
24 September 2019 Delaware County 
Beef Carcasses

Garcia, L.G.

Name Rank ID HCW FAT REA %KPH YG BTRC MaturityMarbling QG Price
Trey Crooks 1 154 690 0.5 11.3 2 3.2 53.27 A slab30 pr- 256.1
Allie Beekman 2 190 875 0.35 14.6 2 2.4 55.88 A mt70 ch+ 248.1
Abigail Facemyer 3 216 920 0.6 13.5 2 3.7 53.45 A md20 ch+ 245.2
London Spratt 4 431 600 0.2 11 2 2.2 55.12 A sm10 ch- 244.7
Levi Facemyer 5 161 830 0.3 14.5 2 2.1 56.26 A sm50 ch- 244.2
Allie Beekman 6 217 805 0.6 14.1 2 3 54.33 A sm10 ch- 242.5
Kody Knapp 7 172 905 0.5 13.5 2 3.3 54.08 A sm60 ch- 241.3
Trenton Wilson 8 425 655 0.3 14.6 2 1.4 57 A sm10 ch- 235.75
Sydney Stults 9 426 915 0.8 12.9 2 4.4 51.87 A md20 ch+ 234.45
Juliana Andres 10 422 720 0.3 12.9 2 2.3 55.5 A sl60 se+ 232.45
Kasen Knapp 11 215 905 0.5 12.9 2 3.5 53.64 A sl60 se+ 229.05

HCW: Hot Carcass Weight, lbs.
FAT: external fat
REA: Ribeye Area
%KPH: percent kidney, pelvic and heart fat (internal fat)
YG: Yield Grade
BTRC: Boneless trimmed retail cuts
MATURITY: Skeletal maturuty - A = youthful
Marbling Score: Sl = Slight; Sm = Small; Mt = Modest; Md = Moderate, SlAb = Slightly Abundant
QG: Quality Grade = Se = Select; Ch- = Low Choice; Ch+ = Top Choice; Pr- = Low Prime



24 September 2019 Delaware County
Lamb Carcasses

Garcia, L. G.

Name ID HCW Fat REA Wall YG BTRC
Trenton Day 227 85 0.2 4 0.9 2.4 48.502
Audrey Graham 250 85 0.2 4 1 2.4 48.149
Audrey Graham 249 80 0.3 4 1 3.4 48.136
Aubrey Altizer 115 85 0.1 4 1.2 1.4 47.881
Zane Melvin 235 90 0.2 4.1 1.1 2.4 47.617
Zane Melvin 234 90 0.3 4.1 1.4 3.4 46.12

HCW: Hot Carcass Weight, lbs.
Fat: external fat (in.)
REA: Ribeye Area (sq.in)
Wall: Body wall measurement (in.)
YG: Yield Grade 
BTRC: Boneless trimmed retail cuts, percent saleable products


	Final Beef
	Final Lamb

