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Summary Text for |Individual Product Specifications
DRAFT -  BOVI NE SPECI FI CATI ONS
BONE | N
SI DE 1000

The carcase is split into sides down the I ength dividing the spinal colum.

Poi nts requiring specification:

- Di aphragm : Retained or renmpved.

- Ki dney retai ned

- Kidney fats and channel fats: Retained, partial or conpletely renpved
- Standard Carcase trimto be defined.

FULL CARCASE : | TEM NUVMBER 1000A

HI NDQUARTER 1010 ( 3 ri bs)

Hi ndquarter is prepared froma carcase side by the separation of the
hi ndquarter and forequarter by a cut along the specified rib, at right angles
to the vertebral colum through to the ventral portion of the flank

Poi nts requiring specification:

* Rib nunber required. ( 0 to 3 and or 7 to 8 ribs)
» Di aphragm retai ned or renpved.

* Kidney retained.

* Ki dney/ channel fat retained or renoved.

Pl STOLA HI NDQUARTER 1020 (8 ri bs)

Pi stola Hindquarter is prepared froma hindquarter by the renmoval of the thin
flank, lateral portion ribs and portion of the navel end brisket. A cut is
made commenci ng at the superficial inguinal |ynph node separating the M
rectus abdom nus and followi ng the contour of the hip, running parallel to the
bodi es of the vertebrae approxi mately 50nm fromthe M | ongissinus dorsi (eye
nmuscl e) .

Poi nts requiring specification:

- Rib nunmber required ( 4 to 8 ribs).

» Di aphragm ret ai ned.

* Kidney retained.

* Ki dney/ channel retained.

- Specified rib length fromeye muscle.

BUTT & RUMP 1502

Butt and Rump is prepared froma hindquarter with the renoval of the
tenderloin in one piece fromthe ventral surface of the [unbar vertebrae and
the lateral surface of the ilium The loin is renpbved by a cut at the junction
of the lunbar and sacral vertebrae at a point cranial to the tuber coxae to
the ventral portion of the flank.
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BUTT 1500

Option A

Butt is prepared froma hindquarter by a cut commencing at the subiliac |ynph

node passing just cranial of the hip joint to the ischia | ynph node.

Option B.
The butt is prepared from a hindquarter by a straight cut at the cranial end
beginning at the junction of the last sacral and first caudal vertebrae,
exposing the ball of the fenur w thout severing the protuberance. No nore
than two vertebrae shall remain on the butt. The flank is conpletely renoved.

Points requiring specification:

- Remove the superficial inguinal and subiliac |ynph node.

- Removal of the portion of aitch bone and overlying fibrous tissue.

BUTT/ SHANK - OFF 1510

Butt shank off is prepared froma butt (item 1500 A-B) by the rempoval of the
tibia (at the stifle joint), the tarsal bone (excluding the cal caneal tuber)
and the extensor group of nuscles along the seam |eaving the M gastrocneni us
(heel muscle), archilles tendon and flexor group of muscles in situ.

Points requiring specification:

- Renpbve the superficial inguinal and subiliac |ynph node.

BUTT SQUARE CUT 1520

Butt Square Cut is prepared from (item 1500 A-B) by a cut through the stifle
joint, parallel to the base, renoving the tibia, tarsal bones and surrounding
meat .

RUMP & LOIN 1540 (3 ri bs)

Runp and loin is prepared froma Butt by a straight cut comrencing at the
subiliac |'ynph node passing just cranial of the hip joint to the ischia |ynph
node. The thin flank is removed at a point cranial to the tuber coxae and
approximately 75mm from M | ongi ssinmus dorsi (eye rmuscle) and running parall el
to the body of the vertebrae to the specified rib.

Points requiring Specification

- Rib nunber required. (0 to 3 ribs).

- Di stance from eye nuscl e.

- Di aphragm retai ned or renoved.

- Kidney and kidney fat retained or renpved.

SHORTLOI N 1550 (3 ri bs)

Shortloin is prepared froma hindquarter by a straight cut at the junction of
the |l unbar and sacral vertebrae to a point cranial to the tuber coxae to the
ventral portion of the flank. The thin flank is renpved at a point cranial to
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the tuber coxae and approxi mtely 50mm from M | ongi ssimus dorsi (eye muscle)
and running parallel to the body of the vertebrae to the specified rib.

Poi nts requiring specification:

- Ri b nunber required.

- Di stance from eye nuscl e.

- Di aphragm r et ai ned.

- Ki dney ret ai ned.

- Kidney fat retained.

FOREQUARTER 1063 (13 ri bs)

Forequarter is prepared froma carcase side by the separation of the
forequarter and hindquarter by a cut along the specified rib and at right
angles to the vertebral columm through to the ventral portion of the flank.

Points requiring specification:
* Rib nunber required.( 10 to 13 ribs)
» Di aphragm ret ai ned.

FOREQUARTER & FLANK - - - - - TBA--- - - - (13 ribs)

(PI STOLA FOREQUARTER)
Forequarter and Flank is derived froma carcase side and consists of a 13rib
forequarter and the remaining flank. attached after the renoval of an 8 rib
Hi ndquarter Pistola trim (item 1020) from a side.
Poi nts requiring Specification.

Pi stopa Hi ndquarter/ Forequarter rib nunmber. (5 to 9 ribs)

Di aphragm retai ned or renoved.

Rib length distance fromeye nuscle.

BRI SKET 1643 (13 ri bs)

Brisket is prepared froma 13 rib forequarter (item 1063) by a straight cut
whi ch commences at the junction of the 1° rib and 1% sternal segnent to the
reflection of the diaphragmat the 11'" rib and continuing to the 13'" rib.

Poi nts Requiring Specification.
Ri b nunber required.( 10 tol3 ribs).
Di aphragm renmoved or retained.
Specify parallel cutting line and brisket renmoval point.

BRI SKET RI B PLATE ----TBA---------

Brisket rib plate is prepared froma 13 rib brisket (item 1643). The sternum
portion and associated nmuscles is renmoved by a cut conmencing at the 1°
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sternal segment cutting through the costal cartilage to and including the
cartilage at the 7" rib renoving the sternum and associ ated sternum nuscl e
A cut is made followi ng the ventral contour of the rib cartilage fromthe 7'"
ribto the 13'" rib of the forequarter renoving the boneless ventral portion
of the navel (M .transversus abdom nis) and associ ated nuscl es.
The brisket rib plate can consist of the follow ng optional rib nunbers :
(39 to 13" rib — 1%t to 10'" rib inclusive).
Poi nts requiring Specification.

Specify : R b nunmbers and rib |ocation.

Length of rib fromdorsal cutting |ine.

Di aphragm renoved or retained.

BRI SKET PO NT (STERNUM) ----TBA---------

The brisket point (sternum and associated nuscles is renoved froma brisket
(item 1643) by a cut commencing at the 1% sternal segnment cutting through and
along the costal cartilage to and including the cartilage at the 7" rib. The
portion is renpbved with associ ated nmuscle of the brisket point attached. (
Maj or nuscles M pectoralis superficialisis, M pectoralis profundus M rectus
t hor aci s) .

Poi nts requiring Specification.

- Renpve or retain the Mtransversus thoracis nuscle.

BRI SKET NAVEL PLATE ----- TBA--------

Bri sket navel end plate is prepared by a cut follow ng the ventral contour of
the costal cartilage fromthe 7" rib to the 13'" rib of the forequarter
removi ng the bonel ess ventral portion of the navel end. Major nuscles are
(Mtransversus abdonmnis and M rectus abdomnis). The white fibrous tissue on
the ventral edge (linea alba) is renoved.

Points requiring specification:

- Peritoneum renoved or retained.

CHUCK — SQUARE CUT 1615 (5 ri bs)

Chuck Square Cut is prepared froma forequarter after the removal of the
brisket (item 1643) and ribs prepared (item 1600). Neck is renoved fromthe
forequarter by a straight cut parallel and cranial to the 1° rib and through
the junction of the 7'" cervical and 1 thoracic vertebrae. The chuck square
cut to consist of 5 ribs (1% to 5'" inclusive) the ventral cutting line is 75mm
fromthe eye nmuscle (M I|ongissinmus dorsi) and parallel to the vertebra

colum to the 1% rib. The fat deposit located at the dorsal edge is renoved
along with | oose nuscle tissue.
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Poi nts Requiring Specification.

- Rib nunber required. (4 to 6 ribs).

- Di stance from eye nuscl e.

- Retain or renove M subscapul aris nuscl e.
- Li ganent um nuchae retained or renoved

NECK 1630

Neck is renoved fromthe forequarter by a straight cut parallel and cranial to
the 15 rib and through the junction of the 7'" cervical and 1% thoracic
vertebrae.

Poi nt Requiring Specification.

- Li gament um nuchae retained or renpved.

RI BS — PREPARED 1600 ( 5 ri bs)

Ri bs Prepared is prepared froma forequarter after the renoval of the brisket
(item 1643) and Chuck Square Cut (item 1615). Short Ri bs portion is renmoved at
a distance of 75mm fromthe M I ongissinus dorsi (eye nmuscle) at the loin
(caudal) end, parallel with the vertebral colum (cranial) to the 6'" rib. The
body of the vertebrae (chine) on the Ribs Prepared is renoved exposing the

| ean neat but |eaving the spinous processes (feather bones) attached.

Poi nts requiring specification:

- Rib nunbers required. (5 to 9 ribs).

- Spi nous process renoved or retained.

- Tip of scapular and associated cartil age renoved.

- Rib length distance from eye nuscle.

- Cap nuscle removed (M trapezius).

- Li gament um nuchae retained or renpved.

SHORT RI BS 1694 (9 ribs)

Short Ribs are prepared froma forequarter after the renoval of the brisket
(item 1643) / Prepared Ribs (item 1600) / Chuck Square Cut (item 1615). The
Short rib cutting line is approximtely 75mm from the (eye of neat)

M | ongi ssinus dorsi and parallel to the vertebral columm. The M cutaneus
trunci is renoved.

Poi nts requiring Specification.

- Specify : Rib nunbers and rib location . (1 to 9 ribs).
- M cutaneus trunci retained.

- Fat cover retained or renpved.

- Di aphragm renoved or retained.
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Ref er NAMP i mages for additional specification options.

FQ HQ SHIN - SHANK 1680.

Shin / Shank is prepared fromeither forequarter / hindquarter |egs (extensor
/ flexor group of muscles). The fore leg is renpved by a cut follow ng the

bri sket renoval line fromthe forequarter through the M triceps and M biceps
brachii and distal end to the hunerus to include the (radius / ulna) and
associ at ed nuscl es.

The hindquarter leg is renmoved by a cut through the stifle joint removing the
(tibia / tarsal bones) including the surrounding flexor / extensor nuscle
groups.

Poi nts requiring Specification.

- Forequarter or Hindquarter retained.

- Removal of forequarter el bow (ol ecranon) and carpus joint at neat |evel

- Removal of hindquarter trasus and stifle joints at neat |evel

(additional inages show ng joint renpval)

BEEF BONES 6449E

To consist of the femur and or hunerus bones and cut into sections or
specified |l engths. Bone nmarrow nmust be exposed on any one end of each portion

BONELESS

I NSI DE 2010

Inside is situated caudal and nmedial to the fenur bone and attached to the os

coxae (aitchbone), and renoved by followi ng the natural seam between the thick
flank and silverside. The pizzle butt, fibrous tissue and inguinal |ynph node

and surrounding fat are renoved..

Poi nts requiring specification:

Fat cover to be specified.
Erector muscl e renoved or retained.
Connective tissue renpved.

Fenoral bl ood vessels renoved.

I NSI DE CAP OFF 2011
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Inside Cap Of is prepared fromthe Inside by the renoval of the M gracilis
muscl e along the natural seam Fat deposits are conpletely renoved.

Poi nts requiring specification:

- Removal or retention of the M pectineus and /or M sartorius.

Addi ti onal |nmage showi ng maj or nuscle.

I NSI DE CAP 2012

Inside Cap is the M gracilis nmuscle which is renoved fromthe inside al ong
t he natural seam

Poi nts requiring Specification.

- Removal of fibrous tissue and fat deposits.

- Removal or retention of the M pectineus and M sarorius nuscles.

I NSI DE MEAT 2035

Inside nmeat is prepared froman inside cap off (item 2011) with the renoval of
all the menbrane, connective tissue and fenmpral bl ood vessels.
Points requiring specification:
- M pectineus muscle renpval or retention
A specified conbination of Inside nmeat (item 2035) and Qutside neat (item
2033) can be described alternatively as RED MEAT and apply the same code
i dentification.

OUTSI DE MEAT 2033

Qutside meat is prepared froman outside (item 2030) and by separating the
outside flat (item 2040) and eye of round (item 2050) al ong the natural seam

Al'l sub-cutanous fat, connective tissue, menbrane and silverskin on the
outside flat and eye round are removed. The wedge shape muscle | ocated on the
caudal portion of the M gl utobiceps (outside flat) can be removed to all ow
fat deposits along the seamto be renoved.
Poi nts requiring specification:
- Wedge shape nuscle or portion of the M gl utobiceps retained or renoved.
A specified conbination of Inside nmeat (item 2035) and Qutside neat (item
2033) can be described alternatively as RED MEAT and apply the same code
i dentification.

SI LVERSI DE 2020

Silverside is situated lateral / caudal to the fenur bone and attached to the
0s coxae (aitchbone), and renoved by followi ng the natural seam between the
thick flank and inside. The leg end of the primal is cut straight at the
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junction of the archilles tendon and heel nuscle (M gastrocnem us). The
cartilage / gristle (thinble) fromthe aitch bone is renpved.

Poi nts requiring specification:

- Achilles tendon retained or renoved.

- Removal or retention of the popliteal |ynph node.

OUTSI DE 2030

Qutside is prepared fromthe silverside (item 2020) by the renmpoval of the hee
muscle (M gastrocnem us). The popliteal |ynmph node, surrounding fat and
connective tissue are renoved.

OUTSI DE FLAT 2040

Qutside Flat is prepared froman outside (item 2030) by the removal of the
outside flat along the natural seam between the eye round M sem tendi nosus
and the outside flat M gl uteobiceps.

Poi nts requiring Specification.

- Heavy connective tissue (silver skin) on ventral side renmpved or retained.

EYE ROUND 2050

The eye round is prepared fromthe Qutside (item 2030) by follow ng the
nat ural seam between the outside flat M gl uteobiceps and the eye round M
sem t endi nosus separating the two nuscl es.

THI CK FLANK 2060

Thick Flank is derived froma butt and is removed al ong the natural seans
between the inside and silverside. The patella, joint capsule and surroundi ng
connective tissue are renoved.

Points requiring specification:
Red bark M cutaneus trunci retained or renoved.
Speci fy degree of exposure of ball tip nuscles at runp end

KNUCKLE 2070

Knuckl e is prepared froma thick flank (item 2060) by removing the cap nuscle
M tensor fasciae |atae, and associated fat and subiliac |ynmph node.
Points requiring specification:

Speci fy degree of exposure of ball tip nuscles at runmp end.
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Maj or nuscl es coded ABC to be shown as separate image.

TENDERLO N 2150

Tenderloin is prepared fromthe hindquarter and is renoved in one piece from
the ventral surface of the |unmbar vertebrae and the laterial surface of the
ilium The side strap rmuscle M psoas mnor, renmains attached.

Points requiring specification:
Fat cover renoved.
Silverskin removed or retained.
Poi nts requiring specification:
Fat cover renoved.
Silverskin renmoved or retained

M iliacus (adjacent to side strap) renoved.

Tenderloin (item 2150) is further trimmed by the renmoval of the side strap M
psoas minor.

(item coded 2160).

STRIPLO N 2140 ( 3 ribs)

Striploin is prepared froma hindquarter by a cut at the [unbo sacral junction
to the ventral portion of the flank. The flank is renoved at a specified
distance fromthe eye nuscle M |ongissinmus dorsi at both cranial and cauda
ends.

Points requiring specification:
Ri b nunbers required. ( 1 to 3 ribs)
Di stance from eye mnuscl e.
Intercostals renoved

Supraspi nous |igament renoved.
M rmultifidus nmuscle renoved.

THIN FLANK 2200

Thin Flank is prepared froma hindquarter by a cut commencing at the
superficial inguinal |ynph node, bisecting the Mrectus abdom nus and

foll owing the contour of the hip, and continuing to the 13'" rib by follow ng
the contour of the rib to the ventral surface. The connective tissue (linea
al ba) on the ventral edge is renpved.

Poi nts Requiring Specification.

- Renoval or retention of M cutaneus trunci
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- Removal of gl and and fat deposits under M cutaneus trunci

FLANK STEAK 2210

Flank Steak is prepared froma thin flank and is the flat lean fleshy portion
of the Mrectus abdominis , and is further prepared by stripping the serous
menbrane and connective tissue fromthe nuscle.

I NSI DE SKI RT 2205

Inside skirt (M transversus abdoninis) is |ocated on the inside of the

abdom nal wall of the hindquarter and extends to the naval end portion of the
bri sket. The peritoneum and fat flakes are renoved.

Poi nts Requiring Specification.

- Hi ndquarter and or forequarter portion included.

- Menmbrane covering renoved or retained.

| NTERNAL FLANK PLATE 2203 ( FLAP)

Internal flank plate is prepared fromthe flank and is the thickest portion of
the M obliquus abdom nis nmuscle. Al visual fat is renoved.

THI N SKI RT 2190

Thin skirt is the costal muscle portion of the diaphragm All white tendinous
ti ssue not covering lean red nuscle is renoved.

Poi nts requiring specification:

- Fat and nenbrane covering retained or renoved.
RUMP 2090

Runp is prepared froma hindquarter by a cut commencing at the caudal tip of
the Mtensor fasciae | atae nuscle over of the knuckle and cutting along the
natural seamto the base of the quadriceps group of muscles. A straight cut is
made to a point cranial of the acetabulumto the ischiatic |ynph node at the
dorsal edge of the runp. The loin (cranial end) is separated by a cut at the
| umbo sacral junction in a straight line cranial to the tuber coxae to the
ventral portion of the flank.
Points requiring specification:

Heavy connective tissue renoved.

Specify length of (tail) Mtensor fasciae |atae nmuscle retained.

TOP SIRLON 2120
(TOP BUTT)
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Top sirloin is prepared froma runp (item 2090) by the rempval of the (tail)
M tensor fasciae |atae by a straight cut at the junction of the M gl uteus
medi us and the M tensor fasciae |atae exposing approxi mately 25mm surface of
the M gluteus nmedius, leaving a portion of the M tensor fasciae |atae
attached to the lateral surface to the top sirloin.

Poi nts requiring specification:

Heavy connective tissue retained.

RUMP CAP 2091

Runp cap is prepared froma runp (item 2090) by renoval of the cap nuscle M
gl ut eobi ceps al ong the natural seam

Points requiring specification:
Renoval of fat.
Silverskin renmoved

EYE OF RUWP 2093

Eye of Runmp is prepared from (item 2090) by the renoval of all muscle groups
and retaining the portion M gluteus nedius nmuscle only as the Eye of Runp.
Points requiring specification:

Heavy connective tissue renoved.

(TR-1TIP) 2131

Bottom Sirloin Triangle Tip (Tri-tip) is the portion of the M tensor fasciae
| atae (triangle shape nmuscle) separated fromthe Runp (item 2090) al ong the
natural seam between the M tensor fasciae |latae and the M gl uteus medius
nmuscl es.
Points requiring specification

Fat cover retained or renoved.

Connective tissue renoved.

SHOW ; 2093/2091/2131 ; AS IN ONE | MAGE
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BRI SKET 2323 (13 ri bs)

Brisket is prepared froma bone in brisket ( item 1643) by the renoval of al
bones and cartilage. The fatty tissue nedial to the pectoral nuscles is
renmoved. The white fibrous tissue on the ventral edge (linea alba) is renoved.
Points requiring specification:

Ri b nunber required. ( 10 to 13 ribs).

Intercostals retained or renoved

Di aphragm retai ned or renoved.

Peritoneum retained or renoved.

Inside skirt (M transversus abdom nis) renoved

BRI SKET DECKLE OFF 2358 (13 ri bs)

Bri sket deckle off is prepared froma brisket (item 2323) by the conplete
renmoval of the deckle, associated fat and intercostals by follow ng the
natural seam The inside skirt (M transversus abdom nis) red bark
(M cutaneus trunci) and white fibrous tissue (linea alba) on the navel end are
renoved.
Poi nts requiring specification:

Ri b nunber required.

Red bark ( M cutaneus trunci) retained.

BRI SKET PO NT END DECKLE OFF 2353 (7 ribs)

Bri sket point end deckle off is prepared froma brisket (item 2323) by the
renmoval of the navel end portion follow ng the caudal edge of the specified
rib. The deckle is renoved fromthe point end al ong the natural seamtogether
with associated fat and intercostals. The fatty tissue between the pectoral
nmuscles is conpletely renoved.
Points requiring specification:

Ri b nunber and rib |location requirenments. (5 to 8 ribs)

M cutaneus trunci retained or renpved.

SPENCER ROLL 2233 (8 ri bs)

The bonel ess Spencer Roll is prepared froma forequarter (item 1063) after the
removal of the brisket (item 1643) square cut chuck (item 1615). The rib ends
are removed at a specified distance fromthe M| ongissinus dorsi ( eye
muscle). Intercostals nmuscles are renoved.
Poi nts requiring specification:

Ri b nunbers required. ( 5 to 9 ribs).
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Ri b end renoval line distance fromthe eye muscle.
Li ganent um nuchae retai ned or renmoved

CUBE ROLL 2244 (8 ribs)

(RIB EYE ROLL)
Cube Roll is prepared froma forequarter (item 1063) and consists of the
muscl es (M| ongissinmus dorsi) and associ ated nmuscl es underlying the dorsa
aspects of the ribs (caudal edge of the 5" rib to the 13'" rib inclusive).
Points requiring specification:

Ri b nunbers required (5 to 9 ribs).

M illocostalis: Retained or renoved

CHUCK ROLL 2275 (5 ribs)

Chuck roll (boneless) is prepared froma bone in chuck square cut (item 1615)
The ventral cutting line is approxinmately 75mm fromthe M I ongi ssinmus dors

(eye muscle) and parallel to the vertebral colum to the 1 rib. The M
trapezius and the M rhonboi deus are renoved and the M subscapul aris
(undercut) remains firmy attached.
Points requiring specification:

Cranial cutting line:

Bet ween the 6thand 7'" cervical vertebrae.

Bet ween the 7'" cervical and 1% thoracic vertebrae.

M trapezius retained.

Li gament um nuchae retai ned or renoved.

M subscapul ari s (undercut) renoved.

CHUCK ROLL — LONG CUT 2289 (5 ri bs)

Chuck roll long cut (boneless) is prepared froma bone in chuck square cut
(item 1615). The ventral cutting line is approximately 75mm fromthe
M | ongi ssinus dorsi (eye nuscle) and parallel to the vertebral colum. The
neck is renmoved by a straight cut parallel to the caudal cutting |ine between
the 3’9 and 4'" cervical vertebrae. The M trapezius and the M rhonboi deus are
renoved and the M subscapularis (undercut) remains firmy attached.
Points requiring specification:

M trapezius retained.

Li ganent um nuchae retai ned or renoved.

M subscapul ari s (undercut) renoved.

CHUCK EYE ROLL 2268 (5 ri bs)
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The chuck eye roll is prepared fromthe chuck roll (item 2275) by renoving a
portion of the Mserratus ventralis at approxi mate di stance of 75mm fromthe
ventral edge and cut parallel to the vertebral colum.
Points requiring specification:

W dth: distance of cutting line fromventral edge.

Li ganent um nuchae retai ned or renoved.

NECK 2280

Neck is prepared froma bone in neck (item 1630). Bones, cartil age, exposed
tendons and |iganentum nuchae are renoved.

Points requiring specification:

Li gament um nuchae retai ned

CUTANEUS TRUNCI (ROSE) 2196

Cutaneus trunci (rose) is the thin red meat cover on the external surface of
the carcase and is removed by separation fromthe underlying fat.

Points requiring specification:
Thi ckest portion retained.

M ni num si ze of portion.

CHUCK TENDER 2310

Chuck Tender is a conical shape nuscle lying lateral to the blade bone on the
crani al side of the blade ridge. The fat cover is renoved.

Points requiring specification:

Connective tissue cover: Retained or renobved.

CHUCK CREST 2278

The chuck crest is derived froma forequarter and is the predom nant portion
of the M rhonboi deus nuscle which is | ocated on the dorsal edge of the chuck
and neck.
Points requiring specification:

Proportion of nuscle retained.

BLADE (CLOD) 2300

Bl ade is prepared froma forequarter by followi ng the natural seam between the
ri bs and the scapul ar

M latissinmus dorsi and M trapezius (overlying nuscle) and the M serratus
ventralis (underlying nmuscle). The blade lIies caudal to the hunerus and bel ow
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the spine of the scapula and conprises of a large portion of the triceps group
of nuscl es.

Poi nts requiring specification:
Length of tail fromtip of scapular cartil age.
M subscapul ari s attached (undercut).
Tendons at shoul der joint end renoved.

BLADE BOLAR 2302

Bl ade Bolar is prepared fromthe blade (item 2300) by the removal of the M
i nfraspi natus and M trapezius |ying caudal to the humerus, the bl ade bol ar
i ncludes a large portion of the triceps group of nuscles.

Points requiring specification:
M cutaneous trunci renoved.

M latissinus dorsi renpved.

BLADE OYSTER 2303

Bl ade Oyster is prepared froma blade (item 2300) by the renoval of the bl ade
bolar (triceps group) along the natural seamfromthe M infraspinastus.
Points requiring specification:

M trapezius renoved.

Peri ost eum r enpved.

BLADE UNDERCUT 2304

Bl ade undercut is prepared by renmoving the M subscapularis fromthe medial
surface of the scapular bone. The nuscle consists of 3 parts and is trimed to
t he required specification.
Points requiring specification:

Prepared to specific size requirenents.

THI CK SKI RT 2180

( HANG| NG TENDER)

Thick Skirt is the lumbar portion of the diaphragm All connective tissue,
menbrane and fat are renoved.

Points requiring specification:
. Menbr ane renmoved or retained

FQ HQ SHI N — SHANK 2360
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Shin / Shank is prepared fromthe nuscles of the fore and hind | egs, nanely
the extensor and flexor group of nuscles. In addition, the shin-shank includes
the M gastrocnenm us (heel nmuscle fromthe silverside) and the M biceps
brachii (conical muscle) and the associ ated nuscles fromthe humerus.
Poi nts requiring specification:

Connective tissue and skin retained or renoved.

Fore or hind shin / shank only.

Si news/t endons renoved or retained.

BUTT SET 2483
Butt set consists of the primals fromthe butt (item 1500).
Inside (item 2010)
Silverside (item 2020) — Qutside ( 2030)
Thick Flank (item 2060) — Knuckle ( 2070)
Points requiring specification:
Ref er each item nunber for specification details.

Bonel ess Beef Manufacturing Bul k Packs Definition.

Manuf acturi ng Bul k packs are generally made up of the follow ng
Primals or portions of primal cuts.
Residue trimrng fromprinmal cut preparation
Bonel ess forequarter or hindquarter

Manuf acturi ng packs are generally packed to a specified | ean content measured
visually or chemically tested and the content is expressed as a percentage of
|l ean neat to fat content of packs.

| mages of Manufacturing packs with range of chemical content. ( 75% - 80% -
90%




