
Weight Hot Dress Adj. Rib
Lot # Live Carcass % Fat Eye KHP Rank

Exhibitor Location Weight (in.) (sq. in.) % Maturity Marbling Quality Yield
AJ Wiedenbeck Bloomington Meats II 303 1200 700 58% 0.25 12.0 1.5 A Sm0 C- 2.25 5
Ashton Crubel Bloomington Meats II 304 1240 738 60% 0.50 11.0 2.5 A Sm10 C- 3.53 10
Cassidy Crooks Bloomington Meats II 306 1575 958 61% 0.60 12.2 2.5 A Sm0 C- 4.24
Andy Knorr Bloomington Meats II 309 1175 705 60% 0.40 12.4 2.0 A Sm80 C- 2.61 3
Mitchell Mumm Bloomington Meats II 313 1430 846 59% 0.60 15.2 2.0 A Sm20 C- 2.75 6
Mya Bevan Bloomington Meats II 315 1245 722 58% 0.35 11.8 2.5 A Sl80 S+ 2.84
Bryce Mason Butcher Shop 322 1430 878 61% 0.50 12.5 2.5 A Sm70 C- 3.59 9
Landon Busch Bloomington Meats II 323 1410 896 64% 0.60 13.4 2.5 A Mt50 C 3.62 8
Luke Patterson Bloomington Meats II 325 1435 896 62% 0.40 12.1 2.5 A Sm20 C- 3.53 7
Landon Donar Weber's Processing 327 1560 1024 65.6% 0.70 14.0 3.0 A Md50 C+ 4.26
Rachel Patterson Bloomington Meats II 331 1400 850 61% 0.30 13.0 2.5 A Sm80 C- 2.82 4
Levi Vosberg Weber's Processing 332 1375 896 65% 0.70 13.5 3.0 A Sm80 C- 3.93
Dylan Lopes Bloomington Meats II 333 1530 878 57% 0.70 12.3 2.5 A Sl80 S+ 4.15
Haidyn Jackson Bloomington Meats II 342 1275 764 60% 0.30 12.8 2.5 A Mt50 C 2.56 1
Luke Wiedenbeck Bloomington Meats II 347 1175 682 58% 0.25 12.4 2.0 A Sm60 C- 2.15 2
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Marbling Codes: Quality Codes:

Ab = Abundant Mt = Modest Pr = Prime

MtAb = Moderate Abundant Sm = Small Ch = Choice
SlAb = Slightly Abundant Sl = Slight Sel = Select

Md = Moderate Tr = Traces Std = Standard
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