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and Beef Carcasses 

Introduction 

The value of a meat animal is directly related to the 

quantity and quality of meat that it will produce. Con
verting beef animals into retail cuts of beef involves sev
eral processes. Each process results in fewer pounds of 
product at the end (output) than at the beginning (in
put). The first is the slaughtering process. Live animals 
are the input and dressed carcasses the output. Carcass 
weight as a percentage of live weight is referred to as the 
dressing percentage (Fig. 1). 

The next big loss comes when a beef carcass is cut 
into retail cuts. In this process, the carcass is the input 
and retail cuts are the output. The total weight of the 
cuts from a carcass is much less than the weight of the 
original carcass. The difference is due to fat and bone 
trim and cutting loss. The weight of retail cuts from a 
carcass expressed as a percentage of the carcass weight 
is referred to as percentage retail yield (Fig. 2). 

Fig. 1 

(INPUT) (OUTPUT) 

1000 lbs. 600 lbs. 
~ 

DRESSING PERCENTAGE 

60% 

Dressing percentage is important when determining 
the value of live animals in terms of carcass beef. Retail 
yield is important in determining the value of a beef car
cass in terms of retail cuts. Thus, in accurately determin
ing the value of a live animal in terms of retail cuts, both 
dressing percentage and retail yield are important. 

Since packers typically buy slaughter cattle on a live 
weight basis and sell beef on a carcass weight basis, they 
have focused their attention on dressing percentage and 
grade. Trained buyers and salesmen can estimate the 
dressin"~ percentage and grade of live animals with a high 
degree of accuracy. Accurate estimation of grade and 
dressing percentage of live animals will provide accurate 
pricing of the live animal if beef carcasses of the same 
weight and grade have about the same value per pound. 
However, all beef carcasses of the same weight and grade 
do not have the same value per pound because of the 

Fig. 2 

(INPUT) (OUTPUT) 

600 lbs. 420 lbs. 
~ 

RETAIL YIELD 

70o/o 
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difference in retail yield between carcasses. Thus, accurate 
estimation of retail yield along with grade and dressing 
percentage is necessary to accurately price live animals . 

Differences in retail yield give rise to value differ
ences which need to be identified and measured at each 
stage of the beef marketing process if pricing accuracy 
is to be maintained. For price differences to be useful 
production guides, they must be related to specific live 
animal and carcass characteristics. 

What Is Retail Yield? 
Retail yield is the amount of retail cuts derived from 

some larger cut. Retail yield may be computed for whole
sale cuts, quarters, sides or whole carcasses. Retail yield 
is usually expressed in percentage form. It is calculated 
by dividing the pounds of retail cuts by the pounds of 
wholesale curs and converting the quotient to percentage 
form by multiplying by 100. 

Example 1: A carcass of beef weighed 600 pounds: The 
retail cuts from the carcass weighed 420 pounds. The re
tail yeild of the carcass was 70 percent: (% retail yield = 
weight of retail cuts x lOO) (% retail yield = 420 x 100 
weight of carcass 600 
= .7 X 100 = 70.0). 

Example 2: A chuck weighed 70 pounds. The retail cuts 
from the chuck weighed 56 pounds. The retail yield of 

the chuck was 80 percent: (% retail yield = weight of 
weight of 

retail cuts x 100) (% retail yield = ~ x 100 = .8 x 100 
chuck 70 

80.0). 

Differences in yield of retail cuts among carcasses 
are principally due to differences in the amount of fat 
which is trimmed from the cuts. Variation in bone trim 
from high yielding to low yielding carcasses is much less 
than fat trim. Fat trim varies inversely with bone trim. 

In a srudy 1 of 104 cattle at the University of Mis
souri in 1963, fat trim varied from 14.2 pounds for the 
highest yielding one-fourth (26 cattle) to 25.2 pounds 
per hundredweight of side for the lowest yielding one
fourth (Table 1). Variation in bone trim was from 8.7 
pounds to 10.3 pounds per hundredweight of side. Fat 
trim is a larger proportion of the carcass than bone trim 
and tends to vary more with retail yield than does bone 
trim. 

Carcasses in the highest yielding group did yield an 
average of 9.5 pounds more retail cuts per hundredweight 
of carcass than those in the lowest yielding group. Fat 
trim was 11 pounds greater in the lowest than the high
est yielding group but bone trim was 1.6 pounds less. 

1 An Ana/pis of Retail Yield of Beef Ca.-cass, Research Bulletin 858, U. of 
Mo. , College of Agriculture, April, 1964. 
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TABLE 1 

Retail Cuts, Fat Trim, Bone Tr im and Cutting 
Losses Per Cwt. of Side by Retail Yie ld Groups . 

Yiel d Groups 

Highest 1 2 3 Lo west 2 

(Pou nds per cwt.) 

Retail cuts 75.2 71.6 69.8 65.7 

Fa t Trim 14. 2 18 . 6 20 .5 25.2 

Bone Trim 10.3 9 .5 9.5 8.7 

Cutting Losses .3 .3 .2 . 4 

100.0 100 .0 100.0 100 . 0 

1Highest yie ld ing 1/4 (or 26) of 104 cattle in study. 

2Lowest yie lding 1/ 4 (or 26) of 104 cattle in stud y. 

3Ave roge for all 104 cattle in stud y. 

TABLE 2 

Retail Yie ld As Perce ntage of Who lesa le 
Weigh t By Yie ld Groups . 

Yield Groups 

Hi ghest 1 2 3 Lowest2 

Chuck 82.6 80 . 4 79 . 0 75.8 

Rib 88.9 85.4 84.4 80 . 7 

Shank 56.0 56.1 55.6 55. 7 

Brisket 56.3 54.3 51.9 47.7 

Plate 71.0 65.0 63.5 57.3 

Forequarter 77 . 9 74 .9 73 .3 69.3 

Loin 76.2 70.3 67.9 63.2 

Round 73.6 71 .9 71 .0 68.1 

Tip 90 . 4 89.1 86.2 84.8 

Flank 47.3 40.4 38 . 2 34. 1 

Hindquarter 72 . 1 68.0 65.9 61. 7 

1 Hi ghest yie ldi ng 1/ 4 (or 26) of 104 cattle in study. 

2Lowest yielding 1/4 (or 26) of 104 cattle in stud y . 

3Average for all 104 cattle in stud y. 

Retail Yield Varies by Cuts 

Average 
3 

70 .6 

19.6 

9.5 

.3 

100 .0 

Average 
3 

79.5 

84.9 

55 .8 

52.6 

64 .2 

73.6 

69 .4 

7 1 . 2 

87.6 

40 .0 

66.7 

There is considerable variation in the average retail 
yield of wholesale cuts. The rib has the highest retail 
yield of all forequarter cuts, the sirloin tip has the high
est retail yield of all hindquarter cuts. The retail yield of 
the flank is the lowest of all cuts (Table 2). 



Retail Yield of Wholesale Cuts Varies 
Among Yield Groups 

There are important differences in the retail yield of 
wholesale cuts between carcasses of high and low retail 
yield. Statistical analysis indicated differences among 
group means significant for all cuts except the shank. 2 

Some cuts have higher retail yield than others, but, 
in general, all the cuts from a carcass with low yield tend 
to have lower retail yield than those from carcasses with 
higher yield (Table 2). This characteristic points to the 
importance of retail yield considerations in determining 
the retail value of wholesale cuts. The relatively large 
variation noted in retail yield of the loin and chuck are 
important because of the relatively high value of these 
cuts. 

Retail Value of Side Closely Related 
to Retail Yield 

Variation in retail value per hundredweight may be 
related to variation in retail yield or to variation in the 
relative proportion of high and low value cuts from a 
carcass. Retail value is computed by multiplying the 
weight of each cut from a side by the relevant price. In 
the study of 104 cattle about 90 percent of the variation 
in value in terms of retail cuts was explained by variation 
in retail yield of the side. 3 This emphasizes the impor
tance of retail yield in determining carcass value. 

Value of Live Animal Related to Retail 
Yield, Dressing Percentage and Grade. 

Dressing percentage determines the pounds of car
cass a live animal will produce. Retail yield determines 
the pounds of retail cuts a carcass will produce. Grade 
determines the price per pound of retail cuts. The value 
of a live animal per pound is related to both dressing per
centage and retail yield as well as to grade. 

In Table 3, dressing percentage and retail yield are 
used together to compute retail cuts as a proportion of 
live animal weight for various retail yields and dressing 
percentages. 

Read Table 3 as follows: dressing percentage is across 
the top of the table with values ranging from 57.0 to 
62.5. Retail yield is read from the left hand column of 
numbers with values ranging from 64.0 to 76.0. Suppose 
an animal had a dressing percentage of 60.0. This means 
that for every 100 pounds of live weight there will be 60 
pounds of beef carcass. Further assume that the resulting 
carcass had retail yield of 70 percent. This is interpreted 
that for every 100 pounds of carcass there would be 70 
pounds of retail cuts. Thus the retail cuts would be 70 
percent of the 60 pounds of carcass weight which was 
derived from the 100 pounds of live animal or 42 pounds. 

2 P. less than .05 
3 r = .95, r 2 =.90. 

Th us, the retail yield as a proportion of live weight is 
.420, the value read in the 60.0 dressing percentage col
umn and the 70.0 retail yield row. The other numbers in 
the body of the table are weights of retail cuts expressed 
as a proportion of live weight for various combinations 
of retail yield and dressing percentage. 

In Table 4 are shown live animal values for various 
combinations of retail yield and dressing percentage 
based on a composit carcass price of $80.40 per hundred
weight of choice grade retail cuts, a by-product allowance 
of $3.94 and a farm to retail spread of $35.88. The value 
of retail cuts by-product allowance and marketing mar
gins per hundredweight was the computed average of 
quarterly data for 1963 and the first quarter of 1964 pub
lished by the USDA. 4 

To illustrate how Table 4 is computed apply the 
example used in discussing Table 3. Assume an animal 
has dressing percentage of 60.0 and retail yield percentage 
of 70.0. From the body of Table 3, read the value of .420 
the weight of retail cuts as a proportion of live weight. 

The value .420 is multiplied times the net value of 
100 pounds of retail cuts ( .420 x $48.46) . This results in 
a live value per cwt. of $20.35, the value read in the 60 
dressing percentage column and the 70 retail row of 
Table 4. The net value of 100 pounds of retail cuts is 
developed by adding the by-product allowance of $3.94 
to the value of 100 pounds of retail cuts $80.40 and sub
tracting the farm to retail spread of $35.88 ($80.40 + 
$3.94 - $35.88 = $48.46). Other numbers in the body 
of Table 4 are live animal values per hundredweight for 
various combinations of retail yield and dressing percent
ages. 

In Table 5 are shown carcass values for various com
binations of retail yield and retail value of cuts per hun
dredweight. This Table is read as follows: _ value per hun
dredweight of retail cuts is across the top of the Table 
with values ranging from 70 to 90 dollars. Retail yield is 
read from the left hand column of numbers with values 
ranging from 64 to 76. Suppose a carcass had a retail yield 
percentage of 70 and the value of retail cuts per cwt. was 
$80.00. Thus, the gross wholesale value per cwt. of car
cass would be $41.26, the value read in the $80.00 retail 
value column and the 70.0 retail yield row. 

Lot Averages Representing Extremes and 
Average for All Lots 

Slaughter cattle are typically sold in lots of varying 
size and priced on a per cwt. basis. Thus, lot averages 
are important measures in the marketing of cattle. Since 
in the study of 104 animals the four animals in each lot 
were selected to be representative of the lot of cattle, it is 
relevant to make comparisons among lots. For the com
parison presented in Table 6 lots were chosen which 
would represent extremes as well as an average of all lots. 

4 Marketing and Transportation Situation .. May 1964, p. 9, ERS, USDA, 
Washington , D. C. 
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TABLE 3 

Weight of Retail Cuts Expressed As Proportions of Live Weight for 
Various Combinations of Retail Yield and Dressing Percentage 

Dressing Percentage Dressing Percentage 
57.0 57.5 58.0 58.5 59.0 59.5 60.0 60.5 61.0 61.5 62.0 62.5 

64.0 .365 .368 .371 .374 .378 .381 .384 .387 .390 .394 .397 .400 

64.5 .368 .371 .374 .377 .381 .384 .387 .390 . 394 .397 .400 .403 

65.0 .371 .374 .377 .380 .384 .387 .390 .393 .397 .400 .403 .406 

65 .5 .373 .377 .380 .383 .387 .390 .393 .396 .400 .403 .406 .409 

66.0 .376 .380 .383 .386 .389 .393 .396 .399 .403 .406 .409 .413 

66.5 .379 .382 .386 .389 .392 .396 .399 .402 .406 .409 .412 .416 

67.0 .382 .385 . 389 .392 .395 .399* .402 .405 .409 .412 .415 .419* 

67.5 .385 .388 .392 .395 .398 .402 .405 .408 .412 .415 .419 .422 

68.0 .388 .391 .394 .398 .401 .40~ .408 .411 .415 .418 .422 .425 

~ 68.5 .391 .394 .397 .401 .404 .408 .411 .414 .418 .421 .425 .428 
.E 
C 
(I) 

~ 
(I) 

Q._ 

'U 
(I) 

>= 
2 
(I) 

°" 

69.0 .393 .397 .400 .404 .407 .411 .414 .418 .421 .424 .428 .431 

69.5 .396 .400 .403 .407 .410 .414 .417 .421 .424 .427 .431 .434 

70.0 .399 .403 .406 .410 .413 .417 .420 .424 .427 .431 .434 .438 

70.5 .402 .405 .409 .412 .416 .420 .423 .427 .430 .434 .437 .441 

71.0 .405 .408 .412 .415 .419 .423 .426 .430 .433 .437 .440 .444 

71.5 .408 .411 .415 .418 .422 .425 .429 .433 .436 .440 .443 .447 

72.0 .410 .414 .418 .421 .425 .428 .432 .436 .439 .443 .446 .450 

72.5 .413 .417 .421 .424 .428 .431 .435 .439 .442 .446 .450 .453 

73.0 .416 .420 .423 .427 .431 .434 .438 .442 .445 .449 .453 .456 

73.5 .419 .423 .426 .430 .434 .437 .441 .445 .448 .452 .456 .459 

74.0 .422 .426 .429 .439 .437 .440* .444 .448 .451 .455 .459 .463* 

74.5 .425 .428 .432 .436 .440 .443 .447 .451 .455 .458 .462 .466 

75.0 .428 .431 .435 .439 .443 .446 .450 .454 .458 .461 .465 .469 

75.5 .430 .434 .438 .442 .446 .449 .453 .457 .461 .464 .468 .472 

76.0 .433 .437 .441 .445 .449 .452 .456 .460 .464 .467 .471 .475 

* Approximately 2/3 of cattle in University of Missouri study had percentage retail yield between 67 and 74. 

Lot 6 had the highest percentage retail yield, retail 
value per cwt. and value on foot per cwt. (Table 6). In 
terms of percent retail yield Lot 6 exceeded Lot 11 by 
10.8 percent and the average of all lots by 6 · percent. The 
retail value per cwt. for Lot 6 at $60.01 was $8.30 above 
the average for Lot 11 and $4.41 above the average for 
all lots . While Lot 11 had the lowest retail value per 
cwt. because of very low retail yield, Lot 18 had the 
lowest value on foot per cwt. because of very low dress
ing percentage. As a result, the value on foot per cwt. for 
Lot 18 averaged $4.91 less than for Lot 6 and $2.39 below 
the average for all lots. 

Value differences among lots are important in the 

6 

marketing system. Information in Table 6 illustrates the 
imperfections of a system which places value on slaugh
ter cattle only in terms of dressing percentage and grade 
and excludes retail yield. 

For example, if dressing percentage and grade were 
the only criteria used in estimating value, animals with 
characteristics of the average of Lot 11 would be esti
mated to have the highest value of any lot. However, a 
carcass from an animal with such characteristics would 
have the lowest retail value per cwt. of any lots based on 
retail yield. If live animal values are to be determined ac
curately, retail yield must be considered as well as dress
ing percentage and carcass grade. 



TABLE 4 ---
Value Per Cwt. of Live Cattle for Various Combinations of Dressing Percentage 

and Retail Yield If Value of Retail Cuts Per Cwt. is $80.40. l 

Dressing Percentage Dressing Percentage 

57.0 57.5 58.0 58.5 59 .0 59 .5 60.0 60 .5 61 .0 61 .5 62.0 62 .5 

64.0 17 .68 17.83 17.99 18.14 18.30 18 . 45 18.61 18.76 18.92 19 .07 19 . 23 19.38 
64.5 17.82 17.97 18.13 18.28 18 . 44 18.60 18 . 75 18 .91 19 .06 19.22 19.38 19.53 
65 .0 17 .95 18. 11 18 .27 18.43 18.58 18.74 18.90 19 .06 19 . 21 19.37 19.53 19 .69 
65.5 18.09 18 .25 18.41 18 .57 18 . 73 18.88 19.04 19.20 19 . 36 19 .52 19.68 19.84 
66.0 18 .23 18.39 18.55 18. 71 18.87 19 .03 19 .19 19.35 19.51 19.67 19.83 19.99 

66.5 18.37 18.53 18.69 18.85 19 .02 19 . 18 19.34 19 .50 19.66 19 .82 19.98 20 .14 

67.0 18 .51 18 .67 18.83 19 .00 19 . 16 19 .32 19.48 19.65 19.81 19.97 20 . 13 20.30 

67.5 18 .65 18 .8 1 18 .97 19 . 14 19 .30 19.46 19 .63 19.79 19 .96 20. 12 20 . 28 20 .45 

68.0 18 . 78 18.95 19.11 19 .28 19 .44 19 .61 19. 77 19.94 20 .10 20 .27 20 .43 20 .60 

~ 68.5 
0 

18.92 19.09 19.25 19.42 19.59 19.75 19.92 20.08 20 .25 20 .42 20.58 20.75 

1 69.0 19 .06 19 . 23 19.39 19.56 19. 73 19.90 20 .06 20 .23 20.40 20 .57 20. 73 20.90 

~ 69.5 19.20 19.36 19.53 19 . 70 19 .87 
CL 

20 .04 20 .21 20 .38 20.55 20. 71 20 .88 21.05 

-a 70 .0 19 .34 19 .50 19 .67 19.84 20 .01 20.18 20 .35 20.52 20 .69 20.86 21.03 21 .20 
(l) 

21 .35 :,: 70 .5 19.48 19.65 19 .82 19.98 20 .16 20.33 20.50 20.67 20.84 21 .01 21. 18 

:= 71 0 .2 . 19.61 19.77 19.96 20. 13 20.30 20.47 20 .64 20 .82 20.99 21 .16 21 .33 21 .51 

~ 71.5 19. 75 19.92 20 . 10 20.27 20.45 20.61 20. 79 20 .96 21.14 21 .31 21 .48 21 .66 

72.0 19 .89 20.06 20.24 20.41 20.59 20. 76 20 .93 21. 11 21 .28 21 .46 21 .63 21 .8 1 

72.5 20.03 20 .20 20.38 20.55 20. 73 20.91 21 .08 21 .25 21 .43 21 .61 21. 78 21 .96 

73.0 20 .16 20.34 20.52 20. 70 20 .87 21 .05 21 .23 21 .40 21 .58 21. 76 21 .93 22. 11 

73 .5 20 . 30 20 .48 20.66 20.84 21 .02 21. 19 21 .37 21 .55 21. 73 21 .90 22 .08 22.26 

74.0 20 .44 20.62 20.80 20.98 21 . 16 21 . 34 21 .52 21. 70 21 .87 22.05 22.23 22 .41 

74.5 20.58 20. 76 20.94 21. 12 21 .30 21 .48 21 .66 21 .84 22 .03 22 .20 22.38 22.56 

75.0 20. 72 20 .90 21 .08 21. 26 21 .44 21 .63 21 .81 22.99 22. 17 22.35 22.53 22.72 

75 .5 20.86 21 .04 21 . 22 21 .40 21 .59 21. 77 21.95 22. 14 22.32 22 .50 22.68 22 .87 

76.0 20 .99 21 . 18 21 .36 21 .55 21 . 73 21 . 91 22. 10 22.28 22.47 22 .65 22.83 23.02 

1Value per cwt. of live cattle= (retail price per pound+ by product allowance - Farm-Retail spread) (dressing percentage) (retail yield): Farm-retail spread= 35.88~ 
By product allowance 3.9~, Retail price per pound 80.4~. Marketing and Transportation Situation, May 1964, ERS, USDA, Washington, D.C. 
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TAB LE 5 

Gross Who lesa le Va lue Per Cwt. of Beef Carcasses 
W ith Varying Percentages of Retail Yie ld 1 

For Se lec ted Va lue of Re tai l Cuts Per Cwt. 

Assumed Value of Reta il Cuts Per Cwt. 

$70 $75 tao $85 $90 

64.0 31 .32 34.52 37. 72 40 .92 44. 12 

64 .5 31 .57 34. 79 38 .02 41 .24 44 .47 

65.0 31 .8 1 35 .06 38 .3 1 4 1 .56 44 .81 

65.5 32 .06 35 .33 38.61 41 .88 45.16 

66.0 32 .30 35.60 38. 90 42 .20 45 .50 

66.5 32 .55 35.87 39. 20 42 .52 45 .85 

67.0 32. 79 36 .14 39 .49 42 .84 46.19 

67.5 33 .03 36.4 1 39. 78 43. 16 46.53 

68 .0 33 .28 36 .68 40.08 43.48 46.88 

68.5 33 .53 36 .95 40.37 43 .80 47.22 

69.0 33 . 77 37. 22 40.67 44. I 2 47.57 

69 .5 34.01 37.49 40.96 44 .44 47. 91 

70.0 34.26 37 . 76 41 .26 44. 76 48 .26 

70 .5 34.50 38 .03 41.55 45.07 48.60 

71.0 34. 75 38.30 41.85 45.40 48.95 

71.5 34.99 38 .57 42. 14 45 . 72 49 .29 

72.0 35 .24 38 .84 42 .43 46 .04 49.64 

72.5 35.48 39. 11 42. 73 46 .36 49.98 

73 .0 35. 73 39.38 43.03 46.68 50 . 33 

73 .5 35.97 39.65 43.32 47 .00 50 . 67 

74.0 36.22 39.92 43 .62 47 . 32 5 1 .02 

74 .5 36.46 40. 19 43.9 1 47.64 5 1.36 

75.0 36. 71 40.46 44.21 47.96 5 1 .71 

75.5 36.95 40 . 72 44.50 48.27 52 .05 

76.0 37. 19 40. 99 44.79 48 .59 52.39 

1 Gross Who leso le Va lue Per Cwt. = (Re tai l price per pound + B)' product a ll ow-
once - wholesa le -re ta il spread) (Re ta il yie ld). Averages compu ted from quarte rl y 
data of 1963 and first qua rter of 1964 as fo ll ows: By product a l lowance 3.94c;, 
Wholesal e re tai l spread 25.0<;:, Reta i l price per pound 80 .4<;. Marketing and 
Transportation Situat ion, May 1964, ERS, USDA, Washi ng ton, D. C. 

TAB LE 6 

Comparison of Se lected Variab les Among 
Three Lots Chosen to Represent Extremes 

and Average for Al l Lots. 

Highest Lowest Average 

1 
~ 

2 
kLlL_ 3 
~ All Lots 

Live We igh t 947 .5 1270.0 743 . 75 106 1. 2 

Hot We igh t 605.8 837.0 439.8 674 .9 

Ave . Fat Over 
Rib (in.) 4 .39 . 99 .61 .79 

Grade Good Low Choice High Good Low Cho ice 

Conformat ion Low Good Choice Low Choice Choice 

Ribeye Area 
(sq . in. ) 12.03 12.88 8.83 11 .63 

% Retai l Yie ld 76.6 65 .8 71.8 70.6 

Dressing 
Percentage 63.5 65 . 9 59 . 1 63.4 

Re tai l Va lue of 
side per cwt . $60.0 1 $5 1 .88 $56. 16 $55 . 60 

Va lue on foot 
pe r cwt . $36 .47 $33 .08 $3 1 .56 $33. 95 

1 Lot 6 hod highest retai l va lue per cwt. o f side, va lue on foot, per cwt . and% 
re tai l yie ld of side. 

2Lot 11 hod lowest retai l val ue per cwt. of side and % re ta il y ie ld of side . 

3Lot 18 hod lowest va lue on foot per cwt. 

4 Average of three measuremen ts. 

Issued in furthera nce of cooperative extension work, ac ts of May 8 and J une 30, 1914, in cooperation with the 
United States Department of Agriculture. C. B. Ratchford, Director, Cooperative Extension Service, University 
of Missouri, Columbia, Mo. 
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