Wholesale Pricing Chart: Choice Grade Sub-Primals
RIB LOIN ROUND

TRIM/GROUND BEEF (23% Wt)

Brisket, Plate, Flank

Curr Prev  Prev Curr Prev Prev Curr Prev Prev
IMPS/ Description Year Week Year IMPS/ Description Year Week Year IMPS/ Description Year Week Year
NAMP # : : Price  Price  Price NAMP # Price  Price  Price NAMP # Price  Price  Price
109 E |Ribeye Roll, Lip On, Bone In 3.64 3.89 3.86 174 Short Loin, Short Cut 3.74 3.83 4.03 161 Round Shank OF Boneless 151 1.50 1.80
112 A |Ribeye Lip On Bonel_ess : 4.29 4.38 4.37 175 Strip Loin, Bone In 3.19 3.25 3.53 67 A Knuckle Peeled 2 178 174 192
123 A |Short ?Iate, Short Ribs, Trimme 2.42 2.36 177 180 |Strip Loin, Boneless 3.90 3.97 206 e e e R 1.69 1.66 1.81
124  [Back Rib (Frozen) 0.68 0.66 0.62 184  |Top Sirloin Butt, Boneless 2.08 2.05 2.09 718 [ouside Royund Fla’t 1.66 1.64 2.16
185 A |Bottom Sirloin Butt, Flap, Boneless 2.46 2.44 2.70 - - -
E fR d . . o
185 B |Bottom Sirloin Butt, Ball Tip, Boneless 1.74 1.73 1.88 171C el 2.06 2.08 2.24
. 185 C |Bottom Sirloin Butt, Tri-Tip, Boneless 2.12 2.05 2.09 =
G ul de 189 A [Tenderloin, Full, Muscle On, Defatted 7.83 8.30 7.41 A S
191 A |[Tenderloin, Butt, Defatted 729] 754  7.20 3
Total weight for each primal 2
includes bone, fat and trim. g
This is a change from the S
previous which just tracked the 5}
values of retail cuts listed. ﬁ
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IMPS/ Description Year Week Year =
NAMP # Price  Price  Price BRISKET PLATE FLANK §
114 A [Chuck Shoulder Clod Trimmed 1.59 1.58 1.82 ) : o
114 E |Chuck Clod Arm Roast 2.10 2.07 2.24 1 9 /0 W e | “g)_)
116 A [Chuck Roll 1.90 1.86 2.18 m
116B |Chuck Tender 1.66 1.59 1.92 ,2
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Curr Prev Prev
IMPS/ Description Year Week Year - Curr  Prev  Prev
NAMP # Price  Price  Price Lty Description Year Week Year
136 50% Trimmings 0.76 0.74 0.78 NAMP # Price  Price  Price
136 [73% Ground Beef 127 115 141 12?00 gﬂ:‘i Dsiﬁf'e it Bz e ;i ;‘2‘: ;-;“15
136 81% Ground Beef 1.40 1.30 1.56 21D |nside Skint 2'20 2.16 2'40
136 90% Ground Beef 1.74 1.76 1.96 193 Flank Steak > 64 > 62 356 . ]
136 |93% Ground Beef 189 180 1.7 Avg. week ending:
137 [Coarse Ground Chuck 147 135 162 - January 8, 2010
L o G 1 Do Te—1at 175 Choice/Select Sp re?d Y o,
137 _|Coarse Ground Sirioin 208] 205 228 e —. o V\F;’e‘:( 5’9"
ear ee ear
SE Cut 134.96] 133.13] 142.41 m‘u/
CH Cut 140.23 139 149.78 :
Spread 5.27 587 737 Funded by The Beef Checkoff

Source: CattleFax "Prices shown are based on USDA weighted average prices from the previous week. Prices reflect average not actual market prices."
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