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t is a great pleasure for me to introduce

a new edition of this Handbook, meant for
those who want to become acquainted with
Uruguayan meat production and marketing. This is
a special edition intended specifically for the
People’s Republic of China.

The reliability of our country and the constant efforts
to improve the quality of our products have allowed
us to reach historic figures in slaughter, exports and
market access in the past 10 years, selling meat
products to over 100 countries.

In this framework of ongoing evolution, Uruguay’s
position among the countries with the highest index of
air quality and forestry -according to studies carried
out Yale University- and the fact that it is one of the 25
countries with negligible risk of BSE (Bovine Spongi-
form Encephalopathy) and FMD-free with vaccination
according to the OIE, indicate possible greater growth.

These recognitions are the guarantee of what we
offer the world: top-quality, safe and tasty meat
products, from animals raised in a friendly environ-
ment that takes special care of animal welfare.

Dr. Luis Alfredo Fratti
Presidente
Instituto Nacional de Carnes
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Uruguay has optimum conditions
to produce meat due to its mild climate
without snow, abundant rainfall,
lowlands without mountains,
fertile soil and a great amount
of rivers and brooks.

m" www.inac.gub.uy ®
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. Each catile head enjoys 15.0007 (2 soccer fields)
st of natural freeranging pastures.
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Capital: Montevideo,
Headquarters of MERCOSUR

AQ: 388
Population: 3 millon

e mhE
Lenguage: Spanish

E: 1762205k
BT 80%HI iR FEHL
Area: 176,220 sq. Km

More than 80% of the land is dedicated to

livestock.

HHFES: 11505k
Cattle stock: 11.5 million head

EBmM: SESFNZSEE (BE80%iMEREEmM )
Major breeds: Hereford and Aberdeen Angus More than
80% of livestock are British breeds

HEEE/AOWk: 36
Cattle/inhabitants: 3.6

¥HFEE: 85053k
Sheep stock: 8.5 million head

EBMM: ERRFE , SRIRFMRRRBFE

Major breeds: Corriedale, Merino and Polwarth

FFEE/AOL: 33
Sheep/inhabitants: 3.3

/
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" ocation: Uruguay is in the "South American Pampas", on the Atlantic Ocean

coastline, between Argentina and Brazil.

It's the entry to Mercosur, the world’s fourth most important block economy.
In particular, in the meat sector, Mercosur has the largest livestock population in the

world.

The Organization of American States was created

the Uruguay Round Agreements of WTO began.

Uruguayan people, their culture and customs h:
been strongly influenced by European immigrant
Demographic and sociological indicators are simila

to those of developed countries.

Uruguay is 6th in the
Environmental Rankin

considers 142 countries

University — University of 1

Uruguay’s hydrographic system of clear superficia

considered one of the largest clean water supplies i
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A country with a long tradition
and culture in meat production and exports.

Hjﬁ History
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é 16t F EE R E (R 2R =T |, t1BES 47 hen the Spanish empire reached these lands in the XVI century,
HEUES  HeELTESE  FElbilEehEse they did not find gold nor precious metals, and therefore they named
5 BB them “unworthy lands”.

v "EXRMERNTH" .

At the beginning of XVII century cattle and horses were introduced,

171224 , FFDIC5 | NBHIE | FHEERT R PIEREE which in a short time multiplied in an amazing way. A century later,
., —MEELUS , EBIANSH=E, tE, *1 sheep were introduced. In this way, livestock farming constituted a
WA TIEIES | e ﬁ 1 source of wealth and the beginning of a new society with its
RSt B AL T = -““-h- own traditions and values.

e e

At the beginning of the XVIII century,

18@2&%}] f ii&ﬁﬂé%)ﬁﬁ%ﬂajc#ﬁiﬁ ; 18'@263'{ f ﬁ land began to be exploited in ranches and towards the end of that

FHLER R E = T BRI ENS—RESg |, FHRIEEE Century, the first slaughter houses appeared, with British and North

*ﬂjt%ﬁljﬁ_'lﬁikATﬁ/I\?iﬂk American investors, which helped to consolidate an industry based
IIVETZERT J 3E °

on the criteria of those countries.

. I Ty
ESE/VFF , SAERFETIE During the last years, the evolution of the meat sector has been

WERE , RATEREFREEN known for it’s dynamic growth, occupying one of the most important
ERERDS Z—. and committed economic areas of the country.
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Uruguay is one of the main exporters of beef and
sheep meat and has one of the highest

indexes of domestic consumption.
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-
r.Aur production system is based on native pastures and characterized by mixed grazing of cattle
and sheep, in the open, all year round, without confinement and in total environmental
harmony. Cattle and sheep live in an environmentally friendly way, keeping biodiversity of flora

and fauna, which contribute to a sustainable productive system.

Each animal has an area of pastures of 15.000 sq meters.

They are fed only on vegetable proteins, without products or by-products of animal origin.
The use of growth hormones is prohibited by law.

Uruguay is internationally recognized as a country free of BSE.

Uruguay has a large number of slaughter and meat industrialization plants approved to export

to the most demanding markets.

All processes are developed following strict standards which involve aspects such as:

> Good Manufacturig Practice Programmes (GMP), Sanitation Standard Operating Procedures
(§SOP) and Hazard Analysis and Critical Control Points Programmes (HACCP), which in a
whole, assure the safety of the products to the consumer.
> Traceability which allows to identify the origin of the product at any time during the process.
> Environmental care through an appropiate treatment of residual waters.
The Ministry of Livestock, Agriculture and Fisheries (MGAP) and the National Meat Institute

(INAC) ensure the fulfilment of all the markets” requirements in the hygienic-sanitary and

commercial aspects.

Traceability exists all along the productive process. The size of the country (maximum distance
660 Km /412 miles) facilitates the traceability control, since the animals are born until the final

product is obtained, supported by the new National Livestock Identification System (SNIG).

XERNERRETE , dWIENFIME AT EXI tH RAYREFIRIERIRE.

This is our presentation and guarantee seal to the world concerning food safety, animal welfare and environmental sustainability.

||||I ||||Iy ®

www.inac.g

SRERR=HL

Uruguayan meat = “confidence”
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EHEi¥EBEEE: uruguaymeat@inac.gub.uy

WE CERTIFY
WHAT WE DO

" n constant commitment to satisfy consumers, Uruguayan companies
have developed special certified programs:
URUGUAYAN CERTIFIED NATURAL BEEF AND LAMB
URUGUAYAN HEREFORD BEEF
URUGUAYAN ANGUS BEEF

CERTIFIED ORGANIC BEEF

Further information: uruguaymeat@inac.gub.uy




BH#F / Free —range
SEBE /| Grass - fed

FTHEEKHME / No hormones used
FZiEZE / No antibiotics used
Zoh¥ERIRFF /| No animal protein fed
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HEALTH AND NUTRITION

"he American Council on Science and Health prepared a recent
report on The Role of Beef in the American Diet (Meister et al.,
2003). The conclusions of this report showed beef as a highly
nutritious food, which contributes important nutrients to the diet,
and it can be incorporated into a diet that meets current dietary
guidelines for disease prevention. Lean beef fits well in a heart-
healthy diet and half of the fat in beef is monounstaurated fat, which
does not raise cholesterol levels. Beef also contains Conjugated
Linoleic Acid (CLA), an anticarcinogenic associated with certain

health benefits.
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Ao, HpILHER ( CLA) SEBRES.

Beef from Uruguay is definitely lean because animals are grass-fed. Research
by the University of Georgia showed that Uruguayan grass-fed beef has low
levels of fat, and high % of “good” fats such as cholesterol reducing mono
and polyunsaturated fatty acids, Omega 3 and neutral saturated fatty acids.
More so, CLA contents are also high (Realini et al., 2003).
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" he taste of meat from animals raised in freedom and fed on
pastures is incomparable. That is why the most important Chefs

use this meat to enhance the taste of their creations.

‘ Uruguayan meat allows to enjoy a special taste with the

certainty of contributing low levels of fat and many other

nutrients with health benefits.

1%
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" he National Meat Institute (INAC) is an organization

created to advise the Government. It is directed by a
Board with representatives from the private sectors of

the industry and the producers.

Nowadays, accompanying the evolution of this sector,
the Mission is focused on promoting activities and
formulating strategies which add value to the meat
chain, improving its efficiency and competitiveness in
the production, industrialization, commercialisation,
storage and transport systems. To achieve this, the
Institute identifies top priority issues concerning
research and development in the areas of technical
services to the industry, foreign and domestic markets.
Likewise, INAC is responsible for promoting
Uruguayan meat in the world and also for the
commercial quality control of products which are

exported.

INAC leads the Certified Natural Meat Program. In
June 2003 became member of the EUREPGAP
Committee in Animal Production. Likewise, INAC is
member of other prestigious organizations such as
International Meat Secretariat (IMS) and Meat

Importers Council of America (MICA).
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" he Ministry of Livestock, Agriculture and Fisheries

reports directly to the Presidency of the Republic, and
through the General Direction of Livestock Services,
has as objective, to achieve the animal welfare of all
species which inhabit the country and guarantee the
hygienic-sanitary conditions of food and products of

animal origin, assuring their safety for consumption.

It works mainly in two large areas: Animal Health

Division and Animal Industry Division.

The Animal Health Division prevents, controls and
eradicates diseases and also certifies the fulfillment of
sanitary registers for imports and exports of animal
and products of animal origin, according to the
national legal framework and international market

demands.

The Animal Industry Division, enables, controls and
certifies, the hygienic-sanitary and technological
aspects of meat processing plants, meat products,

offals and by-products.

It is also responsible for the classification and grading
of carcasses with national and external market

destinations.
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codification

HAWRIEBRSEHERNERTD (BKEE/RUNEFERSFBATS EIPIRE , 200155 —hR ) H1THE.
FEORERD AT RERRS | FIRFPEAEREINFE.

A standard Code established by United Nations (UN / ECE Standard For Bovine Carcases & Cuts, 1st Edition 2001) is
basically used to refer to each cut or offal.
The main parts are identified by the use of 4 digits, adding a letter in the case of non-specified options.

4%%51%F / Code Reading

E-palik 8 - pad - 1 = - {uloe -8 F
1st. digit 2nd. digit 3rd. digit 4th. digit letter
B2 2 PIEIAR AL EF
TYPE OF PRODUCT IDENTIFICATION OF CUTS OPTIONS
40
148
2 %8
¥]: 1540
478 BIERN 1 ER
578 Rump & Loin
RABZAEITM:
6 4
" ¢
Tenderloin
Beef meat 4500 1
1 Bone-in 5N
£
Lamb Meat
4 Bone-in
5 Boneless 5050 =
AIEA 5 % o )
Fancy Meats Square Cut Shoulder : e
6 Bovine
7 Ovine
6080
" &
Liver
R PATNGE SR EER.
The cuts illustrated on this book are not necessarily ;000 Juq

reproduced in correct relative size one to another.
Tongue
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criteria used to
describe cuts

Description will be carried out according to anatomical
criteria, in the following order:

Anatomical location in the animal

Skeletal references

Muscular components

Relative location according to the longitudinal axis
and the sagital, transversal and horizontal planes

N

According to the previous criteria, the following
diagrams will be used:

Longitudinal and vertical location in the
beef side:

Caudal

Dorsal Ventral

Cranial

Location in the limbs:

Proximal

Dorsal Plantar

Distal

Transversal location in the beef side:

Outer face Inner face

Lateral Medial
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The meat. The origin.

RS ok, ; !

ESXINTId 4 py - IR
Em%i\?z:%ﬁﬁ#lﬁ ?

Would you rather have or uruguayan beef ?

24 stressed beef meat ?



#51 >> index

1000 PR Side

1010 =N Hindquarter

1020 LieutlUibal Pistola

1050 PUEIPLYRNEN Forequarter & Flank

1060 [EI[/LPa i Forequarter

1070 FERLRIPN PR Herradura Forequarter

1500 B Butt

1502 BIERTIBER Butt & Rump

1540 BEERReE Rump & Loin

1550 BEHn Shortloin

1590 BEnHE Rib Set

1600 HHE Ribs Prepared

1640 =) Brisket & Navel Plate

1650 RN Rib Plate Flank On

1680 BFH Shin / Shank

1690 Bt Rib Plate

tem e HEED
2010 BA Inside (Topside)

2011 ==ER Inside Cap Off

2012 BRE Inside Cap

2020 REER T (HBERIR) Silverside (Gooseneck)
2030 K Outside

2040 KR Eye Round

2050 KK Outside Flat (Flat)

2070 sk Knuckle

2091 BENE Rump Cap

2093 EIRAEOR) Eye of Rump (Heart of Rump)
2120 FISRER (DEESRER) Top Sirloin (D - Rump)

2121 %3 FEIEPI(EDEYSIER) Top Sirloin, Cap Off (D - Rump Cap Off)
2131 =R Tri-Tip

2140 S Striploin

2150 B2 Tenderloin

2160 BIEES Tenderloin Side Strap Off
2180 E#ER Thick Skirt (Hanging Tender)
2190 EER Thin Skirt (Outside Skirt)
2196 BSRNEY (F1ER) Cutaneus Trunci (Rose Meat)
2200 RS Thin Flank (Flank)

2203 HAREEA Internal Flank Plate (Flap)
2205 PIER Inside Skirt

2210 HireHE Flank Steak

2230 FTBIRA Spencer Roll

2240 ARAILY Cube Roll (Rib Eye Roll)
2255 PIRREE Rib Eye Cap

2265 BN Chuck Cover

2275 B Chuck Roll

2280 Bl Neck

2301 EEmER Shoulder Clod

2302 REBRELR) Blade Bolar (Heart of Clod)
2303 HBEA Blade Oyster (Oyster Blade)
2310 WEA Chuck Tender

2323 leS) Brisket

2360 BFH Shin / Shank

2364 BEFO Heel Muscle

2473 =] Brisket Navel Plate

2565 e Trimmings
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#| index

mFEF

Bt
AR
EFH
AT
MBI
FEEIRITD IR
RIS
BiERSER
BhnHE

&

=&
AR
[EHIA
eSS
ESHER
BRI SRR

i}

TERA

ARPIIL

HE

HiHE
HRIAEERY
it

FiEEAR
REBA EVLR)
U]

|

=R
BIRAELR)
K

LEER (DEVERER)
&3 FEIBPY(EZDEBIER)
E#EA

MR

=]

B

BIEEE
HABRER

FSENPY (B7ER))
BA

EEEA
HEEKTE (FEIR)
K

]|

BRI

PIRREE

BiENE
BRE

B

HiER

Item N2

1690
1650
1680
1060
1050
1070
1010
1540
1590
1600
1550
1000
1640
1020
1500
1502

Item N2

2275
2230
2240
2140
2210
2203
2070
2360
2301
2302
2310
2280
2131
2093
2050
2120
2121
2190
2180
2205
2473
2150
2160
2303
2196
2010
2011
2030
2020
2040
2323
2265
2255
2091
2012
2364
2200

Bone-in

Rib Plate

Rib Plate Flank On
Shin / Shank
Forequarter
Forequarter & Flank
Herradura Forequarter
Hindquarter

Rump & Loin

Rib Set

Ribs Prepared
Shortloin

Side

Brisket & Navel Plate
Pistola

Butt

Butt & Rump

Boneless

Chuck Roll

Spencer Roll

Cube Roll (Rib Eye Roll)
Striploin

Flank Steak

Internal Flank Plate (Flap)
Knuckle

Shin / Shank

Shoulder Clod

Blade Bolar (Heart of Clod)
Chuck Tender

Neck

Tri-Tip

Eye of Rump (Heart of Rump)
Outside Flat (Flat)

Top Sirloin (D - Rump)

Top Sirloin, Cap Off (D - Rump Cap Off)
Thin Skirt (Outside Skirt)
Thick Skirt (Hanging Tender)
Inside Skirt (Hanging Tender)
Brisket Navel Plate

Tenderloin

Tenderloin Side Strap Off
Blade Oyster (Oyster Blade)
Cutaneus Trunci (Rose Meat))
Inside (Topside)

Inside Cap Off

Outside

Silverside (Gooseneck)

Eye Round

Brisket

Chuck Cover

Rib Eye Cap

Rump Cap

Inside Cap

Heel Muscle

Thin Flank (Flank)
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index

in alphabetical order

item N@
Brisket & Navel Plate 1640 SRR
Butt 1500 EShEPY
Butt & Rump 1502 EBHERSREIERN
Forequarter 1060 BIPISA
Forequarter & Flank 1050 BIPRS A
Herradura Forequarter 1070 BRI
Hindquarter 1010 IR
Pistola 1020 IRESSID R
Rib Plate 1690 iR
Rib Plate Flank On 1650 AR
Rib Set 1590 B
Ribs Prepared 1600 HHE
Rump & Loin 1540 BERSER
Shin / Shank 1680 BFA
Shortloin 1550 BER
Side 1000 SRR
Blade Bolar (Heart of Clod) 2302 REBA EOA)
Blade Oyster (Oyster Blade) 2303 HUFEA
Brisket 2323 fi[eo]
Brisket Navel Plate 2473 =00
Chuck Cover 2265 BRNE
Chuck Roll 2275 sl
Chuck Tender 2310 WEA
Cube Roll (Rib Eye Roll) 2240 RAL
Cutaneus Trunci (Rose Meat) 2196 BSBhPY (FfER)
Eye of Rump (Heart of Rump) 2093 BIRA(ELR)
Eye Round 2040 KT
Flank Steak 2210 RARHE
Heel Muscle 2364 BFL
Inside (Topside) 2010 Br
Inside Cap 2012 BR=
Inside Cap Off 2011 EEEA
Inside Skirt (Hanging Tender) 2205 MER
Internal Flank Plate (Flap) 2203 HAPIRERY
Knuckle 2070 sk
Neck 2280 ;A
Outside 2030 KA
Outside Flat (Flat) 2050 KK
Rib Eye Cap 2255 PIRREE
Rump Cap 2091 BERE
Shin / Shank 2360 BFA
Shoulder Clod 2301 R
Silverside (Gooseneck) 2020 HREXRTE EIR)
Spencer Roll 2230 TR
Striploin 2140 s
Tenderloin 2150 25
Tenderloin Side Strap Off 2160 AEEE
Thick Skirt (Hanging Tender) 2180 BER
Thin Flank (Flank) 2200 SRR
Thin Skirt (Outside Skirt) 2190 R
Top Sirloin (D - Rump) 2120 ISR (DREIER)
Top Sirloin, Cap Off (D - Rump Cap Off) 2121 %5 LRIRA (FDERIER)
Tri-Tip 2131 =An
Trimming 2565 |
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official classifying and grading system

E3]| ARy PELR
CATEGORY CONFORMATION GRADING
I N A C U R|o 1 2 3 a4
—$@EE
YEARLING STEER I NN AA CC
| Ng A | Cd #
A U —
YOUNG STEER
R
6| N6 | A6 | C6 e
AL U —
6 TOOTH YOUNG STEER
R
LN A e —
L ha U —
STEER
R
val | VaN | vaA |vac e —
M vQu —
HEIFER
VQR
VNG | VA6 | VC6 e —
e vu —
6 TOOTH YOUNG COW
VR
VN | VA | VC —
4+ VU —
cow
VR
IN | tA I —
I U —
VEAL
tR
™N | TA I —
2 TU —
BULL
TR
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classification and grading

— 3 @4 olEHs)
FAEISEERAER1T0AFT U ERINLE, KFEE
BERAREE IBIHES A0RIBRIARIA NN,

M (2 - 4 B

ik S (6 1Et)

M4 (8 1Ets)

B4 (0- 2 - 4 EIN)

B0, 2874 FEYIL , BIREAER1S0TL LY

i/ (6 EIL)
W4 (8 fEt)
U (R EIS)

ZIENABERHE/ NG SE NGO RERIRE
(FeEEISEE ) HEEY

4
HIETHAEEBEFNAY (NEeEEISE )

SRR - N - A - C - U - RESIERTHIIPZR

0 -1 -2 - 3 - AF IR S B.

YEARLING STEER (0 permanent incisors)

Male bovines without permanent incisors which attain a
hot carcass weighing of at least 170 kg.

Those carcasses which do not attain the superior
conformation types (I- N - A - C), or whose fat grading
scores 0, are included in the veal category.

YOUNG STEER (2 - 4 permanent incisors)

6 TOOTH YOUNG STEER (6 permanent incisors)
STEER (8 permanent incisors)

HEIFER (0 - 2 - 4 permanent incisors)

Female bovines with 0, 2 or 4 permanent incisors which
attain a hot carcass weight of at least 150kg.

6 TOOTH YOUNG COW (6 permanent incisors)

COW (8 permanent incisors)

VEAL (0 permanent incisors)

Male (entire or castrated) or female bovines with no
permanent incisors which do not reach the necessary
complements to be graded as yearling steers or
heifers.

BULL

Male bovines (whole or castrated) including secondary
sexual characters, showing permanent incisors.

The different muscling grades are identified by the
letters belonging to the word I-N-A-C-U-R, froma
great muscular development to a minor or defective
one.

Fat finish is classified in five grades:

0-1-2-3-4which go from total absense to excesive
covering.
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Hbhone - in

Beef Cuts

1000 1010 1020 a

FR{& Fms ik REFmSE - 8HhE
Side Hindquarter Pistola - Eight Ribs

-
|f"_
£

1060 1050
caudal FIM 43 ik M50 9 43
sy $ AL Forequarter Forequarter & Flank

crannal
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bone - in
Beef Cuts
1020 1500 1502
ki)~ UEL Y ERHERA BERASEER
Pistola Butt Butt & Rump

BRETH
| . Shank
” .
., 1550
% \ E&n
° Shortloin
‘J
L
1540
BEN 5 ER

“  Rump & Loin

1650
i B A AR
1600 Rib Plate Flank On

| HHE
| Ribs Prepared

1640

=]
Brisket & Navel Plate

"

1070 y et ~
FREI R0 43 4 R\ ; e
Herradura Forequarter kﬁ . -._W%
1680 -~ 1690 a o
ARTFA #=hh
Shin Short Ribs
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4RI

Beef Cuts

=
T
F

1000 MRk
Side

ISR BISIRIAS% 5 B0 mEME.

FEKIRN:
« BIRIREE
« FBIEHRIA.

The Carcase is split in two equal Sides down
the length dividing the spinal column.

Points requiring specification:
- Diaphragm removed.
- Carcase trim.

1000 LtERAENIFHES 101
USA NAMP 101

1010 F@ESE
Hindquarter

FRAER T R AR S 1 0FIZE 114D
1010 o BAMEIRNE,

==1=R). 91 °):): |
- BB 8 1)
- VRS A

- fEElRAE A

Standard Hindquatrter is prepared from
a Side by the separation of the Hind-
and Forequarters by a cut between the
10" and 11" ribs, perpendicular to the
vertebral column down to the ventral
portion of the Flank, along the rib. |

Points requiring specification:
-Number of ribs.
-Diaphragm removed.
-Trim standard.

1010 JpxEp@ &I b4 155 35
USA NAMP 155
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==
-7
F

Beef Cuts

1020 B FMHk
Pistola

ORISR ISR, B
BRUSIIPESEI0MS . HIEIA 3
FIRMIDHEMELELL | SRESERLERL]

FFIRENL , BIREH KRR I
( BRAN ) fURLEIRIPATEIFF e ba
%ﬂo ) "'

=R
- BhE%
- BEARALEERS.
- HEER
« (EEITIEE.

n
.

BHAERMHEZFERS 1023
Pistola is prepared from a UN - ECE 1023
Hindquarter by the removal of the
Thin Flank, lateral portion ribs and a
portion of the Navel End Brisket. A
cut is made commencing at the |
superficial inguinal lymph node
separating the M. rectus abdominus
and following the contour of the hip,
running parallel to the bodies of the
vertebrae and the M. longissimus
dorsi (eye muscle) to the specified
ribs.

Points requiring specification:
- Number of ribs.
- Cut distance from

M. Longissimus dorsi
(eye muscle).

- Bone-in Shank off.

- Trim standard. ﬁ

f 1020 a

A i%:
Options:

1020 a - #RBUFMAE - BB

Pistola - Eight Ribs [ e

1020 b - B MA k- MEHE B ERM2HER S 1020

36 Pistola - Four Ribs UN - ECE 1020
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. 4 AR

Beef Cuts

1060 ®iMm45 ik
Forequarter

EERZEMTEHBS 102
USA NAMP 102

AT RMEIRAE 45 ERIBNBAL |
Bt B ENEENTIFRNSE.

wEKIRN:
* BhEE
* BREREE.
« KRRHIBERZAN
« (BB

Forequarter is prepared from a Side
by separating the Forequarter, cutting
along the specific rib, at right angles
to the vertebral column down to the
ventral portion of the Flank.

Points requiring specification:
- Number of ribs.
- Diaphragm removed.
- M. Cutaneus trunci removed.
- Trim standard.

B MO 43 44 F 0l i
Forequarter and Flank

AP ARSI A RRE B ST
DUREEME.

TR
« B T4
« BV B IRARAEERS
« BRAIRER.
« BBREZAN
« (EEWTIEE.

Points requiring specification:
- Rib number where the cut is
made.
- Rib length distance from
eye muscle.
- Diaphragm removed.
- M. cutaneus removed.
- Trim standard.
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Beef Cuts

1070 HHEYHIM A
Herradura Forequarter

FERI S AMERIN S AR PRANR S
BliS.

FHEE&RN:
- BhEH :
- (SR, :

Herradura Forequarter is prepared
from a forequarter by removing the
Rib Plate.

Points requiring specification:
- Number of ribs.

- Trim standard.

1500 EfEEA
Butt

BIEAMN SIS AR THEETS |
ZERTERIS T ZAL BB
Bi5.

TR
- HEER
« (BB

Butt is prepared from a Hindquarter by
a cut commencing at the subiliac
lymph node passing just cranial of the
hip joint to the ischiatic lymph node.

Points requiring specification:
- Bone-in Shank off.
- Trim standard.

EEASEMIFEiHE 158 1500
USA NAMP 158
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Beef Cuts

1502 EHAMEEA
Butt and Rump

BIRATEREANIRERRREE
MSAREE]. FERTERMEAIRTES
[EJLIRR.

FEEKRN:

" Butt and Rump is prepared from a
\ Pistola, by removing the loins cutting
between the lumbar and sacral
vertebrae at a point cranial to the
\ tuber coxae.
i

: Points requiring specification:
. - Bone-in Shank off.
¥ - Trim standard.

1540 EEAMER
Rump and Loin

BIERMEAMCESE NS IR
BEASSEATS | AESIEAN. TEERIFIE
Bk,

« PERRUEERS.
k - KRB
- EEIRE.

i Rump and Loin is prepared from a
Pistola Cut after removing the Butt.
Consists in Rump, Striploin and
Tenderloin.

J Points requiring specification:

- Number of ribs.
- Distance from the eye muscle.
- Tenderloin removed.

b — —

- Trim standard.
1540 EERAENTEHBS 172
USA NAMP 172 39
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AR

Beef Cuts

1550 E&HA
Shortloin

EEARARERATIBEANBE
EOUSEMBREEL | kT
Im73E T IFAYERS . T ERAE
BEM.,

wEEIRN:
- BhBHE
- ERARANEERS.
« (EEWTIE.

Shortloin is prepared from a Pistola
Cut by the removal of the Butt and
Rump. Consists of Striploin and
Tenderloin.

Points requiring specification:
- Number of ribs.
- Distance from the eye muscle.
- Trim standard.

1590 #hih#k
Rib Set

MRS A EIRAIBIATIRIR FAE |
FRFTEE. ¥, BIRBMEMRNR

CELEN

TR
- IhBHE
- ERERANEERS.
« KRRBIREE.
« (EBIRE.

Rib Set is prepared from a
Forequarter by a cut between the 5th
and 6th ribs.

Points requiring specification:
- Number of ribs.
- Distance from the eye muscle.
-Scapular cartilage removed.
- Trim standard.

LLEAXNIEHES 174 1550
USA NAMP 174
EERAENTEBS 103 1590

USA NAMP 103




=
T
F

1600 JEEAEMIEHS 104
USA NAMP 104

1600 ##E
Ribs, Prepared

1640 FHaMA (£ka)

Beef Cuts

MBI R EXBRIAFISTIERE
BNERIEHE.

mEEIRN:
- IhEHE
- EEARANEERS.
- BBEBE
« KRRBIRERE.
« (EBIRE.

Ribs, prepared, comes from a Rib Set
by removing the bodies of the
corresponding vertebrae.

Points requiring specification:
- Number of ribs.
- Distance from the eye muscle.
- Feather bones removed.
- Scapular cartilage removed.
- Trim standard.

Brisket and Navel Plate (Whole Brisket)

ERAMNBINS ARSI B ERE—
RENETIIE,

=R
- BhBHE
* KIIRER.

Brisket and Navel Plate is prepared
from a Forequarter by a straight cut
starting at the junction of the 1st rib
and the 1st sternal segment to the
last rib.

Points requiring specification:

- Number of ribs.
- Diaphragm removed.
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Beef Cuts

1650 FHhAtR
Rib Plate Flank On

IR B RITIR

mEEIRN:
- BNEHE
« EEARANEERE.
« RIRIRIE.
FRERZ AN
(Rie) Ak
- (EEITE

Cut consisting of Ribs and Flank.

Points requiring specification:
- Number of ribs.
- Distance from the eye muscle.
- Diaphragm removed.
- M. Cutaneus trunci
(Rose)removed.
- Trim standard.

1680 BEFMH
Shin / Shank

RUREFA : IGIARIIEILEE =k
VB VW= Szl , BUTED
BEE. BIRTFASERE/RBR
HSENA. ERFA  EBXT
PO BUS/NREDGS. SR BFH
BREEERY R EFIE AT

mEEIR:
« BRREFHER
- EE A

Shin / Shank is prepared from either
Forequareter/ Hindquarter legs
(extensor/ flexor group of muscles).
Constituted by the distal end of the
Humerus and Radius / Tibia and their
associated muscles.

Points requiring specification:

- Connective tissue off.
- Transversally sliced.

42

AJ i%:
Option:

1651- 3 MR
3 Rib Plate — Flank On

A i%:
Options:

1682 - AIREFHA
Shin

1683 - FRTA
Shank
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T
F

Beef Cuts

1690 Atk
Rib Plate

BIARMBIU S RZEBREORY | BHEAM
SIBAERNME.

=R
- IhBHE
- PERRALEERS
* BRRIREE
* RBRITBSAZAN
« (BRI

Prepared from the Rib Plate limiting
dorsally with the M. longissimus

dorsi and ventrally with the costo-
sternal and costo-condral cartilages.

Points requiring specification:
-Number of ribs.
- Cut distance from the eye
muscle.
- Diaphragm removed.
- M. Cutaneus trunci removed.
- Trim standard.

1690 a Sk
Short Ribs

o

SRR

1690 a  JLEAEMIFHiIE 123
USA NAMP 123
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Beef Cuts

2030 2360
K BT
Outside Shank
2050 2%0
KK A
Outside Flat

Inside

2040

KT
Eye Round
1
- —
{
2131 N
=ARN
Tri - Tip 2120
LEEER
Top Sirloin

2012
BRE
Inside Cap

Eye of Round

= | N i3
4 N " %
2093 '
K I /

2091
BiERNE BERDA
Rump Cap Cutaneus Trunci
2121
£ FEER
Top Sirloin Cap Off
2301
lal =S

Shoulder Clod Thin Flank

2302
RFER 23
Blade Bolar fﬂ?y;ﬂ Eg%fl’ﬂ

Chuck Tender
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AR

2364

Hr= Heel Muscle
Knuckle

2160

BEEE

Tenderloin Side Strap Off
2150
BE
Tenderloin

2203
PEER
Internal Flank Plate

g

2205

MHER
Inside Skirt

SN

S
Striploin

2210
4tk

Flank Sreak Lo A ‘ ﬁ ;
/ ' 2180
/ [BRFHR
e 1! Thick Shirt .
: %\. 1 ; j 2255
e / E AERS
Rib Eye Cap

2230
& TEIRA

\Spencer Roll
2240

gan AL

2190
R
Thin Skirt

Brisket

2303

HIFRE P
Blade Oyster

2265 2275
BRNT fial:]
Chuck Cover ) Chuck Roll

45



AR

Jal
o boneless

Beef Cuts

2010 ®®

Inside (Topside)

BRANTRETET , SHEHEE  KRIERMKEER

2010

EERAEMTEHS 168 2010
USA NAMP 168

Inside is situated caudal and medial to the femur bone
and attached to the os coxae (aitchbone). It is removed

! ST 4EYAIR ML =
15, Ehp-im, SFUHRLVIRRR A SRR ERE. by following the natural seam between the Thick Flank
and Silverside. The pizzle butt, fibrous tissue, inguinal

= 1=R7 911 : B lymph node and it s surrounding fat are removed.

- 2ERA Points requiring specification:

- KIRER - Fat cover.

- Connective tissue removed.
2011 =Z8H

BLFRNE,

FEERR:

AJE:
Option:

mEEIRN:

46 ° %%Hﬁ%ﬂﬂ:

« REREEE

Inside, Cap Off
KEEANER RS

Inside Cap Off is prepared from the
Inside (item 2010) by removal of the
M. gracilis and M. sartorius along
the natural seams. Fat deposits are
removed.

Point requiring specification:
- M. pectineus removed.

2011 a - EEEBR, EbREFHHERA
Red Inside Cap Off, connective tissue removed.

Point requiring specification:
- M. pectineus removed.



4RI

RO R
o boneless

Beef Cuts

2012 2012 BR=
Inside Cap

BASENERN LR EREN

=R
« BRREFHEBLA
AERRELR
EIRREIA
lla=yilIN

Consists of the M. gracilis removed
from the Inside along the natural
seam.

Points requiring specification:
- Removal of fibrous tissue and fat
deposits.
- Removal of the pectineus and
sartorius muscles.

2020 #EEXRE

Silverside (Gooseneck)
HHERZRAIK
kXA MIFHE 170

USA NAMP 170 Is the Outside (item 2030) including the Heel Muscle.

2030 X%
Outside

2030

KA MARKIT, IR HERZAN.  FEA Outside is a cut consisting of the Flat

7T H E E RS S5 and the Eye Round. The Heel Muscle
BN AR N (M. gastrocnemius), popliteal lymph

5. node, surrounding fat and connective
tissue are removed.

RGN Points requiring specification:
- S8R5 - Fat cover.
w -Thick connective tissue
- BERIEMIELESFELR (FBIEXK . ; -
BIIRURESHER (REX (silverskin) on ventral side
%) removed.
2030  JeXAXMIEHE 171A a7

USA NAMP 171 A



Beef Cuts

2040 KRE
Eye Round

KRR TR — SLAL SN2 The Eye Round is prepared from the
N < N Outside (item 2030) by following the
N IR4E 3
IBIH ERRAE RN TRO-HEEAL natural seam between the Outside Flat
(M. gluteobiceps) and the Eye Round

2= B kil g (M. semitendinosus) separating both
- muscles.
- 2HEfh
- FERREEGHAR Points requiring specification:
- Fat cover.

- Connective tissue removed.

2050 XX%k
Outside Flat (Fiat)

RKIERGFRINSBIR LM ER
BEREEE ™K IE R RR — KA.

=EEIRN:
- 28
- BRREMEEEFAER (BIZXK )

Outside Flat is prepared by removing
the Eye Round from an Outside (item
2030), along the natural seam
between both muscles.

Points requiring specification:
- Fat cover.
- Thick connective tissue
(silverskin) removed.

48

— Hboneless

LtEREMIEHS 171C 2040
USA NAMP 171 C

2050

EERAEMIEHS 171B 2050
USA NAMP 171 B




RO R
o boneless

4RI

2070

ILEAENIEHS 167 A

USA NAMP 167 A

2091

2091

LEREMTEBS 184
USA NAMP 184

2091 HBiEA=
Rump Cap

Beef Cuts

2070 Fiwisk
Knuckle

MR ERES LT
AIRIEREIAR | HIEARRIKAL.

mEKIR:
« PBPREEGRAER
- BIRIREBE

Knuckle is a cut obtained from the
foreface of the hind-leg, resting on
the femur and the patella consisting
of the cuadriceps femoris muscle.

Points requiring specification:
- Connective tissue removed.
- Femur periostium removed.

BEANSHNEREART TSR
SLANAY_EEBATRTEBAIAL.

mEKR:
=il
« BRREEHEAER

Rump Cap consist in the upper and fore
portion of the biceps femoris muscle (M.
gluteobiceps) which covers the Rump,
and is obtained by separating it along
the natural seam from the Rump.

Points requiring specification:

- Fat cover.
- Connective tissue removed. 49



Beef Cuts

2093 FHRA(ELA) 2093
Eye of Rump (Heart of Rump)

BHIRPI (B OW) AR

Compose only by the M.
gluteus medius.

2120 LREM (DREER)
Top Sirloin (D-Rump)

T EERNEEANSNIIRISRENIS, Consistin a cut from the croup based
on the coxis and the sacral hemi-

FENRNEBR LN L. . )
vertebrae. Main muscle group: upper
portion of the biceps femoris, glutei

==1=0) 31 1:): B medius, accesorius and profundus.
i D
* fﬁ_ﬁz m Poin}‘__s trequiring specification: i,tiﬁfﬁﬂ]} EZ” 184 2120
s m=FR - Fat cover.
- Wi i-Ti AKX FIIE KR 2100 2120
With Tri-Tip. AUSTRALIA HAM 2100



RO R
o boneless

2121 EEREMITEHS 185
USA NAMP 185

2131 EEREMITEHE 185D
USA NAMP 185 D

Beef Cuts

2121 == EREA(ZSEDRBERN)
Top Sirloin Cap Off (D-Rump Cap Off)

=K
Tri-Tip

2131

E&E LREAERIRIR LI EEFE
RS,

mEEIRN:
- BIbRAEA

Prepared by removing the upper
portion M. biceps femoris.

Point requiring specification:
- Fat trim

=AARTBRFENALBIAGHIA
BRPYRTEB. EER=FIIMN.

SRR
« 2BEAL
« BRREEHFHER

Consist in a cut from the fore portion
of the thigh based on the tuber coxae
and the edge of the ischium.

It is composed by the M. tensor
fasciae lata (triangle shaped muscle).

Points requiring specification:
- Fat cover.
- Connective tissue removed.

51
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Jal
o boneless

Beef Cuts

2140 Sh& 2140
Striploin

JEERZEMIEiHE 180 2140
USA NAMP 180

NN B IRIEFE S EER Striploin is prepared from a Pistola cut
. " o by cutting at the lumbo sacral
B, FHERRAD. RiRtER RIS — junction based on the lumbar and the
R IRBTON R IRAS Y last 3 or 4 dorsal hemi-vertebrae
(according to specification). It is
composed by the M. longissimus

= s34 AR - dorsi, M. illiocostalis, M. serratus
WERKR: dorsalis (according to distance of the
- ihBEE cut from the eye muscle).
- SR8
 ERIRANEER Points requiring specification:
o TEBRENIBIEY - Number of ribs.
- Fat cover.
L] IJ I
BIREEM (FIER 2140 2) - Distance from the eye muscle.
o FBRRLESERLA (AN5%EIR 2140 b) - Intercostals removed.
- M. multifidus removed (Option
item 2140 a).

- Connective tissue removed
(Option item 2140 b).

52 2140 a 2140b



4RI

RO R
o boneless

Beef Cuts

2150 2150 E#%
Tenderloin

BEENEEUS A EEENINERESES Tenderloin is removed from the

2150 JEEPIEMIFiHE 189USA S ventral surface of the lumbar and last
USA NAMP 189 MRS , BRI, dorsal vertebrae and the lateral
A surface of the illium. It is composed
2160 JLXMAMIFHE 190USA by the M. psoas major, M. psoas

= 1% AR -
USA NAMP 190 REEGRA: minor, M. illiacus lateralis and M.

2170 EAEMIFHHE 191USA o AR E AN ERAL cuadratus lumborum.
USA NAMP 191 « SRSHh
Points requiring specification:
« KRR - Weight in Lb or Kg.
- Fat cover.

- Silverskin removed.

2160 FHEEH
Tenderloin, side strap off A3 / Options:
2170 2160 a 2160 b
T s
2170 HEREH

Butt Tenderloin

2160 a- B&Hn
Tenderloin Center

2160b - B&HR

Tenderloin Tip
IEEEBENES ) Tenderloin is further
= trimmed by the removal of
PRI MM, the side strap M. psoas 53

minor.



AR

Beef Cuts

T e "
T wow Hboneless

2180 E#EM
Thick Skirt (Hanging Tender)

[SEPAIRNEEERRAIATPRER.

mEEIRN:
< KR
- BIFRAEAD
- BEPRESEEAER

Thick Skirt is the lumbar portion of the
diaphragm.

Points requiring specification:
- Membrane removed.
- Fat trim.
- Connective tissue removed.

2190 &M
Thin Skirt (Outside Skirt)

PRSI BEENARERS. KR
VIR BEERER D R RS,

mEEIRN:
* TERRIE
« BIFRASAD

Thin Skirt is the costal muscle portion of
the diaphragm. All white tendinous tissue
not covering lean red muscle is removed
as is also the lumbar portion.

Points requiring specification:
- Membrane covering removed. EREMIEHE 121C 2190
- Fat trim. USA NAMP 121 C

2196 A (HEM)

Cutaneus Trunci (Rose Meat)
BEBNPSIAREED , BHERFN_ LB,

=EEIRN:
- BIFRASAD

Cutaneus Trunci (Rose) is a cut
extended along the abdominal,
costal and brachial regions.

Point requiring specification:
54 - Fat trim.




RO R
o boneless

Beef Cuts

2200 FiEMA
Thin Flank (Flank)

HIEA MBI ARRIBE R AR E
EYEEEN , FaHE [
EF—hELL , GRS YIEEME |
ERRIEMISRIZELELR (FEEL )
BI1S.

=EERN:
* BIFRAERD

Thin Flank is located on the
abdominal side and composed by
the abdominal wall. Main muscles
planes: M. obliquus externus
abdominis, M. obliquus internus
abdominis, M. transversus
abdominis, M. rectus abdominis.

Point requiring specification:
- Fat trim.

2203 THEIAKEHA
Internal Flank Plate (Flap)

WESAEREARMANERL , (I
&R,

TEEH:
« BIRRBERA

Inner Flank Plate is the upper
caudal part of the Flank composed
by the obliquus internus
abdominis muscle.

Point requiring specification:
- Fat trim.




Beef Cuts

AR

Jal
o boneless

2205 H#ERA
Inside Skirt

REABRDISHER | (T fRPoRIEEE
R, FREREERA. XMRIEE
GIPS= TR

mEEIR:
* FERREE
* BIRRAEAA

Inside Skirt (M. transversus
abdominis) is located on the inside
of the abdominal wall and extends
to the navel end portion of the
Brisket. The peritoneum and fat
flakes are removed.

Points requiring specification:
- Membrane covering removed.
- Fat trim.

2210 HhiaHE
Flank Steak

Flank Steak is the muscular portion of

the rectus abdominis, after stripping
the connective tissue from the
muscle.

EEREMI /S 193 2210
USA NAMP 193




RO R
o boneless

4RI

2230 x“EERA
Spencer Roll

Beef Cuts

7o B IR BIPY A LTIRR IS AFOZAPIBD
5. RERIEERAEEEIER /). B
F , BiEh , B, BRKIF
1Bk,

wEKIRN:
- IhBHENVE
* (REBTWHH
- BIRAAIIER
« BEREIEIA
« BIRRBERA

Spencer Roll is prepared from a
Forequarter’s dorsal portion after the
removal of the Chuck and Neck. The
Rib Ends are cut at a specified
distance from the M. longissimus
dorsi (eye muscle). It includes the
following main muscles: M. trapezius
thoracis, M. latissimus dorsi, M.
illiocostalis, M. longissimus dorsi, M.
multifidus dorsi, M. serratus dorsalis,
M. M. intercostali and M.M. levatori
costarum.

Points requiring specification:
- Rib number and location.
- Ligamentum-nuchae retained.
- Distance of the ventral cut to the
rib eye.
- Intercostals removed.
- Fat trim.

57



NOR
o boneless

Beef Cuts

2240 MBRED

Cube Roll (Rib Eye Roll)

RALEENEHIKIFIMEENS
BBYALAZERL.

mEEIRN:
- I BHBME
« RRREERDAN

2255 RAIZ=
Rib Eye Cap

. EEREMITEHE 112
Cube Roll is prepared from a Spencer USA NAMP 112

Roll by removing the following
muscles: M. trapezius thoracis, M.
serratus dorsalis and M. latissimus
dorsi.

Points requiring specification:
- Rib number and location.
- M. iliocostalis removed.

2240

IRAEERA L, BRI
BiFEENENAR.

SRR
* BIFRBERS

Rib Eye Cap located over the
Rib Eye including the
following muscles: M.
trapezius thoracis, M.
latissimus dorsi and M.
serratus dorsalis.

Point requiring specification:
- Fat trim.




NOR
o boneless

2270 JERALEMITHFHE 116
USA NAMP 116

2275 Lhi
Chuck Roll

BAMR
Chuck Cover

Beef Cuts

TR, MTRERSTRERM.
F/B B TR,

mEEIRN:
« BIRRASHE
* BIFRANEY

Chuck Cover is a cut located in
the scapular region. Based on
the inner side of the scapula and
it’'s complementary cartilage.
Main muscle: M. subscapularis.

Points requiring specification:
- Fat trim.
- Muscle trim.

EEinEtEasaMERER.
NHWEZ BIIBRENA , BaiKifSREE
BRI (BRI ) TIZESE—AAYEED.
IRRFNTS AAIE=RZN , (REEBER T A

mEEKIRR:
- IBHEMLE
* BEMIPRH
* BRRTHIH
« BIRREERA

Chuck Roll is located in the dorsal
region. Based on the four first dorsal
hemi-vertebrae and their
corresponding rib ends. Main
muscles planes: M. trapezius
thoracis, M. rhomboides, M. splenius,
M. longissimus dorsi, M. illiocostalis,
M. muiltifidus dorsi.

Points requiring specification:

- Rib number and location.

- Ventral limit.

- Ligamentum-nuchae retained.
- Fat trim.




Jal
o boneless

Beef Cuts

MANFEEIAN LIRS, e, #
eI EEEN

=R
* BIRRBERA
« (BRI

Located in the cervical region based
on the cervical hemi-vertebrae except
the Atlas. It is composed by all the
muscles from the neck.

Points requiring specification:
- Fat trim.
- Trim standard.

2301 LEMHA
Shoulder Clod

2280 i@
Neck

LERANMTLEE TS BRE,
REBMRE. BEZLN , @I
iR | RIAANESADBNAERL.

=EEIRN:
- BIFRASAD
N

Located in the arm (brachial) region,
based on the humerus, scapula, ulna
and radius. Main muscles planes: M.

triceps brachii, M. tensor antebrachii,

M. anconaeus and M. cutaneus
trunci.

Points requiring specification:
- Fat trim.
- M. cutaneus removed.

kEAXNIFHE 114 2301
USA NAMP 114




RO R
o boneless

Beef Cuts

2302 RFBEA

Blade Bolar (Heart of Clod)

RERBEANMNRERB LYK TIFRS The Blade Bolar includes a large

PEEME , [MFREEE  aEE=L portion of the triceps group of
' ! - muscles.
BEFAIRERS

2303 #HuWEMA
Blade Oyster (Oyster Blade)

HUREPAMNRERB LGN TR

RRBA ( =kMEF ) FRME.

FEEKIRR:
« BIRRBERA
« BRRBIE

Blade Oyster is located on the
blade bone and it’'s
complementary cartilage below
the blade ridge and composed
by the M. infraspinatus.

Points requiring specification:
- Fat trim.
- Periostium removed.

2303 JEEREMIFEHS 114D
USA NAMP 114 D 61
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Jal
o boneless

Beef Cuts

WEREHR , LTERBFIIMU
BRI

FEHKIRA:
- ZIERASAR
o KBREEGHEN

Chuck Tender is a conical shaped
muscle (M. supraspinatus) lying lateral
to the blade bone on the cranial side
of the blade ridge.

Points requiring specification:
- Fat trim.
- Connective tissue removed.

2323 HA
Brisket

MR THISFORAR BT | BIRRAT
BRIENBBNRE | EXMAAER
BRAEARFIE A% ERIRBLT4EER
B1S.
wEEH:

« BIRRBERA

« RPRESEFAER

Brisket is located in the sternal region
based on the sternum and
corresponding costal cartilages. The
main muscles are the M.M. pectorali
superficialis and profundis.

Points requiring specification:
- Fat trim.
- Connective tissue removed.

2327

2310 #HEA
Chuck Tender

EEREMIEHS 116B 2310
USA NAMP 116 B

®[i%: / Options:

2327 - LRHiBA
Brisket Point End Plate.
RIS . MFSIERINA L
TIRRSRAERMS.

Brisket composed only by M.

pectoralis superficialis.

2330 - RifgA
Brisket Point End.

2350 - AR A -1&iE.
Brisket Point End Deckle Off.

EEAEMIEHE 120 2323
USA NAMP 120




RO R
o boneless

4RI

2360 ETH

Shin / Shank

"i& / Options:
2361 - FiEFA / Shin
2362 - EptF@ / Shank

2361

tEAENIEBES 117
USA NAMP 117

2364 BT
Heel Muscle

Beef Cuts

2361 HIRTP / Shin

Bl FRATRIE, FiaE, RE =B
foe. FEHEPATLAN, MRBAAN  BEEANAD
ERANIA k.

Shin is located in the forearm, based on the
humerus, ulna and radius, and carpus.
Main muscles are the M. biceps brachii, M.

coracobrachialis and carpal flexors and
extensors.

2362 [ERFM /Shank

ERRFRAT/NE TR, BE, RTS8
WE. EEHFRNEEEIMENS
.

=R
« BIRRBERA
« KbpeEAR
* RBREEFOANAE

Shank is located in the leg region, based
on the distal end of the Femur, Tibia,
calcaneal tuber and Tarsus.
Main muscles are the flexor and extensor
muscles of the hind leg and foot.
Points requiring specification:

- Fat trim.

- Connective tissue removed.

- Sinew and tendon trim.

feF O T/NR |, AN
1Bk,

TR
- BRREEGEAER
- kg

The Heel Muscle is located in the leg
region and consists of the M.
gastrocnemius and the M. flexor
superficialis.

Points requiring specification:
- Connective tissue removed.
- Tendon trim. 63



64






Do you prefer artificial meat? Or uruguayan meat?

From nature to consumer



#S/ltem N2

4500
4730
4801
4802
4806
4840
4850
4860
4880
4883
4928
4932
4938
4970
4980
4990
5008
5010
5020
5030
5031

%S/ Item N°

5040
5047
5050
5061
5065
5070
5080
5108
5152
5160
5161
5270

B

IR
HETHIAR
HRARER
FEERER
HEEIEA (8 iE)
TEEIREIA A -85hE
B2 - AR
BER

YUEEA

B

aHE

EEHE

RIS

HEER

TIEA

B8, BIPFOASARA
]

;A

RUEEFA

REFA

&

AR
RIS
HHBA
HEARAR
BREIR
FREHER
25

BE

B RERA
RUBEFA
REFA
A

5] index

Carcase

Five Rib Fore - Rib Plate and Flank on
Leg - Chump and Shank on
Leg - Chump on - Shank off
Leg - Chump and Shank off
Loin - Chump on (8 Ribs)
Pistola - Eight Ribs

Loin - Rib Plate and Flank on
Short Loin

Short Loin Pair (Short Loin Saddle)
Rack Saddle

Rack

Rack Frenched

Forequarter

Shoulder (Oyster cut)
Square Cut Shoulder

Ribs, Breast and Flank
Breast and Flap

Neck

Foreshank

Hindshank

Boneless

Side

Forequarter

Square Cut Shoulder

Leg - Chump on and Shank off
Leg cuts

Leg - Chump and Shank off
Tenderloin

Backstrap

Eye of Forequarter

Shin

Shank

Trimmings

67



5] index

ZFERF

AR 4730 Rib Plate and Flank on
HESEA (8 8) 4840 Loin - Chump on (8 Ribs)
TR 4801 Leg - Chump and Shank on
AR 4802 Leg - Chump on - Shank off
HRfAR 4500 Carcase

EEHE 4938 Rack Frenched

HBA 4990 Square Cut Shoulder
[EREF A 5031 Hindshank

B 4928 Rack Saddle

i3 4932 Rack

L] 5010 Breast and Flap

;A 5020 Neck

BhE , BOPFIREERA 5008 Ribs, Breast and Flank

ban =1 4980 Shoulder (Oyster cut)
HIRETFA 5030 Foreshank

BT AR 4970 Forequarter

1TORREIS A -8B 4850 Pistola - Eight Ribs

EB AR 4806 Leg - Chump and Shank off
WESA 4883 Short Loin Pair (Short Loin Saddle)
[ 4880 Short Loin

B2 - THHEANR 4860 Loin - Rib Plate and Flank on
iRk 5040 Side

TR ERER 5061 Leg - Chump on and Shank off
HEA 5050 Square Cut Shoulder
ERFA 5161 Shank

£ 5080 Tenderloin

AT 5160 Shin

EI[LFaR 5047 Forequarter

BITISARARA 5152 Eye of Forequarter
LR 5070 Leg Chump and Shank off
B 5270 Trimmings

BE 5108 Backstrap

i1 5065 Leg cuts



index

in alphabetical order

#ul

%/ ltom N

Breast and Flap

Carcase

Five Rib Fore - Rib Plate and Flank on
Forequarter

Foreshank

Hindshank

Leg - Chump and Shank off

Leg - Chump and Shank on

Leg - Chump on and Shank off
Loin - Chump on (8 Ribs)

Loin - Rib Plate and Flank on
Neck

Pistola - Eight Ribs

Rack

Rack Frenched

Rack Saddle

Ribs, Breast and Flank

Short Loin

Short Loin Pair (Short Loin Saddle)
Shoulder (Oyster cut)

Square Cut Shoulder

5010
4500
4730
4970
5030
5031
4806
4801
4802
4840
4860
5020
4850
4932
4938
4928
5008
4880
4883
4980
4990

KEERISE

B

AT

BIEEFA

ERETFR
FEXREIR
HRTRAR

R AR
HEERA (8 iE)
2P - HhEitR
;A

RERIS M - 8inE
&

EEHE

HEHE

R

BIE | BIPSFORSERAY
HEREER
WUEEA

HIEREA

FEA

Backstrap

Eye of Forequarter
Forequarter

Leg cuts

Leg, Chump and Shank off
Leg, Chump on and Shank off
Shank

Shin

Side

Square Cut Shoulder
Tenderloin

Trimmings

5108
5152
5047
5065
5070
5061
5161
5160
5040
5050
5080
5270

BE

BITUS AR
BITUS A
HRARER
FEXRER
/NBEEIBR
REEFA
RIEEFA
FiRK
HEA
25

A



IR

% V:i 15 FESR
CATEGORY CONFORMATION GRADING
S P M | 0 1 2

xx

LAMB CS CP CM Cl
—$xx

Vo E S

SHEEP AS AP AM Al *

U ES classification

22 (0 &) LAMB (0 permanent incisors)

FiEtseE Lamb with no permanent incisors.

—FEF (2 - 4 18101) YEARLING LAMB (2 - 4 permanent incisors)
NEFNEEFE. HEREI2ETISHNAF B EEE These are female and male Lambs. Entired males are
A, also includes with up to 2 permanent incisors.

H¥F(6-8 \'Eﬂ]&? L SHEEP (6 - 8 permanent incisors)
BEREEE 2 BENAE | BFENRERINE. Includes male, female and entire males with more than

2 permanent incisors.

M [ ;
R grading
IZAB=HIS - P - M - IR ITFHINAESR The different muscling grades are identified by the

letters S- P - M -1, from a great muscular development
to a minor or defective one.

%0 - 1-2 -3 - AT THIBER S &. Fat finish is classified in three grades: 0 - 1 - 2, which
go from total absence to excesive covering.



Lamb Cuts

R

i = ‘ L ﬂ
2 A i‘ 3 f
’ :1; 24 i'r"n}:’t . Jf\ }f l\
[ T e AN ‘{L?"*ﬁ
| ' B oA
'_‘.l L
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FAR

Lamb Cuts

5071 5072 5073 "mi\;

Kt DS B s

Outside Knuckle Inside Voot
& e 3

A .

£ Wy
! > 5065 3
] [ \\; 171} 7
Leg - Cuts -

4883 a 4883
HeE WHESP
Chops Short Loin Pair

4938

EEHE
Rack Frenched

f: W 4928 4928
- HE B

Chops Rack Saddle

4890 o

HARER -
Shoulder (Oyster cut) ‘ . -

e
e N\

5030
AT A
5160 Foreshank ==
i 5020 a

sk

Sliced as Rossettes




F AR

ﬁ 5031
, ¥ BT 5161
Hindshank ERZH
Shank
r

l
8

J
f -f;
y a 4801 ~

=4 TR AR A —

LR |
' g Leg - Chump and
Shank on

I " 5061 5070
HEEREE LR
Leg - Chump on - Shank off Leg - Chump and Shank off
4880
HEEEH
Short Loin

5080
BE
Tenderloin
5108
BE
Backstrap
5010

HBIEmERN
Breast and Flap bl

i

5008
fhE , FOPIFNRSEREY
Loin - Rib Plate and Flank On Rib Plate, Breast and Flank

5152 4990 ' 5050 5050 a
AIPN75 7RARPY HER il =ls] SRS
Eye of Forequarter Square Cut Shoulder Square Cut Shoulder Rolled and Netted

73
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GRS

Skeletal Diagram

BREETS
Calcanear Tuber

A
Ischium™

AL

Obturator Foramen ~

==
Coccygeal Vertebrae

BEHE

Sacral Vertebrae
(1-4)

FEHE
Lumbar Vertebrae
(1-6)

i3
Thoracic Vertebrae
(1-13)

BRRERE
Scapular Cartilage ™

BRRE

Scapula™ |

S

Scapular Spine”~

i
Cervical Vertebrae
(1-7

B,

Atlas

~

k=8

~
-~

\

\
S
o
QO

2] ==
Acetabulum

R
_ -~ Vertebral bodies

Transverse Processes

BRE
” Costal cartilages

SRS
v Xiphoid Cartilage

=
Stemum

-~ _ _HEE

Olecranon

T~-RE
Ulna

/

=
~ _®E

HXHE Radius

AXis Humerus N
N
N BE
Carpus

caudal

dar=al ‘$> veniral

erannal




=

1 hl,
T .
Rbone - in

F AR

4500 FR{x
Carcase

v e

4730 HMEWR - HHhRFG-AERA

Lamb Cuts

BIESRSEBANAE (HRTS. XTI,
PRERIEWERIRISNERE ) « FBRRSCAIFM

TEEIRN:
« MERIFDEFES
< fKE
- REB
- BB E
« FRIEIRIK

Includes all parts of the body 's skeletal muscles
and bones, extending to and including the hock
and knee joint (tarsus and carpus), all the cervical
vertebrae and up to three first coccygeal
vertebrae. Head and limb-ends are removed.

Points requiring specification:
-Sex and age.
- Weight range.
- Kidneys retained.
- Fat score.
- Carcase trim.

Five Rib Fore - Rib Plate and Flank On

MR TR B A R ARIE AR E AV RE R
PIHIRORENR], MM EBEEISRRMIHERIRIEAR
AEBER RS M E IS ERRM.

2= SULR
- IEARANEEES
- (EEIRE
- S8R

Is the cranial portion of a Carcase obtained by
means of a transversal cut in the back bone at the
5" intercostal level down to a pre-established
distance from the eye muscle. Two longitudinal
cuts are made along both sides of the back from
the precrural lymph nodes down to the 5" dorsal
vertebra at a specified distance from the eye
muscle.

Points requiring specification:
- Cut distance from the eye muscle.
- Trim standard.
- Fat cover. 75
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76

==

Lamb Cuts

4801 HETHEER
Leg - Chump and Shank on

MR ERES A B EE AR
=i

FEEIRY:
< K&
=il

Prepared from a Side by a straight cut at
the lumbo-sacral joint down to the illium.
Aitch bone is removed.

Points requiring specification:
- Weight range.
- Fat cover.

AJi%:
4800 - {REBRRE.
4801 a - {2 (FREAERE).

Options:
4800 - Aitch bone retained.
4801 a - Chops (specify width).

4802 TR EERAR
Leg - Chump on and Shank off

T T e BRAYBR R T AL IR F PR B
FRANEME | KBRERE.

=EEIRN:
< KB
==l

Prepared from the Leg — Chump on —
Shank on (item 4801) by the removal of
the bone-in Hindshank at the stifle joint.
Aitch bone is also removed.

Points requiring specification:
- Weight range.
- Fat cover.

7] i%:/Option:
4810 - {(REBRRE
4810 - Aitch bone retained.

4801 a

4801

4802




g , e DI
bone - in
4806 4806 =E LR
i Leg - Chump and Shank off
MEEEBEIRS e T ARNE,
3 FEERN:
. (k=
- SfEhs

Prepared from a Leg — Chump on and
Shank off (item 4802) by removing the
Chump through a cut starting at the last
sacral vertebra and tangent to the Femur
head.

Points requiring specification:
- Weight range.
- Fat cover.

] i%:
4830 - {REBRRE

Option:
4830 - Aitch bone retained.

4840 FELTERA (BWRIE)
Loin - Chump on (8 Ribs)

iBFIRMEER BRI B EE I |
EIRRINS R, IR OIS EIREALR

AT T RIS A BT AR B S
g, BBt RERASNSIEE
IEESALIRRRIRE Y.

=EEIRN:
- BhBHE
- EERRANEERS
=il

Loins — Chump On is prepared from a
Side by removing the Five Rib
Forequatrter, the Leg and the sacral
vertebrae. Ribs and Flank are removed at
a specified distance from the ventral
edge of the eye muscle.

Points requiring specification:
- Number of ribs.
- Cut distance from the eye muscle.
- Fat cover. 77
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78

==
-7
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Lamb Cuts

4850 #wAFMLk - 8HE
Pistola - Eight Ribs

MIRAEEREIRIEEIER T7] , YIBRSIRANERY
BGOSR ( SFERNIRANAFIEA ) BD1S.

=R
- BhBHE
- IRARANEERS
=il

Prepared from a Carcase by removing the 5
rib Forequarter including Ribs and Flanks, cut
at a pre-established distance from the eye
muscle.

Points requiring specification:
- Number of ribs.
- Cut distance from the eye muscle.
- Fat cover.

4860 FER - HilihR

Loin - Rib Plate and Flank On

MHEIRIRIEESER ( EIEREE) \ARIIHEREZ IR
FEME ) YOFFRDE |, (REERDHEFNASEE,

wEKIRN:
- hBEHE
- RES
« KRIREE
=1il=1i0]

Prepared from a Side by separating the
dorso- lumbar region (last eight dorsal and
six lumbar vertebrae), keeping the Rib Plate
and abdominal wall (Flank) attached.

Points requiring specification:
- Number of ribs.
- Kidney retained.
- Diaphragm removed.
- Fat cover.

Ak

4860 a - =ff

Option:

4860 a - Flap removed.




=
7
F

F AR

4880 E&HM

Short Loin

4880

caudal

E&

wes 4883 WIEHF

e,

-

4880 a - Chops (specify width).

'y

2=

A i: g
4880 a - AFE (IRAEEE). -
Option: S

\ \“\w\ul

Lamb Cuts

EEANERIEEMBLEFTTRINS
T EIFFEME.

wEEH:
- BBRREED
- EEARANEERS

Short Loin is prepared from a Loin by
cutting through the M. longissimus dorsi
(eye muscle) between the two last dorsal
vertebrae and the specified ribs, at a pre-
established distance from the rib eye.

Points requiring specification:
- Dorsal region removed.
- Cut distance from the eye muscle.

] i%:

4880 a - HFE (IFEAEE).
Option:

4880 a - Chops (specify width).

Short Loin Pair (Short Loin Saddle)

WIEEAMN GRS E BB E B T
HotE | BOE RS RERARANBIRIRTS
TEIEERMIFFRS,

=R
« ERERANEERS

A Short Loin Pair is prepared from a
Carcase by a straight cut along both

sides of the 6 lumbar vertebrae from the
lumbo-sacral to the dorso-lumbar joints.
The Flank is removed at a pre-established
distance from the ventral edge of the eye
muscle.

Point requiring specification:
-Cut distance from the eye muscle.

79
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Lamb Cuts

4928 #H#HE
Rack Saddle

BEHFRERATIRIES AMA. 08E
K73 R ERRA VS R A IR RS IAIRD

%0

TR
- EEARANEERS

Rack Saddle is prepared from a Carcase
by a straight cut through the back bone
between the 5" and 6" ribs and by
another cut inmediatly behind the last
ribs leaving an 8 rib Rack Saddle. The
Ribs are cut at a specified distance
parallel to the back bone.

g

Point requiring specification:
- Cut distance from the eye muscle.

)

',--‘I‘R iy
,--“‘-nl'l'll---«--?--""»«.il

%\
R

T[i%: / Option:
4928 a - HFE (IREAZEE).
4928 a - Chops (specify width).

v
xz
-

4932 *HE
Rack

BHRGHIRAISER S S/ REETMT
HotE | ERRRINDA , BiREHEKMS A
IERRPIBEMISEEIERSIBRIOAE N | =%
BB M ERRSAERS .

TR
- WEHE
- IEARALEERS

Rack is prepared from a Side by a straight
cut through the back bone between the
specified ribs separating the Forequarter
(4" to 7" ribs); the caudal cutting line is
through the back bone at the specified
ribs (10" to 13") or caudal to the edge of
the 13" rib.

Points requiring specification:
- Number of ribs.
- Cut distance from the eye muscle.

4928

4932




=

F AR

4938 EFXEH
Rack, Frenched

4970

G E TR R
Forequarter

4970

=

P

Lamb Cuts

EEHERIR B IERIVEE
IEEAENEHERNE (55493257 ) £1T)
BRIER |, KIRT BIERERRER,

mEKR:
- BhBHE
- BB RENRKE
« FERRENIRIRIEERS
* (R

Rack (Frenched) is prepared from a Rack
(item 4932). The feather bones and chine
are removed. The ribs are cut parallel to
the chine edge at a pre-established
distance from the eye muscle. The cap
muscle could be retained in situ.

Points requiring specification:
- Number of ribs.
- Rib length.
- Distance of the intercostal s removal.
- Cap muscle retained.

NFIRRGISEN B SIERNS.
Bal , R,

TR
- hBHE
« BIRRBERS.

Prepared from a Side by a straight cut
through the back bone and Rib Plate
along the 5" intercostal space,
separating the Fore and Hindquarter.

Points requiring specification:
- Number of ribs.
- Fat trim..

] i%:

4976 - 10818

Option:

4976 - 10 Ribs 81
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Lamb Cuts

4980 itEHERA 4980
Shoulder Oyster Cut
HIFERRERE. KEREERME
HONALERL. SREMES L TREIAZE
RAVPIRON S < ISR RAEIFFENG |, (R

BEETN. y \
Shoulder Oyster Cut is prepared from a Ve *’

Forequatrter (item 4970) and consists of the
scapular, humerus and foreshank bones :
together with their associated muscles. A ‘ et /- H"QL :
cut is made following the natural seams — ”"‘\}_ L
between the overlying and underlying - ~ ‘\
muscles and the rib plate, leaving the e
undercut (M. subscapularis) attached.

4990 HEAHIEA

Square Cut Shoulder
R YE N BRSNS = IUEiEZ (B
T, EMERATE  FAE—IRESDA
BRI T, KIRBIPAIRIREFA.

FEEIRR:
- BhBHE

4990

Square Cut Shoulder is prepared from a
Forequarter (item 4970) by removing the
Neck between the 3 and 4" cervical
vertebrae. The Breast and Foreshank are
removed by a parallel cut to the
backbone commencing at the junction of
the 1°' rib and 1 sternal segment
continuing to the caudal cutting line at
the specified rib.

Point requiring specification:
- Number of ribs.

w[i%: / Option:
! 4990 a - HFE (IFBAEE).
82 4990 a - Chops (specify width).




=
7
F

F AR

5010

—

X

5008 &R, MAFREIRA

Lamb Cuts

Rib Plate, Breast and Flank

BBtk BATNIEER A BIEH B iR
MISA. REIERRNEBNSES B

FIEER

mEEKIRN:
- hEHE
« EERRALEERS.

N

\
QA
\.‘,\

Includes the hole bone-in Rib Plate,
Breast and Flank, separated from the
back bone at a pre-established distance
from the eye muscle.

Points requiring specification:

- Number of ribs.
- Cut distance from the eye muscle.

5010 F@iEMA

Breast and Flap

FIBSRRNHIRAS BT EED BIRITIR
[ERIRATERS . MBS ERAED]
B SYEAE | RAHIERINA. G
BRI (RTIEIL ) KIERYIE
ISR EIL ELERNE.

Breast & Flap is prepared from a Side by a
straight cut starting at the junction of the
15t rib and the sternum which goes
caudal passing by the reflection of the
diaphragm in the 11" rib.

83
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Lamb Cuts

5020 A
Neck

FAMIBARSE = UamER (BN TR
499209 BI4NIE ) TIFFRNE.

mEEKIRN:
- EEHE
Neck is a bone-in cut composed by the

cervical vertebrae and the muscles
surrounding them.

Point requiring specification:
- Number of vertebrae.

"]i%: /| Option:

5020 a - EE A (FHRAERE).

5020 a - Sliced as Rosettes (specify
thickness).

5031 ERE¥FH
Hindshank

ERFANEIRSEIMA , RS, #E
MIRBRIAEN. NEESKRBZIER
KTLETRNE. ERRIR.

Foreshank is prepared from a Forequarter
and consists of the radius, ulna, carpus
and distal portion of the humerus bones
and their associated muscles.

5030 FiRETFHA
Foreshank

AU F A MBI A BL B i G RIES I Y
PREEDFTEDS , BB, RB. BSTL
BT ARER. BIRETFRTIER.

Hindshank is prepared from a
Hindquarter and consists of the tibia,
tarsus and calcaneal tuber bones and
their associated muscles.

.-
h

5020




%%boneless

F AR

5040

5040 FMR{E
Side

5047 wilsik
Forequarter

Lamb Cuts

FIRMARIAERE |, KB, MEEZRK
PR A HIEERTS.

mEKR:
« ERES
« Z=FRENE)
« KhRIRiE

=l

Prepared from a Carcase (item 4500) by
the removal of all bones, cartilage, lymph
nodes and all visible ligaments and
sinews.

Points requiring specification:
- Tenderloin removed.
- Intercostals removed.
- Diaphragm removed.
- Fat score.

RIS AT BRINS R ERRE | 38
I LSRG,

mEEIRN:
« [l 1A REERRR
« KBRBhE)
« KRRIRER
- FEREE

Prepared from a Bone-In Forequarter
(item 4970) by the removal of bones,
cartilages, lymph nodes and visible
ligaments and sinews..

Points requiring specification:
- Caudal limit of the Forequarter.
- Intercostals removed.
- Diaphragm removed.
- Fat score.

A 3E: / Option:
5047 a - LEFME.
5047 a - Rolled and netted. 85
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& Rboneless

Lamb Cuts

5050 #i1EHA
Square Cut Shoulder

FERBEHELIEAERE. &
5. MERAREFIHIHETS.

Boneless Square Cut Shoulder is
prepared from a Bone-In Square Cut
Shoulder (item 4990) by the
removal of bones, cartilages, lymph
glands and visible sinews and
ligaments.

A i%:

5050 a - HEAME.
Option:

5050 a - Rolled and netted.

5061 & xR
Leg - Chump on and Shank off

T BRI B TR AR IR E k.
wE. DR, FEHEEmSE.

ey )
i
FRGK: j-- f
. {KE v
- ERAR

Boneless Leg, Chump On and Shank Off is
prepared from a Bone-in Leg, Chump On
and Shank Off (item 4802) by the removal of
bones, cartilage, tendons, ligaments and
lymph nodes.

Points requiring specification:
- Weight range.
- Fat score.

"]i%: / Option:
5060 - 5T A.
5060 - Shank on.

5050

5061
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F AR

NOR
Hhoneless

Lamb Cuts

5065 /MEEVIER

Leg Cuts
INERYIBS B TS B /NBBRIREE | 1RTESK Leg Cuts are prepared from a boneless
N N Leg and separated into four individual
SIS
PRI AP EERAR primals along the natural seams and
trimmed to the specified item number:
5071 = A% 5071 - Outsid
N - Outside.
5072 - AL, 5072 - Knuckle.
5073 - BMA. 5073 - Inside.
5074 - BER 5074 - Rump

5071 1. FO@sk. 5072
5071 Outside. Kunckle. 5072

5073 EQA. BIEN. 5074
5073 Inside. Rump. 5074
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FAR

Jal
& Hboneless

Lamb Cuts

5070 =%EXBER
Leg - Chump and Shank off

KEERBN LB HE R EIERRD

=]
1=

wEEIRH:
< K&
- FERSE

Boneless Leg, Chump and Shank Off is

prepared from a Boneless Leg, Chump On
and Shank Off (item 5061) by removing the
Chump. f

Points requiring specification:
- Weight range. ‘ )
- Fat score. ’

5080 E&
Tenderloin

EBANFIRA RSN B BN EME.

TR
« BBREE/NNL
« ERREFHFER

Tenderloin is prepared from the Side by
removing the lumbar muscles Psoas Major
and Minor in one piece from the ventral
surface of the lumbar vertebrae and lateral
surface of the ilium, Cuadratus lumborum and
illiacus lateralis.

Points requiring specification:
- Sidestrap removed. (Psoas minor).
- Connective tissue removed.(Red cut).




F AR

3'Z‘E'E’Lboneless

Lamb Cuts

5108 &%
Backstrap

BEEENERKI, TIEME BN
THERRSAIESS L.

wEEIRY:
BEKE
« BRREHAR

Prepared from a Side and consists of the
eye muscle lying along the spinous and
transverse processes of the dorsal and
lumbar vertebrae.

Points requiring specification:
- Cut length relative to the backbone.
- Connective tissue removed.

5152 w4 {FER
Eye of Forequarter

AP RERA T RRRAIESR Z (8] . M5BT
TR S AL

wEERN:
BEKE
« ERREFHER

Eye of Forequarter is the longissimus
dorsi muscle portion lying along the
spinous and transverse processes from
the 5 " dorsal vertebra up to and
including the cervical region.

Points requiring specification:
- Cut length relative to the backbone.
- Connective tissue removed.




FAR

Jal
& Hboneless

Lamb Cuts

5161 FR¥FA
Shank

[EREF PR RRE R ALEF AL,

Prepared from the muscles of the hind-leg
namely the extensor and flexor group.

5160 miE¥@
Shin

AUBEF AR RUBRE R ALEH IR,

Prepared from the muscles of the foreleg
namely the extensor and flexor group

5170 #®
Trimmings

A BRI BB PIRSHIR
REBDEM. AEIEHHIAEEL.

TR
- IERbEE

Trimmings are those portions
of meat remaining after
deboning the carcase and
preparing the primal cuts.
Ligaments and tendons are
excluded.

Point requiring specification:
- Fat score.






RARZERI M

= 9 IR >>

R NE SR i >>

L TEU s crinese | iR/ Spanish

#%5Ti& / Portugues %1% / French

2180 EER Entrana Gruesa Thick Skirt (Hanging Tender) Lombinho Onglet
6020 & ®ETR) Lengua (Corte Suizo) Tongue (Swiss Cut) Lingua Langue
6060 ISR Nuez de Quijada  Cheek Meat Papillae Off - -

6070 B Rabo Tail Rabo Queue
6080 FF Higado Liver Figado Foie
6090 5 Rin6n Kidney Rim Rognon
6100 1L Corazoén Heart Coracéo Coeur
6110 BIpR Molleja Sweetbread (Thymus gland) Timo Thymus
6150 H=m Mondongo (Escaldado) Tripe (Scalded) Bucho Tripes
6152 Bk Redecilla Honeycomb Colméia Reticulum
6154 REZEamRs Librillo (Omaso) Blanqueado ~ Bible (Omasum) Bleached ~ Buchinho Branqueado Omassum
6190 e Bazo Spleen Baco Rate
6200 B it Tendones Tendons Tendéo Tendon
6240 LA Carne de Cabeza Head Meat - Viande de Téte
6260 4= Labios Lips Labios Levres
6273 Il Ligamento Cervical Ligamentum Nuchae Ligamento Cervical Nerf Cervical
6280 agn Eséfago Weasand Meat Esofago Oesophage
6500 HIBKA Aorta Aorta Aorta Aorte
6530 i7} Chinchulines Chitterlings (Ropes)

SRR FEMERBATPRAR

X

Thick Skirt is the lumbar portion of the diaphragm.

2180




RARBZERI M

6020 & (fmtZE)

FRES. IEIEHARRMEEE. RIEEEAEITR.

Prepared by removal of the hyoid bone, fat, connective tissue and
regional lymph nodes. Graded according to weight and color.

6060 HiZHiF

IR RO BEREBRERLILRNG, KBRS RAGNERD.

Consists of the masseter muscles after removing the membranes
and the mouth papillae.

6070 =

==l E=rA)n
Consists of the bone-in tail.

wEKR:
« BIFRBERA

Point requiring specification:
- Fat trim

6080 /it

FFARRZBRM T AT EAOHIR. W EBLEFORERS.

Red abdominal offal prepared by removing the capsule, lymph
nodes and fat deposits.
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BABREEES LLI:

= 6090

Red abdominal offal prepared by removing the kidney capsule,
ureter, blood vessels and fat.

i 6100

MOBREHD | TIBROEEBRIRNEK BER EF IR EK.

Red thoracic offal prepared by removing the auriculae, valves
and pericardium trimming the visceral fat.

a7 6110
RTINS, . BB SERSETI. (IR » g
BERIRIEREL, £

.
Sweetbread is the glandular part of the Thymus gland from young '*
animals. It is prepared by removing all the fat and adjacent

- -y
connective tissues. \, . h.
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6150 ©==0t

=HEASREEN , BRI, IR ERMIRERNIS.

o It is the rumen prepared with or without the honeycomb, natural
i be Wt or bleached.

6152 =i

M=MEENE , HERHETZ.

é.: Separated from the Tripe; can be prepared natural or bleached.
oy
LY
6154 S
- q"\\l\
_ 'Q{\ s
.{\ L MBERBEBIAIBKZ AR, BRSMNIAEE (BAL) . I
s = BRFB3INEB  EEBINRARZE , HWRIEIER. JEA
CARE S 1]
LA L \

One of the proventriculi of the stomach which can be prepared
natural or bleached.

6200 %

PR R IR M EFNESALREENS.

Red abdominal offal prepared by removing its blood vessels and
adjacent connective tissues.




I

4HiE 6200

H-FEAERRIAIFEIIATEE (BE) k. FENRRERET4HEAR
Ll

Obtained from the flexor and extensor groups of muscles in the
fore and hindlimbs

*H 6240

KARMKE (B ) TSR TRIA |, KR T EAFIRELL.

Trimmings of the head and cheek meat after removing the lips
and papillae.

4+ 6260

%
CEBEAIOH, . WARRILLARS, 2 O s

Prepared from the moving sides of the mouth, with the conic ‘;R\\E&. - -
papillae. 5 = p
\ : _
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Fancy Meats

RABZERm

6273 Wil
- Ligamentum Nuchae
v BDRR 4TSRS
B SR Lo ol
Cervical portion of the supraspinal ligament found along the
- backbone.
~, ~ % =
L T f
W = B -
6280 ==/

Weasand Meat

~ EIEREMNVEAREIEERS.

Consists in the muscular part of the esophagus, with or without
mucous tissue.

6500 =ik
T — Aorta
/ FRRIEBA BB BK.
L-,l e : Consists in the thoracic portion of the aorta artery.
N
- :. ,,’
6530 /7

Chitterlings (Ropes)

F/NB R AR AL

Consists of the anterior portion of the thin bowels (jejunum).
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=9 PRI % >>

FRMBERD™ M >>

i cove [T
&

7000 Lengua Tongue Lingua Langue
7030 BF Higado Liver Figado Foie
7040 5 (Xh8) RinéN (Sin Grasa) Kidney (Fat off) Rognon
7041 B (i8) RiNAN (Con Grasa) Kidney (Fat on) Rognon avec graisse
7050 ) Corazén Heart Coracao Coeur
7060 i) Molleja Sweetbread (Thymus gland) Thymus
7080 BH=M Mondongo Limpio Tripe (Scalded) Bucho Tripes
7081 H=r Mondongo Blanqueado Tripe Bleached Bucho Branqueado Tripes Blanchies
7530 i7} Chinchulines Chitterlings (Ropes) -
#H# 7000

FRER. IR AR M EBLERNE,

Prepared by removal of the hyoid bone, fat, connective tissue and
regional lymph nodes.

i 7030

FFAERZBRM T AT LAORIR. W EELEFIRERN.

Red abdominal offal prepared by removing the capsule, lymph
nodes and fat deposits.




qg BRABE=S

7040 = (&5

EHRBEE  BRE , MEFSRNS.

Red abdominal offal prepared by removing the kidney capsule,
ureter, blood vessels and all the fat.

7041 = (05

REEEEASALR ],

Prepared by retaining the fat deposits of the kidney capsule.

7050

MWOBREED | TIRROESRRIBIEK. FEXFIRSRN.

Red thoracic offal prepared by removing the auriculae, valves
and pericardium trimming the visceral fat.

7060 a9z

/ _ FaEIBIRER |, o, BRI TIESERM. (EY0RR
4 . FAERIRERAIEELEALR.

Swetbread is the glandular part of the Thymus gland from young
animals. It is prepared by removing all the fat and adjacent
connective tissues.



Fancy Meats

RARZER M

B=0 (ZZ3%) 7080
Tripe (Scalded)

LIEEBNE |, 207, MABRKZEEIRERE.

Prepared form a complete rumen and reticulum, opened,
cleaned and scalded.

A= (i£8) 7081
Tripe (Bleached)

LIEEBMNBEFT , AR ZZERERE
FEA.

Prepared from a complete rumen and reticulum, opened,
cleaned, scalded and bleached.

fn 7530
Chitterlings (Ropes)

F/ NI B

Consists of the anterior portion of the thin bowels (jejunum).
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|
BHE  Organic Acids
s Horns and Hoofs
fBEE4ER  Gall Stones
B  Cartilages
KRIEEH  Collagen and derivatives

6600 - / Bovine 2B Rennet
7600 - ¥/ Ovine & Hides

W)l Epithelia

BR&  Glamds

BB EH AT FEZE M. AT m

— o giF  Fats and derivatives
FRETEME | IUEIKERFKTE.

BB &  Bones and By Products
fglE  Diaphragm Membrane

The following variety items derived from =& Opotherapics

Beefand Lamb are occasionally exported.

There are no set specifications for these BEE  Ovaries
items, the specification details are BRI Pancreas
dependent upon the buyer s requeriments. ¥ Feet
EXR  Hairs and Wools
fB=  Penis
Ba%®  Placentaand derivatives
fit  Lungs

MmFEF~SR  Blood and By Products
2%,  Testicles
&  Trachea
WiE  Guts
AR Udder

R TR ST AR A B R R Uruguayan meat industry counts on choice

modern technology that gives it the chance to

A, BREEN |, FR , BKA , BEESWIX | produce a great deal of meat products. This wide
B HECERTSE ARG, EES range includes fresh. products, frc.)z.en ones,
dehidrated, pasteurized and sterilized ones, kept
SR IBREHKA]. in rigid or flexible containers. In case you wish
more information, contact us at:

FEFHB#E: inacarnes@inac.gub.uy E-mail: inacarnes@inac.gub .uy
www.inac.gub.uy www.inac.gub.uy
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Uruguayan meat:

Ffr |
o! ¢ best option




ShENmER#HE =D AER—miAE AR A

Uruguayan meat complies with 3 conditions which are not easy to find in one single product:

»a / safe
ik / healthy
#3. / delicious
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CORTES VACUNOS
URUGUAY

BEEF CUTS
UNITED NATIONS

glossary

1%
AL
COUPES DE BOVINS
FRANCE

CONHUESO | BONEN | AVEGOS

1000 =|=ED{71< Media Canal (MediaRes) Side Demi-Carcasse
1010 SIS Cuarto Trasero Hindquarter Quartier arriere

1020 BB RN R Pistola Pistola Arriere traité

1050 MEITES R Cuarto Delantero con Vacio Forequarter & Flank Quartier avantavec Flanchet
1060 RITU A Cuarto Delantero Forequarter Quartier avant

1070 FEEYRIII IR Cuarto Delantero Herradura Hemradura Forequarter Quartier avant Herradura
1500 EBHERY Rueda Butt Clobe

1502 ESBRPIFIESHERY Rueda con Cuadil Butt &Rump Cuisse avec Rumsteck
1540 BIERNAER Espinazo con Cuadr Rump &Loin Aloyau

1550 BER Espinazo Trasero Shortioin Aloyau Court (sans Rumsteck)
1590 BhnHE Espinazo Delantero Rib Set D. de Milieu de Train de cotés
1600 EHE Espinazo Preparado Ribs Prepared D. de M. de Train cOtes preparé
1640 ERA Pechoy Falda Brisket & Navel Plate Paitrine avec Flanchet
1650 HHEER Asado conVacio Rib Plate Flank On Plat de cOtes avec Bavettes
1680 BEFA Brazuelo y Garréon Shin/Shank Jarretavant/ Jarretarriere
1690 BhtR Rib Plate Platde cotes

—m BonELess | SANsos |

2010 Nalga de adentro Inside Tende de tranche
2011 %*%I"J Nalga de adentro sin tapa Inside Cap Oif Tende de tranche sans Dessus
2012 BRE Tapa de Nalga Inside Cap Dessus de tranche
2020 =9 Nalga de afuera con Tortuguita Silverside Semelle entiere
2030 K Nalga de afuera Outside Semelle sans dite
2040 KT Peceto Eye Round Ronde de dite noix
2050 KK Cuadrada Outside Flat Gite de noix (Tranche)
2070 =Sk Bola de Lomo Knuckle Tranche grasse
2091 BIEAS Tapa de Cuadiil (Picana) Rump Cap Dessus de Rumsteck
2093 BIRA Corazén de Cuadiil Eye of Rump Coeur (NolX) de Rumsteck
2120 LFiEER Cuadrl Top Sirloin Rumsteck

2121 X FIEER Cuadrl sin Tapa Top Sirloin Cap Off Rumsteck sans couverture
2131 =R Colita de Cuadil Tri-Tip Alguillete de Rumsteck
2140 e Bife Angosto Striploin Faux - filet

2150 E Lomo Tenderloin Filet avec Chalnette
2160 BIEES Lomo sin cadena Tenderioin Side Strap Off Filet sans Chalnette
2180 E#ER Entrana Gruesa Thick Skirt (HangingTender) Onglet

2190 EHER Entrana Fina Thin Skirt (Qutside Skirt) Hampe

2196 ISR (RAER) Matambre Cutaneus Trunci (Rose Meat) Dessus de cotes
2200 4R Vacio Thin Flank Bavettes

2203 HEPIEER Bife Grande de Vacio Internal Flank Plate (Flap) Bavette d”Aloyaux
2205 HHER Entrana Intema Inside Skirt Fausse Hampe
2210 HpEHE Bife de Vacio Flank Steak Steack de Bavette
2230 TEIRA Bife Ancho Spencer Rall Entrecote.

2240 AR Bife Ancho sin tapa Cube Rall (Rib Eye Roll) Noix d“entrecote
2255 RfRE Tapa de Bife Ancho Rib Eye Cap Dessus de cotes
2265 BARMN Tapa de Aguja Chuck Cover Dessus de Basses-cotes
2275 i} Aguja Chuck Roll Basses-cotes
2280 Bl Cogote Neck Colliier

2301 +ERE Camaza de Paleta Shoulder Clod Boule de Macreuse
2302 REBH Centro de Camaza de Paleta Blade Bolar Coeur de Macreuse
2303 HYRERA Marucha Blade Oyster Paleron

2310 HBEA Chingolo Chuck Tender Jumeau

2323 JileS] Pecho Brisket Paitrine

2360 BFR Brazuelo/Garron Shin/Shank Jarret avant/Jarret arirere
2364 B0 Tortuguita Heel Muscle Faux Jarret (Gite)
2473 TERIR Falda Brisket Navel Plate Flanchet



COM 0SSO CON HUESO CON HUESO MIT KNOCHEN

il glossary

& \ p= \ Ve *\
& (™ 2y
A A
CORTES DO BOVINO CORTES VACUNOS CORTES VACUNOS
BRASIL CHILE MEXICO

-

\—/

RINDFLEISCH ZUSCHNITTE
DEUTSCHLAND

1000 Meia Carcaca Media Canal Canal Rinderhalfte

1010 Quarto Traseiro Pierna Cuarto Trasero Hinterviertel

1020 Traseiro Sermote Pistola Cuarto Trasero Pistola Pistole

1050 Quarto Dianteiro com Vazio Paleta c/Asado, Coluda y Tapabariga Cuarto Delantero con Falda Vorderviertel mit Lappen

1060 Quarto Dianteiro Paleta Cuarto Delantero Vorderviertel

1070 Quarto Dianteiro Heradura Paleta Herradura Cuarto Delantero Herradura Herradura Vorderviertel

1500 Coxao-Bola Rueda con Hueso Pierna (Pina Corta) Keule

1502 Coxao Rueda c/Asiento y Punta de Ganso Pina Corta con Aguayon Keule mit Hufte

1540 L ombo com Alcatra Lomo Liso, Filete y Asiento ¢/P Ganso "T-Bone” con Aguayon Hufte, Roastbeef und Filet

1550 Lombo Lomo Liso y Filete "T-Bone” Roastbeef und Filet

1590 Costela Lomo vetado con hueso Chuleton Entrecote

1600 Costelapreparada Lomo vetado con hueso, preparado “Prime Rib” Entrecéte, vorberitten.

1640 Peito e Ponta do Peito Tapapecho y Estomaguillo  Pecho ("Brisket” Completo) Brust und Nabelende

1650 Pontado Agulha Asado de tira, Coluda y Tapabarriga Costillas con Falda Rippen und Lappen

1680 Musculo do Dianteiro/Garrao = Ossobuco de mano y pierna Chambaretes Delanteros/Traseros Vorderbein und Hesse

1690 Costela Asado de Tira Costillar -
weomenw]  SEM OSSO | SINHUESO | SINHUESO | OHNE KNOCHEN |

2010 Coxéo Mole Posta Negra Cara (Pulpa Negra) sin Limpiar Oberschale

2011 Coxao sem Capa Posta Negra sin Tapa Cara (Pulpa Negra) sin Tapa Oberschale ohne Deckel

2012 Capa da Coxao Tapa de Posta Negra Tapa de Cara (0 de Pulpa Negra) Oberschaledeckel

2020 Coxao Duro c/Lagarto e M. Mole Ganso c/Pollo Ganso y Abastero - Unterschale

2030 Coxao Duro com Lagarto Ganso con Pollo Ganso  Coniracara (Pulpa Blanca) con Cuete. Unterschale ohne Kniekelileisch

2040 Lagarto Pollo Ganso Cuete Seemerolle

2050 Coxao Duro sem Lagarto Ganso Contracara (Pulpa Blanca) sin Cuete U. oh/Kniekelfleisch u. Seemerolle

2070 Patinho Posta Rosada Bola Limpia Kugel

2091 Picanha Punta de Ganso Tapa de Aguayon Huftedeckel

2093 Coragéo (Miolo) da Alcatra Asiento de Picana - Steakhufte

2120 Alcatra con Picanha Asiento de Picana con Punta de Ganso Aguayon sin Tapa Hufte

2121 Alcatra Asiento de Picana - Hufte ohne Deckel

2131 Maminha Punta de Picana M. Triangular del Aguayon Inferior Huftspitze

2140 Contra Filé Lomo Liso Lomo de Res Corto (Nueva York) Roastbeef

2150 Filé Mignon com Cordao Filete Filete Entero con Corddn Filet mit Kette

2160 Filé Mignon sem Cordao Filete sin Cordén Cana de Filete sin Corddn Filet ohne Kette

2180 Lombinho Pollo Barriga Arrachera de Lomo Nierenzapfen

2190 Fraldinha Entrana Arrachera Delgada de Diafragma Saumfleisch

2196 MUsculo subcutaneo Malaya - Cutaneus Trunci

2200 Vazio Tapabarriga Falda Lappen

2203 Bife intemo do Vazio = Falda Interna Grobes Bavette

2205 - = Arrachera Falsches Saumfleisch

2210 Bife do Vazio Palanca Concha de Falda Bavette

2230 Filé de Costela Lomo Vetado con Plateada "Rib Eye” Limpio Hohe Rippe

2240 Filé de Costela sem aba Lomo Vetado "Rib Eye” sin Cordon Entrecote

2255 Capa do File Plateada - EntrecOte-deckel

2265 Capa da Paleta Asado del Carnicero - -

2275 Acém Huachalomo con Plateada Rollo de Espaldilla Schaufeldeckel

2280 Pescogo Cogote c/porcién de Huachalomo Pescuezo Hals

2301 Miolo Posta de Paleta con Plateada = Dickes Bugstuck

2302 Coragao da Paleta Posta de Paleta - Schulterherz

2303 Raguete Punta de Paleta - Schaufelstick

2310 Peixinho Choclillo Jiel Schulterfilet

2323 Peito Tapapecho Pecho ("Brisket”) Brust

2360 Musculo do Dianteiro/Garrao Ossobuco de mano y pierma Chambaretes Delanteros/Traseros Vorderbein

2364 Musculo mole Abastero Musculo del Talon Kniekehlfleisch

2473 Ponta do Peito Coluda, Estomaguillo = Nachbrust, Nabelende
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) F R BEEF CUTS
#®E% / ITEM N° we BONE-IN Tafg/Page
1000 SRR Side 35
1010 =LY% Hindquarter 35
1020 iesl =N Pistola 36
1050 MIFTEYS AR Forequarter & Flank 37
1060 BIPISA Forequarter 37
1070 AT PaXYS Herradura Forequarter 38
1500 BERREY Butt 38
1502 ERRATIRRIER Butt & Rump 39
1540 BIENSIER Rump & Loin 39
1550 EESH Shortloin 40
1590 #SANHE Rib Set 40
1600 =HE Ribs, Prepared 41
1640 SR Brisket & Navel Plate (Whole Brisket) 41
1650 AR Rib Plate Flank On 42
1680 BEFA Shin / Shank 42
1690 Bt Rib Plate 43
xE BONELESS

2010 BN Inside (Topside) 46
2011 E=BAN Inside Cap Off 46
2012 BRI Inside Cap 47
2020 (> 9 Silverside (Gooseneck) 47
2030 b4 Outside 47
2040 U\~ 94 Eye Round 48
2050 KA Outside Flat (Flat) 48
2070 Fi=isk Knuckle 49
2091 BERE Rump Cap 49
2093 BIRA Eye of Rump (Heart of Rump) 50
2120 LEmER Top Sirloin (D-Rump) 50
2121 X EEER Top Sirloin Cap Off 51
2131 =fam Tri-Tip 51
2140 GhE Striploin 52
2150 BE Tenderloin 53
2160 BIEEE Tenderloin Side Strap Off 53
2180 [E1ER Thick Skirt (Hanging Tender) 54
2190 FEER Thin Skirt (Outside Skirt) 54
2196 RS (BRTER) Cutaneus Trunci (Rose Meat) 54
2200 4ISH Thin Flank (Flank) 55
2203 HAIRISA Internal Flank Plate (Flap) 55
2205 HER Inside Skirt 56
2210 ARk Flank Steak 56
2230 ToEARA Spencer Roll 577
2240 ARPIL Cube Roll (Rib Eye Roll) 58
2255 S[EEES Rib Eye Cap 58
2265 BR/MNE Chuck Cover 59
2275 ] Chuck Roll 59
2280 A Neck 60
2301 lal =i Shoulder Clod 60
2302 RERBEH Blade Bolar (Heart of Clod) 61
2303 HIRERN Blade Oyster (Oyster Blade) 61
2310 MER Chuck Tender 62
2323 e Brisket 62
2360 fEFR Shin / Shank 63
2364 T Heel Muscle 63
2473 SRR Brisket Navel Plate (Brisket Navel End)



) Eix17 - LAMB CUTS
S /ITEMN° & BONE-IN TIf8/Page
4500 BRI Carcase 75
4730 5 FIRN BB Five Rib Fore- Rib Plate and Flank on 75
4801 TR Leg - Chump and Shank on 76
4802 AR Leg - Chump on and Shank off 76
4806 EEXRNE Leg - Chump and Shank off 77
4840 HEIER (88 ) Loin - Chump on (8 Ribs) 77
4850 IBEEIIDR-8RNE Pistola - Eight Ribs 78
4860 [BE - hERntR Loin - Rib Plate and Flank on 78
4880 mREER Short Loin 79
4883 HENEEA Short Loin Pair 79
4928 BEHE Rack Saddle 80
4932 EHE Rack 80
4938 A EHE Rack Frenched 81
4970 BIPOSAR Forequarter 81
4980 LAL=]A] Shoulder Oyster Cut 82
4990 HHBA Square Cut Shoulder 82
5008 BtR , FAFIISZRA Rib Plate, Breast and Flank 83
5010 EIEIEEA Breast and Flap 83
5020 Bl Neck 84
5030 BIlEFA Foreshank 84
5031 EREFA Hindshank 84
rE BONELESS
5040 ESi N Side 85
5047 RIPIS R Forequarter 85
5050 FHHIBA Square Cut Shoulder 86
5061 RN Leg - Chump on and Shank off 86
5065 INFEIER Leg cuts 87
5070 HEERRE Leg - Chump and Shank off 88
5080 BE Tenderloin 88
5108 BE Backstrap 89
5152 BT PRAR Eye of Forequarter 89
5160 RUETE Shin 90
5161 ERETFHR Shank 90
5170 e Trimmings 90
RAREERI™ M
18/ ITEMNe 4 Pagina/Page
2180 BEA Thick Skirt (Hanging Tender) 92
6020 & LR Tongue (Swiss Cut) 93
6060 BIEEHRA Cheek Meat - Papillae off 93
6070 B Tail 93
6080 B Liver 93
6090 5 Kidney 94
6100 1L Heart 94
6110 R Sweetbread (Thymus gland) 94
6150 A= Tripe - Scalded 95
6152 Bk Honeycomb 95
6154 REZEIRE Bible (Omasum) Bleached 95
6190 g Spleen 95
6200 s3] Tendons 96
6220 50 Spinal Cord 96
6240 Ly Head Meat 96
6260 HE Lips 96
6273 I Ligamentum Nuchae 97
6280 2R Weasand Meat 97
6500 HIBKA Aorta 97
6530 7] Chitterlings (Ropes) 97
¥
7000 & Tongue 98
7030 FF Liver 98
7040 5 &5 Kidney Fat off 99
7041 B s Kidney Fat on 99
7050 1L Heart 99
7060 FoIRR Sweetbread (Thymus gland) 99
7080 B=M Tripe - Scalded 100
7081 B=m ((F8) Tripe - Bleached 100
7530 7] Chitterlings (Ropes) 100
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