2=z HH CiH| 21L2E FAR &£ &

XIMCE AMS= ®F 7t4 20t ECHA| 7EE] 71710 &53tH 130 2{0l| Hei= A

(17| Zopz F7t 7t4A) S/aze
Weekly Choice Beef Cutout Values US$/pound
$2.70
=N
h ) . J&\ A L gl .f"/}:
$2.50 g e .l“’i“"" W 2l <
$2.30 — b PN e '\ )
$2.10 \.;,.’
m
$1.90 —+—2014 4
—2013
$1.70 e —2012 =
~ —2011
$1.50 ——5 Year Avg [
—m—2015
$1 30 T T L T T T T T T T T T T T T T T T T T T T T T T T T T T T T T T T T T T T L T L T T T T T T T T
T ed = 285 s oegoeRheTe L e
=S 8585898 o8385FS85858e8FE85
(17| tiE2es 7tA) /a2
Briske | Short Plat | Flank
Beef Choice | Select Rib Chuck | Round | Loin t e
10/25/2014 2.16 2.10 3.25 1.84 1.93 2.87 1.43 1.40 1.00
10/24/2015 2.50 2.34 3.53 2.29 2.33 2.98 2.02 1.70 1.20
20144 CHH| -13% -10% -8% -20% -17% -4% -29% -18% -16%

<0], 237] 3 X207 WLSE>

A'ch o8 HOfE flot HME2 055 850 & 419 48T M2E7F Y4t 2014E 9
g 7[E¢t 399 6WT OR2ERLE of 5% S7iet ¥= EFUL 0 & &7 YLtEo] 209
of o mEE= HH OHl 1% gl HX|17] U2 F 209 48T Otz
2014 CHH| 9% REOIRMCL 98 HUE=Foes 471 2478 £F2 U 9F OiH| 2% 2
1 EfXj= 9732 FUb EXEM HE o HLME O 10% S7HUCL 42 dMSE2
HE OBl 39m2E 0Lt 1383 Lt2ES LIEHHL d=2 302 Z2435 280 G2
EE 7ISUCL N2 NMEgFo HME 520 ME EHO 2% g5 HE 22

—= ==
717tECH= 24% S7t5tH =0idl 38 X

r
L

m
_

>
[T
N

rr

>

ue

=

=y

(e))

X

rx

im J
=

jlos

w

2

=
=
ofzf 98 MME 0| XH1X|E 7|5 7t2h



[ | o =< =
7I2HQ 2 TS LIEHHLH HX|27] 2 FA| HH OiH 19% S7tet 4
= = N =
= S0 28 ZCHX|S LiEtRICt
BEEF IN COLD STORAGE PORK IN COLD STORAGE
g End of the Month : Frozen and Cured, End of the Month
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05| £17| 298 Z0}j7}Z(USDA CHOICE GRADE) (Unit; US $/kg, FOB Omaha)
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IMPS # &= 9/26 oH WA 10/3 10/10 10/17 10/24
112A Ribeye Roll, boneless, light 16.17 16.91 16.13 16.25 17.15 17.38
114 Shoulder clod 4.82 5.20 4.50 4.54 4.59 4.65
115 Chuck Square cut 2piece, 6.50 6.60 6.40 6.23 5.88 6.18
116A Chuck Roll neck-off 6.68 6.91 6.38 6.45 6.80 6.92
120 Brisket, boneless 5.37 5.62 5.11 4.59 4.74 4.84
123A Short Rib 7.66 7.74 7.76 7.81 8.09 8.85
160 Round, bone-in 6.14 6.31 5.44 5.43 5.29 5.40
167A Knuckle, peeled 6.04 6.20 5.71 5.57 5.78 5.88
168 Top Inside Round 5.39 5.80 4.85 4.78 4.99 5.15
170 Gooseneck Round 18-33 5.083 5.23 5.01 4.68 4.93 4.93
180 Strip Loin, boneless. 1x1 10.58 12.00 10.44 10.58 11.01 11.48
184 Loin, top butt, boneless 8.77 9.74 8.58 7.42 7.28 7.52
189A Tenderloin trimmed heavy 25.38 26.81 24.22 | 23.95 24.45 24.18
193 Flank Steak 11.15 12.76 9.19 8.69 9.30 9.66
Primal cut, Rib 6.71 7.18 6.51 6.62 6.87 7.15
Primal cut, Arm Chuck 4.02 4.26 3.82 3.77 3.89 4.04
Primal cut, Round 4.40 4,59 4.14 4.01 414 4.25
Primal cut, Loin 6.59 7.10 6.31 6.08 6.17 6.31
Feet, nail off, small box - 2.75 2.42 2.42 - -
Oxtail, selected, small box - 7.26 6.53 6.53 - -
TRIPE, scalded, edible 2.60 2.60 2.62 2.57 2.53 2.75
n|=o| EX|n7| £9E Soj7t
(Unit; US $/kg, FOB Omaha)

BPN# &5 A IMPS# 9/26 | 9™+ | 10/3 10/10 10/17 10/24
U40 Loin, trim 410 2.25 2.22 2.30 2.31 2.36 2.29
U41 Tenderloin, 1.25 down | 415 4.81 4.94 4.53 4.68 4.64 4.65
U50 Picnic, smkr trm combo | 405 1.25 1.32 1.1 1.23 1.30 1.15
U42 Boston butt trim 406 2.21 2.15 2.22 2.11 1.93 1.86
U44 Sparerib. 25#/dn-lgt 416 3.25 3.40 3.25 3.30 3.25 2.72
U46 Ham, bone in trimmed | 401 1.48 1.54 1.56 1.64 1.69 1.71
U48 Belly, skin-on, fresh 408 3.57 3.69 3.58 3.59 3.58 3.72
U54 Front Feet, Toes on 420 1.19 1.19 1.24 1.27 1.22 1.10
U51 Neck Bones 421 0.66 0.52 0.61 0.59 0.40 0.63
Cheek Meat, trimmed N/A 1.29 1.29 1.43 1.58 1.65 1.66
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CARCASS PRICE(X|714)
(Unit; US $/100kg, FOB Omaha)

9/26 oHEa 10/3 10/10 10/17 10/24
Beef Carcass 443.76 469.21 419.25 402.05 420.95 441.56
Pork Carcass 183.11 185.71 187.88 192.96 195.34 194.08
Live Cattle and Live Hog Price(}1 2 % ME7}H)
(Unit; US $/100kg)

9/26 oHEa 10/3 10/10 10/17 10/24
Live Cattle 282.63 299.08 260.94 270.60 292.49 297.84
Live Hog 115.37 114.36 118.91 119.42 116.97 112.09




