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LM_XB452
Des Moines, IA                Mon, Oct 01, 2018                 USDA Market News

NATIONAL WEEKLY BOXED BEEF CUTS FOR BRANDED PRODUCT - Negotiated Sales

FOB Plant basis negotiated sales for delivery within 0-21 days including sales
since last report, Values reflect U.S. dollars per 100 pounds.

CURRENT VOLUME - (one load equals 40,000 pounds)

Upper 2/3 Choice       157.95 Loads        6,318,152 Pounds
Lower 1/3 Choice        36.45 Loads        1,457,926 Pounds
Branded Select          19.44 Loads          777,664 Pounds
--------------------------------------------------------------------------------
Upper 2/3 Choice Items Cuts, Fat Limitations (IM) = Individual Muscle
IMPS/FL      Sub-Primal               # of      Total        Price      Weighted
                                    Trades     Pounds        Range       Average
--------------------------------------------------------------------------------
109E  1  Rib, ribeye, lip-on, bn-in    65      87,258   676.00   816.75   739.57
112A  3  Rib, ribeye, bnls, light      40      83,409   795.00   930.00   844.27
112A  3  Rib, ribeye, bnls, heavy      66      91,464   804.25   940.00   840.65
114   1  Chuck, shoulder clod           6      21,800   202.00   214.00   205.88
114A  3  Chuck, shoulder clod, trmd    31      83,189   201.00   238.00   216.81
114D  3  Chuck, clod, top blade        19      30,014   359.00   432.00   387.28
114E  3  Chuck, clod, arm roast
114F  5  Chuck, clod tender (IM)       22      28,428   383.58   452.00   403.39
116A  3  Chuck, roll, lxl, neck/off    79     417,249   263.00   319.25   285.75
116B  1  Chuck, chuck tender (IM)      29      51,724   213.00   243.93   220.71
120   1  Brisket, deckle-off, bnls     80     843,968   233.50   271.75   242.37
120A  3  Brisket, point/off, bnls      32      52,858   388.00   456.14   407.40
123A  3  Short Plate, short rib        32      59,950   578.00   651.00   621.03
130   4  Chuck, short rib              12      13,248   389.25   452.93   407.57
167A  4  Round, knuckle, peeled        74     539,277   214.00   256.75   221.07
168   1  Round, top inside round       17     171,295   184.00   213.23   192.03
168   3  Round, top inside round       59     516,670   185.50   217.47   200.68
169   5  Round, top inside, denuded    28      41,844   216.00   259.33   227.44
      3  Round, top inside, side off    0           0
170   1  Round, bottom gooseneck
171B  3  Round, outside round          85     539,914   204.00   251.88   218.90
171C  3  Round, eye of round (IM)      53     153,073   226.50   261.75   239.00
174   3  Loin, short loin, 0x1         69     175,720   456.00   587.50   492.73
175   3  Loin, strip loin, 1x1          8       5,804   468.85   573.00   488.46
      1  Loin, strip loin bnls. 1x1     6       3,587   550.55   585.00   570.78
180   3  Loin, strip, bnls, 0x1        77     115,743   552.00   724.50   598.75
184   1  Loin, top butt, bnls, heavy   11      40,458   265.00   293.00   270.20
184   3  Loin, top butt, boneless      66     280,417   254.00   319.75   280.28
185A  4  Loin, bottom sirloin, flap    38      95,756   536.92   697.25   585.03
185B  1  Loin, ball-tip, bnls, heavy   46     276,903   227.11   299.00   243.13
185C  1  Loin, sirloin, tri-tip (IM)   19      66,023   233.15   313.30   253.87
185D  4  Loin, tri-tip, pld (IM)       28      37,134   329.00   436.25   371.94
189A  4  Loin, tndrloin, trmd, heavy   64     258,975   936.00  1158.75   976.88
191A  4  Loin, butt tender, trimmed     7       4,735   869.00  1101.75   941.89
193   4  Flank, flank steak (IM)       48      80,595   499.00   588.50   528.65
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121D  4  Plate, Inside Skirt (IM)      17     155,772   420.00   477.00   429.19
121C  4  Plate, Outside Skirt (IM)     19      27,064   601.50   774.75   659.57
121E  6  Outside Skirt, pld (IM)
         Cap, Wedge Meat & (IM) Lean   40     182,607   269.00   296.04   280.79
         Pectoral Meat                 26      92,773   269.50   315.75   285.33
         Ground Chuck 80%              22     225,422   151.00   202.70   163.24
         Ground Round 85%              17     191,607   245.06   256.11   248.90
--------------------------------------------------------------------------------
Lower 1/3 Choice Items, Fat Limitations 1-6   (IM) = Individual Muscle
IMPS/FL      Sub-Primal               # of      Total        Price      Weighted
                                    Trades     Pounds        Range       Average
--------------------------------------------------------------------------------
109E  1  Rib, ribeye, lip-on, bn-in    14      12,141   672.50   758.00   707.65
112A  3  Rib, ribeye, bnls, light
112A  3  Rib, ribeye, bnls, heavy      31      28,194   802.15   886.00   838.89
114A  3  Chuck, shoulder clod, trmd    34     168,099   202.00   235.00   211.19
116A  3  Chuck, roll, lxl, neck/off    34     165,242   262.00   305.00   284.80
116B  1  Chuck, chuck tender (IM)      17      36,541   212.50   238.42   216.51
120   1  Brisket, deckle-off, bnls     14      44,004   239.50   252.00   244.31
120A  3  Brisket, point/off, bnls       6       4,806   406.00   462.20   431.37
167A  4  Round, knuckle, peeled        37     182,075   215.00   242.00   222.80
168   3  Round, top inside round       21     202,273   185.50   215.00   198.46
169   5  Round, top inside, denuded     7       7,874   229.25   257.20   251.65
171B  3  Round, outside round          28     152,811   210.00   230.00   217.17
171C  3  Round, eye of round (IM)      22      41,460   220.00   245.55   236.01
174   3  Loin, short loin, 0x1         17      27,378   470.05   550.42   496.36
180   3  Loin, strip, bnls, 0x1        24      21,582   560.00   637.00   591.38
184   3  Loin, top butt, boneless      25      83,926   254.00   305.15   269.44
185A  4  Loin, bottom sirloin, flap     9      14,724   580.00   618.15   599.79
185B  1  Loin, ball-tip, bnls, heavy   14      36,986   255.00   305.00   275.10
185C  1  Loin, sirloin, tri-tip (IM)
189A  4  Loin, tndrloin, trmd, heavy   32     125,585   945.00  1031.50   958.15
193   4  Flank, flank steak (IM)       18      49,628   470.00   545.36   495.53
--------------------------------------------------------------------------------
Branded Select Items, Fat Limitations 1-6     (IM) = Individual Muscle
IMPS/FL        Sub-Primal             # of      Total        Price      Weighted
                                    Trades     Pounds        Range       Average
--------------------------------------------------------------------------------
109E  1  Rib, ribeye, lip-on, bn-in     7     116,062   626.00   634.50   634.27
112A  3  Rib, ribeye, bnls, light
112A  3  Rib, ribeye, bnls, heavy      10      35,267   719.50   756.00   727.32
114A  3  Chuck, shoulder clod, trmd    15      62,984   207.00   232.25   212.82
116A  3  Chuck, roll, lxl, neck/off    34     115,064   262.00   306.00   278.83
120   1  Brisket, deckle-off, bnls     19      44,276   223.50   256.25   238.75
167A  4  Round, knuckle, peeled        24      55,150   211.00   267.25   227.50
168   3  Round, top inside round       37     184,385   188.00   224.00   201.32
171B  3  Round, outside round          17      59,535   206.25   233.25   214.25
171C  3  Round, eye of round (IM)      23      36,238   229.00   249.00   237.04
174   3  Loin, short loin, 0x1          8      20,955   389.00   410.00   398.08
180   3  Loin, strip, bnls, 0x1         7      18,000   400.00   464.06   431.67
184   3  Loin, top butt, boneless      15      18,346   262.00   303.75   285.59
--------------------------------------------------------------------------------
Maximum Average Fat Thickness                         Maximum Fat at any point
1. 3/4" (19mm)                                        1.0"



file:///D/MARKET%20REPORTS%2010-01/WEEKLY%20BOXED%20BEEF%20CUTS%20-%20BRANDED.txt[10/1/2018 11:55:32 AM]

2. 1/4" (6mm)                                         1/2"
3. 1/8" (3mm)                                         1/4"
4. Practically free (75% surface lean exposed)        1/8"
5. Peeled/Denuded                                     1/8"
6. Peeled/Denuded, surface membrane removed           1/8"
--------------------------------------------------------------------------------
Items that have no entries indicate there were trades but not reportable
because they did not meet the weekly 3/70/20 guideline.
--------------------------------------------------------------------------------
Source:    USDA Livestock, Poultry & Grain Market News Division, Des Moines, IA
           515-284-4460      email:  desm.lpgmn@ams.usda.gov
           24 Hour recorded market information 515-284-4830
           www.ams.usda.gov/market-news/livestock-poultry-grain
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