
2008 Wisconsin State Fair - Quality Beef Carcass Contest - Beef Division

Hot Adj. Rib
Smithfield Live Carcass Dress Fat Eye % USDA Grade Carcass Live

ID Lot # Weight Weight % (in.) (sq. in.) KHP Maturity Marbling Quality Yield Group Merit Rank Comment

last name first name

Hulett Jenna 21645 178 1215 788 64.9 0.30 14.5 2.0 A Sm20 Ch- 2.0 1 1 ___________
Schuetz Taylor 21652 472 1235 787.5 63.8 0.45 15.2 2.0 A Sm40 Ch- 2.2 1 2 ___________
Kinning Collin 21653 672 1320 836 63.3 0.40 15.0 2.0 A Sm20 Ch- 2.3 1 3 ___________
Jaquith Alissa 21646 141 1595 980.5 61.5 0.40 17.1 2.5 A Sm50 Ch- 2.3 1 4 ___________
Huth Kole 21641 384 1270 828.5 65.2 0.50 13.9 2.5 A Sm60 Ch- 3.0 2 5 ___________
Wiegel Miles 21636 459 1345 904.5 67.2 0.60 15.2 2.0 A Sm0 Ch- 3.0 2 6 ___________
Doherty TJ 21638 181 1250 787 63.0 0.35 16.8 1.5 A Sl50 Sel+ 1.3 3 7 ___________
Kurt Amanda 21650 452 1210 758 62.6 0.80 11.1 2.5 A Sm20 Ch- 4.3 3 8 ___________
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Maturity Codes: Marbling Codes: Quality Codes:
A = Young Beef (less than 30 months) Ab = Abundant Mt = Modest Pr = Prime + = high 1 = Ch&Pr, Y 1-2
B =  Intermediate Age Beef, still eligible for young grades MtAb = Moderate Abundant Sm = Small Ch = Choice o = average 2 = Ch&Pr, Y3.0 - 3.9 or Sel+ 1-3
C, D, E = Old Beef, eligible only for Commercial, Utility, etc. SlAb = Slightly Abundant Sl = Slight Sel = Select - = low 3 = Sel- or lower, or Y4 or Y5 

Md = Moderate Tr = Traces Std = Standard

Exhibitor

Carcass Groups:


