2023 Coshocton County Carcass Show — Beef Carcasses

RANK NAME ID HCW FAT REA %KPH YG BTRC Maturity Marbling QG Price
1 Haley Balo 5842 800 045 145 2 24 5551 A mt50 ch+ 248.10
2  lsabella Vickers 5828 856 05 122 2 34 5331 A mt30 ch+ 246.90
3 Aiden Haines 5818 903 0.4 14.6 2 26 5548 A mt40 ch+ 24585
4 Jacobi Lapp 337 826 025 142 2 21  56.34 A sm60 ch- 24420
5  Michael Vickers 5826 833 0.3 14 2 23 55.88 A sm0 ch-  244.20

Adalynn
6 Endsley 5807 845 0.5 14.6 2 26 5512 A sm40 ch- 24365
7 Haley Balo 5808 785 0.6 13.6 2 3 54.03 A sm10 ch-  243.00
8 Kaytee Rice 866 940 0.5 13.3 2 34 538 A sm10 ch- 241.30
9 Brittleigh Bates 561 856 0.4 15.3 2 22 56.18 A sl60 se+ 231.95
10  PeytonVickers 5827 1000 04 159 2 26  56.07 A sm50 ch-  219.95

HCW = Hot Carcass Weight, Ibs.

Back Fat = External fat measurement {inches)

REA = Ribeye Area {square inches)

KPH = Kidney Pelvic and Heart Fat {% internal fat}

YG = Yield Grade

BTRC = Boneless Trimmed Retail Cuts (saleable product)

Maturity: A = Young (youthful, < 30 mo.)

Marbling = sm =- small (low choice); mt — modest (average choice); md — moderate {high choice)

QG = Quality Grade {Maturity + Marbling)

Pr = prime; CH+ = top choice; CH- = low choice; Se+/- = Select

Price =
Overall value / 100 Ibs,

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



