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PORK Cutout Loin Butt Pic Rib | Ham | Belly

1/31/2014 0.90 0.97 0.97 0.64 | 144 | 077 | 1.17

1/30/2015 0.81 0.89 0.90 052 | 1.49 | 067 | 1.00

1/29/2016 0.76 0.82 0.76 040 | 139 | 058 | 1.21
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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
1/30/2015 2.47 2.40 3.28 2.16 2.30 3.08 2.23 1.80 1.39
1/29/2016 2.21 2.17 3.18 1.97 2.07 2.80 1.69 1.27 1.12
20154 CHH| -10% -10% -3% -9% -10% -9% -24% -29% -20%

<0], & A5 dgs
O= sFE5USDA) A8t sYHEAHNASS)S Xt F 22¥, 20164 18 7|& Cattle

Sigh EOME B8 2016E 1€ 1Y SX| £0X|E =gtst

1o
4n
als

o
o

Inventory (O]= & A

=O| A ARELTE B 92002 F2 ™ (89102 F)ELCE 3% SIIMCLD SFEIUCE AL



MEeEes © H (38602 F) CHH| 3% S7tet 39608t £2 TAA=0H 1 & |2Y

(beef cow)= ™ @ CHH| 4% 7t 3,0302t &, S22 A Mmilk cow)e ® H OfjH &=

oM B

= & 19802 F=2 ® E@ &7| (19302 F) CHH| 3%

£
S7I=0, 2 & 0|84 FR(beef heifers)= © & CH| 3% S7tot 6298 &, O[EL &
o
=]
|
1=}

o
Ul
o
o
E_l
Ho
M
o
0
a
ox
x
o Ho
—n
4>

heifers)y= & d CHH| 2% S7tot 4828t &, 7|Ef O|Z 4t (other heifers)= 871CF

Z2 S00L2C O[3} SO0MK| ALSE4E ® W 57| (1,3502 5)RC} 4% S7k5H0{ 14108t
Sz FAEUD S00ME O[A HM(steer) HAl H W CfH| 4% Z74SH 1,6302 £2

LtE}5ECY.

20153 HX| SOtX| At === 20149 CHH| 2% 7t &F 34308 F2 LIEIG=H 1
= 20154 AEE7|0f E{O{H &0FK|= 2F 24800 F=2 201493 CHH| 2% S 731, SHELY|
EfO{ Lt SOX|= 9508t == 20153 A EfO{Lt SOLX|0f| 28%E AFX|RUCE.

201649 181 SX HIEEO HEFC A= & 1,3202F F2 ™ 4 (1,3002F 5) CHH| 1%
S7I3CH O & 1,0005 0|y HIEE ot e HIFEO &= A HELR T 802%=2 &

=
AZRA=H Ol H A CiHl 1% 2 +X[O|Ct.

@, & A=

rot

gr) HH O}

Cattle Inventory — United States: January 1
Million head

105

100

95

90

85

1991 1996 2001 2006 2011 2016

=X : USDA & USMEF



MEF NEWSLINE

0= 217| £¥ =0j7}H(USDA CHOICE GRADE)
£ 02528 (USDA)MA LESHE O 8 W TOf7IH0|E2 $+&E7MH1E

20154 283

(Unit; US $/kg, FOB Omaha)
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IMPS # EZ 1/2 1/9 1/16 1/23 1/30 1847
112A Ribeye Roll, boneless, light 16.79 16.91 16.62 16.16 16.53 16.60
114 Shoulder clod 4.72 5.80 5.85 5.583 5.18 5.42
115 Chuck Square cut 2piece, 5.97 6.43 6.66 6.36 6.27 6.34
116A Chuck Roll neck-off 6.38 7.08 7.28 7.26 7.07 7.01
120 Brisket, boneless 5.28 6.52 6.08 5.87 5.73 5.90
123A Short Rib 9.07 9.73 9.95 9.25 9.75 9.55
160 Round, bone-in 5.34 5.76 5.95 5.84 5.73 5,72
167A Knuckle, peeled 5.64 6.38 6.76 6.57 6.48 6.37
168 Top Inside Round 5.08 5.90 5.97 5.49 5.28 5.54
170 Gooseneck Round 18-33 4.93 5.45 5.87 5.56 5.34 5.43
180 Strip Loin, boneless. 1x1 11.06 12.07 12.06 11.43 10.92 11.51
184 Loin, top butt, boneless 7.27 7.48 7.51 7.21 6.66 7.23
189A Tenderloin trimmed heavy 21.69 22.27| 22.65 21.82 21.90 22.07
193 Flank Steak 10.71 11.52 11.71 11.84 11.48 11.45
Primal cut, Rib 7.23 7.22 7.21 7.04 6.99 714
Primal cut, Arm Chuck 3.81 4.29 4.57 4.50 4.32 4.30
Primal cut, Round 410 4.74 4.94 4.73 4.54 4.61
Primal cut, Loin 5.96 6.30 6.49 6.33 6.17 6.25
Feet, nail off small box - - - - - -
Oxtail, selected, small box - 5.94 6.56 6.07 6.01 4.92
TRIPE, scalded, edible - 2.64 2.64 - 2.35 1.53
0|=2o| EfX|17| R9E =047t
(Unit; US $/kg, FOB Omaha)

BPN# &5 A IMPS# 1/2 1/9 1/16 1/23 1/30 18dd
U40 Loin, trim 410 1.93 1.91 2.06 2.30 2.42 2.12
U41 Tenderloin, 1.25 down | 415 4.20 4.37 4.53 4.80 5.05 4.59
U50 Picnic, smkr trm combo | 405 1.64 1.29 1.14 0.92 0.94 1.19
U42 Boston butt trim 406 2.11 2.03 1.93 1.96 1.94 1.99
U44 Sparerib. 25#/dn-Igt 416 3.40 2.82 3.33 3.45 3.15 3.23
U46 Ham, bone in trimmed | 401 1.18 1.19 1.22 1.32 1.40 1.26
U48 Belly, skin-on, fresh 408 2.49 2.52 2.64 2.60 2.82 2.61
U54 Front Feet, Toes on 420 1.09 1.01 1.05 1.01 1.20 1.07
U51 Neck Bones 421 0.58 0.40 0.45 0.56 0.49 0.50
Cheek Meat, trimmed N/A 1.19 1.14 1.15 1.1 1.21 1.17
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CARCASS PRICE(X| S 7}2)
(Unit; US $/100kg, FOB Omaha)

1/2 1/9 1/16 1/23 1/30 1887
Beef Carcass 424.49 456.48 463.32 455.62 450.08 450.00
Pork Carcass 152.83 153.87 156.77 163.06 168.01 158.91
Live Cattle and Live Hog Price(}1 2 % ME7}H)
(Unit; US $/100kg)

1/2 1/9 1/16 1/23 1/30 1887
Live Cattle 294 .69 290.97 293.74 294 .18 299.99 294.71
Live Hog 83.27 84.39 90.33 94.95 101.09 90.81




