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WEEKLY ESTI MATED LI VESTOCK SLAUGHTER UNDER FEDERAL | NSPECTI ON

MONDAY 11/08 (Est)
TUESDAY 11/09 (Est)
WEDNESDAY  11/10 (Est)
THURSDAY 11/11 (Est)
FRI DAY 11/12 (Est)
SATURDAY 11/13 (Est)
TOTAL FOR THE WEEK :
CHANGE FROM PREV WK:
(I'ncludes all current

CATTLE
122, 000
125, 000
121, 000
107, 000
115, 000

15, 000

605, 000
16, 000
revisions)

REPORT PROCEDURAL GUI DELI NES
> This report contains information current at the tine of
> BPN#'s represent Defense Personnel Center's base
price nunber for purchases.
> | MPS# represents |nstitutional

Suppor t
Meat Purchasi ng Specs.

> C#'s represent

CALVES HOGS SHEEP
3,000 389,000 11,000 rel ease.
3,000 396,000 12,000
3,000 376,000 11,000
2,000 360,000 11,000 7
3,000 381,000 8, 000 tems.

ol domoo T purchases

14,000 2,010,000 53, 000
(73,000) (1,000)

State of California base prices for red neat
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**x* SEE NOTE BELOW ****

NATI ONAL VEEKLY BOXED BEEF CUTOUT AND BOXED BEEF CUTS -

Based on FOB Pl ant

Negoti ated Sal es
negotiated prices and volume of boxed beef cuts delivered

within 0-21 days and on average industry cutting yields. Values reflect U S.
dol I ars per 100 pounds.
CHO CE CHO CE CHO CE SELECT SELECT SELECT
600-900 600-750 750-900 600-900 600-750 750-900
WEEKLY COMPCSI TE PRI MAL VALUES
Primal R b 199. 09 206. 09 198. 17 184.78 187.58 185. 59
Primal Chuck 99. 38 103. 22 99. 31 100. 39 103. 62 100. 24
Prinmal Round 123.30 123.37 123.26 121.57 121.88 121.51
Prinal Loin 184.79 185.37 184.38 166.10 167.10 165.52
Primal Brisket 71.16 71.16 71.16 71.49 71.49 71.49
Primal Short Plate 72.09 72.09 72.09 74. 46 74. 46 74. 46
Prinmal Fl ank 84.33 84. 33 84.33 75.99 75.99 75.99
WVEEKLY CUTOUT VALUE SUMVARY
Dat e CH SE Trim G nd CH CH CH SE SE SE
600- 900 600-750 750-900 600-900 600-750 750-900
11/12 156 111 34 42 131.97 134.06  131.77 126.59 127.50 126.69
11/11 207 116 15 70 130. 60 132. 88 130. 41 124. 89 125. 92 124. 94
11/10 229 188 35 126 130. 19 132. 25 129. 86 124. 36 125. 88 124. 21
11/09 167 156 13 79 130.01  131.57 129.74 123.83 125.87 123.51
11/08 106 93 47 66 128.49 130.82 128.35 122.76 125.03 122.65
WEEKLY AVERAGE 130. 25 132. 31 130. 03 124. 48 126. 04 124. 40
CHANGE FROM PRI OR V\EEK (1.59) (1.80) (1.76) (0.60) (0.75) (0.50)
NATI ONAL BOXED BEEF CUTS - NEGOTI ATED SALES FOB Pl ant basis negotiated sal es

for delivery within 0-21 day period, including sales since last report.
CURRENT VOLUME - (one |oad equal s 40,000 pounds)
Choi ce Cuts 864. 24 | oads 34,569, 735 pounds
Sel ect Cuts 663.93 | oads 26, 557,336 pounds
Tri mm ngs 145.28 | oads 5,811,118 pounds
Coarse Ginds 382.96 | oads 15, 318, 330 pounds
Choice Cuts, Fat Limtations 1-6
| MPS/ FL Sub- Pri mal # of Tot al Price Wi ght ed
Tr ades Pounds Range Aver age
107 1 Rib, oven prepared 11 11,698  279.97 329.00 308.28
109A 1 Ri b, roast-ready, heavy 62 73,151 308.00 397.00 354.80
109E 1 Rib, ribeye, lip-on, bn-in 231 838, 504 395. 00 530. 20 440.99
112A 3 Ri b, ribeye, bnls, light 83 81, 089 490. 00 577. 40 547.99
112A 3 Rib, ribeye, bnls, heavy 269 1,011,867 455.05 630.10 484.71
113A 1 Chuck, square-cut, 2 piece 15 35,921 121. 60 135. 00 129. 69
113C 1 Chuck, sem -bnls, neck/off 98 791,731 117. 57 133. 56 123. 55
113C 3 Chuck, sem -bnls, neck/off
3 Chuck, sem-bnls n/o sh-cut 19 117, 153 122.00 146. 66 138.12
114 1 Chuck, shoul der cl od 143 952,985 122.00 150.56  131.59
114A 3 Chuck, shoulder clod, trnd 226 1,853,737 135. 00 160. 44 142. 20
3 Chuck, shld clod, 2pc.split
114E 3 Chuck, clod, armroast 71 93, 260 182. 15 228.00 203.71
115 1 Chuck, 2-piece, boneless 85 300, 161 122.00 140. 00 130. 44
116A 3 Chuck, roll, Ixl, neck/off 437 3,966, 146 138. 10 163. 00 147. 23
116B 1 Chuck, chuck tender 195 622, 395 133. 00 157. 00 140. 88
116C 1 Chuck, chuck roll 24 110,002 140.00 155.00 152.55
120 1 Brisket, deckle-off, bnls 261 2,239,001 101.00 120.00 106.02
120A 3 Brisket, point/off, bnls 138 339, 111 184. 05 225.50 199. 73
123A 3 Short Plate, short rib 149 530, 196 105. 00 155. 00 122.12
130 4 Chuck, short rib 86 433,154 100.00 118.00 108.18
160 1 Round, bone-in 56 112,269 130.30 154.64  145.47
161 1 Round, bonel ess 69 407,922 146. 00 164. 95 155. 48
3 Round, bnls/peel ed heel -out 54 156, 548 164. 00 188. 00 172.76
167 1 Round, knuckle 27 190,313 160.00 174.98 170.85
167A 4 Round, knuckle, peeled 303 1,227,106 165.00 194.50 178.64
168 1 Round, top inside round 312 2,007,548 130. 00 161. 00 144.92
168 3 Round, top inside round 200 1,553, 766 143.10 169. 64 156. 78
169 5 Round, top inside, denuded 120 328, 552 172.00 203.56 180. 92
3 Round, top inside, side off 15 120, 236 172. 00 186. 12 178. 77
170 1 Round, bottom gooseneck 69 100, 558 149. 50 170. 00 158. 24
171B 3 Round, outside round 356 2,868, 378 163. 25 187.51 175.72
171C 3 Round, eye of round 306 1,102,020 206.00 248.51 222.35
3 Round, flat/eye, heel-out 17 192, 241 182. 11 204.50 191. 66
174 1 Loin, short loin, 2x3 92 95, 307 284. 41 332.65 304. 81
174 3 Loin, short loin, Ox1 246 1, 268, 854 365. 00 422. 65 383. 77
175 3 Loin, strip loin, 1x1 28 108,298 300.00 360.03 325.08
180 1 Loin, strip, bnls, light
180 1 Loin, strip, bnls, heavy 41 169, 106 298. 00 354. 00 312. 30
1 Loin, strip loin bnls. 1x1 165 291,918 340. 07 411. 46 354. 48
180 3 Loin, strip, bnls, 0Ox1 243 1,010,685 352.00 435.20 382.66
184 1 Loin, top butt, bnls, light
184 1 Loin, top butt, bnls, heavy 170 398, 520 179. 00 221.50 192. 97
184 3 Loin, top butt, boneless 195 1, 456, 352 197. 40 238. 00 211.04
184E 3 Loin, top butt, 2 pc. bnls 9 117,797 280.00 334.69  306.94
185A 4 Loin, bottomsirloin, flap 227 920,276  194.00 236.81 214.31
185B 1 Loin, ball-tip, bnls, light 30 41, 695 157.73 179. 15 162. 25
185B 1 Loin, ball-tip, bnls,heavy 215 673, 115 152. 00 199. 50 174. 15
185C 1 Loin, sirloin, tri-tip 127 426,595 206.00 236.00 219.25
185D 4 Loin, sirloin, tri-tip, pld 52 75,041 278.00 338.00 306.13
189A 4 Loin, tndrloin, trmd, |ight 9 10, 160 800. 70 850. 78 820. 42
189A 4 Loin, tndrloin, trnd, heavy 201 719, 127 755. 00 930. 00 806. 30
191A 4 Loin, butt tender, trinmed 53 80,220 799.00 895.00  840.97
193 4 Flank, flank steak 137 226,296  388.00 440.00 416.28
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Select Cuts, Fat Limtations 1-6

| MPS/ FL Sub- Pri nal # of Tot al Price Wi ght ed
BPN# Tr ades Pounds Range Aver age
107 1 Rib, Oven prepared 24 40, 998 255. 00 310. 00 284. 35
109A 1 Ri b, roast-ready, heavy 30 62, 542 287.50 331.65 309. 57
ul 109E 1 Rib, ribeye, lip-on, bn-in 140 456,129 365.11 435.00 396.12
u2 112A 3 Rib, ribeye, bnls, Iight 53 180, 310 427.00 500. 00 444.10
ul6 112A 3 Ri b, ribeye, bnls, heavy 196 552, 263 422.56 524. 80 453. 22
C13 113A 1 Chuck, square-cut, 2 piece 23 52, 280 119. 75 137.00 125. 64
113C 1 Chuck, seni-bnls, neck/off 101 996, 765 117.00 132.86  125.04
113C 3 Chuck, sem -bnls, neck/off
3 Chuck, semi-bnls n/o sh-cut 9 31, 699 130. 00 142. 13 138. 08
u3 114 1 Chuck, shoul der cl od 112 519,720 119.00 152.23 129.54
ug1l 114A 3 Chuck, shoulder clod, trnd 170 1,059,797 137.00 161.81  146.62
3 Chuck, sShld Cod, 2pc.split
114E 3 Chuck, Cdod, Arm Roast
U Cl4 115 1 Chuck, 2-piece, boneless 145 344,005 124.00 140.90  130.99
uso 116A 3 Chuck, roll, Ixl, neck/off 270 1,598,159 139.25 163.81  149.33
u36 116B 1 Chuck, chuck tender 109 258, 574 132. 00 155. 00 139. 84
us 116C 1 Chuck, chuck roll 18 24,037 143. 00 152. 15 146. 28
U7 Ci15 120 1 Brisket, deckle-off, bnls 201 2,031,166 101.00 121.00 106.64
ug2 120A 3 Brisket, point/off, bnls 39 66,453 184.70 222.65 192.31
U9 C16 123A 3 Short Plate, short rib 76 199, 301 107. 15 140. 00 114.78
130 4  Chuck, short rib 77 425,972 100. 00 130. 88 105. 70
C18 160 1 Round, bone-in 50 61,665 130.30 154.65 146.78
ull C19 161 1 Round, boneless 77 262,601 144.00 167.00 151.67
u93 3 Round, bnls/peel ed heel -out 30 73, 449 160. 31 180. 86 170.72
167 1 Round, knuckle 42 131, 999 155. 36 174. 85 160. 26
u12 167A 4 Round, knuckle, peeled 223 914,037 164.00 184.00 171.81
u13 c20 168 1 Round, top inside round 257 1,573,920 133.00 159.00 145.67
us4 168 3 Round, top inside round 101 468, 480 146. 00 169. 00 157. 41
U:e]0] 169 5 Round, top inside, denuded 66 248,472 176. 28 196. 63 184. 84
3 Round, Top Inside, side off
ul4 cz1 170 1 Round, bottom gooseneck 60 113,576  143.15 170.00 154.03
U3l 171B 3 Round, outside round 259 1,974, 382 158. 00 192. 00 169. 88
u15 171C 3 Round, eye of round 199 433, 351 206. 00 245. 00 221.07
w92 3 Round, flat/eye, heel-out 0 0
u17 174 1 Loin, short loin, 2x3 87 89,496 253.00 306.56 274.36
uss 174 3 Loin, short loin, 0Ox1 228 906, 525 325.00 365. 00 336. 95
175 3 Loin, strip loin, 1x1 20 364, 688 250. 00 312.10 256. 22
u18 180 1 Loin, strip, bnls, |ight
180 1 Loin, strip, bnls, heavy 32 72,921 245.05  278.06 255. 36
u32 1 Loin, Strip Loin Bnls. 1x1 74 87,510 245. 05 306. 56 282. 32
us7 180 3 Loin, strip, bnls, 0x1 200 1,225,513 269. 25 350. 00 304. 35
u19 184 1 Loin, top butt, bnls, light 23 87,195 190.00 216.50 192.00
184 1 Loin, top butt, bnls, heavy 176 1,301,014 175.00 202.34 193.69
us9 184 3 Loin, top butt, bonel ess 140 904, 965 195. 00 225.00 207.43
184E 3 Loin, Top Butt, 2 pc. bnls
u29 185A 4 Loin, bottomsirloin, flap 77 258,549 197.00 236.81  208.09
185B 1 Loin, ball-tip, bnls, light 19 36,772 154.11 177.00  159.17
u34 185B 1 Loin, ball-tip, bnls,heavy 81 332, 898 152. 00 187. 15 171.76
u27 185C 1 Loin, sirloin, tri-tip 64 242,758 199. 00 228. 00 212.57
185D 4 Loin, sirloin, tri-tip, pld 13 15,153  274.44 317.00 301.20
u20 189A 4 Loin, tndrloin, trmd, I|ight
189A 4 Loin, tndrloin, trnd, heavy 162 917, 658 659. 00 835. 00 707.71
us6 191A 4 Loin, butt tender, trinmmed 62 163, 492 624. 08 715. 00 650. 03
u21 193 4 Flank, flank steak 95 338,490 337.00 380.00 356.25

CHO CE AND SELECT CUTS, Fat Limtations (FL) 1-6

u10 124 4 Rib, Back Ribs, Fresh 60 117,742 65. 00 97. 25 76. 06
124 4 Rib, Back Ribs, Frozen 121 365, 019 25.00 54. 00 32.03

us 121D 4 Plate, Inside Skirt 203 1,482,953 179.00 222.00 197.77
121C 4 Plate, Qutside Skirt 150 693, 995 166. 75 199. 50 175. 69

u3s Cap and \Wedge Meat 389 1,672,056 168. 00 196. 25 175.14
Pectoral Meat 329 917, 358 168. 44 195. 65 180. 37

GROUND BEEF - STEER and HEI FER SOURCE -- 10 Pound Chub Basis

uz25 G ound Beef 73% 354 2,922, 456 98. 00 116. 59 106. 96
Ground Beef 75% 50 482,418 98. 05 118. 00 108. 16
U26 Ground Beef 81% 528 3,028, 905 119. 48 145. 00 129.75
G ound Beef 85% 71 113, 145 137.83 163. 65 148. 65
G ound Beef 90% 51 563, 690 138. 00 169. 59 150. 55
uz23 Ground Beef 93% 183 413, 408 140. 29 177.81 162. 29
Ground Beef Chuck 242 2,447,553 126. 10 147. 82 135.10
G ound Beef Round 150 568, 083 133. 05 156. 72 143. 86
G ound Beef Sirloin 10 21,729 208. 44 225.79 213.96

BLENDED GROUND BEEF - STEER, HEI FER and COW SOURCE -- 10 Pound Chub Basis

Bl ended Ground Beef 73% 111 816, 418 102.00 140.00 112.70
Bl ended Ground Beef 75% 94 455, 567 102. 48 133.50 116. 51
C22 Bl ended Ground Beef 81% 114 746, 348 125. 50 149.79 133.93
C30 Bl ended Ground Beef 85% 48 212,790 144.07 164.79 152. 36
Bl ended Ground Beef 90% 56 213,298 152.46  186.48 161. 29
Bl ended Ground Beef 93% 48 361, 836 160. 70 184. 00 169. 87
Bl ended Ground Beef Chuck 141 1,139,705 132.50 160. 25 144. 44
Bl ended Ground Beef Round 73 406, 529 146. 67 172. 00 152. 40
Bl ended Ground Beef Sirloin 63 404, 452 194. 96 239.00 202. 89
BEEF TRI MM NGS - STEER and HElI FER SOURCE
Cc23 Fresh 50% | ean trinm ngs 146 5,013,118 47.00 56.42 52.69
Frozen 50% | ean tri mm ngs 19 798, 000 45.10 53.00 49. 39
FAT LI M TATI ONS (FL) DESCRI PTI ON
Maxi mum Aver age Fat Thi ckness Maxi mum Fat at any point
1. 3/4" (19m) 1.0"
2. 1/4" (6mm 1/ 2"
3. 1/8" (3m) 1/ 4"
4. Practically free (75% surface | ean exposed) 1/ 8"
5. Peel ed/ Denuded 1/8"
6. Peel ed/ Denuded, surface nenbrane renoved 1/ 8"

** USDA, AMS, LGWN is proposing to drop the Sel ect and Choice 600-750 pound
cutouts and the Sel ect and Choice 750-900 pound cutouts effective Jan. 03, 2005.
No changes to the Sel ect and Choice 600-900 pound cutouts would be made. This
step is necessary to sinplify the report and better represent the dom nant trend
toward bonel ess beef cuts by the industry.**

Comments can be directed to 515-284-4460 or desm | gm@sda. gov.

Items that have no entries indicate there were trades but not reportabl e because
they did not neet the weekly 3/70/20 guideline.

***This report is based on infornation provi ded by conpanies that agreed to
continue to participate in Livestock Mindatory Reporting on a vol untary basis. ***
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VEEKLY NATI ONAL/ REG ONAL DA LY BONELESS PROCESS NG BEEF AND BEEF TR MMNGS -
Negoti at ed Sal es

FB A ant basis negotiated sales for delivery wthin 0-21 day period, including
sal es since last report, US dollars per 100 pounds.

*Itens wth no entries indicate nonreportabl e trades.*
ARENT VOLUME - (one | oad equal s 40,000 pounds)

***This report is based on infornation provi ded by conpanies that agreed to
continue to participate in Livestock Mindatory Reporting on a vol untary basis. ***

Gentral 168.54 loads -- 6, 741,625 pounds
Nat i onal 342.41 loads -- 13,696, 243 pounds
East Qoast 27.18 loads -- 1,087,000 pounds
Vést oast 1.41 loads -- 56,500 pounds
FB Rant - Gntral
# of Total Price i ght ed
Trades Pounds Range Aver age

Chemical Lean

Fresh 92-94%

Frozen 92-94%

Fresh 90% 67 2,090, 380 $132.94 $139. 00 $135. 23

Frozen 90% 8 296, 094 $136. 00 $140. 00 $138. 31

Fresh 85% 32 715, 859 $123.00 $129. 79 $124. 76

Frozen 85%

Fresh 81% 19 623, 540 $110. 66 $125. 00 $117. 97

Frozen 81%

Fresh 75% 21 389, 259 $103. 88 $115. 50 $108. 17

Frozen 75%

Fesh 73%

Frozen 73%

Fresh 65% 55 1,791, 390 $74. 32 $88. 90 $77.92

Frozen 65%
Bull Product

Fresh 94-96% ***Brices not reported due to confidentiality***

Frozen 94-96%

FB Aant - Nationa

Chemcal Lean
Fresh 92-94% 43 903, 000 $143. 00 $146. 00 $145. 11
Frozen 92-94%
Fresh 90% 05} 78 2,508, 380 $132. 94 $139. 00 $135. 50
Frozen 90% 8 296, 04 $136. 00 $140. 00 $138. 31
Fresh 85% 4 36 849, 859 $123.00 $131. 00 $125. 10
Frozen 85% ***Prices not reported due to confidentiality***
Fresh 81% 19 623, 540 $110. 66 $125. 00 $117. 97
Frozen 81%
Fresh 75% 21 389, 259 $103. 88 $115. 50 $108. 17
Frozen 75% ***Prices not reported due to confidentiality***
Fresh 73% ***Prices not reported due to confidentiality***
Frozen 73%
Fresh 65% 57 1, 826, 890 $74. 32 $88. 90 $77.94
Frozen 65% ***Brices not reported due to confidentiality***
Fresh 50% @3 146 5,013, 118 $47.00 $56. 42 $52. 69
Frozen 50% 19 798, 000 $45. 10 $53. 00 $49. 38

Bul | Product
Fresh 94-96% ***Brices not reported due to confidentiality***
Frozen 94- 96%

Chemcal Lean
Fresh 92-94%
Frozen 92-94%
Fresh 90% ***Prices not reported due to confidentiality***
Frozen 90%

Fresh 85% ***rjces not reported due to confidentiality***
Frozen 85%
Fresh 81%
Frozen 81%
Fresh 75%
Frozen 75%
Fresh 73%
Frozen 73%
Fresh 65%
Frozen 65%

Bul | Product
Fresh 94-96%
Frozen 94-96%

***Prjces not reported due to confidentiality***

***Brices not reported due to confidentiality***

Chenical Lean
Fresh 92-94%
Frozen 92-94%
Fresh 90%
Frozen 90%
Fresh 85% ***[yices not reported due to confidentiality***
Frozen 85%
Fesh 81%
Frozen 81%
Fresh 75%
Frozen 75%
Fesh 73%
Frozen 73%
Fresh 65% ***Prjces not reported due to confidentiality***
Frozen 65%
Bul | Product
Fresh 94-96%
Frozen 94-96%
Regi onal  Br eakdown:
Gentral - ARGIAIL INKSKY,LAM,M)M M, NDNENVQH GK SO TN TX W.
National - al states
East ast - AL, CT,DCDE A, GA MAMD ME MB NG NH NJ,NY, PAR, SCVA VI, W.
Vést ast - AKAZCGAH,IDN, R U VA W.

WEEKLY CAF WEST COAST COW AND BULL CARCASSES 12.5 Loads
Report ed.

Weekl y
Range Avg Change
UT, brk 2-4 450/ up
UT, bon 1-3 400/ up 9.0 79.00 --
Cutter 1-2 350/ up 3.5 79. 00 --

Bulls 500/up YG 1

VEEKLY NATI ONAL VEEKLY QUTTER GONVGUTAJT AND BOED CONVBEE- AJTS - NEGOT ATED
***This report is based on infornation provi ded by conpanies that agreed to
continue to participate in Livestock Mindatory Reporting on a vol untary basis. ***

Based on negotiated prices and vol une of cow cuts delivered within 0-21 days
and on average industry cutting yields. Values reflect US dollars per 100
pounds.

Qitter 90%

3504/ up
Qurrent Qitout Val ue: $106. 79
Change fromprior day: ($0. 45)
Item Price Val ue Change
90%| ean $135. 50 $82. 44 $0. 08
100%| ean i nsi de round $190. 88 $4.43 ($0.02)
100%l ean, flats and eyes $190. 19 $4.41 $0.08
Chuck Tender $145. 77 $1. 46 ($0.09)
Knuckl e 4-7 | bs. $161. 63 $4.09 ($0.11)
Tenderl oi n 2-3 | bs. $280. 07 $1.48 ($0.07)
Tenderl oi n 3-4 | bs. $312. 06 $2.31 ($0. 16)
R beye Rl | 4-6 | bs. $172.79 $1. 81 ($0.11)
H beye Rol | 6-8 | bs. $172.20 $1. 27 ($0. 09)
R beye Rol | 8up | bs. $181. 63 $1.33
Aank Seak $202. 02 $0. 85 $0. 02
Ki dney, Edible $17.00 $0. 08 ($0.01)
Fat, inedible $9.21 $0. 21 $0.01
Bone $2. 60 $0. 62 $0. 02
UBDA NATI ONAL BOED GOVBEE- QUTS - NEGONATED SAAES KB F ant basi s
negotiated sal es for delivery wthin 0-21 day period.
AQRRENT VOLUME - (one | oad equal s 40,000 pounds)
Boner/ Breaker Qits 14.57 loads -- 582,631 pounds
Qrtter/Gnner Atts 2.98 loads -- 119,064 pounds
Boner/ Breaker/ Qut t er/ Canner 20.16 loads -- 806, 256 pounds
100%Lean |Itens 23.06 loads -- 922,426 pounds

IMPS  Sub-Frinal # of Total Wi ghted  Change from
Trades Pounds Aver age Prior Veéek

BONER BREAKER

112 Rb, ribeye roll, light

112 Rb, ribeye roll, nedium 21 55, 766 $252. 00 ($6.63)

112 Rb, ribeye roll, heavy 19 24,125 $249. 66 $22.02

Chuck, bonel ess 85% ***Irjces not reported due to confidentiality***

@4 168 Round, top inside, |ight

168 FRound, top inside, nedium ***Prices not reported due to confidentiality***
168 FRound, top inside, heavy
169A Round, top inside cap-off, Igt *Prices not reported due to confidentiality*

169A Round, top inside cap-off, ned 35 216,828 $197. 08 ($0. 47)
169A Round, top inside cap-off, hvy

171B Round, outside round 8 33, 813 $169. 20 ($0.74)
171C Round, eye of round 1 26, 064 $190. 02 ($3.27)

174  Loin, shortloin, Ixl, light

174 Loin, shortloin, Ixl, nedium

174  Loin, shortloin, Ixl, heavy

180 Loin, strip, bnls, light

180 Loin, strip, bnls, nedium ***Prices not reported due to confidentiality***
180 Loin, strip, bnls, heavy ***Prices not reported due to confidentiality***

182 Loin, sirloin butt ***Brices not reported due to confidentiality***

184 Loin, top sirloin butt 4 7,001 $131. 15

191A Loin, butt tender, peeled

QUITER CANNER

112 Rb, ribeye rall, light

112 Rb, ribeye roll, nedium 16 60,474  $172.20 ($12.04)

112 Rb, ribeye roll, heavy 15 54,706  $181.63 ($L 15)

100%LEAN
I nsi de round 33 164,890 $190. 88 ($0.72)
Qut si de round 11 103, 599 $189. 26 $11. 32
Bye of round 18 53, 805 $192. 12 ($0. 85)
Hats and eyes 12 142, 400 $190. 14 $0.54
Qriploin 30 161,238  $190.94 ($4. 61)
SPB 31 296, 4%4 $188. 87 ($0.44)

BONER BREAKER & QUTTER CANNER

116B Chuck, chuck tender 13 46, 109 $145. 77 ($9. 40)

167A Round, knuckle, peel ed 4 418,511  $161.63 ($4.23)

190 Loin, tenderloin, 2-3 |bs. 17 44, 833 $280. 07 ($13. 14)

190 Loin, tenderloin, 3-4 Ibs. 35 72,984 $312. 06 ($22. 06)

190 Loin, tenderloin, 45 Ibs. 55 112, 069 $312. 01 ($17. 06)

190 Loin, tenderloin, 5 up Ibs. 28 62, 642 $321. 15 ($20. 85)

193 Hark, flank steak 42 49, 108 $202. 02 $4.35

WEEKLY AVERAGE CARCASS PRI CE EQU VALENT | NDEX VALUE
L

H1-3 H1-3 H1-3 SE1-3 SE1-3 SE1-3

I ndex 600- 900# 600- 750# 750- 900# 600- 900# 600- 750# 750- 900#
Val ues => $122.88 $124.21 $122.47 $116.62 $117.57 $116.40
Change = -2.55 -2.65 -2.64 -2.16 -2.27 -2.07

Carcass Equival ent Val ues:
SUPRLY (live): $126.51 $127.11 $125.91 $119.75 $120.11 $119.40
DEVAND (box) : 119.25 121.32 119.03 113.49 115.04 113. 40
Qurrent Spread 7.26 5.79 6.89 6. 27 5.07 6. 00
G adi ng % Br kdwn: 63.45% 17.06% 46.40% 36.55% 3.37%  33.18%
Véekl y Equi val ent Val ues for Qutlying Beef Carcass Types
Basi s Val ue = 122.88 Carcass Wi ghts
400- 500# 500- 600# 600- 900# 900- 1000# 10004/ up

Qty/Md (1) -21.58  -9.05  0.00 433 -18.09
Prine 1-3 7.16 $108.46 $120.99 $130.04 $125.71 $111.95
Certified 2.68 $103.98 $116.51 $125.56 $121.23 $107.47
Choice 1 2,92 $104.22 $116.75 $125.80 $121.47 $107.71
Select 1 -3.61  $97.69 $110.22 $119.27 $114.94 $101. 18
Sndrd 1-3 -15.43 $85.87 $98.40 $107.45 $103.12  $89.36
Pine 4 -8.21 $93.09 $105.62 $114.67 $110.34  $96.58
Quice 4 -14.25 $87.05 $99.58 $108.63 $104.30  $90.54

FOB CENTRAL U.S. BY-PRODUCT DROP VALUE ( STEER)

The estimated hide and offal value froma typical slaughter
steer for the week averaged 7.96 per cw. up 0.03
when conpared to | ast week's average.
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NATI ONAL CARLOT PORK REPORT USDA ESTI MATED PORK CARCASS CUTOUT
Total of Negotiated Purchases Equated to FOB Omaha Basis Based on FOB Omaha carlot pork prices and industry yields.
I'tem Values Reflect U S. Dollars per CW Cal cul ations for a 185 I b Pork Carcass
51-52% | ean, 0.80"-0.99" backfat at last rib
Total Loads PORK CUTS : 187.7 B T
Total Loads TRI M PROCESS PORK: 47.0 Tot al . Primal Cutout Val ues
BPN# CH# PORK CUTS Weekly Aver ages Date Loads Carcass Loin  Butt Pic Ri b Ham Belly
oS BB N Fregy oo tds  veighted Change Simple  "11/08" 32,7 74.73 78.75 66.68 59.09 130.41 75.17 93.60
> ! - 11/ 09 52.9 75.99 78.10 66.76 59.93 130.41 80.34 93.60
Primal Cutout Value = 77.92  1.46 11/10 74.9 76.69 78.01 68.75 63.02 130.41 81.02 93.60
Eiotiotiatatotetetietietietiefietieliefielietietielietietistiefiefieetietiotieliefietietielietietietielistieliefielietielisiieotielietietietielietieetie ettt 11/11 34.3 77.27 77.60 69.59 65.09 130.41 82.50 93.60
WMo C4 1/4" Trim  21#DN-LGT 27.0 101.70 -2.54 102. 50 11/12 42.0 76.81 77.17 70.39 61.12 130.41 82.66 93.60
ue1 1/8" Trniless 21#DN-LGT 8.0 105.88 0.58 107.70  ------- Total -------------- Weekl y Averages--------------------
U63 1/ 4" Bl adel ess ol 236.7 76.30 77.92 68.43 61.65 130.41 80.34 93.60
1/4" Trim 21# UP- MED -- (. CGrange = 8.30  1.46  4.39  2.16 E‘P?!‘E‘....?; f‘f‘___?; 34
conbos 26/ Up#( SON - 61.00  WEEKLY USDA BY- PRODUCT DROP VALUE (HOG) - FOB CENTRAL
LO'NS, CNTRCUT, 10-11 RI'B, 1/ 4" TRM The offal value froma typl cal sl aEJghter hog (1) for the week ended
Tender-in FLO 8-13# 4.0 142.13 -1.70 143. 80 11/ 12/ 2004 was esti mated 3.50 p cwt live, down -0.
Tender - out FLO 8- 13# 1.0 150. 00 -- 150. 00 conpared to_ previous week val u
BNLS Strap-on 5-11# 16. 0 141.59  2.88 141.80 Dressed equival ent basis (74% drESS) 4.73
Us5 BNLS Strap-off 5-11# 25.7 156.18 1.10 155.90 (1) Typical slaughter hog weighs 250 pounds.
WHLE BNLS LO NS 9- 13# --
6o BNLS SIRLAN . 75-1. 5% 2.9 119.87  5.21  120.80  y. pRODUCT PRI CE REPORT - Carlot Basis - Dol |ars/Oat
BONE-IN SIR 2.5-3.5# 13.5 70.09  2.53 71.30  BPN# C# PORK VARI ETY MEATS - Frozen Weekl y Aver ages
BLADE ENDS 2-4# 0.5 65.00 4.38 65. 00 I tenms Lds Vi ght ed” Chng Si rrpl e
u41 TENDERLO N 1. 25/ DN# 2.0 257.75 -2.76 251.70 us1l lélECKkB?ngs Ful | Lo# 5. -0.60 .20
ri sket Bones Full, --
LE'RESEACKRI B (183(532# .- Brisket Bones Full, 30# -- 55. 00
w : . Brisket Bones Full, exp 30# --
1. 75/ DN# o
" us9 TAI LS,
Us6 1.75-2.00# -- 30# Bul k ..
" 2. 00/ UP# 1.6 272.77 14.84 268. 60 CHEEK VEAT, trinmed 2.0 94. 00 1.00 093.80
FROZEN 1.5/ DN# -- us2 CHI TTERLI NGS 10 I'b. pail --
" 1. 75/ DN# -- EARS, Pet Tr eat s 3-4/1b 4.0 103.50 -1.50 104. 20
1.75-2. 00# .- us4 FEET, front, toes on 6 30. 50 -3.21 33.40
2.00/ UPH# . FEET, front, toes on export - -
-------- PIONIC, FRESH- - -~ - - - = emmeee oo HEARTS, Sl ashed, dmgst'f 70 2043 129 3999
Primal Cutout Value = 61.65 2.16 fhol . EXBSIt 1.0 38.00 0.75 37.55
------------------------------------------------------------------- U53 C29HOCKS, picnic 2.0 26. 00 -2.00 26.60
us0 Snkr Trm RS, conbo 7.0 64. 00 0. 44 63. 60 Kl DNEYS smal | box, export 2.5 23.00 -1.00 23.20
Snkr Trm SS, conbo -- C28LI VERS, | alrge bo>é donest i ;: 5.0 27.60 -0.90 28.00
arge box, expor --
K T oo Doxed 8.0 83.88 0.8 82.00 SALI VARY GLANDS, g 2.5 2440  -1.60 24.90
SKINS, Belly, flat-pk. slctd --
Boxed 92% Fresh 9.0 117.94 0.41 117.90 N(lJTS parti a' | ean 1.0 59. 00 1.00 58.40
Boxed 92% Frozen - SNOUTS, partial lean wmask 3.0 54.00 0.67 53.40
———————— BOSTON BUTTS5- 10#, FRESH- - - -~ - == - oo oo oo e e oo STOVACHS, 'scal ded, smal| box 0.5 73.00  -2.50 74.20
Primal Cutout Value = 68.43 4.39 T scal ded, smal| box, export -- 70. 00
w2 cs 1/4" Trim 5-10# 21.5 86.51  4.93 86. 00 green, bnlsl smal | box 2.0  80.00 -2.00 80.40
/8" Trim5-10# o green, Bnls tsrm | box, exp -- 81 00
1/4" Trim Stk Rdy 3.5 101.00  8.00 97. 80 green. B Sial 4ba’e ser aped o :
1/8" Trim Stk Rdy 2.0 96.00 7.67 92. 00 UTERI .
BNLS, Butt -- 95.00  ---o----- PORK SKINS FRESH | N COVBO - FOB SUPPLY POINT -------
u43 conbo' s 11/ UP#( SON -- ERLY CONTRACTS:
———————— SPARERI B, FRESH- - - - - - - e e EE%XCEKISQFNSSEEEEEE?ED gg-gg
... Primal Qutout Value = . [130.4unchd L. HAM COLLAR SKI NS, SELECTED 2500
U44  CB3 BAG 3 PCVACA. 25#/ DN- LGT -- HAM 5K R, NS’OUS'%H.EENRUN 28.28
COVBQS 4. 25#/ DN -- JONL SKI'NS, HOUSE RUN 16. 50
uas 2 BAG 3 PCVACA. 25#/ UP-MED 0.5 135.00 5.92 135.00 = ae e PORK PET FOODS - FOB SUPPLY PO NT ----------
COMBCS 4. 25#/ UP -- QJAI BI-I\—IE\F;S CO\ldRQICT S: FGREgg CHI6LI§(ED BXD FRZN
-------- HAM BONE- | N, TRI MVED- - = - - - = = = = == = = === = e m o mee oo oeee oo i nedi bl e - : -
i - LI VERS, " 17. 00 13.5 23.00
... Priml Qutout Value = ... 8.8 T4 . LUNGS ' 2.75 225 713
u46 c7 17-20# Trim Spec 1 4.0 91. 00 8. 29 90. 20 MELTS 5.50 5.25 12.63
20-23# Trim Spec 1 10.0 90.80 12.27 91. 40
u62 C8 23-27# Trim Spec 1 14.0 86.86 10.56 86. 60 TALLOW & PROTEI
27#/ up Trim Spec 1 -- FOB CENTRAL US UNLESS OTHERW SE STATED
BONELESS MUSCLES FL 4 94- 96% Veekl y Aver ages
3 Miscle Group . Lds Weighted Chng Si npl e
2 Miscl e G ou - | NEDBL, TALWGRSE FOB CENTRAL
p Choi ce white grse (truck 49.0 13.52 0.55 13.46
5 Muscle G oup -- 142.50 Yel | ow grease (truck 3.0 13.08 0.71 12.95
I nsi de - - | NEDBL, TALWGR E CAF | CA
Qut si de -- Packer bl eachabl e tallow --
Knuckl e .- Packer bl eachable < .15% 8.0 16. 00 0.75 15.55
Lite Butt .- Render er bl eachable tallow --
I nner Shank . Renderer bl eacaﬁole < .15% Zg 8 %g gg (l) 83 %2 8(5)
e grease . . .
HAM TRI MM NGS ( CHEM LEAN) | NEDBL TALLOW GROE F GULF
Conbo 72% Fresh 2.0 72.00 1.50 72.00 Packer bl eachabl e tallow .-
Boxed 72% Frozen -- Packer bl eachable < .15% --
Conbo 90% Fresh -- Render er bl eachable tallow --
Boxed 90% Frozen .- Renderer bl eachable < .15% --
Quter Shank Frozen -- Choi ce \M|1 E)\?v rease -
-------- BELLY, SDLS, FRESH- - === ---smsmmmmmmmmmmmmmmmmmccememas o
R i} - EDBLE TALW & LARD- CAF CHI CAGO
Primel Cutout Value = 93.60 2.34 Edi bl e tal low 8.0 16.50 0.50 16.40
------------------------------------------------------------------- Loose | ard, PS and/or CP 6.0 27.17 0.17 27.15
SKI'N-ON, TRI MVED EDBLE TALLOW & LARD - CAF GULF
s Fresh 151 o PROTEI N FEED SUPPLENENTS ' O o
we o Besh T - 9830 NEAT & BONEMEAL, 50% prof t on
R R ' Central, Donest ic 47.0 138.35 9.89 138.25
C10 Fresh 16- 18# 4.0 85. 00 5.00 88. 00
Panhand| e Domestic 69.0 132.20 3.77 127.60
Fresh 18- 20# 2.0 74.50 -3.50 75.20 PORK Meat / Bnneal , 50% pr o/ t on 50.0 144.52 0.51 143. 40
u49 Fresh 20- 25# -- Y Rndrd Tnkg Lo/ Unit Protn --
SKI NLESS, SQUARED Panhandl e Lo/ Unit Protn --
Fresh 9-11# -- DRY Rndrd Tnkg Hi/Unit Protn --
Fresh 11- 13# .- BLOOD MEAL, 85% pro/ton
Fresh 13- 15# . Central -- 247.00
Fresh 15-17# . Panhandl e area 5.0 268.00 3.00 266. 80
CAF California 1.0 275.00 -- 275.00
SKI NLESS, CENTER CUT PORK BLOOD MEAL, 85% pro/ton 2.0 312.50 8.93 305. 50
Fresh 8- 10# --
Fresh 10- 12# --
Fresh 12- 144# -- NATI CNAL DAl LY BASE LEAN HOG CARCASS SLAUCHTER OOST FCR THU NOV 11, 2004
Eresh 14- 16# This report includes Vol une, Véighted Average Carcass V¢ight, & Base Cost
PORK TRI MM NGS/ BONELESS PROCESSI NG PORK (CHEM CAL LEAN) :
Conbo 42% Fresh 15.0 38.60  0.60 9.10 Base Coo (Packer Buying Prograns)
Boxed 42% Frozen 2.0 49. 00 3.33 49- 20 Head  CGarc  Backfat (In.):  1.00-1.09 0.80-0.99 0.65-0.79
Conbo 72% Fresh 25.0 77.08 7.08 75. 80 Dat e Gount W}| ght Per cent Lean: 49- 50% 51-52%  53-54%
PEne bl ax C NEAT - 70-00 41015004 157 08 Zo1 4o B8 e o
BONELESS PI CNI C MEAT \ . . .
o 11/09/ 2004 168, 440 200. 99 72.76 74.70 76.91
7 i1 Combo 72% ~FEresh 2.0 83.00  3.00 82.40 11/ 08/2004 157, 454 200,61 72.93 7490 76.99
SKI NNED JOMS 11/05/ 2004 242,874 201.73 73.39 75.34 77.35
11/ 04/ 2004 161, 659 200.91 71.29 73.22 75.41
uss Conbo Fresh -- 42.00  WEEKLY NATI ONAL DAl LY BASE LEAN HOG CARCASS SLAUGHTER QOST
Boxed Frozen 1.0 52.00 -1.00 52. 20 For ek Ended:
FAT, VI SUAL TRACE OF LEAN 11/ 05/ 2004 875,901 201.12 71.07 73.00 75.11
Corbo Fresh .. 10/ 15/ 2004 868,362 199.57 70. 15 72. 08 74.10
Boxed Frozen - 11/ 14/ 2003 886, 415 200. 55 47. 27 49. 17 51.28
TRIM VI SUAL TRACE OF LEAN MONTHLY NATI CNAL DAl LY BASE LEAN HOG CARCASS SLAUGHTER COST
For: Cctober 2004
Conbo 12-16% Fresh -- 32.00
Boxed 12- 16% Fr ozen o 3,696, 710 199.68 70.59 72.54 74. 61
NORTH AMERI CAN EXPORTS The val ues in the base cost |ean cal cul ations are determned by individual
HAMS, BONE- I N 9acker s | ean val ue buying ro rans, which are based on the backfat and 6 to
NA EXPORT 23-27# TS 1 2.0 89.00 11.00 84. 60 squar e i nch | oi neye area neasured at the 10th rib. The cal cul ations
include Producer and Packer Sol d negotiated and swi ne or pork narket for ml a
data fromthe National Prior Day S aughtered Siine Report, LM HX01.t
STANDARD ADJUSTMENTS FCOR CONVERTI NG TO VACUUM BASI S Adj ustnents for Trim
Loins (13-23#'s): Butts (4-9#'s): Spareribs: Bone-in Center Cut Loins: Bnl's Center Cut Loins:
Vacpak - report basis Vacpak - report basis Vacpak - report basis False Lean O'f — basis 1/4" Trim- report basis
Gas Pak - minus $2.00 Gas Pak - no adjustment Polywap - minus $7.00 False Lean On - ninus 5.00 1/8" Trim- add 6.00
Paper - minus $5.00 Paper - minus $3.00 Tenderl oins:
Conbo - minus $6.00 Combo - minus $4.00 Vacpak - report basis Polywap - minus $10.00
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Mé‘éBORCePﬁﬂ(EF Ul gES CURED & FLESHED, NATI ONAL WEEKLY DI RECT SLAUGHTER CATTLE- PREM UVS AND DI SOOUNTS
(Note: Veekly averages reflect average of all **xThi s report is based on information provided b
y conpani es t hat
wei ght breaks for each hide type) Veekl y Averages agreed to continue to partl cipate in Livestock Mandatory Reporting
Itens Lds Per Piece Per on a voluntary basis.
m?vy N%{ ive Steer 18.0 65. 90 81.50 \F/O:’ tRﬁA Wétek OI 11/ 15/ 2004
ive Steer al ue ustnent s
(B‘,o{?r%do Er Sndsfd St eer 3.0 2411 88 ;% 88 | ' Range Sinpl e Avg. Change

u rande eer . . . Quality:

Native Heifer Prime 0.00 - 17.00 6. 04 0.00
Heavy Native Heifer Choi ce 0.00 - 0.00 0. 00 0. 00
Branded Heifer, River 6.0 59. 00 88. 50 Sel ect (7.00)- 5. 00 (6.28 0. 25
Branded Heifer, Southwest Sandard (30. oog- 29' oog (16. 45§ 0.10
Branded Qow, Sout hwest 2.0 39.-20 8180 Ave Choi ce or Better 0.00- 696  1.50 (0. 06)
Branded Cow, River 41. 00 61.50 : : : :
Nat ve Cow 5100 7650 Bl | veks 954 i000 (1500 (5350 (039
Native Bull's, conventional 3.0 50. 00 50. 00 Har dbone 35.00)- (19.00) (25.40 0.10
Branded Bul |'s, Southwest, convn Dark Qutter 40.00)- (15.00 25. 87 0.10
Branded Bulls, conventional Qver 30 Months of e 37.00)- 00 12.08 0. 00
He T St 64. 30

avy Texas Steer ) .
Eleavyé geéﬁs Steer and Heifer 64. 00 *CQutability Yield Grade, Fat/lnches

rande eer . 1.0-2.0 < . 10" 0.00 - 8.00 2.92 0.00

For Veek Ending: 10/ S0l 2003 3.0-3.5 < .60" glf 00)-  0.00 go 08 0. 00
3.5-4.0 < .80" 1.00) - 0.00 0. 08 0.00
Total Al Regions  ------ als -------- "
4.0-5.0 < 1.2 20.00)- (8.00 14. 25 0.00
Qality , YeldGade 5 ety Q“a';;y Total 5 0/up > 1.2" 225. 00j- (1. oog 518 08 0. 00
Prime 0.02% 0.56% 1.52% 0.56% 0.11% 2.77% 0.44% 3.21%
Choi ce 2.00% 17.18% 24.95% 5.45% 0.85% 50.44% 2.48% 52.91% Vei ght :
Sel e 4.83% 16.48% 10.89% 1.47% 0.19% 33.87% 1.47% 35.34% 400-500 | bs 40.00)- (5.00) 521. 58 0.00
Yi eI d only 0.99% 1.51% 0.80% 0.10% 0.02% Yield onl y: 3.42% 500- 550 | bs 30. 00) - 0.00 14. 92 0.00
Regi Tot a|1 5 7.85% 35.73% 38.16% 7.59% 1.17% 550- 600 , Bs 15. 00) - 0.00 (3.17 0.00
ton 1-5  -------------ooooio-oocooooooeooee oo------ JOtAlIS -------- 600- 900 S 0.00 - 0. 00 0. 00 0.00
ality Yield Gade ality QJallty Tot al 900- 950 | bs (5.00)-  0.00 0.58 0. 00
Q ade 1 2 3 4 5 Y el d Oﬂ% Al 950- 1000 | bs 18.00)-  0.00 és. 08 0. 00
Prime 0.11% 2.38% 3.90% 0.50% 0.06% 6.95% 1.60% 8.55% over 1000 I|bs 530 00j- (10.00) (18.09 0. 00
Choi ce 2.58% 27.80% 23.58% 1.97% 0.19% 56.11% 7.69% 63.81% B de Brand Location 000 - ‘0 00 0 00 0 00
Sel ect 2.15% 7.67% 2.92% 0.11% 0.00% 12 85% 1.15% 14.00% Based on individual packer's qualit cut abi lit and wei ght buyin
Yieldonly 0.15% 0.22% 0.10% 0.00% 0.00%  Yield only: 0. 47% Vel fF i q Ys b Ys d ”9 yl ng
. Tot al . 4.98% 38.08% 30.50% 2.58% O0.24% als g\fl\fgfagﬁ a gayggsgebagf; adjustnents to base prices, dollars per
fON 6 s eiooiiioooo -o------ Totals --------
Galaty 1 2 \ﬂelgGade4 5 %\a(“ty Q.Jal|ty To't(_\lal * If yield grades are not available, yield differentials may be
ade el
Prine 0.01% 0.21% 0.36% 0.09% 0.01% 0.68% O. {3% 0.81% based on fat at 12th rib using a constant of average ribeye area and
Choi ce 2.71% 18.20% 18.10% 2.50% 0.36% 41.87% 0.80% 42.66% nuscling for carcass weight and KPH Superior or inferior nuscling
Sel ect 8.10% 23.28% 11.86% 1.29% 0.28% 44.81% 0.22% 45.03% may adj ust |ean yield.
Yi eI d only 1.33% 1.91% 0.78% 0.07% 0.01% Yield only: 4. 09%
Redi on |7 8 12.15% 43.60% 31.09% 3.95% 0.66% Total s Fr?g CENTRAL g ﬁ dBY_ pWI DR(]ID VA}_UE (cow Ll .
as ---c-o-- The estimted hide and offal value froma typical slaughter
Gélaldgy 1 2 \ﬂelg G ade 4 5 8’\3(: Efﬁ Q.Jal|ty To'tNaI cow for the week was 7.31 per cwt., up 0.10 when conpared to
Guf. Do b e B Gu n Ul dhy e
0l ce (] . 0 . 0 . 0 . (] . 0 (] . 0
Sel ect 4.36% 15.58% 11.83% 1.78% 0.20% 33.76% 1.90% 35.66% VEEKLY CENTRAL U.S. CON VAR ETY MEAT PR CE REPCRT
Yield only 1.08% 1.64% 0.93% 0.14% 0.03% Yield oniy: 3.81% For Wek Ended: Novenber 12, 2004 FGB_PLANT
Tot al 7.17% 32.18% 41.43% 9.74% 1.52% Frozen CARLOI/L.C. L. Basis Lds Price Range Wavg
ReQiOn 9-10 --------ommiio oo oo als --------  me oo oosooooooo-ooo-oooooo-o-
Galldty 1 ) Ylelg}i@fade4 5 gjallty Q,lallty To}NaI CHEEK MEAT, b hed. ski Trimmed 6.40 116.00 - 126.00 120.38
ade FEET, unbl eached, skin-on, ex
quf. D gmm de dan S e Wl dae B "B TS S
0l ce . 0 . 0 . 0 . 0 . 0 . 0 . 0 . 0 - -
Sel ect 3.67% 17.61% 10.60% 0.97% 0 10% 32.04% 1.54% 34.49%  lEANS Regul ;Eg“'bgﬁ,é_ 23?9 Np &% 2r00- 3200 2808
Yield only 0.44% 0.96% 0.63% 0.07% 0.01% Vvieldoniy: 2. 11% FEARTS. Canadli an-styl e, ex
Total 5.90% 42.42% 38.95% 5.26% 0.72% FEART NEAT Bone & Cap of I
""""""""""""""""""""""""""""""""""""""""""""""""""" HEAD MEAT, ' 1.25 97.00 - 102.00 99. 56
PERCENTAGE BY CLASS BY REG ON '

Regi on Total  Steer Heifer D%iory Ctoger Bull's EI %EY S unsEg %td 2.00 14.00 -  15.00 14.50
_______________________________________ (e LI VERS, Regul ar, bul k- pack 1.00 10.00  10.00
Region 1-5 16.98% 5.90% 1.96% 4.13% 4.21% 0.79% LI VERS, Regul ar, bul k- pack expor t
Regi on 6 19.03% 9.45% 6.64% 0.48% 2.03% 0.42% LI VERS, Regul ar, 2/ box
Region 7-8 54.61% 27.53% 24.24% 0.28% 2.25% 0.31% LI VERS, Regul ar, 2 box, export 14.50 10. 00 - 11.00 10. 31
Region 9-10 9.39% 4.44% 1.37% 2.47% 0.90% 0.22% MELTS,

Total %  100.00% 47.32% 34.20% 7.36% 9.39% 1.74% KNS, o anpg FEQUI@r, small box 1.70 185.00 - 212.00  191.88
Total Head 644,400 304,900 220,400 47,400 60,500 11,200 SUETBREAS. | white Suiss SXport 0 13 8000 80.00
S atec inel uded in redione are ac follone: 1-E T ME NH VT MA B ONY NT TONGLES, exp.#1 white Swiss cut, W
Statesmcludedlnreglons are as follows: 1-5 CT, ME NH VT, MA R, NY, NJ, TONGES #1 bl ack Swiss cut IW 0.50 65. 00 65. 00
X2 B Wis NI NE G0 M Moy o U6 W 6 10° A2 OA H v, P GR & A TONGES, exp. #1 bl ack Sui ss cut! W
Totals may not add due to' rounding. ' ' TONGLES, #1 mixed, Swiss cut, W
NEBRASKA = - - - - s s o mmmmmmmmmmm i oo Totals -------- TONGUES, exp.#1 mixed, Swiss cut, W
QJaI|ty Yield Gade Quality Q.Jal|ty Tot al TONGLES, #2 mxed Swiss cut,IW 0.75 56.00 - 60. 00 58. 67
G ade 1 2 3 4 5 &Yeld % Al TONGUES, exp. #2 nixed, Swiss cut, W
Prime 0.01% 46% 2.38% 1.18% 0.23% 4.27% 0.29% 4.56% TONGLE Tri nm ngs
%?I C? % %3? %g gggﬁ) 38 6‘7‘(;? ?- g;g//o cl)- %ﬁ? <23‘l1 gggjo (2)- g%g//o 123256’ ﬁgﬁn TRPE, bl eached, scalded, edible 4.90 35.00 - 70.00 43.26
ec 0 0 0 . 0 . 0 0 N (] . 0 i
Vield only 0.73% 1.37% 1.06% 0.19% 0 03% - Yieldony: _ 331% TNpE Skgfgggﬂéaca'sggfagg' ble exp
Jotal 4.92% 28.38% 46.86% 11.72% 2.06% als TR PE, honeyconb bl eached 0. 15 175.75  175.75
Qé:ll |dty L ) Yiel g G ade 4 5 gjal i ty Q,lal | ty ToENaI ¥§EI§ES honeyconb unbl eached
Bort Do Sage Deme Game Bomi a ke Doge  YoSSDuew
0| ce . 0 . 0 . (] . 0 . 0 . 0 . (] . 0 .
Sel ect 5.76% 21.46% 14.82% 2.27% 0.25% 44.55% 1.02% 45.57% BY- PRODUCT PRI CE REPORT - Carlot Basis - Dollars/ O
Yield only 1.26% 88% 0.86% 0.11% 0.03%  Yield only: 4. 14% ~ Weekly Averages
Tot al 8.62% 36.50% 36.63% 7.54% 1.13% als BEEF VARI ETY MEATS - FROZEN Lds Wei ghted Change Sinpl e
Qality Yield Gade Q.Jallty Q.Jal|ty Tot al BRAINS _________________________________________ T
G ade 1 2 3 4 5 &Yield Ol Al 9
Prime 0.01% 0.21% 0.35% 0.09% 0.01% 0.68% 0.13% 0.81%  Frer: NEATn;,r{“S’ oy, Tofelean 4.0 112.38  2.71 11150
Choi ce 2.71% 18.08% 17.73% 2.44% 0.35% 41.30% 0.79% 42.09% HEAD NEAT 60- 70% | ean - 80. 00
Sele 8.03% 22.99% 11.77% 1.28% 0.28% 44.35% O0.21% 44.5/% | EAD NEAT 20- 80% | oan o '
Yi eI d only 1.33% 1.91% 0.78% 0.07% 0.01% Yield only: 4.09% !
Total 12.08% 43.18% 30.63% 3.87% O. 66% HEARTS, regul ar, bone out 8.0 25. 38 -- 25.75
: : : : : HEARTS, export 14.5 29. 24 1.24 28.75
USDA | MPORT MEAT TRADE (East and West Coasts) EFSNRE% Canadi an- Styl| e gff -
Australian and New Zeal and FOB for early Novenber through |ate LI PS, unsca ded -- 80. 50
Decenber delivery and TIS. (% s indicates chemcal |ean C26 LI VERS, sel ected 2/ box --
sel ected, 2/box, export 5.0 14. 00 - - 14. 00
EAST COAST 0-15 Days : EAST COAST 16-45 Days sel ected, even wei ght, exp --
BULL MEAT- Wkly Avg Change : Wkly Avg Change regul ar, even weight, exp --
9506 146.25 -0.50 :  146.67  2.42 regul ar, fggggf{; 2/ box o
COQSW%I\/EAT. : gﬂélrlégEAngl ected, sgal I box --
90% 135.67  0.67 @ 135.25  1.75 : omest| ¢ .
CFM Fores 85 % 126.00  1.50 127.00 275 SVEETBREADS, expor t -
Shank Meat  85-90% 134. 00 2.25 134. 00 -- TONGUES, | ndi vi dual Ly Wapggd -
Chuck Meat  85% 134. 00 -- 134. 00 -- Swi ss- Qut #1, Wit , 0-3% trm
Beef Trimmings 85% 126.00  2.00 125.50  2.00 Swi 35- Qut 41, Bl k. 0 3% tr m Exp --
Beef Trimm ngs 80% 117.00 0.33 118. 50 2.50 Swi ss- Cut #1, Mkd, 0-3% t rm Exp --
Beef Trimm ngs 75% 105. 67 2.33 Swi ss- Cut #1, M xed, 0-3%trm - -
Eee; pl rrmsggs 70% 80. 00 : Sw ss- Cut #2 --
ee rim . : TREPAS .-
100% Top | nsi de Rounds : ' .-
100% £at "8 Eyes 170.00  3.33 TRPE scal ded, odlbl e -- 48. 00
100% s. 165.00 -0.50 : | gcgl dedbI edi EI g export --
: scal ded, unbl eached, export --
VEST QS Avg noaYS 1 Wy fve- thaaga> Davs 27 honeycomb, bl eached 1.0  190.00 -- 190. 00
BULL MEAT: : VEASAND MEAT, 0.5 94.25 19.25 84. 63
95% 148. 75 -1.38 - 146. 00 -0.50 BEEF PET FOODS - QUARTERLY w';l'légéﬁT PRI CESB—OXEgBFEgZ)EINY PO NT
VEAT: :
95% : GULLETS- TRACHEA 12.00 16. 50
90% 135. 67 : KI DNEYS, i nedi bl e 4.75 11. 00
CFM For es 85 % : LI VERS, " 5.50 10. 75
Shank Meat 85- 90% 132. 00 : LUNGS, " 2.25 8. 00
Chuck Meat  85% : MELTS, " 2.00 7.50
Beef Trimm ngs 85% 125.67 0.17 : SALI VARY GLANDS 6.75 10. 63

Beef Tri mm ngs 80%

Beef Trimm ngs 75%

Beef Trimm nmgs 70%

Beef Tri mm ngs 65%

100% Top | nside Rounds 175.00
100% Flats & Eyes

100% S.P.B.
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Week Ended: November 13, 2004

CENTRAL CARLOT LAMB CARCASS, CHOCE & PRIME, Y.G 1-4
Carl ot vol urme ne%%tl ated sales for delivery within 14
cal endar days, FOB Plant basis, hind trotters-off.
***This report” i s based on infornation provided by conpanies that agreed to
ggsn_tlnyg*to participate in Livestock Mindatory Reporting on a vol untary
is.

Weekly Price Ranges # of Head = 9,928

—————————— Head-----Price Range---Whtd Avg----- Change
30- DN 0 - 0.00
30- 40# 0 - 0. 00
40- 45# 44 176.00 - 176.00 176. 00 -0.67
45- 50# 222 176.00 - 194.00 180. 81 0.94
50- 55# 215 176.00 - 194.00 180. 75 1.09
55- 60# 956  172.00 - 194.00 178. 12 1.48
60- 65# 945 172.00 - 194.00 178. 10 1. 47
65- 75# 4,139 172.00 - 194.00 177. 17 0.15
75- 85# , 736  172.00 - 194.00 177.56 0.18
85- UP 671 172.00 - 177.00 173.08 -0.37

NATI ONAL WEEKLY BOXED LAMB CUTS - NEGOTI ATED SALES FOB
Pl ant basis negotiated sales for delivery within 0-21
day period, fresh and frozen carlot volune, including
sales since last report, U 'S. dollars per 100 pounds.

Current Volune: Fresh Cuts 1, 051, 089 pounds
Frozen Cuts 156, 452 pounds
FRESH CHO CE AND PRI ME CUTS .
# of Total Weighted Change

| MPS  Sub- Pri mal Tr ades Pound Aver age
200A Carcass, 3-way, 55/dn 7 2,553 $220. 07 0.71
202 Foresaddl e . 26 12,900 $130. 02 -9.03
204 Rack, 8-Rib, light 11 4,000 454.39 -19.17
204 Rack, 8-Rib, medium 65 40, 842 462.43  -9.10
204 Rack, 8-Rib, heavy 19 6, 556 b444.64 -12.73
204A Rack, chined 32 5, 505 $565. 42 -43.90
204B Rack, roast-ready 14 5,064 912.78 -44.61
204C Rack, rst-rdy, frnchd 87 13,650 $982. 15 7.83
204D Rack, rst-rdy, spcl 10 2,842 $1,172.88 -9.88
206  Shoul ders 63 66,830 126.80 -2.35
207 Shoul ders, sg-cut 163 171, 811 170. 34 6.06
208 Shoul ders, sqg-cut, bnls 5 513 $322. 67 1.87
209 Breast 57 28,476 $72. 63 1.78
Breast, Bulk 18 9,964 $70. 54 1.62
210 Foreshank 168 33,746 272.82 2.96
230 Hi ndsaddl e 6 274 $310. 16 47. 48
231 Loins . 15 2,325 $316. 50 -28.94
232 Loins, trimmed 4x4 83 21,038 418.05 -12.74
232 Loins, trimmed 1x1 6 3,875 594. 85
232 Loins, trimmed 0x0 11 1, 959 $676. 88 -93.30

232A Loins, short-cut, 2x2 11 1,248 $549. 56 4. 47
232A Loins, short-cut, 1x1 54 19,257 581.47 -12.90
232A Loins, short-cut, 0x0 20 11,799 734.82 -14.70

232E Fl ank, untrimred 7 9, 669 $53. 37 -5.50
233 Legs 134 60, 451 $220. 46 3.74
233A Leg, trotter-off 113 56,421 234.16  11.87
233C Leg, trttr-off, pt bnls 62 32,652 338.74 21.11
233E Leg, steanship 15 21,876 b272. 73 -1.61
233F Hi ndshank . 36 5,231 $285. 02 1.16
234 Leg, Boneless, Tied 95 36, 359 355.70 -8.34
234A Leg, shank off, bnls 19 4,710 391.57 20.71
234B Leg, 2-way bnls 14 7,937 $344. 59 16. 25
234E Leg, inside, bnls 57 8,378 5468. 38 -8.12
234G Sifloin, boneless 8 293 445. 76 3.29
238 Trinm ngs . 17 1,771 160.21 -3.20
295 Lanb for stew ng 37 8, 832 $323.49 -16.03
296 Gound | anb 76 14, 456 $283. 39 1.19

Necks 14 2,040 $7 0.07

8.41
This conpl ete Weekly report can be found on the Marke
News Website at: www. ans. usda. gov/ mreports/| m x| 500. t xt

ESTTVATED NATT ONAL CAVMB CARCASS CUTOUT
The weekly estinmated net carcass |anmb cut-out value for
11/ 12/ 2004 was $195.51 for a 69 pound carcass, up $1.92
conpared to | ast week.

CARLOT VEAL CARCASS REPORT
Nort heast and North Central Basis
VEAL CARCASS, SPECI AL FED, HOT BASI S, FOB PROD PNTS:

Vkly Snple Av Change
Hi de- On, 240-300 Lbs. y s g g
Nor t heast 6467 head
Nrth Cntrl 560 head 212.50 1.00
Hi de- O f, 215-275 Lbs.
Nor t heast 240. 67 -0.00
Nrth Cntrl
North Central = OH, IN, IL, M, & W
Nor t heast = MA, MD, PA, NY, NJ, DE, CT, & VT

SLAUGHTER LAMB SUMVARY

(excerpted from National Sheep Summary)

Weekly Trend: Conpared to |ast week heavy sl aughter |anbs
steady to 4.00 higher, light slaughter |anbs steady to as
much as 10. 00 hi gher.

AUCTI ON MARKETS - Choice & Prine 90 — 160 LBS:
San Angel o: shorn and wool ed 90-125 | bs 90. 00- 101. 00,
130- 145 | bs 84. 00- 86. 00.
M dwest : shorn 86.00-94. 75; wool ed 84. 00-94. 75.
DI RECT MARKETS — (Lanbs fob with 3-4 percent shrink)
3500: Sl aught er Lanmbs shorn and wool ed 125-155 | bs

87.00-92. 00 8wtd avg 89.16); few 8kgs shorn
and wool ed 90-110 | bs 95. 00-102.0
(wtd avg 100.42); no dressed sal es reported.

NATI ONAL CARLOT MEAT TRADE REVI EW . )
(Trends reflect conparison Thursday close to previous Friday close)

FABRI CATED BOXED BEEF CUTS AND BEEF CUTOUT VALUE .

Boxed beef cutout values were firmon noderate to fairly good demand and
noderate offerings. The lower harvest |levels of |ast™ week, helped
stabilize the boxed beef sector. Packers faced wi th burdensorme |evels of

mddle neats were able to reduce inventories to nmanageable |evels. Sonme
rib and loin products for inmrediate shipnment were priced at |ower |evels,
while those sanme itens for future delivery were sold at higher prices.
This two tiered pricing is_in response to retailers and packers getting
into position for the upconing holiday sales. Forward sales were noted on
Choice briskets, trimed top inside rounds, and top inside side off
rounds. For the week, the rib, chuck, and round primals were higher, while
the loin primal remajned rmstl(;/ steady. Beef 'trimmings were higher on
noderate demand and |ight to noderate offerings. The |ower harvest |evels
f last week sparked buyer interest. Fed cattle and blended grinds were

o
general |y steady on noderate demand and of f erings.

COW AND BULL CARCASS, BONELESS PROCESSI NG BEEF, CUTTER COW CUTOUT

Bonel ess processing beef repeated |ast week’s performance on  market
activity with packers and buyers not able to settle on early to md week
trading. The market was finally established by |ate week with sales steady
to sllghtly hi gher on |ight supplies and demand. Mst areas of the country
have adequate noisture and producers are holding old cows for a |east one
nore cycle. Total cow slaughter nunbers this year are running 15-20% bel ow
| ast year nunmbers. |nport "bonel ess beef prices were steady on early week
trading with the market trending higher on md to late week activity.
Movenent was nostly slow to noderate on light to noderate offerings.
I mport demand was npderate to good after buyers noted the donestic market
had stabilized. Cow cuts were unevenly steady with ribeye rolls trading
weak and loin’s items nostly |ower. mand was |ight on nost itens for
noder ate of ferings.

CARLOT PORK AND PORK CARCASS CUTOUT VALUE . .

Oferings were adequate to neet demand for the loin conplex as prices
wavered back and forth before settling at steady levels. Boston butts
experienced good retail and export _interest while demand was |ight.
Reduced sl aughter rates pushed ham prices higher while inventories began
to recede. Seedless belly prices firned early while the board rallied and
control the direction while demand and offerings were |ight. Reduced
ﬁup Iy coupled with increased demand pushed |ean trimming prices sharply
i gher .

BY- PRODUCTS: VARI ETY MEATS, TALLOAS, PROTEINS, AND HI DES )

Trading on beef variety meat markets was nostly very slow this week.
Sausage materials markets saw the nost activity with cheek neat gaining
slightly on light offerings and demand. Hearts also gained slightly on
increased export demand for light to npderate offerings. Head neat "went
untested. Oher markets were nearly inactive on |ight demand. .

Trading on pork variety nmeat narkets was nostly slow to noderate this
week. Markets trending | ower outnunbered gainers on dimnishing demand and
increased offerings.  On sausage nmaterials markets, cheek neat noved
slightly higher on limted offerings and support from the higher trending
lean pork trim narket. Hearts also recovered sonmewhat this week on
i ncreased denand. . . . . )

Tal l ows _and greases experienced slow trading again this week. In |ight
trading, Chicago edible tallow and lard saw_a slight increase on noderate
demand” for light to noderate offerings. Good chenmical denand pronpted
hi gher prices on Chicago inedible tallows and choice white grease in |ate
week trading. Central “choice white grease ended steady to higher while
ye!I?w grease finished higher in light trading. The Qlf markets were
ui et .

q Market activity on protein feed supplements was slow to very slow this
week. Rumi nant neat and bone neal trended slightly higher, while the pork
origin material finished nostly steady. Denmand and offerings were |ight to
noderate. Panhandl e rum nant blood neal prices ended firm while the pork
orlf;[n product ended slightly higher. Mvenent of product was very |ight
on_l'i ght demand and offerings..

Trading on major packer hides was very slow Very few trades were
reported as buyers and sellers held their ground. In ver%/ l'ight tests,
Heavx Native Steers finished slightly lower, Butt Branded Steers finished
slightly higher, and Branded ~Heifers ended higher than the |ast
establ i shed market.

NORTHEAST COAST AND NORTH CENTRAL VEAL CARCASS, CUTS

Nor t heast special fed veal steady on noderate demand for nostly light to
noderate offerings. North Central " hide-off not established. Hi de-on 1.00
hi gher on I|th offerings and a noderate denmand. . .

oxed veal cut prices were steady to firm occasionally higher,
especially on retail items. Wth an increase jn slaughter nunbers | ast
week, cut® prices began to stabilize. Market activity was slow to noderate
on |ight to noderate demand as retailers start thinking about turke

Distributive special fed veal cuts traded at steady prices on aI.Y items

with the exception of |egs which continued to see a_little firmess.
Demand was |ight, especially from the retail sector. The retailers are
concentrating on turkey prondtions associated with the upcom ng holidays.

LAMB: CARCASS & PELTS .
| Carcass |anbs, 75 | bs down nostly 0.10-0.55 higher, 75 |Ibs up 0.54-2.12
ower .

Packer sorted green salted pelts steady. Demand light for light to
noder at e of ferings.

TOTAL RED MEAT PRODUCTI ON UNDER FEDERAL | NSPECTI ON
(I'n MIlions of Pounds excluding Condemmed)
4 AVERAGE Vg{il GHTS

Week Ended 11/13/200

Current Chn Live sd
Beef 766. & Tg' Cattle T269 ~775
Cal f & Veal 2.8 0.0 Cal ves/ Veal ers 329 203
Por k 400. 7 -3.2 gs 268 200
Lanb & Mutton 3.6 0.0 Sheep & Lanbs 136 68
Total s 873.5 -0.2

(AI'l val ues represent estinates)

WEEKLY BOXED VEAL CUTS, NORTH CENTRAL AREA
SPECI AL FED, FOB Maj or Production Points

Itens Wi ght VWkly Avgs Chnge
Forequarters 42-59 | bs 223.50 7.50
Kosher Foresaddl es 90- 110 I bs
H ndquarters 46-64 | bs 417.50  20.00
Loins, 4x4, trmd 12-18 | bs 505. 00 10. 00

Strip Loins, bnls, 0x0 5-up | bs 1112.50 --
Loi n, Short Tenderloin 1-up I bs 1087. 50 --

Hotel Racks, 7 rib 14-20 | bs 505. 00 2.50
Rack, Ribeye 2-4 | bs 1400. 00 --
Chuck, square cut 36-47 | bs 184. 00 5.00
Chuck rolls, trimed 9-13 I bs 365. 00 35.00
Shoul der Cod, trimnmmed 14-20 |bs 365. 00 7.50
Legs, single 35-45 | bs 400. 00 10. 00
Legs, slices, retail 592. 50 5.00
Legs, TBS 3-piece 24-32 | bs 762.50 10. 00
Legs, BHS heel - out 27-35 | bs 562. 50 7.50
Top Rnd, Trnd, cap-off 8-10 | bs 950. 00 7.50
Leg, butt tenderloin .5-up Ibs 1000. 00 --
Breast s 10-12 I bs 110. 00 2.50
Necks, bone-in 24-28 | bs

Osso Buco, foreshank 520. 00 -5.00
Osso Buco, hindshank 757. 50 12.50

Bnls Veal Trinmm ngs 75-80% Lean 110. 00 7.50

WEEKLY DI STRI BUTI VE/ LCL EAST COAST AREA VEAL CUTS

SPECI AL FED
BPN# Itens Wi ght VWkly Avgs Chnge
U75 Carcass, hide off 200- 250 | bs 262.50 - -
U70 Foresaddl es 85-110 | bs 212.50 --
Kosher For esaddl es 90- 110 | bs 250. 00 --
U76 Hi ndsaddl es 85-115 | bs 342.50 --
Loi ns, regular 17-25 |l bs 327.50 - -
U71 Loins, 4x4, trinmed 12-18 | bs 530. 00 - -
Hotel Racks, 8 rib 15-21 | bs 522.50 --
U72 Hotel Racks, 7 rib 14-20 | bs 562. 50 --
Hot el Racks, 6 rib 13-17 |l bs 680. 00 - -
Chuck, square cut 36-47 | bs 170. 00 - -
Shoul der, full 14-20 | bs 185. 00 --
U77 Legs, double 70-90 | bs 355. 00 --
Legs, TBS 3-piece 24-32 | bs 725.00 --
U73 Legs, BHS heel - out 27-35 | bs 620. 00 10. 00
U74 Top Rnd, trnd, cap-off 8-10 | bs 922.50 --
Br east 10-12 I bs 92. 50 --
Necks, bone-in 24-28 | bs 175. 00 5.00
Stew Meat, regul ar 330. 00 - -
U78 Bnls Veal Trinm ngs 75-80% Lean 95. 00 --



