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Dr. Luis Alfredo Fratti

 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. 



































Beef meat
          1 Bone-in
          2 Boneless

Lamb Meat
          4 Bone-in
          5 Boneless

Fancy Meats
          6 Bovine
          7 Ovine

Carcass
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Rib Plate and Flank on

Loin - Chump on (8 Ribs)

Leg - Chump and Shank on

Leg - Chump on - Shank off

Carcase

Rack Frenched

Square Cut Shoulder

 Hindshank

Rack Saddle

Rack

Breast and Flap

Neck

Ribs, Breast and Flank

Shoulder (Oyster cut)

Foreshank

Forequarter

Pistola - Eight Ribs

Leg - Chump and Shank off

Short Loin Pair (Short Loin Saddle)

Short Loin

Loin - Rib Plate and Flank on

4730

4840

4801

4802

4500

4938

4990

5031

4928

4932

5010

5020

5008

4980

5030

4970

4850

4806

4883

4880

4860

Side

Leg - Chump on and Shank off

Square Cut Shoulder

Shank

Tenderloin

Shin

Forequarter

Eye of Forequarter

Leg Chump and Shank off

Trimmings

Backstrap

Leg cuts

5040

5061

5050

5161

5080

5160

5047

5152

5070

5270

5108

5065
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7000

7030

7040

7041

7050

7060

7080

7081

7530
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