
WHAT WILL I BE 
GETTING?

An Overview of Beef, Hog, and Lamb Yields and Butchering 
Processes





FACTORS AFFECTING YIELDS OF PRODUCT

These factors are consistent with all species of animals.

Breed of animal

Diets

Environments in which they are raised

Stressors

Processing procedures(Shrink/bone in/boneless/Ground Product)



Beef Carcass Hanging Weights

Beef Primal Cut as Percentages of Carcass/Hanging wt.

Beef Cut Out Weights



Pork Carcass Factors
Hanging Weight / Live Weight = Dressing percentage

Pork Primal cut percentages of the hanging weight

Pork Final cutting weight / hanging weight = cutting yield



Lamb Carcass Factors
Hanging Weight / Live Weight = Dressing percentage

Lamb Primal cut percentages of the hanging weight

Primal % Cut Out Weight Possible Retail Cuts

Shoulder 23% Blade/Arm Chop, Square Cut 
Shoulder Roast, Boneless Shoulder 
Roast, Ground Lamb, Stew Meat

Rack/Rib 15% Rib Chops,Rib Roast,Rib Roast 
Frenched

Loin 12% Loin Chops,Loin Roast, Tenderloin

Leg 33% Sirloin Chops,Leg Roast Bone in or 
Bnls,Shank, Center Slices, Leg of 
Lamb(American or Frenched) or 
boneless,Stew Meat 

Foreshank & Breast 12% Shank,Denver Style Ribs,Ground

Lamb Final cutting weight / hanging weight = cutting yield



How much freezer space do I need?
How long will this amount of product last?

How much freezer space do I need?
How long will this amount of product last?

2 Adults 3 Adults 4 Adults

7 Months 5 Months 4 Months

6 Months 4 Months 3.5 Months

5 Months 3 Months 10 Weeks

Light consumption

Moderate 

Staple of diet

How much freezer space do I need?



Thanks for your time.

Questions?
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