
Calculating Break Even and Pricing for Profit

1. Cost of the live animal per pound of live weight 

2. Enter the Hanging Carcass Yield
(see average dressing yields for beef, pork, & lamb)

Hanging Carcass Break Even per pound =

3. Cost of processing fee per pound.

Hanging Carcass Break Even plus processing =

4. Will your cuts be boneless or bone in?  
(see average bone-in & boneout yields for beef, pork, & lamb)

Break Even price per pound =

What percent profit margin do you wish to make?

Final Price per pound = 
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