
Hot Adj. Rib

Live Carcass Dress Fat Eye % USDA Grade Live Carcass

Lot # Weight Weight % (in.) (sq. in.) KHP Maturity Marbling Quality Yield Merit Ribbon Rank Comment

FL 854 1224 785 64.1 0.4 16.3 3.0 A Mod Ch+ 1.9 Ch 1

FL 304 1156 708 61.2 0.3 13.8 2.5 A Sm Ch- 2.0 Res Ch 2

FL 250 1335 818 61.3 0.2 13.6 2.5 A Mst Ch
0

2.3 Blue 3

FL 835 1425 876 61.5 0.4 15.4 3.5 A Mod Ch+ 2.6 RCh Beef Blue 4

FL 227 1315 787 59.8 0.3 13.2 3.0 A Sl Ab Pr- 2.6 Blue 5

FL 306 1275 751 58.9 0.3 12.1 2.5 A Sm Ch- 2.7 Blue 6

FL 828 1540 956 62.1 0.3 13.6 2.5 A Mst Ch
0

3.0 Ch Dairy X Blue 7

FL 843 1465 927 63.3 0.35 13.9 3.0 A Sm Ch- 3.0 Red 8

FL 4511 1265 795 62.8 0.2 11.0 3.0 A Sm Ch- 3.1 Red 9

FL 831 1605 1027 64.0 0.3 14.8 4.0 A Mst Ch
0

3.2 RCh Dairy X Red 10

FL 248 1234 740 60.0 0.5 12.3 3.0 A Sm Ch- 3.2 RCh ROG Red 11

FL 826 1350 848 62.8 0.4 13.1 3.5 A Mst Ch
0

3.2 Red 12

FL 834 1390 870 62.6 0.7 15.8 4.0 A Mst Ch
0

3.3 Red 13

FL 308 1168 710 60.8 0.4 10.8 3.0 A Sm Ch- 3.3 Red 14

FL 228 1335 827 61.9 0.3 11.2 3.0 A Mst Ch
0

3.4 Red 15

FL 839 1565 941 60.1 0.4 13.5 3.5 A Mst Ch
0

3.5 White 16

FL 302 1380 870 63.0 0.5 13.5 4.0 A Mod Ch+ 3.5 White 17

FL 226 1405 875 62.3 0.5 13.4 4.5 A Mod Ch+ 3.7 White 18

FL 236 1575 954 60.6 0.4 13.0 4.0 A Mod Ab Pr
0

3.8 White 19

FL 827 1375 841 61.2 0.25 9.8 3.0 A Mst Ch
0

3.8 White 20

FL 848 1365 870 63.7 0.6 13.3 4.0 A Mod Ch+ 3.9 White 21

FL 235 1450 823 56.8 0.2 9.6 3.0 A Sl Se+ 3.7 White 22

FL 246 1350 805 59.6 0.4 9.8 3.0 A Mst Ch
0

4.0 White 23

FL 849 1224 829 67.7 0.4 9.8 3.0 A Mod Ch+ 4.1 Pink 24

FL 247 1480 939 63.4 0.5 11.2 4.0 A Mst Ch
0

4.5 Pink 25

FL 836 1645 1025 62.3 0.5 12.0 4.0 A Sl Ab Pr- 4.6 Ch Dairy Pink 26

FL 241 1610 975 60.6 0.5 10.5 3.5 A Sm Ch- 4.8 Pink 27

FL 838 1650 1005 60.9 0.9 14.0 4.5 A Mod Ch+ 5.0 Pink 28

FL 830 1555 990 63.7 0.7 11.2 4.0 A Mod Ch+ 5.2 RCh Dairy Pink 29

FL 238 1570 998 63.6 0.8 11.6 4.5 A Sl Ab Pr- 5.5 Pink 30

FL 230 1670 1040 62.3 0.5 9.3 4.5 A Mst Ch
0

5.6 Pink 31

Maturity Codes: Quality Codes:

A = Young Beef (less than 30 months) Ab = Abundant Mt = Modest High Number is Better Pr = Prime + = high 1 = Ch - Pr & 1-2 5 = Sel+    & 3

B =  Intermediate Age Beef, still eligible for young grades MtAb = Moderate Abundant Sm = Small 0 = Low Ch = Choice o = average 2 = Ch - Pr & 3.0 - 3.9 6 = Sel-     & 1 - 3

C, D, E = Old Beef, eligible only for Commercial, Utility, etc. SlAb = Slightly Abundant Sl = Slight 100= High Sel = Select - = low 3 = Sel+    & 1 - 2 7 = Std. or 4 - 5

Md = Moderate Tr = Traces Std = Standard 4 = Ch - Pr  4.0 and up
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