=z T D=7+ MSA SE2F SE212 420|012 E 3032

R b DE?‘?'&\ TEL:02-720-1894 | FAX:02-720-1896
)

=)

ME i 4 e
fortn MEF NEWSLINE
%* ** _ .

B USMEF NEWLINEEF22E = SA2i0l12 PDF HEiZ &2

.;' e

g A

~ 0|2 207 /=4x| 27|

/N
” B
/ R~ L

! s k|
i B
X : 4 k. 3
.- " ¢ -
\ '-k.‘ \
& =3

$228 sl $077 st

12 g 7t X|'eb3$2.29 12t 7t X'k $0.75

583t 2 0005 10.0%’ 203'.3_ = 11.6%’

X|LtE 648t 7,0005 X|Lh2E 2308 2,0005

46,3200t 10.1%’ <& 4o 3,3409t 11.7%’

oHel  MR2E X'k 59 1,540%t TRl IR E X|'=hZ= 491 9,220%t

s 10982 $2.91’ s 69 14 $4.17‘

100m2E ot X[ $112.73 10042 & 7H4 X'k $65.07

*Z=:2018E 58 24Xt HH|O|E =l LHEY
*20184 18l 1YEE 2018 58 24X 9 £=2k2 £ 82,863 =: USDA FAS

O |, st=o=o| x| 17| F2H &

*Z2:2018E 58 24UXt AH|0|E = LHIEL
*2018F 18l 1YEE{ 2018 58 24UNtK|9] £E22 £ 85 435E =X: USDA FAS

2 273 A5 LHEAME 0l07tH 3 CiH| 0.0122] of=fol T2=d 2.2

& brisket2 T ChH] 0.08H2] R 1.84HZE 7|=5IH 7IT 2 485
Z= CHH| 0.04=2{ ASIUCH HHH Memorial Day S 370 X[LIH middle meat
chuck2 Z2t 0.0422{4 3stat round®?t short plateT 22t 0.03E2{A4
Zt Sl=fM|E O[O 50CL E2|d 9| 7HH2 M3 CHH| 0.0153 &5 0.80E S
U Kb 2307] MAt2E2 ME iH| 2= 10.1% ZA¥X| 2 HHE CiH| 2= 3.5%

Ot > Hr i A

N oM o g8 ™o
rob £ot o oN kI mu 4

~

X
O L-O T
J|EMD AFEARE Hid hH] 3.6% SURUCH FUTHESE M
T 2= 3.4% Z7Hs 58 2,00058 72T HFFARE HA o
X [fH|2E 3MRC AAXT MY |2 2MRE Sk 1,319
A CfH| 2 1M2C ZARK| T HA CjH| 2= WS g0] 7T97TIHRES
AMZ o8] 2,912 si2kety AN 7IE, 10002 S 109.8222S
IH 62 =(5$104.90, +50.25), 82 =($103.63, +51.33), 10&€=($106.28,
| 5% 18YULE] 24UTK| 21| 2522 HZF CH| 14% S7+3t 18,400
o] $522 4310202 FA =Lt

H

ro Mo

——

N
i

0

=
Mo r» i

oy O
ou T

E

o 1
o} |'|0

0

ks
RS

/02

1/8 2/8 3/8 4/8 5/8 6/8 7/8 8/8 9/8 10/8 11/8 12/8

e ANJ| 2SR 714 Saj/mec

Beef Choice Select .
- cutout cutout Rib Chuck Round Loin Brisket ShortPlate Flank  50CL

6/2/2017 2.45 218 422 189 1.84 3.45 1.80 1.87 1.43 1.64
6/1/2018 2.28 204 3719 170 1.69 3.39 1.84 1.59 1.25 0.80
A oy -1% 6% -10% -10% -8% -2% 2% -15% -13% -51%

O ol, =X 27| AIRSE

N SiX[127] Z0FR 7A=Y 50| FE5HH ™3 CiH| 0.02F2
IR2EY 0.77=2HE 7|EIMLCL. Bell 182 = 3E Xx&0(2f JtHE
A2 7|23 10 hamT ® 3 L] 0. ofzff 7t& =2 7142 7|5
Memorial Day § 70| X|LHH ribdf butt 1212 0.0922{ Y o2t
loin2t picnic2 &= ChiH| 2 H30| giALT. = M OiH| 2= 11.
LHAMX[TE A CHH| 2= 4.0% F7tet 49
=5F+= M3 HIZE 11.6% Za
= ™A ChH| 2.8% S7UCH MHS
SEEJ|SAUCL THSE T M CiH|
HES vigitd 2 ™ i 142 E J|EIL0L.
] ($78.80, +51.25), 8€=(577.53, +51.45), 10E=
B 247HX| O|=9| X[ 07| =F2F2 FF OiH] 17%
2,900E0 2 A =|ALE,
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SHE/O2E

$1.40
$1.30
$1.20
$1.10
$1.00
$0.90
$0.80
$0.70

$0.60
10/8 11/8 12/8

o 5| X|07| 2 714
Pork ‘Cutout‘ Loin ‘ Butt ‘ Picnic ‘

6/2/2017 0.91 0.89 1.11 0.60
6/1/2018 0.77 0.76 1.04 0.48
M A i -16% -15% -6% -21%

@) nl=2e| 2117| 519]'8 =047} (USDA CHOICE GRADE)

Of2f 714 EEH = D=2 R 2 (USDA)O|A HHSH= O|=L R85 B+ S0i7tH0|IE2
F&=7t4 3= X10|7t JSS HOSHA| 7| HERILICE,
Unit; US $/kg, FOB Omaha

IMPS # &= 5/5 5/12 5/19 5/26 S53WA 6/2

112A Ribeye Roll, boneless, light 18.56 18.85 19.31 19.18 18.98 18.57
114 Shoulder clod 4,73 4.79 4,76 4.59 4,72 4.47
116A Chuck Roll neck-off 6.43 6.47 6.40 6.11 6.35 6.08
120 Brisket, boneless 5.51 5.56 5.50 5.57 5.54 5.86
123A Short Rib 12.31 12.59 12.82 12.38 12.53 12.70
160 Round, bone-in 4.53 4.63 4.63 4.64 4.61 4,51
167A Knuckle, peeled 5.12 5.21 5.21 5.02 5.14 5.03
168 Top Inside Round 5.13 5.26 5.26 5.22 5.22 4.87
170 Gooseneck Round 18-33 4.33 4.40 4.37 4.41 4.38 4.12
180 Strip Loin, boneless. 1x1 16.96 18.14 18.68 18.99 18.19 18.82
184 Loin, top butt, boneless 7.72 8.05 8.05 8.01 7.96 8.12
189A Tenderloin trimmed heavy 21.40 21.96 22.04 21.92 21.83 21.95
193 Flank Steak 11.64 11.81 11.98 11.91 11.84 11.99
Primal cut, Rib 8.25 8.36 8.56 8.42 8.40 8.34
Primal cut, Arm Chuck 3.89 3.92 3.91 3.83 3.89 3.75
Primal cut, Round 3.81 3.90 3.87 3.79 3.84 3.71
Primal cut, Loin 7.05 7.28 7.36 7.38 1.27 7.45

® Beef Chuck Roll $/Kg ® 123A Short Rib $/Kg

e VN

5/5 5/12 5/19 5/26 6/2 55 5/12 5/19 5/26 6/2

O n|=e| x| 17| £29]*8 =0i7+2 (USDA CHOICE GRADE)
Ot2 7IAH8E = 0|3 sF2(USDA)UIAM HESH= 0|7 & B+ TO{7IH0|E=E

AXJIAD= k}o|7F ol22 xt71d HiZHL|C
SEIHATE KH0|7} SS HISHAI7| HiLICE Unit; US §/kg, FOB Omaha

BPN # &5 FAFHMPSH#

U40 Loin, trim 410
U41 Tenderloin, 1.25 down 415
U50 Picnic, smkr trm combo 405
U42 Boston butt trim 406
U44 Sparerib. 25#/dn-|gt 416
U46 Ham, bone in trimmed 401
U48 Belly, skin-on, fresh 408
U54 Front Feet, Toes on 420
U51 Neck Bones 421
Cheek Meat, trimmed N/A

CARCASS PRICE (X|S7}2)
Unit; US $/100kg, FOB Omaha

Beef Carcass 442.51 447.28 443.52 430.39 440.93 423.90

Pork Carcass 152.59 158.82 163.50 165.77 160.17 168.81

$/100Kg ® S X|X| & $/100Kg

55 5/12 5/19 5/26 6/2 55 5/12 5/19 5/26 6/2

Z=X: USDA/USMEF
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