
National Weekly Boxed Beef Individual Item Summary - Spot and Comprehensive sales of fed steer/heifer beef

Monday, September 14, 2020 Spot Market Comprehensive Market

Report Overview

IMPS/item description Loads Wt Avg Loads Wt Avg Loads Wt Avg
Choice 

& Up 

Delivery  

22/up(2)

Export 

(3)

Formula  

(4)

Aged 

(5)

109E  Ribeye lip-on bone-in 13.4 762.85 1.0 673.24 86 775.42 90% 14% 4% 59% 1%

112A  Ribeye boneless light 3.0 843.63 2.3 760.76 40 824.48 69% 0% 1% 66% 2%

112A  Ribeye boneless heavy 5.3 846.96 1.8 753.46 98 845.28 82% 3% 3% 72% 2%

114   Shoulder clod 7.2 185.25 4.5 179.28 45 182.12 45% 7% 33% 29% 1%

114A  Shoulder clod trimmed 34.7 190.80 2.3 199.73 110 198.70 78% 4% 0% 46% 1%

116A  Chuck roll lxl neck-off 25.3 319.00 12.3 296.02 214 311.19 73% 22% 12% 41% 1%

116B  Chuck tender 11.0 249.65 0.8 253.54 42 248.33 75% 12% 2% 47% 3%

120   Brisket 10.4 244.08 19.3 218.20 174 237.13 60% 14% 1% 57% 1%

167A  Knuckle peeled 12.5 248.17 2.7 247.51 115 246.48 70% 19% 1% 54% 3%

168   Inside round 16.1 220.49 0.3 235.19 51 224.61 68% 3% 3% 50% 2%

168   Inside round trimmed 15.5 229.85 5.2 229.80 210 225.89 52% 46% 45% 21% 1%

170   Gooseneck 1.5 200.71 0.3 200.60 13 191.09 21% 4% 28% 10% 1%

171B  Outside round flat 24.2 216.67 4.4 212.78 137 224.33 79% 20% 3% 42% 3%

171C  Eye of round 9.6 248.39 1.9 248.04 100 247.66 82% 14% 3% 63% 1%

174   Short loin 0x1 19.3 606.21 6.3 492.06 77 595.23 81% 14% 3% 35% 1%

180   Strip loin 0x1 15.8 689.62 2.3 537.21 110 663.90 81% 9% 4% 56% 1%

184   Top butt heavy 0.3 337.12 0.1 318.40 15 285.77 18% 0% 7% 54% 6%

184   Top butt trimmed 21.1 328.11 3.7 321.18 82 327.75 78% 16% 2% 39% 1%

185A  Bottom sirloin flap 28.3 594.58 5.4 549.71 86 612.06 83% 5% 1% 40% 0%

185B  Ball-tip heavy 6.6 246.61 1.2 240.32 58 250.71 83% 3% 0% 73% 2%

185C  Tri-tip 2.1 415.52 2.3 288.31 24 360.20 71% 2% 0% 73% 1%

189A  Tenderloin heavy 8.0 1096.02 3.8 1014.90 61 1058.73 76% 1% 6% 58% 3%

193   Flank steak 4.3 522.91 1.2 490.69 33 523.07 76% 0% 1% 68% 5%
Choice, Select and Ungraded items:

121D  Inside Skirt 8.7 466.86 39 474.29 59% 2% 4% 63% 4%

121C  Outside Skirt 4.1 536.39 22 540.81 64% 17% 27% 46% 4%

Cap, Wedge & IM lean 18.2 272.52 71 275.75 75% 13% 2% 53% 2%

Pectoral 6.6 295.70 27 305.98 64% 12% 0% 56% 3%

Ground Beef 73% 12.8 138.34 63 137.82 7% 11% 0% 67% 1%

Ground Beef 81% 30.0 163.91 132 166.94 1% 10% 0% 66% 1%

Ground Beef 93% 2.7 292.16 21 281.52 3% 2% 0% 85% 0%

Ground Chuck 80% 7.1 174.77 92 185.30 40% 15% 4% 64% 0%

Ground Round 85% 2.2 244.23 17 236.91 25% 1% 0% 85% 0%

Beef 50% trim 103.5 41.31 593 42.30 2% 7% 1% 61% 0%

Total spot mkt loads: 577 3058 Total Spot % of Comprehensive: 19%Comprehensive Loads:

All sales types, all destinations (domestic and export), 

all delivery periods, all quality grades (branded and 

unbranded), fresh, frozen, and aged. (LM_XB463)

Negotiated,  0-21 day delivery, 

domestic market, fresh only. (LM_XB459)

Choice Select

http://www.ams.usda.gov/mnreports/lm_xb459.txt
http://www.ams.usda.gov/mnreports/lm_xb463.txt
https://www.ams.usda.gov/sites/default/files/media/National Boxed Beef Weekly Item Summary Overview PDF_0.pdf
http://www.ams.usda.gov/AMSv1.0/getfile?dDocName=STELDEV3003281


One Load equals 40,000 pounds.  Weighted average prices are dollars per hundredweight FOB.

(1) The percentage of comprehensive volume for the item Choice or Prime, both branded and unbranded.

(2) The percentage of comprehensive volume for the item that delivers beyond 21 days.

(3) The percentage of comprehensive volume sold for the item exported NAFTA or overseas.

(4) The percentage of comprehensive volume sold for the item on a formula basis.

(5) The percentage of comprehensive volume sold for the item which is aged product

Pricing and "Choice or Higher" values in green and bolded are at least 2% higher than the previous report.

Pricing and "Choice or Higher" values in red and italics are at least 2% lower than the previous report.
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