How Much %ieat hz A gteer—@aiimm Or Hog

The following {able shows the pounds of carcass that you
can expect from different classés and grades of livestock. in
addition it shows the amount of heat that you can expecttoget
from each 100 pounds of carcass (dressing percentage).

This dressing percentage will vary with the amount of fat
(finish), the amount of weight in the digestive tract and .
conformation. A thick muscled, fat animal will yield a heavier Shank
carcass than one poorly muscled or finished.

Cutting losses will vary with the amount of boning and

closeness of trimming. 7 B EEF

Chuck

riskel F;

Live Approx. 4 Dressed Approx. Pkg. Expect 130 tb. hindguarter from a 900 lb heifer or steer. A side from such an
BEEF Weight  Dressing Wi Was: Wi Would Be: animal will weigh about 270 1bs. (540 ib. carcass)
Choice 1000 1bs.  58%-62% 590 ibs. 425 Ibs.
Gooe 000ibs. - %6%-59% 580 ibs. 470 Ibs. TAKE-HOME MEAT TO EXPECT FRO_’M A 140'LE. BEEF FRONTQUARTER
Standard 1000 Ibs. 30%-53% 500 1bs. 455 ibs. {trimmed cuts els' usually found at retail}
Commercial 1000 ibs. 48%-53% 480 Ibs. 425 tbs.
PORK 210ibs. 71% 150 1bs. 1201bs. ~cuTts WEIGHT PERCENT
H . Rib roasts, steaks 121bs. 9%
(Hoay & ceat Largin] Boneless stew meat 6ibs. 4%
VEAL 200 ibs. 61% 122 1bs. 107 Ibs. Shor; ;vbs € b, 3%
LAMB 80 bs. 8% 431bs. 331bs. Hamburger 38 }bs. 27%
Chuck roasts, sleaks 37 ibs. 26%
97 ibs. 69%
Bone, fat and trimmings

431bs. 3%

AGING...

Never “"Age" Pork. Instead [reeze it as

TAKE-HOME MEAT TO EXPECT FROM A 130 LB. BEEF HINDQUARTER
{trimmed cuts as usually found at retail]

. - cuts WEIGHT PERGENT
soon as possible after Chl“lng. Only T-bones, ciut,Bteaks’ 18 Ibs. 1;%
Sirloin steaks, roast 16 lbs. 12%
good quality Beef and Lamb shouid be Roruor’:g::;:k:(;ffa:ts 291bs, 2%
* . i Rump roasts (boneless) 81bs. 6%
Aged” before cutting tor‘ s,torage. Rump roast ey o
Low grade., lean meal will shrink Ground beel 1gms'. é;f
: R Lot M " : 88 ibs. Yo
8XC8$51VEIY if Aged AG‘NG means Bane, fat and trimmings 42 1bs. 32%
holding the meat (belore cutting) at 34
to 38 degrees for seven to ten days.
PORK

TAKE-HOME MEAT TO EXPECT FROM 75 LB. HALF-PIG
{trimmed cuts as usually found at retail)

i i H cuTs . WEIGHT PERCENT
Siow freezing is undersireable as it Ham. fresh or cured 14 1bs 18%
makes for greater. breakdown of Loin roast, chops 1210s. o
: s. Yo
muscie cells and subsequent greater g;:?enribs 3 tos. 3%

juice losses when meat is thawed.
Freeze at temperatures as far below
zero as possible.

Store meat at zero or lower o
prevent rapid development of ranci-
dity. The storage temperature should
not vary, fluxuations foster dehydra-
tion.

Shoutder butt roasts, chops 6 1bs.
Shoulder picnic, fresh, cured 5 1bs.

Sausage

Lard
Bones and shrink

6 ibs.

58 1bs.

12 ths.
5 ibs.

75 Ibs.

8%
7%
8%
7%
16%
8%
100%

Count on above cuts, 58 Ibs. from an average side of a 210 Ib. live hog.
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