
 
2025 Coshocton County – Beef Carcasses 

 
    BACK     USDA %       Grid  

 

ID HCW FAT REA %KPH YG BTRC Maturity Marbling QG Price Rank Names 

5965 875 0.60 14.9 2.5 3.10 54.42 A slab0 pr $255.60 1 Aiden Haines 

5959 826 0.30 15.2 2.5 2.00 56.57 A mt30 ch+ $248.10 2 
 

Brittleigh Bates 

6994 825 0.50 15.4 2.5 2.40 55.56 A mt90 ch+ $248.10 3 
 

Jacoby Lapp 

7028 891 0.40 15.4 2.5 2.50 55.89 A mt30 ch+ $247.55 4 
 

Aiden Brinker 

5913 891 0.40 15.0 2.5 2.70 55.59 A md30 ch+ $247.55 5 
 

Peyton Vickers 

6096 924 0.30 15.4 2.5 2.30 56.34 A mt30 ch+ $246.40 6 
 

Kaytee Rice 

5951 784 0.20 15.1 2.5 1.60 57.23 A sm70 ch- $245.75 7 
 

Peyton Shears 

9260 825 0.70 13.4 2.5 3.60 52.93 A sm100 ch- $243.00 8 
 

Luke Prouty 

5911 941 0.50 15.1 2.5 3.00 54.90 A sm10 ch- $240.80 9 
 

Emily Maple 

4847 995 0.80 13.8 2.5 4.50 52.00 A sm10 ch- $225.25 10 
 

Rylee Mullen 
 

 
HCW = Hot Carcass Weight, lbs. 
Back Fat = External fat measurement (in.) 
REA = Ribeye Area (in2) 
KPH = Kidney Pelvic and Heart Fat (% internal fat) 
YG = YG = Yield Grade ((1 (leanest/ most muscular) to 5 (fattest, wastiest/lightest muscled)) 
BTRC = Boneless Trimmed Retail Cuts (% saleable product) 
Maturity: A = Young (youthful, < 30 mo.) to E (advanced maturity) 
Marbling = sl – slight (select); sm =- small (low choice); mt – modest (average choice); md – moderate (high choice); slab = slightly abundant (low prime); ma - moderately abundant (avg. prime); and ab - abundant (high prime) 
QG = Quality Grade (Maturity + Marbling) 
          Pr = prime; CH+ = top choice; CH- = low choice; Se+/- = Select 
Price = Overall value / 100 lbs. 
DQ = disqualified 
DC = Dark Cutter (quality defect) 

 
*Ranked on Price - based on combination of Quality and Yield grades and % BTRC (BTRC used for tie breakers) 

 
 
 
 



2025 Coshocton County - Pork Carcasses 

 
Names  Rank ID HCW Back Fat LMA % Lean 
Myles Hammond 1 11 113 0.1 7.1 71.04 

Eloise Endsley 2 793 169 0.40 10 64.18 

Elli Endsley 3 37 180 0.4 10.5 63.93 

Cade Rettos 4 57 174 0.40 9.8 63.33 

Adalynn Endsley 5 792 208 0.5 11.4 61.84 

Avery Lindsey 6 823 186 0.5 9.5 60.58 

Emma Wheeler 7 39 209 0.40 9.8 60.51 

Kensley Hays 8 605 173 0.5 8.5 59.90 

Brodie Wheeler 9 644 197 0.50 9.5 59.79 

Carter Yoder 10 619 198 0.60 9.7 58.92 

Emma Wheeler 11 643 204 0.8 11.2 58.62 

Adalynn Endsley 12 69 167 0.70 8.9 58.48 

Kensley Hays 13 5 197 0.7 8.5 56.04 

Brodie Wheeler 14 40 184 0.8 8.2 55.04 

Ava Miller 15 614 184 0.80 8 54.71 

Lucas Croft 16 824 197 1.00 8 51.95 
 
 
HCW = Hot Carcass Weight, lbs. 
Back Fat = External Fat Measurement (inches) at 10th rib (in.) 
LMA = Loineye Measurement Area (in2) 
Lean, %: percent saleable product 
DQ = disqualified 

 
 

*Placed on highest lean %, indicative of estimated percent saleable product. LMA used for tiebreakers. 
Back Fat: minimum of 0.3 – maximum 1.1 required to qualify. 

HCW: minimum 180 lbs. – maximum 230 lbs. required to qualify 
 
 
 
 



 

2025 Coshocton County – Lamb & Goat Carcasses 
 

 

Rank NAME ID HCW Back Fat REA Body Wall BTRC % YG 

1 Payge Kinney 150 71 0.10  3.75 0.8 49.87 1.4 

2 Riley McKee 128 66 0.10  3.5 0.8 49.68 1.4 

3 Keagan Salters 168 74 0.10  3.5 0.8 49.00 1.4 

4 Taylor Meade 122 85 0.20  4.25 1 48.76 2.4 

5 Taylor Meade 123 67 0.15  3 0.7 48.50 1.9 

6 Marcus Wells 142 78 0.15  3.75 1 48.35 1.9 

7 Page Kinney 151 84 0.15 3.5 0.9 47.58 1.9 

8 Maslyn Wells 165 109 0.2 4.5 1.1 46.99 2.4 

9 Blythe Herron 133 100 0.20  4 1.2 46.17 2.4 

10 Jayven Burrier 152 78 0.30  3.5 1.3 46.02 3.4 

11 Shiloh Kinzel 172 96 0.3 4.1 1.3 45.96 3.4 

12 Taylor Hahn 170 98 0.20  3.5 1 45.81 2.4 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Goats 
 

NAME  
  

Rank ID HCW Back Fat REA 
Body 
Wall BTRC % YG 

Taylor Meade 
 
1 118 40 0.20  4.25 1 52.59 2.4 

Bryson Graham 
 
2 130 39 0.15  3.75 1 51.66 1.9 

 
 
HCW = Hot Carcass Weight, lbs. 
Back fat = external fat between 12th / 13th ribs (in.) 
REA = Ribeye Area, in2 
Body Wall = Thickness measurement (in.) at lower rib (5 in from center of backbone; include rib in measurement) 
YG = Yield Grade ((1 (leanest/ most muscular) to 5 (fattest, wastiest/lightest muscled)) 
BTRC% = Boneless Trimmed Retail Cuts (% saleable product) 
DQ = disqualified 

 
 
 
 

*Lamb carcasses first ranked by yield grade then BTRC% (highest to lowest), for ties 
*Minimum back fat requirement: 0.1 in. needed to qualify. 

*A larger confirmation will beat a smaller framed (less confirmation) due to muscle to bone ratio. 
 
 
 
 
 
 
 
 


