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MEF NEWSLINE

20154 7€

0j=2 A17| 29" Z0j7}Z(USDA CHOICE GRADE) (Unit; US $/kg, FOB Omaha)
* Ol 714EE = O35S (USDA)MM LRSSt Oj7 8 Ed T0f71H0|22 $&E7HFa=
Xo|7} AES FISHA|7| HiELCE

IMPS # &5 S5EEA 6/6 6/13 6/20 6/27 cHEHA
112A Ribeye Roll, boneless, light 18.89 17.56 17.11 17.09 17.24 17.25
114 Shoulder clod 5.43 5.56 5.70 5.99 6.15 5.85
115 Chuck Square cut 2piece, 6.26 6.74 6.63 6.95 6.86 6.80
116A Chuck Roll neck-off 6.64 6.17 6.42 6.82 6.98 6.60
120 Brisket, boneless 5.94 5.77 5.87 5.96 5.92 5.88
123A Short Rib 9.20 9.06 9.20 8.64 8.89 8.95
160 Round, bone-in 6.52 6.50 6.42 6.53 6.58 6.51
167A Knuckle, peeled 6.76 6.04 6.00 6.34 6.57 6.24
168 Top Inside Round 6.46 6.25 6.43 6.62 6.69 6.50
170 Gooseneck Round 18-33 5.24 5.26 5.34 5.72 5.76 5.52
180 Strip Loin, boneless. 1x1 17.23 15.99 15.80 15.00 13.87 15.17
184 Loin, top butt, boneless 10.04 8.81 8.68 8.73 8.83 8.76
189A Tenderloin trimmed heavy 2413 23.25 23.45| 23.37 23.40 23.37
193 Flank Steak 14.52 14.83 15.12 15.30 15.39 15.16
Primal cut, Rib 8.40 8.08 7.82 7.79 7.80 7.87
Primal cut, Arm Chuck 4.41 4.30 4.38 4.54 4.70 4.48
Primal cut, Round 4.79 4.67 4.72 4.90 5.08 4.84
Primal cut, Loin 8.39 7.87 7.54 7.49 7.49 7.60
Feet, nail off, small box 0.00 1.77 1.76 - - 1.77
Oxtail, selected, small box 5.42 5.87 5.89 5.74 5.73 5.81
TRIPE, scalded, edible 2.53 - 2.53 2.53 2.35 2.47
0|=2o| EfX|17| R9E =047t
(Unit; US $/kg, FOB Omaha)

BPN# 5 AL IMPs# | 5EEA | 6/6 6/13 6/20 6/27 |6HET
U40 Loin, trim 410 2.66 2.67 2.61 2.44 2.22 2.49
U41 Tenderloin, 1.25 down | 415 4.85 5.22 5.40 5.42 5.64 5.42
U50 Picnic, smkr trm combo | 405 1.87 1.62 1.57 1.84 1.75 1.70
U42 Boston butt trim 406 2.79 2.99 2.75 2.29 2.07 2.53
U44 Sparerib. 25#/dn-lgt 416 4.04 4.55 4.75 4.48 4.63 4.60
U46 Ham, bone in trimmed | 401 1.50 1.63 1.53 1.50 1.48 1.54
U48 Belly, skin-on, fresh 408 1.81 217 2.17 2.42 2.69 2.36
U54 Front Feet, Toes on 420 1.30 1.33 1.26 1.27 1.34 1.30
U51 Neck Bones 421 0.51 0.65 0.60 0.69 0.54 0.62
Cheek Meat, trimmed N/A 1.60 1.91 2.07 2.16 2.11 2.06
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CARCASS PRICE(X|714)
(Unit; US $/100kg, FOB Omaha)

SEdEL 6/6 6/13 6/20 6/27 6HEA
Beef Carcass 536.03 523.14 512.73 513.28 513.72 515.72
Pork Carcass 178.11 190.70 189.38 186.01 182.82 187.23
Live Cattle and Live Hog Price(}1 2 % ME7}H)
(Unit; US $/100kg)

SEHE | 6/6 6/13 6/20 6/27 | 6¥¥=
Live Cattle 353.24 342.30 337.66 330.53 327.34 334.46
Live Hog 131.03 133.72 132.13 127.56 126.15 129.89




