
Exhibitor Location Weight Hot Dress Adj. Rib Live

Lot # Live Carcass % Fat Eye KHP Grade Comment

Weight (in.) (sq. in.) % Maturity Marbling Quality Yield Rank

Wyatt Bausch Bloomington 319 1200 710 59% 0.30 11.5 1.5 A sl80 S+ 2.57

Abby Gratz Bloomington 314 1250 766 61% 0.50 14.0 2.5 A sm50 Ch- 2.68 3

Brooklyn Hanke Bloomington 305 1525 912 60% 0.40 13.5 2.0 A sl90 S+ 3.05

Luke Patterson Bloomington 351 1610 982 61% 0.60 16.2 2.5 A sm70 Ch- 3.05 2

Lucas Wiedenbeck Bloomington 326 1230 774 63% 0.50 12.6 2.5 A sl80 S+ 3.16

Dylan Lopes Webers 311 1685 1068 63% 0.60 16.6 2.5 A sla30 P- 3.25 1

Haidyn Jackson Bloomington 347 1100 680 62% 0.60 11.0 2.5 A sm80 Ch- 3.56

Mason Buskee Webers 340 1475 984 67% 0.6 14.9 3.0 A sl90 S+ 3.57

Rachel Patterson Bloomington 337 1560 934 60% 0.50 13.4 3.0 A sl80 S+ 3.61

Vincent Mumm Bloomington 310 1505 962 64% 0.50 13.4 2.5 A sm0 Ch- 3.62

Mitchell Mumm Bloomington 342 1575 1008 64% 0.80 13.7 3.0 A md50 Ch+ 4.55 4

Allison Jentz Bloomington 332 1425 902 63% 0.80 12.3 3.0 A mt50 Ch 4.59 5

Aidan Collins Webers 343 1550 952 61% 0.80 12.7 3.0 A sm90 Ch- 4.65

Marbling Codes: Quality Codes:

Ab = Abundant Mt = Modest Pr = Prime + = high

MtAb = Moderate Abundant Sm = Small Ch = Choice o = average

SlAb = Slightly Abundant Sl = Slight Sel = Select - = low

Md = Moderate Tr = Traces Std = Standard
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