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Mandatory for Market Beef

Twin Falls County

Beef Yield Grade & % Retail Value

(Use one sheet per steer weighed in at beginning weigh-in)

	Member’s Name:
	

	Steer’s Tag #
	


Final Yield Grade:
	2.5  X
	
	=
	

	
	(Fat at 12th Rib)
	
	(A)

	.0038  X
	
	=
	

	
	Hot Carcass Weight
	
	(B)

	.2  X
	
	=
	

	
	(%KHP)
	
	(C)

	 .32  X
	
	=
	

	
	(Ribeye Area)
	
	(D)


	2.5
	+
	
	+
	
	+
	
	-
	
	=
	

	
	
	     (A)
	
	     (B)
	
	     (C)
	
	     (D)
	
	    Final Yield Grade


% Retail Cuts:

	5.78  X
	
	=
	

	
	(Fat at 12th Rib)
	
	(A)

	.0093  X
	
	=
	

	
	Hot Carcass Weight
	
	(B)

	.462  X
	
	=
	

	
	(%KHP)
	
	(C)

	 .74  X
	
	=
	

	
	(Ribeye Area)
	
	(D)


	51.34
	-
	
	-
	
	-
	
	+
	
	=
	

	
	
	     (A)
	
	     (B)
	
	     (C)
	
	     (D)
	
	    % Retail Yield
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Calculating the Value of Market Steer Sold

To calculate the Blue Sky Premium amount:

	A.
	Sale weight
	Lbs

	
	
	

	B.
	Sale price per pound
	$

	
	
	

	C.
	Gross sale value (A x B)
	$

	
	
	

	D.
	Floor price per pound (see sale order)
	$

	
	
	

	E.
	Blue Sky price per pound (B – D)
	$

	
	
	

	F.
	Blue Sky premium amount (A x E)
	$


To calculate the Carcass Value:

	G.
	Hot carcass weight
	

	
	
	

	H.
	Carcass quality grade
	

	
	
	

	I.
	Carcass final yield grade (see other side)
	

	
	
	

	J.
	Carcass grade & yield price per lb (available from 4-H Office or the sale barn on the day of sale)
	

	
	
	

	K.
	Carcass value (G x J) ***
	$


To calculate total amount to be received:

	L.
	Blue Sky amount (F)
	$
	+

	
	
	

	M.
	Carcass value (K)
	$
	-

	
	
	

	N.
	Commission fee and freight
	$
	+

	
	
	

	O.
	Total added monies
	$
	=

	.
	
	
	

	P.
	Total amount to be received for market steer sold
	$
	


   *** Use value in line “K” in Senior Record Book for value of animals sold.

