Carcass Data on 2011 Iowa State 

Fair Youth Champion Livestock

 1.
4-H Grand Champion Steer
Owner: Madisyn Jorgensen

Tag Number: 39-241
Town: Guthrie Center, IA

Fair Weight: 1325




Hot Carcass Weight: 892.6
% Kidney, Pelvic, Heart Fat:  2.0%

Rib Eye Area:  15.3 sq. in.
Yield Grade:   3.0

Fat Cover:  .70"
Quality Grade:  Average Choice
 2.
4-H Champion Market Heifer
Owner: Tristen Ruppert

Tag #: 74-41
Town:  Mallard, IA 

Fair Weight: 1285



Hot Carcass Weight:  811.4
% Kidney, Pelvic, Heart Fat:  3.0%

Rib Eye Area:  15 sq. in.
Yield Grade:  2.6

Fat Cover:  .5"
Quality Grade: Low Select
 3.
4-H Reserve Champion Steer
Owner: Gracie Russell

Tag #: 88-8
Town:  Prescott, IA 

Fair Weight: 1330



Hot Carcass Weight: 828.4
% Kidney, Pelvic, Heart Fat:  .50%

Rib Eye Area:  12.7 sq. in.
Yield Grade:  2.6

Fat Cover:   .35"


Quality Grade:  Low Choice
 4.
4-H Reserve Champion Market Heifer


Owner: Elizabeth Jones

Tag #: 48-98


Town:  Williamsburg, IA

Fair Weight: 1300

Hot Carcass Weight:  774.2


% Kidney, Pelvic, Heart Fat:  2.5%

Rib Eye Area:  12 sq. in.


Yield Grade:  3.6

Fat Cover:  .60"


Quality Grade:  High Choice
5.
4-H Champion Market Lamb
Owner: Hunter Gerths

Tag #: 68-331
Town:  Albia, IA

Fair Weight: 141.5
 


Hot Carcass Weight:  85.2
Leg Score:  Prime

Rib Eye Area: 3.10 sq. in.
Yield Grade:  1.6

Fat Cover:  .12"
Quality Grade:  High Choice
6.
4-H Reserve Champion Market Lamb
Owner: Riley Wattonville

Tag #: 85-216
Town:  Huxley, IA

Fair Weight: 146.5
 


Hot Carcass Weight:  97.4
Leg Score:  High Prime

Rib Eye Area:  3.55 sq. in.
Yield Grade: 2.9

Fat Cover:   .25"
Quality Grade:  Average Prime
7.
FFA Champion Market Lamb
Owner: Chelsea Schminke

Tag #: 9570
Town:  Van Horne, IA

Live Weight: 140.5
 


Hot Carcass Weight:  87.6
Leg Score:  Prime

Rib Eye Area:  3.9 sq. in.
Yield Grade:  2.9

Fat Cover:   .25"
Quality:  High Choice
8.
FFA Reserve Champion Market Lamb
Owner: Brenden Kuesel

Tag #: 7825
Town:  Victor, IA

Live Weight: 138
 


Hot Carcass Weight:  78.4
Leg Score:   Low Prime

Rib Eye Area:  3.60 sq. in.
Yield Grade:  1.9

Fat Cover:   .15"
Quality Grade:   High Choice  
Measured by Dr. Steven Lonergan, assisted by Sherry Olsen, Kyle Grubbs, Aaron Fritchen, Nathan Upah, Faith Doscher, Mark Anderson, and Shannon Cruzen. Animal Science Department  Rev: 8/26/10
9.
4-H Champion Market Hog
Owner: John Rietema

Tattoo:        Tag #: 6693
Town:  Sioux Center, IA

Fair Weight: 254



Hot Carcass Weight:  201.4



Loin Eye Area:   8.25 sq. in.
% Fat Free Lean: 55.5%



10th Rib Fat:  .70"

pH:
  5.61

Length: 29.5"

Hunter L Score:  60.3
10.
4-H Reserve Champion Market Hog
Owner: Madison Harken

Tattoo:        Tag #: 8118
Town:  Pleasantville, IA

Fair Weight: 284


Hot Carcass Weight: 234.6



Loin Eye Area:  9.0 sq. in.
% Fat Free Lean: 51.4%


10th Rib Fat: 1.1"

pH:
 5.72

Length: 31.0"

Hunter L Score:  53.1

11.
FFA Champion Market Hog
Owner: Amy Sampson

Tattoo: 18     Tag #:  10600
Town:  Nevada, IA

Live Weight: 279

Hot Carcass Weight:  238.8



Loin Eye Area:  8.2 sq. in.
% Fat Free Lean: 50.3%


10th Rib Fat: 1.1"
pH:
 5.6

Length:  30.5"
Hunter L Score:  57.5
12.
FFA Reserve Champion Market Hog
Owner: Jake Keppy

Tattoo: 107        Tag #:  3688
Town:  Durant, IA

Live Weight: 280



Hot Carcass Weight:  228.4



Loin Eye Area:  9.3 sq. in.
% Fat Free Lean: 52%


10th Rib Fat:  1.1"
pH:
 5.5

Length:  30.5"
Hunter L Score: 60.5 
Explanation of Pork Quality Data

Hunter L values: An objective measure of the lightness/darkness of the lean pork.  0 = black, 100 = white

Normal Range: 35-55
Measured by Dr. Steven Lonergan, assisted by Kyle Gruggs, Shannon Cruzen and Emily Arkfeld. Animal Science Department  Rev: 8/25/11
