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WHO WE ARE 
 
 
 

WHO WE ARE 
 

 

The NOrth American Meat PrOcessOrs AssOciatiOn is a non-prOfit trade assOci- 
atiOn cOmprised Of meat prOcessing cOmpanies and assOciates whO share a cOn- 
tinuing cOmmitment to prOvide their fOOdservice customers with reliable and 
cOnsistent meat, pOultry,  seafOOd, game, and Other fOOd prOducts. The 
AssOciatiOn, which was fOunded in 1942, has member cOmpanies bOth large and 
small thrOughOut the United States, Canada, and Other parts Of the wOrld. The 
OrganizatiOn is best known by its acrOnym, NAMP, and is universally recOgnized 
fOr its wOrld -renowned publicatiOn, The Meat Buyerôs Guide. 

 
NAMP is a member-driven organizatiOn that prOvides bOth services and educa- 
tiOnal OppOrtunities  fOr the benefit of its membership. These prOgrams are 
designed to prOvide individual grOwth and help members achieve business suc- 
cess. Each year NAMP presents its prestigiOus and cOveted Harry L. Rudnick 
%ÄÕÃÁÔÏÒȭÓ !×ÁÒÄ ÔÏ Á ÄÉÓÔÉÎÇÕÉÓÈÅÄ ÅÄÕÃÁÔÏÒ ÔÏ ÒÅÃOgnize outstanding cOntri - 
butiOns in the field Of meat educatiOn. NAMP alsO presents special awards fOr 
accOmplishment and service to its individual  members. In additiOn, the 
AssOciatiOn and its members encOurage students, culinary and hOspitality insti - 
tuti Ons, and industry-wide scientific and educatiOnal endeavOrs. NAMP prO- 
vides leadership On issues that affect bOth the industry and the public, and 
strives to address them fOr the benefit of all parties. 

 
 
 
 
 
 

It is in this spirit that the North  
American Meat Processors Association 
has undertaken  this publication  of 

THE MEAT "59%2ȭ3 GUIDE 

  OU R MISSI ON   
 

 

 
 
 
 
 

 
5 Stars Sonora, S. de R.L. de 
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Provide our members a 

forum for success with  

exceptional  education,  

advocacy, and access to 

resources while foster - 

ing life -long relation - 

ships and long-term  

prosperity.  



PREFACE 

NEW TO THIS ED I TI O N 

ấ The Meat Buyerôs Guide and The Poultry Buyerôs Guide in one vOlume 

ấ MOre than 60 new phOtographs 

ấ New descriptiOns Of cuts and prOcessing optiOns 
ấ Updated cOverage of fOOd safety 

 
 

PREFACE 
 

The NOrth American Meat PrOcessOrs AssOciatiOn (NAMP) is prOud to present this revised and 
expanded versiOn of The Meat Buyerôs Guide: Beef, Lamb,Veal, Pork, and Poultry to purchasers Of 
meat prOducts wOrldwide.  

 
FrOm its inceptiOn in 1961, The Meat Buyerôs Guide has been the premier resOurce publicatiOn 
fOr fOOdservice purchasers, educators, students, meat prOcessing cOmpanies, and the many oth- 
ers whO deal with the public and Our industry. The Guide has been revised a number Of times 
since its Origin, mOst recently in 1997. This present editiOn of The Meat Buyerôs Guide not only 
includes new infOrmati On and a new lOOk, but it alsO incOrpOrates Our 1999 premiere publica- 
tiOn The Poultry Buyers Guide. This cOmbinatiOn of Our tw O prestigiOus resOurce publicatiOns 
makes available in one vOlume the newest and mOst authOritative versi On of Our widely regard- 
ed and renowned publicatiOns. 

 
Many changes have occurred in the meat and pOultry industries since 1997. Research cOnduct- 
ed at meat science universities has led to the identificatiOn of new uses fOr previOusly underval- 
ued muscles in meat carcasses. New trim levels and shifts in cOnsumer usage to mOre cOnven- 
ience-Oriented prOducts have alsO created a desire fOr a hOst of new items. Expanded interna- 
tiOnal trade and increasing ethnic diversity in eating habits have resulted in increased prOduct 
diversificati On as well. 

 
NAMP, in its effOrts to address the many changes in the industry and to meet the demands Of 
the Twenty-first  Century, toOk this OppOrtunity  to meet these challenges thr Ough the publicatiOn 
Of an entirely new versiOn of The Meat Buyerôs Guide. AccOrdingly, users Of The Guide will find  
new phOtographs and descriptiOns depicting prOducts, trim and prOcessing optiOns, alOng with 
infOrmati On on packaging, fOOd safety, nutriti On, cOOking, and an enhanced glOssary. 
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ENDORSEMENTS 
 
 
 

  ENDORSEMENTS  
 
 

 
Since 1961, fOOdservice organiza- 
tiOns have recOgnized The Meat 

Buyerôs Guide as the premier publi- 
catiOn fOr educatiOn and infOrma- 
tiOn on the subject of meat cuts. 
The United States government, 
culinary schOOls, fOOdservice estab- 
lishments and their  emplOyees, 
industry  fOOd OrganizatiOns, and 
Others wishing to gain knowledge 
abOut meat rely daily on this publi- 
catiOn. 

 
The American Hotel & Lodging 

Association 
 
 

 
 

 
 
 

American Lamb Board 

 

This latest editiOn of The Guide 

Offers additiOnal valuable infOrma- 
tiOn on fOOd safety, nutriti On, and 
new prOducts.The NOrth American 
Meat PrOcessOrs AssOciatiOn has 
respOnded to the needs Of Our 
industry  and this new publicatiOn The Culinary Institute  of America 
has received the suppOrt  of the 
OrganizatiOns listed. 

 
 
 

 

Johnson & Wales University  

 

 

 
National Cattlemenõs Beef 

Association 
 

 

 
 

 
National Chicken Council  
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National Pork Board 
 
 
 
 

 

 
National Poultry &  Food Distributors 
Association 

 
 
 
 

 
 

 
National Restaurant Association 

 
 
 

 

 
 

National Turkey Federation 
 
 
 

 

 
USA Poultry  & Egg Export Council 

 
 

 

 
 
 

U.S. Meat Export Federation 
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TRIM/QUALITY INFORMATION 

 
 

 

THE N A MP O M E T E R 
Meat products are extremely perishable and the temperature of meat storage and cookery has an espe- 

cially critical role in the microbiological safety of meat products. The ñNAMPOMETERò on this page 

illustrates the important relationship between temperature and  meat  product  bacterial  growth. 

Maximum bacterial growth for  most spoilage and pathogenic organisms associated  with meat products 

is between 40°F and 140°F.The thermal destruction of microorganisms is based on both time and tem- 

perature. The temperatures shown on this chart do not reflect the time and temperature relationships. 

Therefore, individual processes may differ with respect to the  minimum  temperature  required  to 

destroy specific microorganisms based on time of application. Foodservice facilities may be required to 

operate under the Food and Drug Administrationôs Food Code, as may be adopted by individual states. 

The NAMPOMETERS represent guidelines for meat processors and may not reflect the specific tem- 

peratures required by state or federal regulation for restaurant operations. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Meat Buyerõs Guide xv 

T
R

IM
/Q

U
A

L
IT

Y 

IN
F

O
R

M
A

T
IO

N 



 

TRIM/QUALITY INFORMATION 

 
 

 

THE N A MP O M E T E R 
Temperature plays an impOrtant r Ole in the relatiOnship Of meat storage and cOOkery to meat prOduct 
ÐÁÌÁÔÁÂÉÌÉÔÙȢ 4ÈÅ Ȱ.!-0/-%4%2ȱ ÓÈOwn on this page displays the desired storage temperatures to 
retain maximum freshness fOr bOth fresh and frOzen meat prOducts. In additiOn, the internal meat tem- 
peratures necessary to achieve specific levels Of dOneness are shOwn. The degree of dOneness (and 
hence internal  temperature) Of a meat prOduct will  have a majOr influence on the eating qualities Of that 
prOduct. FOOdservice facilities may be required to Operate under the FOOd and Drug AdministratiOÎȭÓ 
FOOd COde, as may be adOpted by individual states. The NAMPOMETERS represent guidelines fOr  
meat prOcessOrs and may not reflect the specific temperatures required by state or federal regulatiOn 
fOr restaurant operatiOns. 

 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*Product temperature  should be maintained  below 45°F. 
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TR IM /QU A LI TY INFORMATION 
 
 

THE NAMPOMETER FOR POULTRY 
Poultry products are extremely perishable and the temperature of poultry storage and cookery has an especial- 

ly critical role in the microbiological safety of poultry products. Temperature also plays an important role in 

the relationship of poultry storage and cookery to poultry product palatability. The poultry thermometer   on 

this page illustrates the important relationship between temperature and poultry product bacterial growth and 

the desired storage temperatures to retain maximum freshness for both fresh and frozen poultry products. The 

internal temperatures necessary to achieve specific levels of doneness are also shown. Foodservice facilities may 

be required to operate under the Food and Drug Administrationôs Food Code, as may be adopted by individ- 

ual states. The NAMPOMETERS represent guidelines for meat processors and may not reflect the specific 

temperatures required by state or federal regulation for restaurant operations. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

*For additional information see pg. XX iii.  
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FOOD SAFETY 
 
 

  FOO D SAFETY  
 

 
The United States Department of Agricultureôs FOOd Safety and InspectiOn Service (FSIS) is the public 

health agency that is respOnsible fOr ensuring that the natiOnôs cOmmercial supply of meat, pOultry, and egg 

prOducts is safe, whOlesOme, and cOrrectly labeled and packaged. In additiOn to daily plant inspectiOn and 

Oversight, FSIS analyzes prOducts fOr micrObiOlOgical and chemical adulterants and animal diseases, and 

educates cOnsumers abOut fOOdbOrne illness. 

 

HAC C P: HA Z A R D AN ALYSIS C R I T I C A L C ON T R OL P OIN T SYSTE M 

The USDAôs FOOd Safety and InspectiOn Service established a fOOd safety and pathOgen reductiOn prO- 

gram called the Hazard Analysis Critical COntrOl POint (HACCP) System. It is being applied to bOth 

dOmestic and impOrted meat and pOultry prOductiOn. The system relies On science-based techniques to 

meet present-day fOOd safety needs. It replaces reliance on decades-Old Organoleptic inspectiOn methOds 

and cOmmand and cOntrOl regulatiOns. The HACCP system instead substitutes prOcess cOntrOls and incOr- 

pOrates scientific data to address fOOd safety needs. TO be mOst effective, the HACCP system requires that 

all in the fOOd chain, frOm farm to table, accept their share of respOnsibility to ensure that meat and pOul- 

try, as well as seafOOd and Other fOOds, are prOduced and cared fOr under the mOst rigorOus fOOd safety dis- 

ciplines. NAMP members assure you Of their dedicatiOn to this effOrt. 

 
 

SAFE H A N D L I N G OF MEAT AND 
POULTRY P R O D U C T S 

All uncOOked and precOOked meat prOducts must be prOperly 

stored, handled, and cOOked to ensure public safety. HOwever, 

safe fOOd handling dOes not end with the meat prOcessOr. 

 
Refrigerated meat shOuld be stored at temperatures less than 

40°F and frOzen meat shOuld be stored at less than 0°F. In 

Order to prevent fOOdbOrne illness, fOOds must be cOOked 

prOperly to their individual minimum internal temperatures, 

prOmptly chilled fOr storage if not cOnsumed immediately, and 

kept at prOper storage temperatures. 

 

FOr mOre infOrmatiOn on critical temperatures fOr meat and pOultry storage, handling, and cOOking, please 

refer to the NAMPOMETERs in this sectiOn. 

 
FOOd handlers must take care not to crOss-cOntaminate fOOd. DO not use the same cutting bOards Or uten- 

sils fOr bOth raw and cOOked prOducts withOut prOper cleaning of the items between usage. Store raw fOOd 

prOducts away frOm Other cOOked Or raw fOOd items. FOOd handlers must wash their hands with hOt sOapy 

water befOre and after handling raw Or cOOked meat prOducts. 

 

FO O D S A F E T Y AND I N S P E C T I O N S E RVI C E 
 

FOr questiOns Or prOblems with meat or pOultry prOducts Outside Washington, D.C., call toll free, (800) 535-

4555; within the Washington, D.C., metrOpOlitan area, call (202) 720-3333. 

 
YOu may alsO visit the FSIS website at www.fsis.usda.gov. 
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MATERIAL RE QUIRE ME NTS 
 
 

MATERIAL REQUIREMENTS 
 

FOR BEEF, V E AL, L A M B , PO R K , AND POULTRY 

All product offered shall comply with the following material 
requirements and the requirements of the specific item description. 

Q U AL IT Y 

Product Condition 
All prOduct offered fOr sale must be in excellent cOnditiOn. The 

expOsed lean and fat surfaces shall be of a cOlOr and blOOm nor- 

mally assOciated with the class, grade, and cut of meat specified. 

The lean shall alsO be practically free of bruises, blOOd clOts, 

blOOdy tissue, blOOd discOlOratiOn, Or any other cOnditiOns that 

wOuld negatively affect the use of the prOduct.The meat must be 

maintained in excellent cOnditiOn thrOugh prOcessing, storage, 

and transit. Cut surfaces and naturally expOsed lean surfaces, as 

well as fat, shall shOw no mOre than slight darkening or discOl- 

OratiOn due to dehydratiOn, aging, and/Or micrObial activity or 

OxidatiOn unless the prOduct was specified to be dry aged. NO 

Other OdOrs fOreign to fresh meat shall be present. Changes in 

cOlOr and OdOrs characteristically assOciated with vacuum-pack- 

aged meat in excellent cOnditiOn, hOwever, shall be acceptable. 

PrOduct shall shOw no evidence of any mishandling. Neither 

shOuld the prOduct shOw evidence of freezing or defrOsting 

unless either was requested by the purchaser. 

 
POrtiOn-cut and grOund items to be delivered frOzen may be prOduced frOm frOzen meat cuts, prOvided such 

cuts shOw no evidence of deteriOratiOn. Unless Otherwise specified, pOrtiOn-cut items shall maintain their 

apprOximate original shape. PrOducts thus prOduced shall be packaged, packed, and returned pr Omptly to the 

freezer. 

 

Cutting,  Trimming, and  Boning 
The cutting, trimming, and bOning of the items shall be accOmplished with sufficient care sO that each cut 

retains its identity and is devOid Of ObjectiOnable scOres in the lean. Ragged edges shall be remOved clOse to the 

lean surfaces. Except fOr cuts that are separated thrOugh natural seams, all cut surfaces shall be made at apprOx- 

imate right angles with the skin surface. NO mOre than a slight amOunt of lean, fat, Or bOne, prOvided the item 

is being prepared bOne in, shall be included frOm an adjacent cut. NO bOne shall be present in a bOneless item. 

 

When pOrtiOning steaks, except thOse that are cubed and/Or knitted Or Otherwise described differently, the 

steaks shall be cut in full slices in a straight line, reasOnably perpendicular to the outer surface and at an apprOx- 

imate right angle to the length Of the cut being sliced Or pOrtiOned. Individual steaks shall remain intact when 

suspended 0.5 inch (13 mm) frOm the outer edge. POrtiOn-cut items shall be practically free of fractures, tag 

ends and knife scOres. 
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CONVERSION CHART 

Fractional equivalents to decimal and  

metric  measurements used through- 

out this Guide are as follows:  

Inches Decimal Metric 

1ú8 0.125 3 mm 

1ú4 0.25 6 mm 

3ú8 0.375 9 mm 

1ú2 0.50 13 mm 

5ú8 0.625 16 mm 

3ú4 0.75 19 mm 

7ú8 0.875 22 mm 

1 1.0 2.5 cm 
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Peeled/Denuded 

The term  òpeeledó implies sur- 

face fat  and muscle separation 

through natural seams so that  

the resulting  cutõs seamed sur- 

face (òsilveró or òblueó tissue) is 

exposed with remaining òflakeó 

fat not to exceed 1.0 inch (2.5  

cm) in the longest  dimension 

and/or  0.125 inch (3 mm) in 

depth at any point. The term  

òdenudedó implies all  surface fat  

is removed so that the resulting  

cutõs seamed surface (òsilveró or 

òblue tissueó) is exposed with 

remaining òflakeó fat  not to  

exceed 1.0 inch (2.5 cm) in  any 

dimension and/or 0.125 inch (3 

mm) in depth at any point.  

 

Peeled/Denuded, 
Surface Membrane 
Removed 

When the surface membrane 

(òsilveró or òblueó tissue) is 

required to be removed  

(skinned),  the resulting  cut  sur- 

face shall expose at least 90 per- 

cent lean with remaining òflakeó 

fat  not to exceed 0.125 inch (3 

mm) in depth.  

 
Due to the cOncerns regarding bOvine spOngifOrm encephalOpathy (BSE), the FOOd 

Safety and InspectiOn Service (FSIS) in 2004 amended its inspectiOn regulatiOns to 

prOhibit specific parts Of cattle and beef carcasses frOm use as human fOOd. In cattle 

Over 30 mOnths Of age items that were designated as specified risk materials (SRMs) 

included the brain, skull, eyes, trigeminal ganglia, spinal cOrd, vertebral cOlumn 

(excluding the vertebrae of the tail, the transverse pr Ocesses Of the thOracic and lum- 

bar vertebrae, and the wings Of the sacrum), and the dOrsal rOOt ganglia cOntained in 

the vertebral cOlumn. In additiOn, in cattle of all ages, FSIS designated that tonsils and 

the distal ileum Of the small intestine be classified as SRMs. 

Further FSIS required as an additiOnal fOOd safety measure that all non-ambulatory 

disabled cattle presented fOr slaughter be cOndemned and not enter the fOOd chain. 

BSE has never been fOund in the muscle tissue of beef carcasses. Primarily, all 

fOOdservice beef items cOme frOm younger cattle much less than 30 mOnths Of 

age, and generally apprOximately 20 mOnths Old. See the FSIS website at 

http://www.fsis.usda.gov fOr mOre infOrmatiOn. 

Fat Trim 
Trimming of external fat shall be accOmplished by smOOthly remOving the fat fOllOw- 

ing the cOntour Of the underlying muscle surface. Merely beveling the edges Of a cut 

Or pOrtiOn, sO as to appear to achieve a desired fat trim, is not acceptable. TwO terms 

used fOr describing fat limitatiOns are: (1) maximum fat thickness at any one pOint 

and (2) average fat thickness. These fat thickness requirements may be applicable 

bOth to the external surface and/Or seam fat within an item. Instead Of selecting a spe- 

cific measurement to determine the maximum and average fat thicknesses, a purchas- 

er may specify either One of the twO fat trim requirements at the left as an alternative. 

Method for  Determining Fat Thickness in Cuts and Roast Items 
The maximum fat thickness at any one pOint is determined by visually examining the 

area of a cut that has the mOst fat thickness and measuring the fat thickness Or depth 

at this pOint. 

The average fat thickness is determined by visually selecting the different areas where 

surface fat appears On the cut or rOast and then taking measurements Of the fat thick- 

ness Or depth Only in these areas. The average fat thickness is then determined by 

adding the fat thickness measurements together and dividing the total by the number 

Of measurements. FOr example, in the case of three measurements Of surface area of 

0.2 inch (5 mm) in depth, 0.3 inch (8 mm) in depth, and 0.4 inch (10 mm) in depth, 

the average fat thickness Or depth wOuld be 0.3 inch (8 mm). 

The abOve measurements Of fat are made on the edges Of the cut or rOast by prObing 

Or scOring the overlying surface fat as necessary, in a manner that determines the actu- 

al fat thickness and reveals any natural depressiOn or seam that cOuld affect the meas- 

urement. 
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FIGURE 1 BRIDGING AND PLANING 

When a natural  depres- 

sion occurs in a muscle, 

only the fat above the  

portion of the depres - 

sion which is more than 

0.75 inch (19 mm) in  
width is  considered. 

0.75 inch 
width 

When a seam of fat occurs 

between adjacent muscles  

only the fat  above the level  

of the involved muscles is  

measured.  

Planing Bridging 

http://www.fsis.usda.gov/
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Bridging Method of Fat Measurement 
When a natural depressiOn occurs in a muscle, Only the fat abOve the pOrtiOn of the 

depressiOn that is mOre than 0.75 inch (19mm) in width is cOnsidered in making the 

fat thickness determinatiOn. See Figure 1. 
 

Planing Method of Fat Measurement 
When seam Of fat occurs between adjacent muscles Only the fat abOve the level Of 

the invOlved muscles is measured. See Figure 1. 
 

Method for  Determining Fat Trim in Diced and Steak Portion-Cut Items 
The maximum fat thickness at any one pOint is determined by visually selecting the 

areas On the edges Of either side of the diced Or pOrtiOn-cut item that has the thick- 

est amOunt of fat, and measuring the thickness Or depth Of surface fat at this pOint. 

 
The average fat thickness is determined by visually selecting the different areas 

where surface fat appears On the diced Or pOrtiOn-cut item and then taking measure- 

ments and cOmputing the average fat thickness as in the preceding Cuts and ROasts 

explanatiOn. 

 
The actual measurements Of surface fat are made on the edges Of the cut and by 

prObing or scOring the fat surface as necessary in a manner that reveals the actual fat 

thickness. FOr steak items, the bridging and/Or the planing methOds shall be applied 

to take into accOunt any natural depressiOn occurring in a muscle and/Or when a 

seam Of fat occurs between adjacent muscles. 

 
In the event a purchaser specifies a maximum seam fat limitatiOn width at any one 

pOint, then that limit  shall be visually determined and measured at the pOints 

between the layers Of lean muscles On the side of the cut that has the thickest or 

widest depOsits Of fat. The average thickness shall be determined by cOmputing the 

average fat thickness as in the preceding Cuts and ROasts explanatiOn. 

 
FOr steak items, the bridging and/Or planing methOds shall be applied to take into 

accOunt the irregular widths Of the seam fat within a muscle depressiOn or between 

adjacent muscles in order to reveal the actual fat thickness (width) Of fat within a 

seam. Seam fat shall be evaluated no clOser than 0.75 inch (19 mm) frOm the cOn- 

tour (prOjected perimeter when symmetrically fOrmed Or unfOrmed) Of the outer 

edge of the steak. 

 

Whenever a fat limitatiOn of either Peeled/Denuded Or Peeled/Denuded, Surface 

Membrane RemOved is specified, Only the Bridging MethOd shall be used in evalu- 

ating the fat abOve a natural depressiOn in a muscle or the fat occurring in the seam 

between adjacent muscles. 
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Whenever a fat  limitation  

of either  Peeled/Denuded 

or Peeled/Denuded,  

Surface Membrane 

Removed is specified,  

only the Bridging Method  

shall be used in evaluating 

the fat  above a natural  

depression in a muscle or 

the fat  occurring in the  

seam between adjacent  

muscles. 
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Netting  or Tying 
When netting or tying is specified by the purchaser Or required by the item descriptiOn, 

stretchable netting or any other equivalent FSIS-apprOved material shall be used to make 

rOasts firm and cOmpact. Unless Otherwise specified, rOasts shall be netted sO that all pOr- 

tiOns are held intact withOut any pOrtiOns prOtruding thrOugh the ends Of the netting. 

Alternatively, rOasts may be string-tied by lOOps Of twine unifOrmly spaced at no mOre than 

apprOximately 2.0 inch (5.0 cm) intervals girthwise or perpendicular to item length. When 

girthwise tying dOes not make rOasts firm and cOmpact, lengthwise tying shall alsO be used. 

All netting and tying materials shall be included with Other packaging materials in determin- 

ing the tare weight. 

Chop, Block-Ready, or Steak-Ready 
The use of the terms ChOp, BlOck-Ready, Or Steak-Ready indicate that the cuts are ready to 

be further prOcessed into chOps Or steaks simply by using a knife or saw. When the terms 

chOp Or blOck-ready are used in cOnjunctiOn with Veal Rack items they specifically mean that 

the items are split, the chine and feather bOnes, blade bOne, related cartilage, back strap, and 

the lifter muscles assOciated with the blade bOne have been excluded. When the terms are 

used with Veal LOin items they specifically mean that they are split, the chine and rib bOnes 

excluded, the cavity is clean, and the flank has been excluded by a straight cut that is no 

mOre than 1.0 inch (2.5 cm) belOw the longissimus dorsi muscle on the rib Or sirlOin ends. 

SOme Lamb items are identified as blOck Or rOast-ready with further explanatiOn of the 

meaning in the item descriptiOn. POrk lOins may alsO at times be identified as chOp Or blOck- 

ready. The term steak-ready usually applies to beef rib Or lOin items. 

Individual  Muscle (IM) 
When Ȱ)-ȱ appears with the name of an item, it designates that the rOast or steak is cOm- 

pOsed Of One muscle. VariatiOn of quality will be eliminated since IM cuts will yield highly 

unifOrm slices as cOmpared to multiple muscle cuts. When pOr-tiOning IM cuts, they shOuld 

be sliced at an apprOximate right angle to the grain (directiOn of muscle fibers). 

Order of Tenderness 
TOp five beef muscles in order Of tenderness: 

 

P Psoas Major Beef LOin, TenderlOin (IM)  

I Infraspinatus Beef ShOulder, TOp Blade (IM)  

G Gluteus Medius TOp SirlOin Center-Cut (IM)  

L Longissimus Dorsi Ribeye; Strip Steak, Center-Cut (IM)  

T Triceps Brachii Beef ShOulder, Arm (IM)  
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Purchasers should 

request clarifica - 

tion  from their  sup- 

pliers when these  

terms are used to 

describe an item  

they wish to  buy. 



MATERIAL RE QUIRE ME NTS 
 
 
 

 

The purpose of the following requirements is to provide a 
purchaser with a variety of meat handling and packaging 
options that conform to good manufacturing practices. 

 
Purchasers may request any other specific requirements they wish. SOme additiOnal 

requirements may be impOsed when prOduct is Ordered under certificatiOn prOcedures.The 

fOllOwing explanatiOns may not be inclusive. 

State of Refrigeration  
Each Of the species and prOduct sectiOns in this guide prOvide infOrmatiOn as to whether 

the item may be ordered fresh, frOzen, Or in a further prOcessed cOnditiOn. The applicable 

temperature requirements are alsO described. Purchasers may, if  they desire, request that 

prOducts be stored and/Or shipped subject to specific temperature requirements. 

 

FOr pOultry, effective December 17, 1997 the term ñfreshò may be used Only on raw pOul- 

try prOducts whOse internal temperature has never fallen belOw 26 degrees F. POultry prOd- 

uct held at a temperature of 0 degrees F Or belOw must be labeled ñfrOzen,ò Or, if thawed, 

ñpreviOusly frOzen.ò There is neither label designatiOn nor terminolOgy fOr raw pOultry 

between 0 and 26 degrees F. 

Packaging and Packing 
There are different requirements fOr packaging depending on the type and size of the cut 

and the purchaserôs specificatiOns. Carcasses, sides, quarters, and primal cuts need not be 

wrapped Or bOxed unless sO specified by the purchaser. BOne-in or bOneless subprimal cuts, 

cured, smOked, cOOked, dried, and variety meats, if  not individually packaged, shall be 

packed into bOxes lined with plastic bags. POrtiOn-cut items shall be packaged Or layer 

packed in small cartons with spacers between the layers. Packaging may cOnsist of a vacu- um-

packaging-type barrier film with Or withOut a mOdified atmOsphere applicatiOn, Or with any 

other apprOved wrapping material, Or as the purchaser may specify. 

 

FrOzen bulk items, such as trimmings, shall be packed into wax-cOated Or impregnated car- 

tons withOut liners. GrOund and diced meat items shall be packaged in plastic bags Or cas- 

ings and may be packed in cartons. Patties may be packed in wax-cOated Or impregnated 

cartons with Or withOut plastic bags Or in non-cOated cartons lined with plastic bags. Patties 

shall be separated frOm each Other in a manner that prevents them frOm sticking together. 

In additiOn purchasers may specify that metal-detectiOn equipment be used On all types Of 

grOund prOducts. PrOducts such as fresh, smOked, and cOOked links may be packed in any 

apprOpriate small carton with Or withOut separators between the layers. BacOn layers shall 

be separated Or individually packaged. 

 
All  packaging material shall cOmply with FSIS regulatiOns, and packages must be labeled 

in accOrdance with FSIS regulatiOns. Small cartons may be master packed. Master Or ship- 

ping cartons shall be of a size and bursting strength suitable fOr the purpOse. All packaging 

shall be dOne in a manner that will safeguard the prOduct. PrOducts may be palletized when 

apprOpriate. 
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  GRADING  
QUALITY AND Y I E L D G R A D E D E S C R I P T I O N S 

AND MARKS OF IDENTIFIC ATION 

 
In the intrOductory sectiOn of each species sectiOn in The Guide you will find  

a reference to grading. Beef, Lamb,Veal, POrk, and POultry prOducts may be 

quality graded whereas Only Beef, Lamb, and POrk may be yield graded. 

Beef and Lamb use names to designate quality and numerals to identify 

yield. Veal quality grades are alsO identified by name. Quality and yield 

grades are cOmbined into a single numerical designatiOn fOr POrk. POultry 

grades are identified by letters.The grade names and prOcedures fOr their 

use are supervised by the United States Department of Agriculture 

(USDA), Agricultural Marketing Service (AMS), Livestock & Seed 

PrOgram (LSP), Meat Grading and CertificatiOn Branch (MGC) (202- 720- 

1113) in and the USDA, AMS, POultry PrOgrams (202-720-4476), 

Washington, DC, www.ams.usda.gov. While the use of meat grading servic- 

es is vOluntary, Only the Meat Grading and CertificatiOn Branch Or the 

POultry PrOgrams may apply official grade marks. When requested, this 

service shall be paid fOr either On an hOurly or lOng-term cOntract basis by 

thOse using the service. In additiOn, the user shall alsO cOmply with the FOOd 

Safety and InspectiOn Service (FSIS) grade labeling prOcedures. The offi - 

cial USDA grade designatiOn may appear in any one or any cOmbinatiOn of 

the fOllOwing ways: (1) cOntainer markings, (2) On individual bags, (3) leg- 

ible rOller brand appearing on the meat, Or (4) by a USDA shield stamp that 

incOrpOrates the quality and/Or yield grade. ThOse desiring mOre infOrma- 

tiOn may either write or telephOne the MGC Branch Or POultry PrOgrams. 

The MGC Branch and POultry PrOgrams staff thrOugh its field Offices and 

field persOnnel is respOnsible fOr implementing the grading serviceôs day-to- 

day activities. 
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An explanation of the applicable quality and yield grades for each species follows. 

 
BEEF GR ADING 

Beef carcasses may be graded, fOr quality alOne, yield alOne, a cOmbinatiOn of 

quality and yield, Or left ungraded as established by the regulatiOns and as suits 

the needs Of slaughterers and their customers. The use of the system is entirely 

vOluntary and On a fee-fOr-service basis. 

Quality  Grades 
Quality grades serve to identify the eating characteristics Of the prOduct. They are 

a guide to identify the tenderness and palatability of the meat.There are eight beef 

quality grades. The grades, in order frOm the highest to lOwest quality, are as fOl- 

lOws: U.S. Prime, U.S. ChOice, U.S. Select, U.S. Standard, U.S. COmmercial, U.S. 

Utility, U.S. Cutter, and U.S. Canner. Beef steers and heifers are eligible fOr all the 

abOve grade designatiOns. COws are eligible fOr all but Prime grade. BullOcks may 

Only be graded Prime, ChOice, Select, Standard, and Utility.  Bulls may not be 

quality graded. Each grade level is identified by its Own grade stamp. See exam- 

ples On page xxiv. The grade designatiOn assigned to a carcass is determined by 

an evaluatiOn of its sex characteristics, maturity, the quality of the lean muscle, 

and the degree of marbling present. See examples and explanati Ons Of marbling 

scOres On page 3. The goal fOr the use of these criteria is to prOvide purchasers 

with a system that measures and predicts quality by meth Ods that maximize cOn- 

sistency and reliability. UpOn request, the grading service may establish specific 

grade specificatiOn prOgrams fOr purchasers Or suppliers using the abOve criteria. 

A number Of these purchase specificatiOn prOgrams are presently in existence. 

 

 
 

BE EF G R A D I N G 

 Classif ication  

Quality  Grades Steers/Heifers  Cows Bullocks Bulls 

U.S. Prime  

U.S. Choice  

U.S. Select  

U.S. Standard  

U.S. Commercial  

U.S. Utility   

U.S. Cutter    

U.S. Canner 
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The beef photographs that  

appear in this Guide were 

taken using òAó maturity car- 

casses identified  as the mid- 

dle of the  US. Choice grade. 

Choice or Prime grade prod- 

ucts are those most usually  

served by hotels, clubs, and  

restaurants.  Foodservice 

establishments normally  

designate that  their  purchas- 

es be of a specific  quality.  
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Yield Grades 
Yield Grades 1, 2, 3, 4, and 5, are applicable to beef, bullOck, bull, lamb, yearling mutton, 

and mutton carcasses.Yield Grade (YG) 1 means that the animal will have the m Ost use- 

able lean or prOduce the greatest cutability frOm the carcasses whereas YG 5 will  prOduce 

the least. In other wOrds,YG 1 is the leanest whereas YG 5 is the fattest. The assessment 

is made by an equatiOn that includes the measurement of the ribeye, the presence of heart 

and pelvic fat, if  applicable by the species requirements, and fat cOver thickness. 

Generally speaking, the higher the quality grade, the higher the yield grade. COnsequently 

mOst restaurant-quality Prime and ChOice quality animals will  fall in YG 3 and OccasiOn- 

ally higher. In beef animals, the adOptiOn of crOss-breeding techniques, imprOved diet, 

and genetic changes have gone a lOng way toward eliminating excess fat sO that the quan- 

tity of YGs 1 and 2 are increasing and thOse of YGs 4 and 5 are decreasing. In mOst 

instances, due to further trimming by suppliers, the YG will  not appear On the prOduct. 

 

OV INE ( L AM B AND M U TTO N) G R AD I NG 

Ovine carcasses, if Offered fOr grading, must be simultaneously graded with bOth a qual- 

ity grade and a yield grade. The regulatiOns require that the kidney fat be remOved priOr 

to grading. As with beef, Official  grading of lamb, yearling mutton and mutton carcasses 

is a vOluntary service, available only frOm the MGC Branch On a fee-fOr-service basis. 

Quality  Grades 
As with the other species, quality grades serve to identify the eating characteristics Of the 

prOduct. They are a guide to identify the tenderness and palatability of the meat. There 

are fOur quality grades fOr lamb and yearling mutton. The grades, in order fr Om the high- 

est to lOwest quality, are as fOllOws: U.S. Prime, U.S. ChOice, U.S. GOOd, and U.S. Utility. 

Mutton may only be graded U.S. ChOice, U.S. GOOd, U.S. Utility, Or U.S. Cull. The dis- 

tinctiOn between lamb, yearling mutton, and mutton is based primarily on the absence or 

presence of a spOOl Or break jOint on the fOreleg trOtter. Lamb, the youngest Ovine class 

designatiOn, will not display a spOOl jOint. AlthOugh it is not part of the official U.S. grad- 

ing standards, the term ñSpring Lambò has been used by the industry to designate young 

lamb carcasses. In determining the quality grade, cOnsideratiOn is given to the animalôs 

maturity based On its lean and skeletal develOpment alOng with the degree of fat streak- 

ing on the flank. 

 

 

 
 

O VI N E G R A D I N G 

 Classif ication  

Quality  Grades Lamb Yearling Mutton Mutton 

U.S. Prime  

U.S. Choice  

U.S. Good  

U.S. Utility   

U.S. Cull  
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YIELD 
G R A D E 

 
 

Leanest 

 
 
 
 
 
 

Fattest 

Yield 
Grade 

1 

2 

3 

4 

5 

 



GR A D IN G 
 
 
 

 

Yield Grades 
Yield grades (YG) Of lamb, yearling mutton, and mutton carcasses 

are calculated based On the external fat cOvering of the carcass.Yield 

grades are identified by the numbers 1, 2, 3, 4, and 5, withYG 1 hav- 

ing the least external fat and YG 5 having the mOst external fat. 

Generally speaking, Only Prime and ChOice quality grade lamb is 

Offered fOr grading. Since quality and yield grading are cOupled, all 

graded carcasses will bear bOth the quality and yield grade marks. 

COnsequently there are mOre YG 2s in the ChOice category. 

 

VEAL AND CALF GR ADING 

Veal and calf carcasses may only be quality graded.Yield grades d O 

not apply. Relatively small numbers Of veal and calf carcasses are 

graded. As in beef and lamb, the use of the system is entirely vOlun- 

tary and On a fee-fOr-service basis. 

Quality  Grades 
As with the other species quality grades serve to identify the eating characteristics Of the 

prOduct. They are a guide to identify the tenderness and palatability of the meat. There 

are five quality grades fOr veal and calf. The grades, in order frOm the highest to lOwest 

quality, are as fOllOws: U.S. Prime, U.S. ChOice, U.S. GOOd, U.S. Standard, and U.S. 

Utility.  MOst of the small number Of carcasses graded are ChOice grade with sOme 

Prime. The reasOn that few veal and calf carcasses are graded is acc Ounted fOr by the 

fact that higher-quality prOduct is identified and sOld as prOduct prOduced by special 

management techniques. 
 

PORK G R AD ING 

POrk grading is not a majOr factor in determining quality at the fOOdservice level. Quality 

grade and yield are cOmbined in the pOrk grading system and expressed primarily in 

numerical terms. The identifiers are U.S. NO. 1, U.S. NO. 2, U.S. NO. 3, U.S. NO. 4, and 

U.S. Utility  fOr barrOws and gilts. SOws are graded U.S. NO. 1, 2, 3, U.S. Medium, and 

U.S. Cull. BOars and Stags are not graded. See the POrk SectiOn of this guide, page 139 

fOr additiOnal infOrmatiOn abOut grade. 

 

POULTRY 

A number Of factors are used to determine the quality grade designatiOn of ready-to- 

cOOk pOultry carcasses, parts, Or prOducts. 

 
Specifically, for ready-to-cook poultry carcasses and parts, the quality factors considered in 

assessing the grade are: 

1. COnfOrmatiOn 6. DiscOlOratiOns 
2. Fleshing 
3. Fat COvering 

4. Defeathering 

5. ExpOsed Flesh 

7. DisjOinted and BrOken BOnes 

8. Missing Parts 

9. Freezing Defects 

 

In determining the quality grade of other poultry products, the following factors are considered: 

1. Presence of BOne, TendOns, and Cartilage 

2. Bruising and BlOOd ClOts 

3. Other PrOduct-Specific Factors 
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Yield Grades 

Because there is rela- 

tively little fat cover  

on veal and calf  car- 

casses there  has been 

no demonstrated  

need for the use of  

yield  grades. 

VE AL & C A L F 
GRADING 

 Classif ication  

Quality  Grades Veal & Calf 

U.S. Prime  

U.S. Choice  

U.S. Good  

U.S. Standard  

U.S. Utility   
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HOW TO USE YOUR MEAT BUYERôS GUIDE 
 

The items pictured and described in The 

Meat Buyerôs Guide have been selected 

frOm the Institutional Meat Purchase 

Specifications (IMPS) and represent the 

items mOst cOmmOnly used by fOOdser- 

vice establishments and institutiOnal pur- 

chasers. The descriptiOns use terminolO- 

gy that will  best identify the prOduct in 

terms that will  assure purchasers that 

they will  receive merchandise meeting 

their expectatiOns. Purchasers shOuld be 

able to identify their purchase require- 

ments by the item number and prOduct 

name listed in The Guide. Purchasers, 

hOwever, may desire additiOnal prOducts 

Or Ones with different specificatiOns.YOur 

NAMP suppliers will be pleased to assist 

you in meeting your requirements. 

 
A number Of prOducts included in The 

Meat Buyerôs Guide allOw fOr Purchaser 

Specified OptiOns (PSO). SOme item 

descriptiOns list trim level requirements, 

Or prOvide a number Of chOices, Or cOn- 

tain other specific requirements. The 

Material Requirements fOr Beef, Lamb, 

Veal, POrk, and POultry and the General 

PrOduct Requirements in this sectiOn alsO 

describe a number Of general cOnditiOns 

affecting purchases. In additiOn, each 

species and prOduct intrOductory sectiOn 

appearing later in The Guide alsO cOntain 

sOme general prOduct guidelines. 

Purchasers shOuld take   the   oppOrtunity 

to acquaint themselves with all the cOndi- 

tiOns and prOduct chOices that may affect 

the items they wish to buy. 

 

U NIV E R S AL P RO DUCT CODE (U PC) 

Universal PrOduct COdes Or UPC numbers are used to identify prOducts by electrOnic devices fOr 

bOth inventory cOntrOl and pricing. Please note that the index pages fOr each sectiOn cOntain sug- 

gested UPC numbers fOr the variOus cuts. 
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1103B PSO 1 

Alternative Purchaser Specified OptiOns (PSO): 

PSO: 1 -   Purchaser may request that the rib be prepared 

as a rOast to the same specificatiOns as Item NO. 

1103B but instead Of being cut into steaks, it be 

left intact. 

PSO: 2 - Purchaser may request that the rib be prepared 

as a rOast as in PSO: 1 and then partially cut 

into steaks and the balance left as a rOast. 

PSO: 3 - Purchaser may request  that  the  rib steaks in 

Item NO. 1103B Or PSO: 2  be split into twO 

steaks by a saw cut thrOugh the center Of the rib 

bOne. 

1103B 

This item is prepared as described in Item   NO.   1103 

except that each steak must be cut between the rib bOnes. 

The rib bOne shall be cOmpletely trimmed Of the inter- 

cOstal meat, lean, and fat sO that the bOne is expOsed frOm 

the ventral edge of the longissimus dorsi to the end Of the rib 

bOne. This item is alsO  referred to as a ñCOwbOy Steak.ò 

Beef Rib, Rib Steak, Bone In, 1103B Frenched 

1103 

1103 Beef Rib, Rib Steak, Bone In 

BOne-in rib steaks may be prepared frOm any bOne-in rib 

item. The latissimus dorsi, infraspinatus, and trapezius mus- 

cles abOve the blade bOne and the subscapularis and rhom- 

boideus muscles belOw it including the blade bOne, related 

cartilage, feather bOnes, chine bOnes, and backstrap shall 

be excluded. The shOrt ribs shall be excluded at a pOint 

that is no mOre than 3.0 inches (7.5 cm) frOm the ventral 

edge of the longissimus dorsi muscle. 

BEEF PORTION CUTS 
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Additional information about the IMPS or the 
specifications may be obtained from: 

 
 

United States Department of Agriculture 

Agricultural Marketing Service 

Livestock and Seed Program 

Standardization Branch 

1400 Independence Ave. SW, STOP 0254 

Washington, DC 20250 
(202) 720-4486 

Poultry Programs 

Standardization Branch 

1400 Independence Ave. SW, STOP 0259 

Washington, DC 20250 

(202) 720-3506 

www.ams.usda.gov 

 

 

Further, any member Of the NOrth American Meat PrOcessOrs AssOciatiOn (NAMP) will  be happy to 

assist you in your prOduct selectiOn and will alsO be pleased to help you determine the trim and quality 

mOst apprOpriate fOr your business needs. NAMP members are lOcated in many cOmmunities acrOss the 

cOuntry and in Canada, Puerto RicO, and Australia. 

A list of NAMP members in your area may also be obtained by calling the NAMP office at (703) 
758-1900. 

 
TRIM L EV EL S 

The fOllOwing graph represents the mOst cOmmOn fat trim level specificatiOns currently used in the indus- 

try. Purchasers have the optiOn of specifying the trim level best suited to their need unless, hOwever, a trim 

level is specifically required by the prOduct item descriptiOn. In keeping with the current health and nutri- 

tiOn recOmmendatiOns Of the U.S. Department of Agriculture, NAMP has ch Osen to illustrate either 0.25 

inch (6 mm) Or 0.125 inch (3 mm) fat trim dimensiOns in the phOtographs. Actual fat thickness trim On 

any prOduct, unless Otherwise restricted, is to be agreed upOn by the Buyer and Seller. 
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HOW TO USE YOUR MEAT BUYE Rô S GUIDE 

In order to help  you make use of The Meat Buyerõs Guide, we 
have annotated  some items and descriptions in The Guide with  
icons. The symbols are used to  aid in the identification  of 
Educational,  Measurement, or Portion requirements.  

E DU C A TI O N 

M E A S U R E M E N T 

CUTTING 
AND T RI M M I N G 

A S FO LL OW S:  

 
 
 
 
 
 

 ICONS  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 THE Y AR E  
 

Mortarboard-designated items are those cuts  that are  no 

longer commonly used and may not be readily available  
in the marketplace.  They have been included in The 
Guide as an educational reference.  

A ruler  indicates cuts that  have a specific measurement, 

such as length  or thickness. 

A knife  represents portion -cutting  and/or  those cuts for  

which trimming  is designated. 

 
For poultry  icons, see page 218. 
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109 Beef Rib, Roast-Ready 109D Beef Rib, Roast-Ready, 
Cover Off,  Short Cut 
(Export Style) 

112A Beef Rib, Ribeye, 

Lip-On 

1112 Beef Rib, Ribeye Roll 

Steak, Boneless 

1103B Beef Rib, Ribeye 
Steak, Bone In, 
Frenched 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

NAMPS/IMPS Number (North  American Meat Processors Association/Institutional  Meat Purchase Specifications) 

©1997 North American Meat Processors Association 

 
 
 
 
 
 
 
 

 

     
 

     

     

   
135A Beef for  Stewing 136 Ground Beef 1100  Beef Cubed Steak 

 

The above cuts are a partial  representation  of NAMPS/IMPS items.  

The Meat Buyerõs Guide 1 

1169 Beef Round, Top 
(Inside) Round Steak 

169 Beef Round, Top (Inside) 1185B Beef Loin, Bottom 
Sirloin, Butt, Ball  Tip 
Steak 

184D Beef Loin, Top Sirloin,  

Cap 

1190A Beef Loin, Tenderloin 
Steak, Side Muscle 
Off,  Skinned 

1189A Beef Loin, Tenderloin 
Steak, Side Muscle 
On, Defatted  

189A Beef Loin, Tenderloin,  
Full,  Side Muscle On, 
Defatted  

1173 Beef Loin, Porterhouse 

Steak 

1180 Beef Loin, Strip Loin 

Steak, Boneless 

180 Beef Loin, Strip Loin, 

Boneless 

BEEF 
Foodservice Cuts 

116A Beef Chuck, Chuck 

Roll 

120 Beef Brisket,  Deckle- 

Off,  Boneless 
121D Beef Plate,  Inside 

Skirt 
193 Beef Flank, Flank Steak 

166B Beef Round, Rump and 
Shank Partially  Off,  
Handle On 

170A Beef Round, Bottom 

(Gooseneck), Heel Out 

114 Beef Chuck, Shoulder 

Clod 

B
E

E
F F

O
O

D
S

E
R

V
IC

E C
U

T
S 
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Beef Steak Color Guide 
Degrees of Doneness 

 
 
 
 
 
 
 
 
 
 

VERY RARE 
Approx. 130°F, 55°C 

 
 
 
 
 
 
 
 
 

 
MEDIUM RARE 

Approx 145°F, 63°C 

RARE 
Approx. 140°F, 60°C 

 
 
 
 
 
 
 
 
 

 
MEDIUM 

Approx 160°F, 71°C 
 
 
 
 
 
 
 
 
 
 
 

 

WELL DONE 
Approx 170°F, 77°C 

VERY WELL DONE 
Approx. 180°F, 82°C 
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BEEF FO O D SE RVI C E CUTS 
 
 

MARBLING 
 

D E S C R I P T I O N S & 
I L L U S T R A T I O N S 

Quality Grade 
Description 

At right  appear the six most com- 

monly found marbling degrees 

available to foodservice pur- 

chasers. 

The descriptions apply to beef  

carcasses from animals of approxi- 

mately  9 to 30 months of age. The 

U.S. Department of Agriculture  

designates this age animal to be  

òAó maturity in its official grading  

standards. 

95 percent or more of the officially  

graded beef that  is made available 

to foodservice purchasers is of òAó 

maturity.  

Marbling Descriptions 

Since marbling is such an important  factor  in grading beef quality,  the following  pic- 

tures illustrate  the lower  limits  of six marbling degrees: Moderately Abundant, 

Slightly Abundant, Moderate, Modest, Small, and Slight. 

It  should be noted that there  are ten  degrees of marbling referred  to in the Official  

United States Standards for Grades of Carcass Beef. These color photographs have 

been developed to assist government,  industry,  and academia in the proper applica- 

tion  of official  grade standards. 

 
The degree of marbling illus - 
trates  the minimum amount of 

marbling necessary to qualify  

for  the following  U.S. quality  

grades. 

Though not officially graded  

except as U.S. Prime or U.S. 

Choice, the degree-of-marbling 

photographs do identify the  

points within  each grade level.  

Further explanations as to the  

meaning of  the quality  grading 

photographs or the criteria may be  

obtained from the US. Department  

of Agriculture, Agricultural  

Marketing Service, Livestock & 

Seed Program, either the  

Standardization Branch, or the  

Meat Grading and Certification  

Branch, or from  a member of  the 

North American Meat Processors 

Association. 

MODERATELY ABUNDANT 
The minimum marbling degree 
necessary for  average U.S. 
Prime. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

MODEST 
The minimum marbling  
degree necessary for  average 
U.S. Choice. 

SLIGHTLY ABUNDANT 
U.S. PRIME must, at the mini- 
mum level, be representative  
of Slightly Abundant.  
The minimum marbling  
necessary to qualify  for  U.S. 
Prime grade. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SMALL 
U.S. CHOICE must,  at the mini - 
mum level,  be representative  
of Small. 
The minimum marbling  nec- 
essary to qualify for U.S.  
Choice grade. 

MODERATE 
The minimum marbling  
degree necessary for  high 
U.S. Choice. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SLIGHT 
U.S. SELECT must, at the 
minimum level, be repre - 
sentative  of Slight.  

 

The above illustrations  are reduced reproductions  of the  Official  USDA Marbling Photographs prepared for  the 

U.S. Department  of Agriculture  by and available from the National Cattlemen's Beef Association. 
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BEEF F O O D SER VI C E CUT S 
 
 

Beef Skeletal  Chart  
Location,  Structure,  and Names of  Bones 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Courtesy of the American Meat Science Association. 
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C 

 
 
 
 

B EE F P RI M AL C U TS 
 
 
 
 
 
 
 
 

 
1 Ilium  

 

L OI N - R O U N D SE P AR A TI ON 
 

Biceps Femoris 
B

 

Gluteus Medius 

2 D Vastus Lateralis  
Gluteus 

2 Sacral vertebrae  
3 Ball of  Femur 

A, B Tensor fasciae latae  
C Sartorius 
D Gluteus accessorius 
E Ilio -psoas 

Profundus 

1 
3  

Rectus Femoris 
A 

E 

C 

Beef Round RI B -L O IN S EP A RA TI O N 
1 

F D 

A Multifidus  dorsi E 

B Spinalis dorsi 
C Longissimus costarum 
D Intercostal  
E Serratus dorsalis,  posterior  

C A 

 
Longissimus dorsi 

 
 

Beef Loin, Trimmed 

F Obliquus abdominis externus  B 

1 Thoracic vertebrae  
 

RIB-  C HU C K SE P AR A TI ON 

 
Latissiumus dorsi 

F 3 

G Serratus ventralis  

D 
 

E Intercostal muscle 

1 B 

A 2 

 
A Multifidus  dorsi 
B Spinalis dorsi 
C Complexus 
D Serratus dorsalis 

 
E Longissimus costarum 
F Infraspinatus  
G Subscapularis 

 
1 Ligamentum nuchae 
2 Thoracic Vertebrae  
3 Scapula 

Beef Rib 
C HU C K - BR I S KE T S E PA R AT I ON 

 
 
 
 
 
 

Beef Chuck, Square Cut 

A Brachiocephalicus 
B Superficial  pectoral  

 
 

Brachialis 

A 
1
 

Biceps 
brachi 

B 

C Triceps brachii,  medial  head 
D Tensor fasciae antibrachii  

 
 
 
 

Triceps brachi,  

C long head D 

Deep pectoral 

 
 

E 2 

2 

E Intercostal  

1 Humerus 
2 Ribs 

 
 
 
 
 
 

 
2 

Serratus 
ventralis  
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BEEF FO O D SE RVI C E CUTS 
 
 
 

I N D E X BEEF PRO DUCTS AND WEIGHT RANGES 
 

   
SUGGESTED 

UPC NO. 

 
 

PG. 

Weight  Ranges (Pounds) 

ITEM PRODUCT NAME A B C D 

100 Carcass 1000 11 500ð600 600ð700 700ð800 800ðup 

101 Side 1000 11 250ð300 300ð350 350ð400 400ðup 

102 Forequarter  1002 11 131ð157 157ð183 183ð400 400ðup 

103 Rib, Primal 1003 12 24ð28 28ð33 33ð38 38ðup 

107 Rib, Oven-Prepared 1171 12 17ð19 19ð23 23ð26 26ðup 

109 Rib, Roast-Ready 1173 13 14ð16 16ð19 19ð22 22ðup 

109A Rib, Roast-Ready, Special 1173 14 14ð16 16ð19 19ð22 22ðup 

109B Rib, Blade Meat 1185 14 3ðup 

109D 
Rib, Roast-Ready, Cover Off,  

Short-Cut 
1190 14 12ð14 14ð17 17ð20 20ðup 

109E Rib, Ribeye Roll, Lip-On, Bone In 1193 14 11ð13 13ð16 16ð19 20ðup 

110 Rib, Roast-Ready, Boneless 1172 15 11ð13 13ð16 16ð19 19ðup 

112 Rib, Ribeye Roll 1177 15 5ð6 6ð8 8ð10 10ðup 

112A Rib, Ribeye Roll,  Lip-On 1176 15 6ð7 7ð9 9ð11 11ðup 

112C Rib, Ribeye (IM) 1192 16 3ð4 4ð6 6ð8 8ðup 

112D Rib, Ribeye Cap (IM) 1185 16 Under 2 2ðup   

113 Chuck, Square-Cut 1006 17 66ð79 79ð93 93ð106 106ðup 

114 Chuck, Shoulder (Clod) 1019 17 13ð15 15ð18 18ð21 21ðup 

114C Chuck, Shoulder (Clod), Trimmed 1021 18 Under 12 12ð14 14ð18 18ðup 

114D Chuck, Shoulder (Clod), Top Blade 1137 18 Under 2 8ð10 10ð12 12ðup 

114E 
Chuck, Shoulder (Clod),  

Arm Roast 
1131 19 Under 8 8ð10 10ð12 12ðup 

114F Chuck, Shoulder Tender (IM) 1030 19 0.6ð0.75 0.75ð0.9 0.9ð1.00 1ðup 

115 Chuck, Square-Cut, Boneless 1010 20 54ð65 65ð77 77ð88 88ðup 

115D 
Chuck, Square Cut, 

Pectoral Meat (IM) 
1632 20 Random 

116A Chuck, Chuck Roll 1028 21 13ð15 15ð18 18ð21 21ðup 

116B Chuck, Chuck Tender 1115 21 Under 1 1ð3 3ðup  

116D Chuck, Chuck Eye Roll 1029 22 Under 8 8ð10 10ð14 14ðup 

116E Chuck, Under Blade Roast 1151 22 Under 8 8ð10 10ð14 14ðup 

116G Chuck, Edge Roast (IM) 1092 22 Under 2 2ðup   

116H Chuck, Chuck Eye (IM) 1095 23 Under 2 2ðup   

117 Foreshank 1633 23 7ð8 8ð10 10ð12 12ðup 

120 Brisket,  Deckle-Off,  Boneless 1615 23 6ð8 8ð10 10ð12 12ðup 
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BEEF FO O D SE RVI C E CUTS 
 
 
 
 
 

 
  

SUGGESTED 
UPC NO. 

 

PG. 

Weight  Ranges (Pounds) 

ITEM PRODUCT NAME A B C D 

120A Brisket,  Flat Cut, Boneless (IM) 1622 24 4ð6 6ð8 8ð10 10ðup 

120B Brisket,  Point Cut, Boneless (IM) 1627 24 Under 3 3ð4 4ð6 6ðup 

120C Brisket,  2-Piece, Boneless 1616 24 6ð8 8ð10 10ð12 12ðup 

121 Plate,  Short Plate 1593 24 20ð27 27ð31 31ð35 35ðup 

121C Plate,  Outside Skirt,  (Diaphragm) (IM) 1607 24 1ð2 2ð3 3ðup  

121D 
Plate,  Inside Skirt,  (Transversus 

Abdominis) (IM) 
1612 25 1ð3 3ð4 4ðup 

 

123 Short Ribs 1599 25 2ð3 3ð4 4ð5 5ðup 

123A Short Plate,  Short Ribs, Trimmed 1597 25 Amount  as Specified  

123B Rib, Short Ribs, Trimmed 1602 26 Amount  as Specified  

123C Rib, Short Ribs 1612 26 Amount  as Specified  

123D Short Ribs, Boneless (IM) 1604 26 1ð2 2ð3 3ð4 4ðup 

124 Rib, Back Ribs 1182 26 Amount  as Specified  

124A Rib, Rib Fingers, Boneless 1190 27 Amount  as Specified  

130 Chuck, Short Ribs 1124 27 2ð3 3ð4 4ð5 5ðup 

134 Beef Bones 1644 27 Amount  as Specified  

135 Diced Beef 1727 28 Amount  as Specified  

135A Beef for Stewing 1742 28 Amount  as Specified  

135B Beef for  Kabobs 1724 28 Amount  as Specified  

136 Ground Beef 1653 29 Amount  as Specified  

136A 
Ground Beef and Vegetable 

Protein Product 
1704 29 Amount  as Specified  

136B Beef Patty Mix 1705 30 Amount  as Specified  

136C Beef Patty Mix, Lean 1706 30 Amount  as Specified  

137 Ground Beef, Special 1700 30 Amount  as Specified  

140 Hanging Tender 1435 31 Random 

155 Hindquarter  1003 11 119ð143 143ð167 167ð190 190ðup 

158 Round, Primal 1439 31 59ð71 71ð83 83ð95 95ðup 

158A Round, Diamond-Cut 1461 32 63ð76 76ð89 89ð102 102ðup 

159 Round, Primal,  Boneless 1462 32 44ð53 53ð62 62ð71 71ðup 

160 Round, Shank Off,  Partially  Boneless 1440 32 47ð57 57ð67 67ð76 76ðup 

160B 
Round, Heel and Shank Off,  Semi- 

Boneless 
1463 33 38ð46 46ð54 54ð60 60ðup 

161 Round, Shank Off,  Boneless 1441 33 42ð51 51ð62 62ð71 71ðup 

161B 
Round, Heel and Shank Off,  
Without  Knuckle, Boneless 

1478 33 30ð37 37ð44 44ð51 51ðup 
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BEEF FO O D SE RVI C E CUTS 
 
 
 
 

  
SUGGESTED 

UPC NO. 

 
 

PG. 

Weight  Ranges (Pounds) 

ITEM PRODUCT NAME A B C D 

163 Round, Shank Off,  3-Way, Boneless 1442 33 41ð50 50ð58 58ð66 66ðup 

166A 
Round, Rump Partially  Removed, 

Shank Off 
1491 33 44ð52 52ð61 61ð70 70ðup 

166B 
Round, Rump and Shank Partially  

Off,  Handle On 
1493 34 44ð52 52ð61 61ð70 70ðup 

167 Round, Knuckle (Tip ) 1525 34 8ð9 9ð11 11ð13 13ðup 

167A Round, Knuckle (Tip),  Peeled 1526 35 7ð8 8ð10 10ð12 12ðup 

167D Round, Knuckle (Tip),  Peeled, 2-Piece 1578 35 5ð7 7ð9 9ð12 12ðup 

167E 
Round, Knuckle (Tip),  

Center Roast (IM) 
1549 35 Under 2 2ðup 

  

167F Round, Knuckle (Tip),  Side Roast (IM) 1463 35 Under 2 2ðup   

168 Round, Top (Inside),  Untrimmed  1453 36 14ð17 17ð20 20ð23 23ðup 

169 Round, Top (Inside) 1455 36 14ð17 17ð20 20ð23 23ðup 

169A Round, Top (Inside),  Cap Off 1454 36 12ð15 15ð18 18ð20 20ðup 

169B Round, Top (Inside),  Cap (IM) 1461 36 1ð2 2ð3 3ðup  

169C Round, Top (Inside),  Side (IM) 1571 37 Under 1 1ðup   

169D 
Round, Top (Inside),  Soft Side 

Removed 
1461 37 9ð10 10ð12 12ð14 14ðup 

170 Round, Bottom (Gooseneck) 1443 37 18ð23 23ð27 27ð31 31ðup 

170A Round, Bottom (Gooseneck), Heel Out 1445 38 17ð20 20ð24 24ð28 28ðup 

171B Round, Outside Round (Flat)  1464 38 8ð10 10ð13 13ð16 16ðup 

171C Round, Eye of Round (IM) 1460 39 Under 3 3ð5 5ðup  

171D 
Round, Outside Round, Side Muscle 

Removed (IM) 
1462 39 4ð6 6ð9 9ð12 12ðup 

171E 
Round, Outside Round, Side Roast 

(IM) 
1463 39 2ð3 3ð5 5ð7 7ðup 

171F Round, Bottom Round, Heel 1477 39 3ð4 4ð6 6ðup  

172 Loin, Full Loin, Trimmed 1270 40 30ð37 37ð45 45ð52 52ðup 

172A Loin, Full Loin, Diamond-Cut, Trimmed 1305 41 35ð42 42ð50 50ð57 57ðup 

174 Loin, Short Loin, Short-Cut 1278 41 14ð20 20ð25 25ð30 30ðup 

175 Loin, Strip Loin, Bone In 1285 42 11ð14 14ð18 18ð22 22ðup 

176 Loin, Steak Tail 1415 43 0.6ð0.75 0.75ð0.9 0.9ð1.00 1ðup 

180 Loin, Strip Loin,  Boneless 1286 43 8ð10 10ð12 12ð14 14ðup 

181 Loin, Sirloin 1282 44 16ð19 19ð24 24ð28 28ðup 

181A Loin, Top Sirloin,  Bone In 1303 44 11ð14 14ð17 17ð20 20ðup 
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BEEF FO O D SE RVI C E CUTS 
 
 
 
 

   
SUGGESTED 

UPC NO. 

 
 

PG. 

Weight  Ranges (Pounds) 

ITEM PRODUCT NAME A B C D 

184 Loin, Top Sirloin Butt,  Boneless 1298 44 8ð10 10ð12 12ð14 14ðup 

184A 
Loin, Top Sirloin Butt,  Semi Center-Cut, 

Boneless 
1306 45 7ð9 9ð11 11ð13 13ðup 

184B 
Loin, Top Sirloin Butt,  Center-Cut, 

Boneless, Cap Off (IM) 
1313 45 5ð7 7ð9 9ð11 11ðup 

184D Loin, Top Sirloin,  Cap (IM) 1300 45 1ð2 2ð3 3ð4 4ðup 

184E 
Loin, Top Sirloin Butt,  Boneless, 
2-Piece 

1299 45 8ð9 9ð11 11ð13 13ðup 

184F 
Loin, Top Sirloin Butt,  Center-Cut, 
Boneless, Seamed, 2-Piece 

1428 45 6ð7 7ð8 8ð10 10ðup 

185 Loin, Bottom Sirloin Butt,  Boneless 1274 46 5ð6 6ð7 7ð8 8ðup 

185A 
Loin, Bottom Sirloin Butt,  Flap, 
Boneless (IM) 

1302 46 1ð3 3ðup 
  

185B 
Loin, Bottom Sirloin Butt,  Ball Tip,  

Boneless 
1307 46 1.5ð3 3ðup 

  

185C 
Loin, Bottom Sirloin Butt,  Tri-Tip,  

Boneless (IM) 
1429 47 1.5ð3 3ðup 

  

185D 
Loin, Bottom Sirloin Butt,  Tri-Tip,  

Boneless, Defatted  (IM) 
1430 47 1.5ð3 3ðup 

  

189 Loin, Tenderloin,  Full 1293 47 4ð5 5ð6 6ð7 7ðup 

189A 
Loin, Tenderloin,  Full,  Side Muscle On, 

Defatted  
1387 48 3ð4 4ð5 5ð6 6ðup 

190 
Loin, Tenderloin,  Full,  Side Muscle Off,  

Defatted  
1394 48 2ð3 3ð4 4ðup 

 

190A 
Loin, Tenderloin,  Full,  Side Muscle Off,  

Skinned 
1387 48 2ð3 3ð4 4ðup 

 

191 Loin, Tenderloin,  Butt  1295 49 1ð2 2ð3 3ð4 4ðup 

191A Loin, Tenderloin,  Butt,  Defatted  1296 49 1ð2 2ð3 3ð4 4ðup 

191B Loin, Tenderloin,  Butt,  Skinned 1297 49 Under 2 2ð3 3ðup  

192 Loin, Tenderloin,  Short 1386 50 2ð3 3ð4 4ðup  

192A Loin, Tenderloin  Tails 1394 50 Amount  as Specified  

193 Flank, Flank Steak (IM) 1581 50 Under 1 1ð2 2ðup  
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O R D E R I N G D A T A 
Purchaser Specified 
Options (PSO) 

Purchasers may specify a number of different  

options on the products they wish to pur - 

chase. These options (PSO) include, among 

others, quality grade, yield grade, state of  

refrigeration, fat limitation measurements, and  

processing instructions.  Items listed  in the text  

may also include specific requirements in the  

Item Description of the product,  and/or  offer  a 

range of PSO choices. Some of these options 

are explained in more detail in the  

Introductory Section  at the front  of The Meat 

Buyerõs Guide,  or later  in this section,  or in the 

appropriate Item Description. Purchasers who  

have special needs or specifications should 

contact  their  suppliers. 

State of Refrigeration 
 

  
 

28°F (ð2.2°C) 

or higher 

 

  A  
FRESH 

 

  

 
28°F (ð2.2°C) 

or lower  

   B  
FROZEN 

 

  

 
0°F (ð17.8° C) 

or lower  

 

C 
 

PSO 

Product may be ordered fresh or frozen.  

The term fresh chilled is used by the USDA 

Agricultural Marketing Service to describe 

product  that  has not been previously frozen.  

Grade 

Purchasers may request a specific quality or yield grade, or a 

combination  of quality  and yield  grade, or make their  beef pur- 

chase without  stipulating  any grade whatsoever.  Descriptions of 

beef quality  and yield  grades, beef marbling pictures,  an expla- 

nation of the available grading options,  and the labeling require - 

ments that  apply to identify  the product,  package, or container  

appear in the front  section of this guide. Beef quality grades are  

officially determined by the Meat Grading and Certification  

Branch of the USDA Agricultural  Marketing Service. 

 
Fat Limitation Options (FLO) 

CARCASSES AND QUARTERS 

The purchaser shall specify yield  grade and/or  maximum aver- 

age thickness of surface fat.  

CUTS AND ROASTS 

The purchaser shall specify one of the following  maximum aver- 

age thicknesses of surface fat unless definite  fat  limitations  are 

indicated  in the detailed  Item Descriptions. 

 
Cuts and Roasts 

Option  
No. 

Maximum Average Thickness 
Maximum at Any  One 

Point  

1 0.75 inch (19 mm) òCommodity trimó 1.0 inch (2.5 cm) 

2 0.25 inch (6 mm) 0.50 inch (13 mm) 

3 0.125 inch (3 mm) 0.25 inch (6 mm) 

4 Practically  Free (75 percent  lean/seam 
surface exposed) 

0.125 inch (3 mm) 

5 

Peeled/Denuded* (remaining fat  shall 
not exceed 1.0 inch (2.5  cm) in the  
longest dimension and/or  0.125 inch 
(3 mm) in thickness) 

 
0.125 inch (3 mm) 

6 
Peeled/Denuded,  Surface Membrane 
Removed** (90 percent  lean exposed) 

0.125 inch (3mm) 

*/**  ñ see page xx for  definition  

 
NOTE: When average fat thicknesses are specified in Item 

Descriptions, the appropriate  òMaximum at Any One Pointó limi - 

tation  shall apply.  

 
Information  on Beef muscle nomenclature  may be found 

on the  University  of  Nebraska website  at:  

http://www.bovine.unl.edu/bovine3D/eng/index.jsp  
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100  Beef Carcass 

 

The carcass shall cOnsist of twO matched sides, each cOn- 

sisting of a fOrequarter and a hindquarter. The sides shall 

be prOduced by splitting the carcass dOwn the back expOs- 

ing the spinal grOOve at least 75 percent of the length Of 

either side. NO mOre than a minor amOunt of majOr mus- 

cles shall be remOved frOm either side. The fOrequarters 

and hindquarters are prOduced by cOmpletely or partially 

separating the quarters frOm the carcass by a cut fOllOwing 

the natural curvature between the 12th and 13th ribs. The 

diaphragm may be excluded; hOwever, if present, it shall 

be firmly attached and the membranous pOrtiOn shall be 

trimmed clOse to the lean. The thymus gland and heart fat 

shall be clOsely trimmed and excluded. Purchasers fOr 

expOrt may request that carcasses be separated differently. 

 

101  Beef Side 

This item is as described in Item NO. 100, except the side 

is One matched fOrequarter and hindquarter.The side shall 

be trimmed as described in Item NO. 100. 

 

102Beef Forequarter 

The beef fOrequarter is the anteriOr pOrtiOn of the side 

after severance frOm the hindquarter as described in Item 

NO. 100. The fOrequarter shall be trimmed as described in 

Item NO. 100. 

 

155 Beef Hindquarter 

  

The hindquarter is the pOsteriOr pOrtiOn of the side after 

severance frOm the fOrequarter as described in Item NO. 

100. 
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103 Beef Rib, Primal 

 

The primal rib is that pOrtiOn of the fOrequarter remain- 

ing after excluding the crOss-cut chuck and shOrt plate and 

shall cOntain seven ribs (6th to 12th inclusive). The pOste- 

riOr tip Of the blade bOne (scapula), and the thOracic ver- 

tebrae remain attached to the ribs. The lOin end shall fOl- 

lOw the natural curvature of the 12th rib. The chuck is 

excluded by a straight cut between the 5th and 6th ribs. 

The shOrt plate is excluded by a straight cut that is ventral 

to, but not mOre than 6.0 inches (15.0 cm) frOm, the 

longissimus dorsi at the lOin end, to a pOint on the chuck 

end ventral to, but not mOre than 10.0 inches (25.4 cm) 

frOm, the longissimus dorsi. The diaphragm and fat on the 

ventral surface of the vertebrae shall be excluded. 

 

 

 

 

 

 

 

 

 
 

107 Beef Rib, Oven-Prepared 

 

This item is prepared as described in Item NO. 103, except 

the shOrt plate shall be excluded by a straight cut that is 

ventral to, but not mOre than 3.0 inches (7.5 cm) frOm, the 

longissimus dorsi at the lOin end, to a pOint on the chuck 

end ventral to, but not mOre than 4.0 inches (10.0 cm) 

frOm, the longissimus dorsi. The chine bOne shall be exclud- 

ed sO that the lean is expOsed between the ribs and the 

feather bOne and vertebrae junctures, leaving the feather 

bOnes attached. The blade bOne and related cartilage shall 

be excluded. 
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103 View from Loin End 

 
 
 
 
 
 
 
 

 
103 View from Chuck End 

 
 
 
 
 
 
 
 
 
 

107 View from Loin End 

 
 
 
 
 
 
 
 
 

 
107 View from Chuck End 
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109 View from Chuck End 

 

 

 

 

 

 

 

 

 

 

 
109 Processing View, Roast-Ready 

 
 

109 Beef Rib, Roast-Ready 

 

This item is prepared frOm a rib item meeting the end 

requirements Of Item NO. 107. In additiOn, the backstrap, 

latissimus dorsi, infraspinatus, subscapularis, rhomboideus, 

and trapezius shall be excluded. The exteriOr fat cOver that 

had been over the latissimus dorsi and trapezius may be 

separated frOm the rib to accOmmOdate remOval Of the 

backstrap and then returned to its Original pOsitiOn. The 

fat cOver shall be trimmed even with the shOrt plate side 

and shall not have hOles larger than 2.0 square inches 

(12.9 sq cm) Or exceed 1.0 inch (2.5 cm) in depth at any 

pOint. The rib shall be netted Or tied. 
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109 View from Loin End 
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Beef Rib, Roast-Ready, 
Special 

This item is as described in Item NO. 109, except feather 

bOnes are alsO excluded. In additiOn, the exteriOr fat cOver 

that had cOvered the latissimus dorsi, trapezius, longissimus 

dorsi, and spinalis dorsi shall be separated to facilitate trim- 

ming of the underlying fat to a unifOrm thickness Over the 

entire seamed surface. The exteriOr fat cOvering shall be 

replaced in its Original pOsitiOn sO that it extends frOm the 

feather bOne edge of the rib bOnes toward the edges Of the 

rib bOnes at the shOrt plate side. Any fat cOver extending 

beyond the shOrt plate edges Of the ribs shall be excluded. 
 

109B Beef Rib, Blade Meat 

  

This item cOnsists Of pOrtiOns Of thOse muscles that are 

immediately belOw (subscapularis and rhomboideus) and 

abOve (latissimus dorsi, infraspinatus, and trapezius) the 

blade bOne and related cartilage of the primal rib. The lean 

surfaces shall be trimmed practically free of fat. All bOnes 

and cartilages shall be excluded. 

 

 

 

Beef Rib, Roast-Ready, Cover 
Off, Short-Cut (Export Style) 

 

 

 
 
 
 
 
 

Beef Rib, Ribeye Roll, Lip-On, 
Bone In (Export Style) 

This item is as described in Item 109D, except the sh Ort 

plate shall be remOved by a straight cut that is ventral to, 

but not mOre than 2.0 inches (5.0 cm) frOm, the longis- 

simus dorsi at either end Of the rib. The purchaser has the 

OptiOn in additiOn to specify one of the fOllOwing PSOôs fOr 

shOrt plate remOval. 

This item is prepared frOm a rib as described in Item NO. 

109A, except the fat cOver shall be excluded. In additiOn, 

the shOrt plate shall be further excluded by a straight cut 

that is ventral to, but not mOre than 2.0 inches (5.0 cm) 

frOm, the longissimus dorsi at the lOin end to a pOint on the 

chuck end ventral to, but not mOre than 3.0 inches (7.5 

cm) frOm, the longissimus dorsi. 

 

 

 
 

PSO: 1 - 1.0 inch (2.5 cm) x 1.0 inch (2.5 cm) 

2 - 0 inch x 0 inch (prOduct name shall Omit 

reference to ñlip Onò) 

3 - Other 
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110 Beef Rib, Roast-Ready, Boneless 

This item is prepared the same as Item NO. 109, except in 

additiOn, all bOnes and intercOstal meat shall be excluded. 

The exteriOr fat cOver shall not extend beyond the shOrt 

plate edge. The bOneless rOast shall be netted Or tied. 

 

 

 

 

 
 

112A Beef Rib, Ribeye, Lip-On 

 

The bOneless ribeye, lip-On may be prepared frOm any rib 

item meeting the end requirements Of Item NO. 109. The 

item cOntains the longissimus dorsi, spinalis dorsi, complexus, 

and multifidus dorsi muscles and a lip cOnsisting of the ser- 

ratus dorsalis and longissimus costarum muscles and related 

intermuscular fat on the shOrt plate side. The lip length 

shall be prepared with a straight cut that is ventral to, but 

not mOre than 2.0 inches (5.0 cm) frOm, the longissimus 

dorsi. The item shall be practically free of surface fat and 

intercOstal meat. All Other muscles, bOnes, cartilages, back- 

strap, and the exteriOr fat cOver shall be excluded. 

 

112  Beef Rib, Ribeye Roll 

This bOneless item is the same as Item NO. 112A, except 

the lip pOrtiOn shall be excluded at the natural seam imme- 

diately ventral to the longissimus dorsi. 
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112C Posterior 

112D PSO 1 

 
 

112C Beef Rib, Ribeye (IM) 

This item shall cOnsist of the longissimus muscle only frOm 

the ribeye rOll.  The complexus and spinalis muscles have 

been remOved by cutting thrOugh the natural seams. 

 

 

 

 

 

 

 

112D Beef Rib, Ribeye Cap (IM) 

 

This item will cOnsist of the spinalis dorsi/multifidus dorsi 

muscle frOm the ribeye rOll. The longissimus and complexus 

muscles have been remOved by cutting thrOugh the natural 

seams. 

 
PSO: 1 ï Complexus muscle included. 
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113  Beef Chuck, Square-Cut 
This item is the pOrtiOn of the fOrequarter after remOval Of 

the rib, shOrt plate, fOreshank, and brisket. The rib end Of 

the chuck shall be prepared by a straight cut between the 

5th and 6th ribs. The brisket and fOreshank shall be 

remOved by a straight cut that is at an appr Oximate right 

angle to the rib end. Evidence of the cartilaginous juncture 

Of the 1st rib and the sternum shall be present on the 

brisket side. The thymus gland and heart fat shall be clOse- 

ly remOved and excluded. 

 
Purchasers may specify that Item NO. 113 be separated 

into a blade and arm pOrtiOn. If sO, request Item NO. 113A. 

The separatiOn is made at a pOint no mOre than 5.0 inch- 

es (12.5 cm) Or less than 3.0 inches (7.5 cm) frOm the 

longissimus dorsi. Purchasers whO in additiOn desire that the 

neck pOrtiOn of the blade separatiOn be excluded shOuld 

request Item NO. 113B. Item NO. 113C cOnsists Of the 

blade pOrtiOn of Item NO. 113B and the arm rOast 

described in Item NO. 114E, which are each individually 

packaged and placed in the same cOntainer. 

 

 

114  Beef Chuck, Shoulder (Clod) 
The shOulder, Or ñclOd,ò the term by which this item is 

usually identified, is the large muscle system that lies abOve 

and to the rear Of the elbOw jOint and belOw and to the rear 

Of the ridge of the scapula and the 6th rib bOne. The cuta- 

neous muscle or ñshOulder rOseò shall be remOved when 

the underlying fat exceeds the surface fat thickness speci- 

fied by the purchaser. The presence of the trapezius, cuta- 

neous trunci, teres major, and the minor muscles Over the 

humerus are optiOnal. The tendOns On the elbOw shall be 

trimmed to even with the lean. All  bOnes and cartilages 

shall be remOved. 

 
If rOasts are desired to be prepared frOm the clOd, the pur- 

chaser shOuld specify Item NO. 114A. NO rOast shall be 

less than 1 inch (2.5 cm) thick, except within 0.75 inch 

(19 mm) Of the juncture of the trapezius and latissimus 

dorsi muscles sO as to cOmply with the surface fat require- 

ments. The rOasts are to be prepared hOrizOntally and may 

be further divided in apprOximate sizes Or weights speci- 

fied by the purchaser. Cuts shOuld be made at right angle 

to the length and in apprOximate equal pOrtiOns. All rOasts 

shall be netted Or tied. 
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114D 

 
 

 

Beef Chuck, Shoulder (Clod), 
Trimmed 

This item is as described in Item NO. 114, except the cuta- 

neous trunci (shOulder rOse), latissimus dorsi, the optiOnal 

minor muscles (trapezius, teres major), and muscles Over 

the humerus shall be remOved. TO facilitate packaging, the 

infraspinatus may be separated and included. 

 

 
 

 

  

 

 

 

 
 

Beef Chuck, Shoulder (Clod), 
Top Blade 

 

  

This item is derived frOm Item NO. 114 and shall cOnsist 

Of the infraspinatus muscle, untrimmed. 

 
PSO: 1 ï Purchaser may request that this item be further 

trimmed to remOve the internal cOnnective tis- 

sue or shOulder tendOn. TO remOve the tissue or 

tendOn it must be cOmpletely expOsed by a but- 

terfly cut priOr to its remOval. Purchaser may 

alsO request that this item then be separated 

into twO pieces after cOmpletely remOving the 

shOulder tendOn. After the remOval Of the ten- 

dOn the item is sOmetimes referred to as a ñFlat 

IrOn.ò 
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Beef Chuck, Shoulder (Clod), 
Arm Roast 

This item is derived frOm Item NO. 114 and shall cOnsist 

Of the large muscle system Of the thick end Of the clOd (tri - 

ceps brachii long head, triceps brachii lateral head, and may 

cOnsist of the triceps brachii medial head and tensor fascia 

antibrachii). 

 
PSO: 1 - Purchaser may request that only the triceps 

brachii long head and a small pOrtiOn of the triceps 

brachii lateral head muscles at the thick end Of the 

ClOd shall remain after being separated frOm the 

Other muscles identified in Item NO. 114E. The 

heavy part of the elbOw tendOn shOuld be 

remOved. The muscle is to be cOmpletely 

trimmed Of all fat and cOnnective tissue. The 

item is usually referred to as the ñClOd Heartò Or 

ñShOulder Center.ò PhOtograph is frOm the 

shank Or ventral side. 

 

 

 

 

 

 

 

 
 

Beef Chuck, Shoulder 
Tender (IM) 

 

This item is prepared frOm Item NO. 114 by separating the 

teres major muscle frOm the clOd by cutting thrOugh the 

natural seam. This individual muscle (IM)  is sOmetimes 

referred to as the ñPetite Tender.ò 

 
PSO: 1 - Purchaser may specify that this item shall be 

trimmed to FLO 6, Peeled/Denuded, Surface 

Membrane RemOved (see page 10). 
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115  Beef Chuck, Square-Cut, Boneless 

This bOneless item is prepared frOm any chuck item with 

the brisket and fOreshank remOved. The full  clOd shall be 

separated (but included) as described in Item NO. 114 

and may be separated priOr to cutting the brisket side. On 

the rib end, the longissimus dorsi shall be twice as large as 

the complexus. NO fewer than 5 rib marks shall be present. 

The brisket side and rib end shall be straight cuts fOrm- 

ing an apprOximate right angle. On the brisket side, the 

deep pectoral shall extend to the 3rd rib mark but not 

past the 5th rib mark. ThOugh this item is normally avail- 

able in the twO pieces as pictured and described abOve, 

the item alsO may be purchased separated into three 

pieces as hereafter described. After separating   the   clOd, 

the blade pOrtiOn shall then be separated frOm the arm 

pOrtiOn by a straight cut, apprOximately perpendicular 

with the rib end, which is ventral to, but not  mOre  than 

5.0 inches (12.5 cm) Or less than 3.0 inches (7.5 cm) 

frOm, the longissimus dorsi at the rib end. All bOnes, carti- 

lages, backstrap, prescapular lymph gland, heart fat, and 

thymus gland shall be excluded. 

 
When Item NO. 115 has been prepared in three pieces, 

Item NO. 115A describes the specificatiOns fOr the Beef 

Chuck, Blade POrtiOn, BOneless, and Item NO. 115B 

describes the specificatiOns fOr the Beef Chuck, Arm-Out, 

BOneless. These items may be purchased individually. 

 

 

Beef Chuck, Square-Cut, 
Pectoral Meat (IM) 

This item cOnsists Of the deep pectoral muscle that remains 

in the square cut chuck after the brisket is remOved. It is 

remOved frOm the chuck by cutting thrOugh the natural 

seams. 
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116A Beef Chuck, Chuck Roll 

This bOneless item is prepared frOm a neck Off  bOneless 

square-cut chuck and cOnsists Only of the large muscle sys- 

tem that lies under the blade bOne that cOntains the longis- 

simus dorsi, rhomboideus, spinalis dorsi, complexus, multifidus 

dorsi, serratus ventralis, subscapularis, and splenius. The arm 

pOrtiOn shall be excluded by a straight cut that is not mOre 

than 3.0 inches (7.5 cm) ventral frOm the longissimus dorsi 

at the rib end and not mOre than 4.0 inches (10.0 cm) 

frOm the complexus at the neck end. Any cartilages, back- 

strap, trapezius, supraspinatus, intercOstal meat (rib fin- 

gers), and prescapular lymph gland shall alsO be excluded. 

When smaller rOasts are specified, the bOneless chuck rOll  

shall be divided into apprOximately equal pOrtiOns by cut- 

ting thrOugh the meat perpendicular to the length Of the 

chuck rOll.  This item shall be netted Or tied when specified. 

 
The purchaser may specify a different length arm pOrtiOn 

exclusiOn (PSO) as fOllOws: 

 
PSO: 1 - Arm excluded 1.0 inch (2.5 cm) x 1.0 inch (2.5 

cm) frOm the rib (longissimus dorsi) and neck 

(complexus) ends. 

2 - Arm excluded by straight cut immediately ventral 

to longissimus dorsi and complexus. 

3 - The subscapularis shall be excluded. 

4 - The ñhump meatò (dOrsal pOrtiOn of the rhom- 

boideus) shall be remOved sO that the dOrsal edge 

is a straight cut parallel to the arm (ventral) 

edge. 

 
 

116B Beef Chuck, Chuck Tender 

 

This item cOnsists Of the supraspinatus muscle that lies dOr- 

sal to the medial ridge of the blade bOne. The chuck tender 

shall be separated frOm the other muscles thrOugh the nat- 

ural seams. 
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116D Beef Chuck, Chuck Eye Roll 

This item is the muscle grOup frOm Item NO. 116A that 

cOnsists Of the longissimus dorsi, spinalis dorsi, complexus, 

and multifidus dorsi. The chuck eye rOll shall be separated 

frOm the chuck rOll  by cutting thrOugh the natural seams 

and shall be practically free of surface fat. 

 

 

 

 

 

 

 

116E Beef Chuck, Under Blade Roast 

 

This item is derived frOm Item NO. 116A, after the exclu- 

siOn of Item NO. 116D Beef Chuck, Chuck Eye ROll and 

shall cOnsist of the serratus ventralis, rhomboideus, and sple- 

nius muscles. The dOrsal and ventral edges shall be straight 

cuts that are apprOximately parallel with each Other. 

 

 

 

 

 

 
 

116G Beef Chuck, Edge Roast (IM) 

  

This item may cOnsist of any pOrtiOn of the serratis ven- 

tralis muscle frOm the IMPS Item NO. 116A - Beef Chuck, 

Chuck ROll.  It is usually made frOm the pOrtiOn that is 

remOved frOm the ventral edge of the Chuck ROll to cOm- 

ply with PSO - 1 fOr IMPS Item NO. 116A. This item is 

sOmetimes referred to as the ñChuck Flap.ò 
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120 View from Outside 

 
 

116H Beef Chuck, Chuck Eye (IM) 

This item shall cOnsist of the complexus muscle only. It is 

separated frOm the other muscles Of the chuck eye rOll by 

cutting thrOugh the natural seams. 

 

 

 

 
 

117 Beef Foreshank 

 

A bOne-in fOreshank is the item prOduced frOm an Item 

NO. 102, after its separatiOn frOm a square-cut chuck and 

brisket. The fOreshank is made by a straight cut expOsing a 

crOss sectiOn of the humerus bOne. The brisket is excluded 

by a cut thrOugh the natural seam. 

 

Beef Brisket, Deckle-Off, 
Boneless 

 

This bOneless and cartilage-free item is prepared frOm a 

bOne-in brisket prOduced as described in Item NO. 117. 

The deckle, which is the hard fat and intercOstal meat on 

the inside surface, shall be excluded at the natural seam 

expOsing the lean surface of the deep pectoral muscle, which 

terminates just priOr to the shOrt plate separatiOn.The hard 

fat alOng the sternum edge shall be trimmed level with the 

bOned surface. The inside lean surface shall be trimmed 

practically free of fat. Purchasers may request the exteriOr 

fat cOver be further trimmed. 
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Beef Brisket, Flat Cut, 
Boneless (IM) 

 

This item is the deep pectoral muscle frOm a bOneless 

brisket. All surfaces shall be trimmed practically free of fat 

and the item itself shall be no less than 0.5 inch (13 mm) 

thick at any pOint. 

 

 

 

 
 

 

Beef Brisket, Point Cut, 
Boneless (IM) 120C 

 
Beef Brisket, 2-Piece, Boneless 

  

This item is the superficial pectoral muscle frOm a bOneless 

brisket. All surfaces shall be trimmed practically free of fat 

and the item itself shall be no less than 0.5 inch (13 mm) 

thick any pOint. 

 

 

This item shall cOnsist of Item NO. 120A and Item NO. 

120B packaged together. 

 

 

 

121 Beef Plate, Short Plate 

 

This item is that pOrtiOn of the fOrequarter immediately 

ventral to Item NO. 103. The flank end shall fOllOw the nat- 

ural curvature of the 12th rib. The deep pectoral muscle 

shall not cOmpletely extend to the dOrsal edge of  the 

brisket side. Seven ribs shall be present. The rib side shall 

be a straight cut that expOses the serratus ventralis to be 

cOntinuOus fOr at least 2 ribs. The diaphragm may be 

excluded, but if present shall be firmly attached and the 

membranous pOrtiOn shall be trimmed clOse to the lean. 

 

121C Beef Plate, Outside Skirt (IM) 
 

 

This item is remOved frOm the shOrt plate. The outside 

skirt shall cOnsist of the diaphragm, which may have the 

serous membrane (peritoneum) attached. The membrane 

pOrtiOn must be trimmed clOse to the lean. 
 

Purchasers whO desire this item to have the serous mem- 

brane Or peritoneum excluded frOm bOth sides Of the outside 

skirt or diaphragm shOuld request Item NO. 121E. The 

ends shall alsO be squared. 
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121D Beef Plate, Inside Skirt (IM) 

 

This item shall cOnsist of the transversus abdominis muscle 

Only. The serous membrane (peritoneum) shall be excluded. 

The lean surface shall be trimmed practically free of fat. 

 

 

 

 

 

 

 

 

 
 

123 Beef Short Ribs (IM) 

 

This item cOnsists Of the rib sectiOn frOm any rib and/Or 

plate item and shall cOntain at least 2 but no mOre than 5 

ribs (ribs 6 thrOugh 10). The dOrsal side shall be at an 

apprOximate right angle to the rib bOnes and the latissimus 

dorsi shall be cOntinuOus acrOss the cut surface. The ven- 

tral side shall be a straight cut that is appr Oximately paral- 

lel to the dOrsal side and dOes not cOntain any cOstal carti- 

lages.The cutaneous trunci, diaphragm, and serous membrane 

(peritoneum) shall be excluded. The surface fat shall be 

trimmed to not exceed 0.25 inch (6 mm) at any pOint. The 

purchaser shall specify the number Of ribs and the width 

(distance between the dOrsal and ventral sides) Of the rib 

sectiOns. 

 
 

 
Beef Short Plate, Short Ribs, 
Trimmed 

This item is as described in Item NO. 123, except it shall 

be derived frOm the 6th, 7th, and 8th ribs Of the shOrt 

plate. The serratus ventralis shall be cOntinuOus acrOss the 

cut surface fOr at least 2 ribs On bOth the dOrsal and ven- 

tral sides, and the exteriOr fat cOver and the latissimus dorsi 

shall be excluded. 

 

 

 

 

 

The Meat Buyerõs Guide 25 

121D 

123 

123A 

123A 



BEEF FO O D SE RVI C E CUTS 

123D 

 
 

123B Beef Rib, Short Ribs, Trimmed 

  

This item is as described in Item NO. 123, except it shall be 

derived frOm the 6th, 7th, and 8th ribs Of the primal rib. 

The serratus ventralis shall be expOsed and cOntinuOus fOr 

at least 2 ribs On one side only, and the exteriOr fat cOver 

and the latissimus dorsi shall be excluded. This item shall be 

trimmed practically free of surface fat. 

 

 

 
 

 

123C Beef Rib, Short Ribs 

This item is as described in Item NO. 123, except it shall 

be derived frOm the 6th, 7th, and 8th ribs Of the primal rib. 

The serratus ventralis shall be expOsed and cOntinuOus fOr 

at least 2 ribs On one side only. 

 

 
 

 

 

 

123D Beef Short Ribs, Boneless (IM) 
 

 

This item shall cOnsist of the serratus ventralis muscle frOm 

any shOrt rib item. The rib bOnes and intercOstal meat shall 

be excluded. 

 

 

 

 

 

 

 

124 Beef Rib, Back Ribs 
 

 

This item is the intact pOrtiOn of the seven ribs and inter- 

cOstal meat frOm Item NOs. 109 Or 109A. The chine bOne 

and thOracic vertebrae shall be remOved expOsing the 

sawed ends Of the rib bOnes. Unless Otherwise specified, 

back ribs shall be no less than 6.0 inches (15.0 cm) Or 

mOre than 8.0 inches (20.0 cm) wide at any pOint mea- 

sured acrOss the sawed ends Of the rib bOnes. 
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124A Beef Rib, Back Rib, Rib Fingers 

This item will  cOnsist of the intercostal muscles that are 

remOved frOm between the back ribs. Purchaser may spec- 

ify that the cOstal cartilage be remOved as is pictured. 

 

 

 

 

 

 

 

 

 

 

 

 

130 Beef Chuck, Short Ribs 

  

This item may be prepared frOm the arm pOrtiOn of any 

chuck item and shall cOnsist of the ribs numbers 2 thrOugh 

5, the intercOstal meat, and serratus ventralis muscle. This 

item shall be trimmed practically free of surface fat. The 

dOrsal edge shall have no evidence of the cartilaginous 

junctures Of the ribs and thOracic vertebrae. 

 

 

 

 

 

 
 

134 Beef Bones 

 

This item cOnsists Of any one or cOmbinatiOn of shank, 

femur, Or humerus bOnes sawed into sectiOns Of lengths as 

specified by the purchaser. MarrOw shall be expOsed On at 

least one end Of each sawed sectiOn. 
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135 Diced Beef 

Diced beef shall be prepared frOm any pOrtiOn of the car- 

cass exclusive of the shank, detached cutaneous muscles, 

and heel meat unless Otherwise specified. When heel meat 

is allOwed by the purchaser, the superficial digital flexor shall 

be separated and excluded frOm the gastrocnemius thrOugh 

the natural seams. The meat shall be either hand-diced Or 

mechanically diced. Grinding is not permitted. TO facilitate 

dicing, meat may be frOzen and/Or tempered, One time 

Only. Dices shall be free of bOnes, cartilages, heavy cOnnec- 

tive tissue, and lymph glands. Unless Otherwise specified, 

at least 75 percent by weight of the resulting dices shall be 

Of a size equivalent of not less than a 0.75-inch (19-mm) 

cube nor not mOre than a 1.5-inch (3.8-cm) cube and no 

individual surface shall be mOre than 2.5 inches (6.3 cm) 

in length. The surface and/Or seam fat shall not exceed 0.5 

inch (13 mm) thickness at any pOint. 

 

135A Beef for Stewing 

 

This item is as described in Item NO. 135, except unless 

Otherwise specified at least 85 percent by weight of the 

resulting dices shall meet the Item NO. 135 dice size 

requirements. In additiOn, the fat thickness Of the surface 

and/Or seam fat shall not exceed 0.25 inch (6 mm) at any 

pOint. 

 

 

 

 

 

135B Beef for Kabobs 

  

The raw material requirements Of this item are as 

described in Item NO. 135. The kabObs shall be prepared 

sO that unless Otherwise specified at least 90 percent by 

weight of the resulting dices shall be of a size equivalent 

not less than a 1.0-inch (2.5-cm) Or mOre than a 1.5-inch (3.8-

cm) cube and no individual surface shall be mOre than 2.5 

inches (6.3 cm) in length. The fat thickness Of the surface 

and/Or seam fat shall not exceed 0.125 inch (3 mm) at any 

pOint. 
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136 Ground Beef 

Material  - GrOund beef shall be prepared frOm any pOr- 

tiOn of a bOneless graded Or ungraded carcass. The meat 

shall be free of bOnes; cartilages; prefemoral, popliteal, and 

prescapular, and Other expOsed lymph glands; heavy cOn- 

nective tissue; and the tendinous ends Of shanks, shOulder 

 

 

 

 

The purchaser may specify the use of a bOne cOllector/ 

extruder system to help exclude objectiOnable materials 

such as bOne, cartilage, cOnnective tissue, etc. when using 

a 0.1875-inch (5-mm) Or smaller plate on the final grind. 

This material may not be reintrOduced into the finished 

clOds, and knuckles to a pOint that expOses at least 75 prOduct. FOr certificatiOn purpOses, the purchaser may 
percent lean on a crOss-sectiOnal cut. Unless Otherwise waive an examinatiOn fOr trimming defects prOvided the 

specified, grOund beef may be derived frOm frOzen and 

stockpiled bOneless meat. The purchaser may specify the 

maximum amOunt of frOzen bOneless meat that can be 

mixed with fresh-chilled meat priOr to final grinding. 

When specified by the purchaser, lean finely textured beef 

may be cOmbined with bOneless beef meeting the abOve 

material requirements prOvided it dOes not exceed 20 per- 

cent by weight of the cOmbined finished prOduct. ñLean 

use of a bOne cOllector/extruder system is specified. 
 

When cOarse grOund beef is specified the bOneless meat 

shall be grOund Once thrOugh a plate having hOles no larg- 

er than 1.0 inch (2.5 cm) Or smaller than 0.625 inch (16 

mm) in diameter. Alternatively, the bOneless meat may be 

grOund twice, with the smallest plate having h Oles no larg- 

er than 1.0 inch (2.5 cm) Or smaller than 0.75 inch (19 

mm) in diameter. COarse grOund meat may be blended 

finely textured beefò shall be   prOduced   and labeled in after grinding or between grinds in order to assure unifOr- 
accOrdance with FSIS regulatiOns. mity of the fat cOntent thrOughOut the prOduct. The term 

ñcOarse grOundò shall appear On the prOduct label in 
Processing - The bOneless meat shall be grOund at least 

Once thrOugh a plate having hOles not larger than 1.0 inch 

(2.5 cm) in diameter unless specified Otherwise. Alterna- 

tively, bOneless beef may be chOpped Or machine-cut by any 

methOd prOvided the texture and appearance of the prOd- 

uct after final grinding is typical Of grOund beef prepared by 

grinding only. Unless Otherwise specified, final grinding 

shall be thrOugh a plate having hOles 0.125 inch (3 mm) in 

diameter. Beef shall be thOrOughly blended at least once 

priOr to final grinding. The grOund beef shall not be mixed 

again after final grinding. Initial reductiOn in size, blending, 

and final grinding shall be a cOntinuOus sequence. 

 

Ground Beef and Vegetable 
Protein Product 

This item is apprOved fOr use in Child NutritiOn PrOgrams 

and is as described in Item NO. 136, except that vegetable 

prOtein prOduct (VPP) shall be added. The VPP must meet 

the nutritiOnal specificatiOns established by the USDA, 

accOrd with FSIS regulatiOns. 
 

Fat Content - Unless Otherwise specified, the fat cOntent 

shall not exceed 22 percent. The purchaser may, h Owever, 

specify a different fat cOntent prOvided it dOes not exceed 

30 percent.The fat cOntent may be cOnfirmed by indepen- 

dent labOratory analysis at an accredited labOratory select- 

ed by the vendOr. The vendOr shall supply official dOcu- 

mentatiOn of the results to the purchaser. Alternatively, if 

the purchaser wishes the fat cOntent to be certified by 

USDA, AMS, they must specify that optiOn in the cOntract 

Or purchase order. 

 
 

x = maximum pOunds Of water to be added to each pOund 

of dry VPP. 

The VPP shall be hydrated fOr the length Of time listed On 

FOOd and NutritiOn Service RegulatiOns.TO ensure cOmpli- the prOduct label, Or if  unlisted, until all the water is 

ance, the VPP used must have infOrmatiOn on the label stat- 

ing that the prOduct meets USDA-FNS requirements fOr 

use in meeting a pOrtiOn of the meat/meat alternate require- 

ment of the child nutritiOn prOgrams. The sOurce and type 

Of VPP shall be specified by the purchaser. FOr example it 

may be a sOy flOur, cOncentrate, Or isOlate in a granular Or 

textured fOrm. VPP may be used dry, partially hydrated, Or 

fully hydrated. If not specified, the dry VPP shall be fully 

hydrated to yield a minimum Of 18 percent prOtein. TO 

determine the maximum amOunt of water to be mixed with 

the dry VPP to yield 18 percent prOtein in the mixture, the 

fOllOwing equatiOn shall be used: 

[Percent prOtein on ñas isò basis] 
ï 1 = x

 

[ 18 ] 

absOrbed. The purchaser may specify any level Of hydrat- 

ed VPP in the meat and VPP prOduct fOrmulatiOn up to a 

maximum Of 30 percent. If  not specified, the maximum 

percent shall not exceed 20 percent. The hydrated VPP 

shall be used the same wOrking day in which it is hydrat- 

ed. The specified percentage of hydrated VPP shall be 

blended with the raw meat after its initial reductiOn in 

size. 

VPP hydrated and frOzen by  the  VPP manufacturer may 

be used prOvided that: (1) the prOtein cOntent of the 

hydrated prOduct specifically stated On the manufacturerôs 

label is not less than 18 percent; (2) the prOduct only be 

tempered, not thawed, priOr to use; and (3) no additiOnal 

water is added. 
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136B Beef Patty Mix 

 

This item is as described in Item NO. 136A, except the 

VPP dOes not need to meet FNS regulatiOns. Labeling 

shall be in accOrd with FSIS regulatiOns. 

136C Beef Patty Mix, Lean 

 

This item shall meet the raw material, pr Ocessing, and fat 

testing requirements Of Item NO. 136. The fat cOntent, 

hOwever, shall not exceed 10 percent. AdditiOnal ingredi- 

ents in cOmpliance with applicable FSIS regulatiOns such 

as VPP, seasOnings, etc., may be added to enhance prOduct 

acceptability. Such ingredients, hOwever, shall not exceed 

10 percent of the cOmbined finished prOduct. The 

purchaser may stipulate the specific ingredients that the 

prOduct may include. 

 

 
 

 

137 Ground Beef, Special 

This item is as described in Item NO. 136, except not less 

than 50 percent by weight of the prOduct shall be frOm any 

cOmbinatiOn of bOneless primal Or subprimal pOrtiOns Of 

rOunds, lOins, ribs, Or square-cut chucks. The remaining 

pOrtiOn, not to exceed 50 percent by weight, may be cOm- 

pOsed Of trimmings Or cuts frOm any allOwable pOrtiOn of 

 

 

 
 

use fOreshanks up to 50 percent of the fOrmulatiOn as a 

sOurce fOr lean, prOvided the shanks have been mechani- 

cally desinewed. 

Style 3 Ground Beef, Round 
GrOund beef rOund may be derived frOm any pOrtiOn of a 

the carcass. The purchaser may specify a quality grade bOneless rOund  item including the hindshank, prOvided 

requirement fOr the primal Or subprimal pOrtiOn and/Or 

the remaining pOrtiOn. FOrmulatiOn requirements shall be 

determined On a bOneless basis. Primal Or subprimal cuts 

that have mOre than a minor amOunt of lean remOved are 

not eligible fOr the primal pOrtiOn. 

 
The purchaser has an optiOn to select a grOund beef style 

derived frOm One of the specific primal pOrtiOns described 

belOw. If  no such selectiOn is made, Style 1 will  apply. 

PrOduct prOduced in accOrdance with the fOllOwing styles 

shall be labeled accOrdingly. 

Style 1 Ground Beef, Special 
As described abOve. 

Style 2 Ground Beef, Chuck 
GrOund beef chuck may be derived frOm any pOrtiOn of a 

bOneless chuck item including the fOreshank prOvided that 

the shank meat in the mixture not exceed its natural 6 per- 

cent prOpOrtiOns. If,  hOwever, the purchaser specifies the 

prOductôs fat cOntent to be 20 percent or less, Or when the 

prOducerôs label declares that the fat cOntent of packaged 

grOund beef chuck prOduct is 20 percent or less, then, 

unless Otherwise specified, the prOducer will  be allOwed to 

that the shank meat in the mixture not exceed its 6.0 per- 

cent natural prOpOrtiOns. If, hOwever, the purchaser speci- 

fies the prOductôs fat cOntent to be 15 percent or less, Or 

when the prOducerôs label declares that the fat cOntent of 

packaged grOund beef rOund prOduct is 15 percent or less, 

then the prOducer, unless Otherwise specified, will  be 

allOwed to use hindshanks up to 50 percent of the fOrmu- 

latiOn as a sOurce fOr lean, prOvided the shanks have been 

mechanically desinewed. 

Style 4 Ground Beef, Sirloin 
GrOund beef sirlOin may be derived frOm any pOrtiOn of a 

bOneless sirlOin item. When the purchaser specifies the 

prOductôs fat cOntent to be 15 percent or less, Or when the 

prOducerôs label declares that the fat cOntent of packaged 

grOund beef sirlOin prOduct is 15 percent or less, then the 

prOducer, unless Otherwise specified, will be allOwed to use 

any pOrtiOn of a bOneless knuckle item up to 50 percent of 

the fOrmulatiOn as a lean sOurce. 

 

If  purchasers desire any of the abOve fOrmulatiOns pre- 

pared with VPP, they may specify Item NO. 137A, GrOund 

Beef and Vegetable PrOtein PrOduct, Special.The VPP shall 

be added as described in Item NO. 136A. 
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140 Hanging Tender 

The hanging tender is a sOft, grainy-textured, elliptical- 

shaped muscle apprOximately 7 inches lOng (180 cm). 

There is Only one hanging tender in a carcass and it is 

fOund between the 12th and 13th ribs On the right side of 

the carcass clOse to the backbOne. 

 

 

 

 

 

 

 
 

158 Beef Round, Primal 

  

This bOne-in item cOnsists Of the top, bOttom, knuckle pOr- 

tiOn (Item NO. 167), rump, heel, and shank. It remains after 

Item NO. 172 is separated frOm the hindquarter Item NO. 

155. The lOin end shall be expOsed by a straight cut begin- 

ning at the juncture of the last sacral and the first caudal ver- 

tebrae, expOsing the ball Of the femur withOut severing the 

prOtuberance. NO mOre than twO vertebra shall remain on 

the rOund.The tensor fasciae latae shall not extend cOmplete- 

ly arOund the outside of the knuckle.The obliquus abdomin- 

is internus Or flank muscle shall be excluded. 

 

 

Beef Round, Components 

A 171F Heel 

B 174  Top (Inside) 

C 171C Eye of Round 

D 171B Outside (Flat)  

E 167A Knuckle, Peeled 
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160 View from Loin End 

 
 

158A Beef Round, Diamond-Cut 

 

This bOne-in item cOnsists Of the top, bOttom, full knuckle 

(Item NO. 167B), rump, heel and shank. It remains after 

Item NO. 172A is separated frOm the hindquarter Item NO. 

155. The lOin end shall be expOsed by twO straight cuts 

which expOses the ball Of the femur withOut severing the 

prOtuberance and leaves the full  knuckle attached.The first 

cut shall start at a pOint passing thrOugh the 4th sacral ver- 

tebra and extend to the ball Of the femur. The secOnd cut 

shall extend frOm the ball Of the femur to a pOint on the 

159 Beef Round, Primal, Boneless 
 

 

This bOneless item is prepared frOm Item NO. 158.The top 

(inside) rOund shall be separated frOm the knuckle thrOugh 

the natural seam. The tensor fasciae latae shall not extend 

cOmpletely arOund the outside of the knuckle. All  bOnes, 

cartilages, obliquus abdominis internus, the sacrosciatic liga- 

ment, the lean and fat that overlaid the sacrosciatic lig- 

ament, the lean and fat (Oyster) that overlaid the aitch 

bOne, the thick Opaque pOrtiOn of the gracilis membrane, 

and popliteal and prefemoral lymph glands shall be exclud- 

ventral edge expOsing the tensor fasciae latae extending ed. The tendinous ends Of the shank and knuckle shall be 

cOmpletely arOund the outside of the knuckle. The obliqu- 

us abdominis internus, Or flap muscle, shall be excluded. 

The full knuckle may be separated frOm the rOund. If sep- 

arated, it shall be separated as described in Item NO. 167. 

The full knuckle shall be individually packaged and packed 

in the same cOntainer. 

 

 

 

cut to evidence no less than 75 percent lean. The knuckle 

may be separated frOm the bOneless rOund. If separated, it 

shall be separated as described in Item NO. 167 and indi- 

vidually packaged and packed into the same cOntainer. 

 

 

 

 
 

Beef Round, Shank Off, 
Partially Boneless 

 

This partially bOneless item is prepared as described in 

Item NO. 158, except the aitch  bOne and the fat and lean 

Overlying it (Oyster), tail bOnes (sacral vertebrae), sacrosci- 

atic ligament and the fat and lean overlying the ligament, 

the thick Opaque pOrtiOn of the gracilis membrane, expOsed 

lymph glands, and the hindshank shall be excluded. The 

hindshank is excluded by a cut thrOugh the stifle jOint 

alOng the natural seam between the heel and hindshank. 

The knuckle may be separated frOm the partially bOneless 

rOund. If  separated, it shall be separated as described in 

Item NO. 167 and individually packaged and packed into 

the same cOntainer. 
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Beef Round, Heel and Shank 
Off, Semi-Boneless 161 

 

Beef Round, Shank Off, Boneless 

  

This item is described in Item NO. 160, except, in additiOn, 

the heel is excluded by cutting thrOugh the natural seams. 

 

 

 

Beef Round, Heel and Shank 
Off, Without Knuckle, Boneless 

 

 

This item is as described in Item NO. 161, except, in addi- 

tiOn, the heel and knuckle shall be excluded by cutting 

thrOugh natural seams. 

This bOneless item is as prepared in Item NO. 159, except, 

in additiOn, the hindshank is excluded as described in Item 

NO. 160. Unless Otherwise specified, the popliteal lymph 

gland shall alsO be excluded. 

 

 

 

 

 
 

 

Beef Round, Shank Off, 3-Way, 
Boneless 

This item shall cOnsist of the fOllOwing items that are indi- 

vidually packaged and packed into the same cOntainer: 

 
Item NO. 167 - Beef ROund, Knuckle (Tip) 

Item NO. 169 - Beef ROund, TOp (Inside) 

Item NO. 170 - Beef ROund, BOttom (GOOseneck) 

 

 
 

Beef Round, Rump Partially 
Removed, Shank Off 

 

This item is as described in Item NO. 160, except, in additiOn, 

the rump shall be partially excluded.The rump pOrtiOn shall 

be remOved anteriOr to the top Or inside rOund expOsing the 

semitendinosus, the ball, and the prOtuberance of the femur. 

Neither the ball nor the medial pOrtiOn of the rectus femoris 

may be severed.The vastus lateralis and/Or the main pOrtiOn 

Of the rectus femoris,hOwever, may be severed. As in Item NO. 

160, the aitch bOne and Overlying fat and lean (Oyster), tail 

bOnes, sacrosciatic ligament and Overlying lean and fat, 

expOsed lymph glands, and the thick Opaque pOrtiOn of the 

gracilis membrane are excluded alOng with the rump. 
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Beef Round, Rump and Shank 
Partially Off, Handle On 

In preparing this item the rump is excluded together with 

the aitch bOne and Other pOrtiOns described in Item NO. 

166A by a straight cut that expOses the semitendinosus, and 

a crOss sectiOn of the ball Of the femur. This cut must not 

sever the medial pOrtiOn of the rectus femoris but may sever 

the vastus lateralis and/Or main pOrtiOn of the rectus femoris. 

Further, the hindshank and heel meat shall be excluded 

frOm the tibia or shank bOne by a straight cut perpendicu- 

lar to the ventral edge of the rOund that is pOsteriOr to, but 

no mOre than 2.0 inches (5.0 cm) frOm, the stifle jOint, 

leaving no mOre than 4.0 inches (10.0 cm) Of the shank 

bOne expOsed and firmly intact. The expOsed shank bOne 

shall be trimmed practically free of lean. A cOmmOnly used 

name to describe this item is ñBarOn of Beef.ò 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

167 Beef Round, Knuckle (Tip) 

 

This bOneless item cOnsists Of the pOsteriOr pOrtiOn of the 

full  knuckle cOmprised Of the vastus intermedius, vastus lat- 

eralis, vastus medialis, and rectus femoris. A pOrtiOn of the 

sartorius may remain, if  firmly attached. In additiOn the 

tensor fasciae latae, thOugh not cOmpletely extending 

arOund the outside of the knuckle, shall be expOsed On the 

lOin end. The knuckle is separated frOm the top (inside) 

rOund and bOttom (goOseneck) rOund between the natural 

seams. All  bOnes and cartilages shall be excluded. The 

tendinous end shall alsO be excluded expOsing no less than 

75 percent lean. When specified, the knuckle shall be split 

lengthwise into apprOximate equal pOrtiOns. 
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Beef Round, Knuckle (Tip), 
Peeled 

This bOneless item is as prepared in Item NO. 167, except, 

in additiOn, the tensor fasciae latae, fat, and skin tissue are 

excluded. When smaller rOasts are specified, the knuckle 

shall be split lengthwise into apprOximate equal pOrtiOns. 

 

 

 

 

Beef Round, Knuckle (Tip), 
Peeled, 2-Piece 

  

This item is as described in Item NO. 167A, except, in 

additiOn, the vastus lateralis and the rectus femoris are sepa- 

rated by cutting thrOugh the seam. The sartorius, vastus 

medialis, and vastus intermedialis shall be remOved by cut- 

ting thrOugh the natural seams. 

 

 

 

 

 

 

 

 
 

Beef Round, Knuckle (Tip), 
Center Roast (IM) 

  

This item cOnsists Of the rectus femoris muscle only frOm 

any IMPS ROund Knuckle (Tip) item. It is separated fr Om 

the other muscles as described in IMPS Item NO. 167D. 

 

 

Beef Round, Knuckle (Tip), Side 
Roast (IM) 

  

This item cOnsists Of the vastus lateralis muscle only frOm 

any IMPS ROund Knuckle (Tip) item. It is separated fr Om 

the other muscles as described in IMPS Item NO. 167D. 
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Beef Round, Top (Inside), 
Untrimmed 

This bOneless item cOnsists Of the semimembranosus, sarto- 

rius, adductor, gracilis, and pectineus and is separated frOm 

the bOttom rOund and knuckle thrOugh the natural seams. 

The iliopsoas may remain if  firmly attached. All  bOnes, car- 

tilages, and expOsed lymph glands shall be remOved. 

Purchasers may request that this item be further trimmed. 

Purchasers may alsO request that the item be split into 

smaller pieces as well as netted Or tied if  sO desired. 
 

169 Beef Round, Top (Inside) 

  

This bOneless item is as described in Item NO. 168, except 

the thick Opaque pOrtiOn of the gracilis membrane shall be 

remOved. When smaller rOasts are specified, the top rOund 

shall be split by no mOre  than twO lengthwise cuts, and 

subsequent cuts, if necessary, shall be made girthwise sep- 

arating   the    item    into   apprOximate equal pOrtiOns. 

Purchasers may alsO request further trimming and netting 

Or tying of the prOduct. 
 

Beef Round, Top (Inside), 
Cap Off 

 

This item is as described in Item NO. 169, except, in addi- 

tiOn, the gracilis muscle and the lOOse side pectineus and sar- 

torius muscles shall be excluded by cutting thrOugh the 

natural seams. 

 

 

 

 

Beef Round, Top (Inside), 
Cap (IM) 

  

This item shall cOnsist of the gracilis muscle that was sep- 

arated frOm the top rOund as described in Item NO. 169A. 
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Beef Round, Top (Inside), 
Side (IM) 

This item shall cOnsist of the sartorius muscle only. This 

item is remOved frOm the ventral (lOOse) side of the top 

rOund by cutting thrOugh the natural seam. 

 

Beef Round, Top (Inside), Soft 
Side Removed 

 

This item is that which remains after the pectineus (A) and 

sartorius (B) muscles as well as the iliopsoas, if present, 

have been remOved frOm Item NO. 168. 

 

 

 

 

 

 

 
 

170 Beef Round, Bottom (Gooseneck) 

 

The bOttom Or goOseneck rOund is prOduced by separating 

the bOneless item frOm the top rOund, knuckle, and shank 

between the natural seams. The item cOnsists Of the semi- 

tendinosus, biceps femoris, and heel and, in additiOn, may 

cOntain the gluteus medius, gluteus accessorius, and gluteus 

profundus. The semitendinosus muscle shall not be expOsed 

On the lOin end. All bOnes, cartilages, sacrosciatic ligament, 

the lean and fat that overlaid the sacrosciatic ligament, 

popliteal lymph gland, and the heavy opaque cOnnective 

tissue separating the bOttom rOund frOm the knuckle shall 

be excluded. 
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170 View from Shank End 
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Beef Round, Bottom 
(Gooseneck), Heel Out 

This item is as described in Item NO. 170, except, in addi- 

tiOn, the heel is excluded. The heel is remOved by separat- 

ing it alOng the natural seam adjacent to the semitendinosus 

and biceps femoris. When specified, the bOttom rOund shall 

be split into apprOximate equal pOrtiOns by cutting at an 

apprOximate right angle to the length Of the item. 

 

 

 
 
 

Beef Round, Outside 
Round (Flat) 

The outside rOund Or flat is prOduced by separating the 

bOneless item frOm the top rOund, knuckle, heel, and semi- 

tendinosus Or eye of rOund between the natural seams. The 

item cOnsists Of the biceps femoris and may cOntain the glu- 

teus medius, gluteus profundus, and gluteus accessorius. The 

lOin end shall expOse the biceps femoris equal to Or larger 

than the gluteus medius if it is present. All bOnes, cartilages, 

sacrosciatic ligament, and the lean and fat that overlaid the 

ligament, the opaque heavy cOnnective tissue or silver skin 

alOng the ventral side, and the popliteal lymph gland shall 

be excluded. 

 
PSO: 1 - After being trimmed to meet FLO 6 Peeled/ 

Denuded, Surface Membrane RemOved require- 

ments as shOwn (see page 10), item may be split 

into 2 parts as in Item NOs. 171D and 171E. 
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Beef Round, Outside Round, 
Side Muscle Removed (IM) 

This item is as described in IMPS Item NO. 171B except 

that the side muscle (biceps femoris ishiatic head) is 

remOved by cutting thrOugh the natural seam. 

 

 

 

 

 

 

 

 

171C Beef Round, Eye of Round (IM) 

 

This bOneless item cOnsists Of the semitendinosus muscle 

and is prOduced by separating the eye of rOund frOm the 

top and Outside rOunds and heel between the natural 

seams. It shall not be severed On either end. 

 

 

Beef Round, Outside Round, 
Side Roast (IM) 

This item cOnsists Of the biceps femoris ishiatic head frOm 

the outside rOund. It is separated frOm the main pOrtiOn of 

the biceps femoris by cutting thrOugh the natural seam. 

 
 

Beef Round, Bottom Round, 
Heel 

 

This will cOnsist of the heel pOrtiOn of the bOttom (goOse- 

neck) rOund. It is separated as described in IMPS Item NO. 

170A. 

 
PSO: 1 - Superficial digital flexor muscle shall be remOved. 
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172 View from Sirloin End 

 
 

172 Beef Loin, Full Loin, Trimmed 

  

This item is that pOrtiOn of the hindquarter remaining 

after the remOval Of Item NO. 158 and the flank. The 

trimmed lOin shall cOnsist of the shOrt lOin, sirlOin, and the 

13th rib. The hanging tender, kidney, and kidney knob and 

excess internal fat including that over the 13th rib bOne 

shall be excluded. The flank shall be excluded by a straight 

cut ventral to, but not mOre than 6.0 inches (15.0 cm) 

frOm, the longissimus dorsi at the rib end to a pOint on the 

rOund end that is ventral to, but  not mOre than 1.0 inch 

(2.5 cm) frOm, the tensor fasciae latae. The fat cOvering the 

lumbar, sacral, and tenderlOin regiOns shall be trimmed to 

not exceed 1.0 inch (2.5 cm) in depth at any pOint. 

 

 

Beef Loin, Components 

A 176 Steak Tails 

B 174 Short Loin 

C 185A Flap 

D 185B Ball Tip 

E 185C Tri-Tip 

F 184 Top Sirloin Butt  

G 191  Butt  Tender 
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174 PSO 2 View from Rib End 

 

 

 

 

 

 

 

 

 

 

 
174 PSO 2 View from Sirloin End 

 
 

 

Beef Loin, Full Loin, Diamond- 
Cut, Trimmed 

This item is that pOrtiOn of the hindquarter remaining after 

the remOval Of Item NO. 158A and the flank. The flank 

remOval measurements, fat cOvering thickness, and trim 

specificatiOns fOr this item are the same as thOse fOr Item 

NO. 172. 

 

 
 

174 Beef Loin, Short Loin, Short-Cut 

This item is prepared frOm the shOrt lOin pOrtiOn of Item 

NOs. 172 Or 172A. The shOrt lOin includes the 13th rib and 

is separated frOm the sirlOin by a straight cut at a right 

angle to its length anteriOr to the hip cartilage that expOses 

the gluteus medius. The flank shall be excluded by a straight 

cut ventral to, but not mOre than 3.0 inches (7.5 cm) frOm, 

the longissimus dorsi at the rib end to a pOint on the sirlOin 

end ventral to, but not mOre than 2.0 inches (5.0 cm) frOm, 

the longissimus dorsi. 

 

  
 

 

 

 

 

 

 

 

 
 

 

The purchaser specified OptiOns (PSO) fOr flank remOval 

by a straight cut ventral to the longissimus dorsi are as fOl- 

lOws: (Rib end x SirlOin end) 

PSO: 1 - 1.0 inch (2.5 cm) x 1.0 inch (2.5 cm) 

2 - 1.0 inch (2.5 cm) x 0 inch (immediately ven- 

tral) 

3 - Other as specified 
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174 View from Sirloin End 

 

 

 

 

 

 

 

 

 

 
174 View from Rib End 
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175 PSO 4 View from Rib End 

 

 

 

 

 

 

 

 

 

 

 
175 PSO 4 View from Sirloin End 

 
 

175 Beef Loin, Strip Loin, Bone In 

This item is prepared frOm the shOrt lOin pOrtiOn of Item 

NOs. 172 Or 172A as described in Item NO. 174, except the 

flank shall be excluded by a straight cut ventral to, but not 

mOre than 6.0 inches (15.0 cm) frOm, the longissimus dorsi 

at the rib end to a pOint on the sirlOin end ventral to, but 

not mOre than 4.0 inches (10.0 cm) frOm, the longissimus 

dorsi. In additiOn the tenderlOin and the prOtruding edge of 

the chine bOne are excluded. The chine bOne shall be 

remOved alOng the dOrsal edge of the spinal grOve withOut 

scOring the longissimus dorsi in the event that it is expOsed. 

 
 

The purchaser specified OptiOns (PSO) fOr flank remOval 

by a straight cut ventral to the longissimus dorsi are as fOl- 

lOws: (Rib end x SirlOin end) 

 
PSO: 1 - 4.0 inches (10.0 cm) x 3.0 inches (7.5 cm) 

2 - 3.0 inches (7.5 cm) x 2.0 inches (5.0 cm) 

3 - 1.0 inch (2.5 cm) x 1.0 inch (2.5 cm) 

4 - 1.0 inch (2.5 cm) x 0 inch 

5 - 0 inch x 0 inch 

6 - Other as specified 
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175 View from Sirloin End 

 

 

 

 

 

 

 

 

 

 

 
175 View from Rib End 
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180 PSO 2 View from Rib End 

 

 

 

 

 

 

 

 

 

 

180 PSO 2 View from Sirloin End 

 
 

176 Beef Loin, Steak Tail 

This item, which may include bOth the obliquus adominis 

internus and obliquus adominis externus muscles, may be 

prepared frOm the flank pOrtiOn of any beef hindquarter, 

ventral to the shOrt lOin, Or part thereof Of any full lOin, 

shOrt lOin, Or bOne-in or bOneless strip lOin item frOm 

which it is pOssible to prOduce the item. Unless Otherwise 

specified by the purchaser the Fat LimitatiOns OptiOn 

(FLO) 4, Practically Free of Fat (75 percent lean/seam 

surface expOsed), shall apply. The size of the individual 

pieces shall measure 8 square inches (20 square cm) Or 

mOre. See page 10 fOr Other FLO OptiOns. 

180 Beef Loin, Strip Loin, Boneless 

This bOneless item is prepared frOm any lOin item that 

meets the end item requirements. The item On the rib end 

displays the 13th rib mark and shall fOllOw the natural cur- 

vature of the 13th rib. The sirlOin end shall be anteriOr to 

the hip cartilage, fOrming an apprOximate right angle with 

the length Of the lOin, and expOsing the gluteus medius. The 

flank side shall be ventral to, but not mOre than 3.0 inches 

(7.5 cm) frOm, the longissimus dorsi at the rib end to a pOint 

On the sirlOin end ventral to, but not mOre than 2.0 inches 

(5.0 cm) frOm, the longissimus dorsi. 

 
 

 

The purchaser specified OptiOns (PSO) fOr flank remOval 

by a straight cut ventral to the longissimus dorsi are as fOl- 

lOws: (Rib end x SirlOin end) 

PSO: 1 - 2.0 inches (5.0 cm)     x 1.0 inch (2.5 cm) 

2 - 1.0 inch (2.5 cm) x 0 inch 

3 - 1.0 inch (2.5 cm) x 1.0 inch (2.5 cm) 

4 - 0 inch x 0 inch 

5 - Other as specified 
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180 View from Sirloin End 

 

 

 

 

 

 

 

 

 
180 View from Rib End 
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181 Beef Loin, Sirloin 

The bOne-in sirlOin is the pOsteriOr sectiOn of a full lOin 

remaining after its separatiOn frOm the shOrt lOin. See Item 

NOs. 172 and 174 fOr detailed specificatiOns. The fat cOv- 

ering the lumbar, sacral, and tenderlOin regiOns shall be 

trimmed not to exceed 1.0 inch (2.5 cm) in depth at any 

pOint. 
 

181A Beef Loin, Top Sirloin, Bone In 

 
This bOne-in item is prepared frOm Item NO. 181 and is 

what remains after bOth the butt tenderlOin and the bOttom 

sirlOin butt are separated frOm the bOne-in sirlOin.The bOt- 

tom sirlOin butt is excluded by a straight cut alOng the nat- 

ural seam between the gluteus medius and the knuckle. The 

separatiOn cOntinues to the outside surface of the sirlOin 

leaving a pOrtiOn of the tensor fasciae latae attached to the 

top sirlOin. The butt tender is excluded by separating it 

frOm the hip bOne. The prOtruding pOints Of the hip bOne 

sOcket and the first sacral vertebrae shall alsO be excluded 

to facilitate handling and packaging. 
 

 

Beef Loin, Top Sirloin Butt, 
Boneless 

This bOneless item is prepared frOm Item NOs. 181 Or 

181A and cOntains the gluteus medius, gluteus accessorius, 

gluteus profundus, and the biceps femoris. The shOrt lOin end 

Of the top butt shall be apprOximately parallel to the rOund 

end expOsing the gluteus medius. On the rOund end, the 

biceps femoris shall be apprOximately equal to Or larger than 

the gluteus medius. All bOnes, cartilages, tenderlOin, and the 

sacrosciatic ligament and the lean and fat that overlaid the 

ligament shall be remOved. 
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184 View from Strip Loin End 

 
 
 
 
 
 
 
 

 
184 View from Round End 

184 
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Beef Loin, Top Sirloin Butt, 
Semi Center-Cut, Boneless 

This bOneless item is as described in Item NO. 184, except 

the biceps femoris (cap) shall be excluded. When smaller- 

 

 

sized rOasts are specified, this item shall be split lengthwise 

into apprOximate equal pOrtiOns. 

 
 

184B Beef Loin, Top Sirloin Butt, Center- 
Cut, Boneless, Cap Off (IM) 184D 

 
ef Loin, Top Sirloin, Cap (IM) 

 

 

This bOneless item is as described in Item NO. 184, except 

all muscles Other than the gluteus medius shall be excluded. 
This item shall cOnsist of the biceps femoris muscle. It is 

Obtained when preparing Item NO. 184B by a separatiOn 

The flakes Of surface fat remaining over the gluteus medius thrOugh the natural seam. Purchasers may specify the 

shall not exceed 1.0 inch (2.5 cm) in their dimensiOn nor 

0.125 inch in depth at any one pOint. When smaller-sized 

rOasts are specified, this item shall be split lengthwise into 

apprOximate equal pOrtiOns. 

 

 

Beef Loin, Top Sirloin Butt, 
Boneless, 2-Piece 

 

  

This item is as described in Item NO. 184, except the cap 

muscle shall be separated frOm the top sirlOin. The twO 

pieces, Item NOs. 184B and 184D, shall be trimmed to 

cOmply with specified fat thickness requirements and 

packaged together. 

exteriOr fat cOver trim desired. 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Beef Loin, Top Sirloin Butt, Center 
Cut, Boneless, Seamed, 2-Piece 

This item is prepared frOm any top sirlOin butt that has been 

prOcessed to the Item NO. 184B specificatiOn and is then fur- 

ther prepared sO that the dOrsal side and ventral side of the 

gluteus medius have been separated by a cut thrOugh the nat- 

ural seam. The remaining fat and cOnnective tissue on bOth 

pieces shall be remOved. As pictured the right or smaller piece 

side is sOmetimes referred to as the ñBaseball Cut.ò 
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185 View from Round End 

 
 

 

Beef Loin, Bottom Sirloin Butt, 
Boneless 

This item is prepared frOm Item NO. 181. The separatiOn 

Of the bOttom sirlOin butt is described in Item NO. 181A. 

The bOneless bOttom sirlOin butt cOnsists Of 3 parts. They 

are the tensor fasciae latae, Or tri-tip; the vastus medialis, vas- 

tus lateralis, and rectus femoris, Or ball tip; and the obliquus 

abdominis internus, Or flap. All bOnes and cartilages shall be 

excluded. 

 
 

 

Beef Loin, Bottom Sirloin Butt, 
Flap, Boneless (IM) 

 

This item cOnsists Of the obliquus abdominis internus mus- 

cle frOm the bOttom sirlOin butt. The bOneless flap is sepa- 

rated frOm the ball tip and the tri-tip thrOugh the natural 

seam. The heavy cOnnective tissue and any cartilage shall 

be excluded. 

The accOmpanying picture represents Fat LimitatiOn 

OptiOn (FLO) 6 but is available untrimmed by specifying 

FLO OptiOn 1. See page 10 fOr mOre infOrmatiOn. 
 

Beef Loin, Bottom Sirloin Butt, 
Ball Tip, Boneless 

 

This item cOnsists Of the vastus medialis, vastus lateralis, and 

rectus femoris muscles frOm the bOttom sirlOin butt. The 

bOneless ball tip is separated frOm the tri-tip and the flap 

thrOugh the natural seam. All  bOnes, cartilages, and the 

Outside skin tissue shall be excluded. 
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Beef Loin, Bottom Sirloin Butt, 
Tri-Tip, Boneless (IM) 

This item cOnsists Of the tensor fasciae latae muscle frOm 

the bOttom sirlOin butt. The bOneless tri-tip is separated 

frOm the ball tip and the flap thrOugh the natural seam. 

Any cartilage or cOnnective tissue shall be excluded. 

 

 

 

 

 

Beef Loin, Bottom Sirloin Butt, 
Tri-Tip, Boneless, Defatted (IM) 

 

This item is as described in Item NO. 185C, except it shall 

be trimmed practically free of fat. 

 

 

 

 

 

 

 
 

189 Beef Loin, Tenderloin, Full 

 
This item is derived frOm a full lOin as described in either 

Item NOs. 172 Or 172A. The bOneless item shall cOnsist of 

the psoas major, psoas minor, iliacus, and may shOw the pres- 

ence of the sartorius. The obliquus abdominis internus mus- 

cle, Or flap, if present, shall be trimmed level with the fat 

surface. The sirlOin butt end Of the tenderlOin shall expOse 

the psoas major, iliacus, and if present, the sartorius. The 

surface fat shall be trimmed sO as not to exceed 0.75 inch 

(19 mm) in depth at any pOint measured alOng the tender- 

lOin frOm the head Or butt end to the expOsed lymph gland. 

The surface fat frOm the lymph gland toward the tail shall 

be tapered dOwn to the lean at a pOint not beyond three- 

quarters the length Of the entire tenderlOin. The tenderlOin 

shall alsO be trimmed free of ragged edges. A scOre into the 

tenderlOin exceeding 0.5 inch (13 mm) in depth is not 

acceptable. 
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189 View from Fat Side 
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189A View from Fat Side 

 
 

 

Beef Loin, Tenderloin, Full, 
Side Muscle On, Defatted 

 

This item is as described in Item NO. 189, except the 

entire tenderlOin shall be practically free of surface and 

wing fat. Wing fat is the fat lying between the main bOdy 

Of the tenderlOin and the iliacus muscle, Or wing, as it is 

Often called. 

 

 

 

Beef Loin, Tenderloin, Full, Side 
Muscle Off, Defatted 

 

This item is as described in Item NO. 189A, except the side 

muscle, Or psoas minor, shall be excluded. The principal 

membranous tissue over the main bOdy of the tenderlOin, 

Or psoas major, shall remain intact. 

 

 

 

Beef Loin, Tenderloin, Full, 
Side Muscle Off, Skinned 

 

This item is as described in Item NO. 190, except the prin- 

cipal membranous tissue cOvering the psoas major shall be 

excluded. 
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191 Beef Loin, Tenderloin, Butt 

This item shall cOnsist of the sirlOin butt pOrtiOn of the ten- 

derlOin. The sirlOin, Or butt end, shall expOse the psoas 

major, psoas minor, iliacus, and if present, the sartorius. 

Further, the obliquus abdominis internus, Or flap, if alsO 

present, shall be trimmed level with the fat surface. The 

anteriOr, Or shOrt lOin, end shall be expOsed by a straight 

cut that displays the psoas major and the psoas minor mus- 

cles no further alOng the length Of the tenderlOin than 0.5 

inch (13 mm) inch beyond the iliacus. The surface fat shall 

be trimmed sO as not to exceed 0.75 inch (19 mm) in 

depth at any pOint. The large lymph gland shall be 

expOsed. A scOre into the butt tenderlOin exceeding 0.5 

inch (13 mm) is not acceptable. 

 

 

 

 

 

 

 

 

 

 
 

Beef Loin, Tenderloin, Butt, 
Defatted 

 

This item is as described in Item NO. 191, except the sur- 

face and wing fat, as explained in Item NO. 189A, shall be 

trimmed practically free. 

 

 

 

 

 

Beef Loin, Tenderloin, Butt, 
Skinned 

 

This item is as described in Item NO. 191A, except the 

principal membranous tissue 

muscle shall be excluded. 

cOvering the psoas major 
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191 View from Fat Side 
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192 Beef Loin, Tenderloin, Short 

This item shall cOnsist of the shOrt lOin pOrtiOn of the ten- 

derlOin and cOnsists Only of the psoas major and psoas 

minor muscles. The fat shall be trimmed to not exceed 0.5 

inch (13 mm) in depth at any pOint over the psoas major at 

the sirlOin butt end and shall be tapered dOwn to the lean 

Of the psoas major priOr to the thin or tail end. A scOre into 

the shOrt tenderlOin exceeding 0.5 inch (13 mm) is not 

acceptable. 

 

 

 
 

192A Beef Loin, Tenderloin Tails 

This item shall cOnsist of the thin or tail pOrtiOn of the 

psoas major. The psoas minor, hOwever, may remain firmly 

attached. 

 

 

 
193 Beef Flank, Flank Steak (IM) 

 

 

This bOneless item cOnsists Of the rectus abdominis muscle 

frOm the flank regiOn of the carcass. The flank steak is 

lOcated at the cOd Or udder end. It is separated frOm the 

transversus abdominis, obliquus abdominis internus, and 

obliquus abdominis externus muscles thrOugh the natural 

seams. The item shall be prepared practically free of fat 

and the membranous tissue. 
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BEEF PO RTI O N CU TS 

I N D E X BEEF PORTION CUTS AND WEIG HT RANGES 

 
 
 
 
 

 
 

 
ITEM 

 

 
PRODUCT NAME 

 

SUGGESTED 

UPC NO. 

 

 
PG. 

 

Suggested Portion  Weight  Range 

1100 Cubed Steak 1709 55 3ð8 oz. 

1101 Cubed Steak, Special 1709 55 3ð8 oz. 

1102 Braising Steak, Swiss 1742 55 4ð8 oz. 

1103 Rib, Rib Steak, Bone In 1239 56 8ð18 oz. 

1103B Rib, Rib Steak, Bone In, Frenched  56 12ð36 oz. 

1112 Rib, Ribeye Roll Steak, Boneless 1209 57 4ð12 oz. 

1112A Rib, Ribeye Steak, Lip-On, Boneless 1203 57 4ð12 oz. 

1112B 
Rib, Ribeye Steak, Lip-On, Short-Cut, 
Boneless 

1215 57 4ð12 oz. 

1112C Rib, Ribeye (IM) 1102 57 4ð12 oz. 

1112D Rib, Ribeye Cap (IM) 1180 58 4ð8 oz. 

1114D Shoulder, Top Blade Steak (IM) 1144 58 4ð8 oz. 

1114E Shoulder, Arm Steak 1162 58 4ð8 oz. 

1114F Shoulder Tender, Portioned 1164 59 2ð14 oz. 

1116D 
Chuck, Chuck Eye Roll Steak, 
Boneless (for  Braising) 

1096 59 4ð12 oz. 

1121D Plate,  Inside Skirt Steak, Boneless (IM) 1607 59 4ð8 oz. 

1121E Plate,  Outside Skirt Steak, Skinned (IM) 1612 59 4ð8 oz. 

1123 Short Rib, Bone In 1259 60 3ð10 oz. 

1136 Ground Beef Patties 1677 60 Desired ounces or number  per pound  

1136A 
Ground Beef and Vegetable Protein 

Product Patties 
1691 60 Desired ounces or number  per pound  

1136B Beef Patties 1680 60 Desired ounces or number  per pound  

1137 Ground Beef Patties,  Special 1694 60 Desired ounces or number  per pound  

1140 Hanging Tender Steak  61 3ð10 oz. 

1167 Round, Knuckle (Tip)  Steak 1527 61 3ð10 oz. 

1167A Round, Knuckle (Tip)  Steak, Peeled 1535 61 3ð10 oz. 

1167D 
Round, Knuckle (Tip) Steak, Peeled, 
Special 

1549 62 4ð8 oz. 

1167E 
Round, Knuckle (Tip),  Center 

Steaks (IM) 
1550 62 4ð16 oz. 

1167F Round, Knuckle (Tip),  Side Steaks (IM) 1543 62 4ð16 oz. 

1169 Round, Top (Inside) Round Steak 1553 63 3ð12 oz. 

1170A 
Round, Bottom (Gooseneck) Round 

Steak 
1466 63 3ð24 oz. 
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ITEM 

 
 

PRODUCT NAME 

 
SUGGESTED 

UPC NO. 

 
 

PG. 

 
Suggested Portion  Weight  Range 

1173 Loin, Porterhouse Steak 1330 64 10ð12 oz. 

1174 Loin, T-Bone Steak 1369 64 8ð24 oz. 

1179 Loin, Strip Loin Steak, Bone In 1398 65 8ð24 oz. 

1179A Loin, Strip Loin Steak, Bone In, Center-Cut 1399 65 8ð24 oz. 

1180 Loin, Strip Loin Steak, Boneless 1404 65 6ð20 oz. 

1180A Loin, Strip Loin Steak, Boneless, Center-Cut 1410 66 6ð20 oz. 

1184 Loin, Top Sirloin Butt Steak,  Boneless 1422 66 4ð24 oz. 

1184A 
Loin, Top Sirloin Butt  Steak, Semi 

Center-Cut, Boneless 
1427 67 4ð16 oz. 

1184B 
Loin, Top Sirloin Butt  Steak, Center-Cut, 

Boneless (IM) 
1426 67 4ð16 oz. 

1184D Loin, Top Sirloin Cap Steak, Boneless (IM) 1421 68 4ð8 oz. 

1184F 
Loin, Top Sirloin Butt  Steak, Center-Cut, 
Boneless, Seamed 

1436 68 4ð16 oz. 

1185A Loin, Bottom Sirloin Butt,  Flap Steak (IM) 1428 68 3ð8 oz. 

1185B Loin, Bottom Sirloin Butt,  Ball Tip Steak (IM) 1435 69 3ð10 oz. 

1185C 
Loin, Bottom Sirloin Butt,  Tri-Tip 

Steak (IM) 
1430 69 3ð8 oz. 

1185D 
Loin, Bottom Sirloin Butt,  Tri-Tip Steak, 

Defatted  (IM) 
1430 69 3ð8 oz. 

1189 Loin, Tenderloin Steak 1388 69 4ð14 oz. 

1189A 
Loin, Tenderloin  Steak, Side Muscle On, 

Defatted  
1389 70 3ð14 oz. 

1190 
Loin, Tenderloin  Steak, Side Muscle Off,  

Defatted  
1394 70 3ð14 oz. 

1190A 
Loin, Tenderloin  Steak, Side Muscle Off,  

Skinned 
1395 70 3ð14 oz. 

1190B 
Loin, Tenderloin  Steak, Side Muscle Off,  

Skinned, Center-Cut 
1436 70 3ð14 oz. 

1190C Loin, Tenderloin  Tips 1392 70 Amount  as Specified  
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O R D E R I N G D A T A 
Portion-Cut Weight and 
Thickness TolerancesÀ 

The purchaser shall specify the portion  

weight  and/or  thickness desired.  For assis- 

tance in specifying weight,  see weight  range 

tables.  Unless other  portion  weight  and/or  

thickness tolerances are specified by the 

purchaser, the following tables shall be  

used. When both weight and thickness are  

specified, it is recommended that those  

requirements be limited to items that are  

mechanically pressed and/or  sliced. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ÀThickness measurements not applicable  with  0.25 

inch (6 mm) of edge. Also, value listed  under thick - 

ness uniformity is  the maximum allowable  differ - 

ence between the thinnest and  thickest measure - 

ment of an individual  chop or steak. 

Fat Limitation Options (FLO) 

PORTION CUTS 

The purchaser shall specify one of the following maximum (at  

any one point) thicknesses of surface fat on the edges of the  

steak unless definite  fat  limitations  are indicated  in the detailed  

Item Descriptions. If  not specified,  fat  thickness shall not exceed 

0.25 inch (6 mm) at any one point.  
 
 

Portion Cuts 
Option  

No. 
Maximum Fat Thickness at Any One Point  for  Portion  Cuts 

1 0.25 inch (6 mm) 

2 0.125 inch (3 mm) 

3 Practically free  (75 percent  lean/seam surface exposed and 
remaining fat shall  not exceed 0.125 inch (3 mm) 

4 
Peeled/Denuded* (remaining fat  shall not exceed 1.0 inch 
(2.5 cm) in the longest dimension and/or  0.125 inch (3 mm) 
in thickness) 

5 Peeled/Denuded, Surface Membrane Removed** (90 percent lean  
exposed) and remaining fat  shall not exceed 0.125 inch (3 mm).  

*/**  ñ see page xx for  definition  

 
 

Portion Thickness Tolerances 

Specified  Thickness Thickness Tolerance  Thickness Uniformity  

1.0 inch 

(2.5 cm or less) 
± 0.1875 inch (5 mm) 0.1875 inch (5 mm) 

More than 1.0 inch 

(2.5cm) 
± 0.25 inch (6 mm) 0.25 inch (6 mm) 

 
 

Portion Weight Tolerance 

Specified  Weight  Weight  Tolerance  Thickness Uniformity  

Less than 6.0 oz. 

(170 g) 
± 0.25 oz. (7 g) 0.1875 inch (5 mm) 

6.0 oz. (170 g) to  

12.0 oz. (340 g) 
± 0.50 oz. (14 g) 0.25 inch (6 mm) 

12.01 oz. (341 g) to  

24.0 oz. (680 g) 
± 0.75 oz. (21 g) 0.375 inch (9 mm) 

24.01 oz. (681 g) 

or more 
± 1.0 oz. (28 g) 0.50 inch (13 mm) 

 
Purchasers with special needs or specifications should 

contact their suppliers. 
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1100 Beef Cubed Steak 

Cube steaks shall be prepared frOm any pOrti On of the car- 
cass excluding the shank and heel meat that yields prOduct 
that meets the end-item requirements. Unless Otherwise 
specified, the steaks shall be cubed twice at apprOximate 
right angles. Knitting of twO Or mOre pieces and fOlding 
the meat when cubing is permissible. After cubing, surface 
and seam fat shall not exceed 15 percent of the total area 
On either side of the steak. Individual steaks shall remain 
intact when suspended 0.5 inch (13 mm) frOm the outer 
edge. The steaks shall be free of heavy cOnnective tissue, 
bOnes, cartilages, and lymph glands. 

 

1101 Beef Cubed Steak, Special 

  

This item is as described in Item NO. 1100, except the 
steaks shall be prepared frOm any cOmbinatiOn of lean frOm 
the rOund, lOin, rib, Or chuck sectiOns Of the carcass exclud- 
ing the shank and heel meat. Knitting of twO Or mOre pieces 
and fOlding the meat when cubing is not permissible. 

 
 
 

1102 Beef Braising Steak, Swiss 

 

Braising steaks shall be prepared frOm any cOmbinatiOn of 
lean frOm the rOund, lOin, rib, Or chuck sectiOns Of the car- 
cass excluding the shank and heel meat that yields prOduct 
that meets the end-item requirements. The steaks shall be 
free of heavy cOnnective tissue, bOnes, cartilages, and 
lymph glands. When specified, the raw materials Or the 
steaks shall be mechanically tenderized by using the multi - 
ple prObe or pinning methOd not mOre than one time. 
Pressing, knitting,  Or fOlding twO pieces Of meat together is 
not permissible. Surface and seam fat shall not exceed an 
average of 0.25 inch (6 mm) in thickness and the thickness 
at any one pOint  shall not exceed 0.5 inch (13 mm). Surface 
fat, measuring 0.1 inch (2 mm) Or mOre in thickness, shall 
not exceed 50 percent of the circumference of the steak. 
Individual  steaks shall remain intact when suspended 0.5 
inch (13 mm) frOm the outer edge. Alternatively, the pur- 
chaser may specify surface and seam fat limitati Ons in terms 
Of maximum surface area percentage. BOth surface and 
seam fat of the total cut surface on either side of the steak 
shall not exceed the percentage specified by the purchaser. 
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1103 Beef Rib, Rib Steak, Bone In 

BOne-in rib steaks may be prepared frOm any bOne-in rib  
item. The latissimus dorsi, infraspinatus, and trapezius mus- 
cles abOve the blade bOne and the subscapularis and rhom- 

boideus muscles belOw it including the blade bOne, related 
cartilage, feather bOnes, chine bOnes, and backstrap shall 
be excluded. The shOrt ribs shall be excluded at a pOint  
that is no mOre than 3.0 inches (7.5 cm) frOm the ventral 
edge of the longissimus dorsi muscle. 

 
 
 
 

Beef Rib, Rib Steak, Bone In, 
Frenched 

 

This item is prepared as described in Item NO. 1103 
except that each steak must be cut between the rib  bOnes. 
The rib  bOne shall be cOmpletely trimmed  Of the inter- 
cOstal meat, lean, and fat sO that the bOne is expOsed frOm 
the ventral edge of the longissimus dorsi to the end Of the rib  
bOne. This item is alsO referred to as a Ȱ#OwbOy 3ÔÅÁËȢȱ 

 
Alternative Purchaser Specified OptiOns (PSO): 
PSO: 1 - Purchaser may request that the rib  be prepared 

as a rOast to the same specificatiOns as Item NO. 
1103B but instead Of being cut into steaks, it  be 
left intact. 

PSO: 2 - Purchaser may request that the rib  be prepared 
as a rOast as in PSO: 1 and then partially  cut 
into steaks and the balance left as a rOast. 

PSO: 3 - Purchaser may request that the rib  steaks in 
Item NO. 1103B Or PSO: 2 be split into twO 

steaks by a saw cut thrOugh the center Of the rib 
bOne. 
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Beef Rib, Ribeye Steak, 
Lip-On, Boneless 

 

BOneless ribeye steaks, lip-On shall be prepared 
frOm a rib item meeting the end requirements Of 
Item NO. 112A. The lip shall be cut on the shOrt  
rib side with a straight cut that is ventral to, but no 
mOre than 2.0 inches (5.0 cm) frOm, the longis- 

simus dorsi, leaving the lip firmly  attached. 
 
 
 
 
 

Beef Rib, Ribeye Steak, 
Lip-On, Short-Cut, Boneless 

This item is as described in Item NO. 1112A, except in 
this item the lip shall be cut on the shOrt rib side ventral 
to, but no mOre than 1.0 inch (2.5 cm) frOm, the longis- 

simus dorsi. 

 
 

1112 Beef Rib, Ribeye Roll Steak, 
Boneless 

  

BOneless ribeye rOll  steaks shall be prepared frOm any 
bOneless ribeye rOll item. Any lip, if present on the prOd- 
uct being used to prepare this item, shall be excluded sO as 
to expOse the natural seam immediately ventral to the 
longissimus dorsi muscle. 

 
 
 

 

1112C Beef Rib, Ribeye (IM) 

  

BOneless ribeye steaks shall be prepared frOm the longis- 

simus muscle of any ribeye rOll  item. 
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1114D 

1114D PSO 1 

 
 

1112D Beef Rib, Ribeye Cap (IM) 

BOneless ribeye cap steaks shall be prepared frOm the 
spinalis dorsi/multifidus dorsi muscle frOm any ribeye rOll  
item. FOr pOrti Oning, slice the ribeye cap at a right angle to 
the grain or directiOn of muscle fibers. 

 
 

 

 
 

 
 
 

 
Beef Shoulder, Top Blade 
Steak (IM) 

 

  

This item is prepared frOm Item NO. 114D. HOwever, this 
item is generally prepared as PSO 1, see belOw. 

 
PSO: 1 - This steak is prepared frOm Item NO. 114D, 

PSO 1, which specifies that the shOulder tissue 
Or tendOn be remOved and is cOmmOnly called a 
Ȱ&ÌÁÔ IrOn 3ÔÅÁËȢȱ 

 
 
 
 
 
 
 
 
 
 
 
 
 

 

1114E Beef Shoulder, Arm Steak 

  

The bOneless arm steaks shall be prepared frOm Item NO. 
114E after the triceps brachii medial head has been 
remOved. The steaks will be sliced acrOss the grain of the 
triceps brachii long head. 

 
PSO: 1 - Purchaser may specify that this item be prepared 

frOm Item NO. 114E, PSO 1. The steaks are 
cOmmOnly referred to as Ȱ2ÁÎÃÈ 3ÔÅÁËÓȢȱ The 
steaks are cOmpletely trimmed Of all fat and cOn- 
nective tissue. 
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Beef Shoulder Tender, 
Portioned 

This item shall be prepared frOm Item NO. 114F Beef Chuck, 
ShOulder Tender (IM), PSO 1.The individual steaks, sOme- 
times referred to as Ȱ0ÅÔÉÔÅ Tender MedalliOÎÓȟȱ shall be pre- 
pared by a straight cut acrOss the grain in accOrdance with 
ÔÈÅ ÐÕÒÃÈÁÓÅÒȭÓ ÓÐÅÃÉÆÉÃÁÔÉOn with respect to thickness Or 
weight. 

 

Beef Chuck, Chuck Eye Roll 
Steak, Boneless (for Braising) 

  

BOneless chuck eye rOll  steaks shall be prepared frOm 
prOduct meeting the end requirements Of Item NO. 116D. 

 
 
 
 
 
 
 
 

 
 

1121D Beef Plate, Inside Skirt Steak, 
Boneless (IM) 

 

 

The bOneless steaks shall be prepared frOm prOduct meet- 
ing the end requirements Of Item NO. 121D. 

 
 
 
 
 
 
 
 
 

Beef Plate, Outside Skirt Steak, 
Skinned (IM) 

The steaks shall be prepared frOm an outside skirt or 
diaphragm muscle meeting the end requirements Of Item 
NO. 121E. 
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1123 Beef Short Rib, Bone In 

  

 
 
 

1136  

This item may be prepared frOm any beef chuck, rib, Or 
plate shOrt  rib  item as described in Item NO. 123. The 
bOne-in shOrt rib shall cOnsist of the ribs, intercOstal meat, 
and the intact serratus ventralis muscle. The serratus ven- 

tralis muscle shall be cOntinu Ous acrOss bOth the dOrsal and 
ventral side of the specified pOrti On. The ribs shall be cut 
flanken style by cutting them at a right angle to the rib 
bOnes. Purchaser shall specify bOth the width Of the cut 
and the number Of ribs in each pOrti On. 

Purchasers alsO have the optiOn to request that the bOne-in 
shOrt  ribs be prepared frOm prOduct described in Item 
NOs. 123A, 123B, Or 123C. 

Purchasers whO desire a bOneless shOrt rib shOuld specify 
that the item be prepared frOm Item NO. 123D. 

 
 

Ground Beef and Vegetable 

round Beef Patties 1136A Protein Product Patties 

 

The patties shall be prepared frOm prOduct described in 
Item NO. 136. The grOund meat shall be mechanically 
fOrmed into patties Of the shape and size specified by the 
purchaser. Patties shall be separated frOm each Other by a 

The patties shall be prepared frOm Item NO. 136A. The 
patties shall be fOrmed and packaged as described in Item 
NO. 1136. Patties shall be frOzen. 

means that will  prevent them frOm sticking together when                                                                                                                  
packaged. Patties shall be frOzen unless specified fresh. 

1136B Beef Patties 

  

 
1137 Ground Beef Patties, Special 

The patties shall be prepared frOm Item NO. 137.The pur- 
chaser has an optiOn to select a grOund beef style derived 
frOm One of the specific primal pOrti Ons described. If no 
such selectiOn is made, Style 1 will apply. PrOduct shall be 
labeled accOrdingly. Patties shall be fOrmed and packaged 

The patties shall be prepared frOm Item NO. 136B. The 
patties shall be fOrmed and packaged as described in Item 
NO. 1136. Patties shall be frOzen. 

 
 

 

If purchasers desire frOzen patties frOm any of the abOve 
fOrmulati Ons prepared with VPP, they shOuld specify Item 
NO. 1137A, which is prepared frOm prOduct described in 
Item NO. 137A. 

as described in Item 
unless specified fresh. 

NO. 1136. Patties shall be frOzen 
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1140 Hanging Tender Steak 

This steak is prepared frOm Item NO. 140 by straight cuts 
acrOss the grain alOng the length Of hanging tender to the 
specificatiOns Of the purchaser fOr size. The steaks shall be 
trimmed alOng the edges and top and bOttom sides sO that 
the steaks are free of any heavy cOnnective tissue or lOOse 
fat.The steak is sOÍÅÔÉÍÅÓ ÒÅÆÅÒÒÅÄ ÔÏ ÁÓ Á Ȱ(ÁÎÇÅÒ 3ÔÅÁËȱ 
Or Ȱ/ÎÇÌÅÔ 3ÔÅÁËȢȱ 

 
 
 
 
 
 
 
 
 
 

1167 Beef Round, Knuckle (Tip) Steak 

  

The steaks shall be prepared frOm any beef knuckle item. 
The knuckle may be separated lengthwise into sectiOns to 
accOmmOdate the cutting of specified pOrti On-size steaks. 

 
 
 
 
 
 
 
 
 

Beef Round, Knuckle (Tip) 
Steak, Peeled 

 

The steaks may be prepared frOm any beef knuckle item, 
prOvided the prOduct used meets the end-item require- 
ments described in Item NO. 167A Or 167C, which 
excludes the tensor fasciae latae ÍÕÓÃÌÅȟ ÆÁÔȟ ÁÎÄ ȰÓËÉÎȱ ÔÉÓ- 
sue. The knuckle may be separated lengthwise into sec- 
tiOns to accOmmOdate the cutting of specified pOrti On-size 
steaks. 
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Beef Round, Knuckle (Tip) 
Steak, Peeled, Special 

This item shall be prepared frOm Only the vastus lateralis 

and rectus femoris muscles Of the beef knuckle that have 
been separated frOm each Other by cutting thr Ough the nat- 
ural seam. These muscles may be derived frOm any beef 
knuckle item that meets the end requirements described in 
Item NO. 167D. In preparing the steaks any remaining fat, 
skin tissue, and heavy opaque cOnnective tissue shall be 
excluded. The steaks shall be made into specified pOrti On 
size or thickness by slicing the pieces at a right  angle to the 
grain or directiOn of the muscle fibers. 

 
 

Beef Round, Knuckle (Tip), 
Center Steaks (IM) 

  

This steak is prepared frOm Item NO. 167E Beef ROund, 
Knuckle, Center ROast (IM) by cuts acrOss the grain or at 
right angles to it, if necessary, ÔÏ ÆÕÌÆÉÌÌ ÔÈÅ ÐÕÒÃÈÁÓÅÒȭÓ 
specificatiOn as to pOrti On size or thickness. 

 
 
 
 
 
 
 
 
 
 

 

Beef Round, Knuckle (Tip), 
Side Steak (IM) 

  

This steak is prepared frOm Item NO. 167F Beef ROund, 
Knuckle, Side ROast (IM) by cuts acrOss the grain or at 
ÒÉÇÈÔ ÁÎÇÌÅÓ ÔÏ ÉÔȟ ÉÆ ÎÅÃÅÓÓÁÒÙȟ ÔÏ ÆÕÌÆÉÌÌ ÔÈÅ ÐÕÒÃÈÁÓÅÒȭÓ 
specificatiOn as to pOrti On size or thickness. 
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Beef Round, Top (Inside) 
Round Steak 

The steaks may be prepared frOm any top (inside) rOund 
item. The thick Opaque pOrti On of the gracilis membrane 
shall be remOved as described in Item NO. 169. The top 
rOund may be separated lengthwise into sectiOns to 
accOmmOdate the cutting of specified pOrti On-size steaks. 

 
 
 
 
 
 

 
 

Beef Round, Bottom 
(Gooseneck) Round Steak 

The steaks may be prepared frOm any beef bOttom rOund 
item meeting the end item requirements Of Item NO. 
170A. The bOttom rOund may be separated lengthwise 
into sectiOns to accOmmOdate the cutting of specified 
pOrti On-size steaks. 
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1173 Beef Loin, Porterhouse Steak 

The steaks shall be prepared frOm any beef shOrt  lOin item. 
The minimum width  Of the tenderlOin shall be at least 1.25 
inches (3.2 cm) when measured parallel to the length Of 
the back bOne. 

 
The purchaser may specify the fOllOwing tail  length 
OptiOns fOr Item NO. 1173 abOve, and Item NOs. 1174, 
1179, 1179A, 1180, and 1180A, which fOllOw. If not spec- 
ified, the tail length will not exceed 1.0 inch (2.5 cm) frOm 
the longissimus dorsi. 

PSO: 1 - 4.0 inches (10.0 cm) 
2 - 3.0 inches (7.5 cm) 
3 - 2.0 inches (5.0 cm) 
4 - 1.0 inch (2.5 cm) 
5 - NO tail  except that of the specified fat trim  

dimensiOn 
6 - Other as specified 

 

 

Graphic illustration  of the length of tail  difference  on porterhouse and T-bone steaks. 

 

1174 Beef Loin, T-bone Steak 

   

The steaks shall be prepared frOm any beef shOrt  lOin item. 
The minimum width Of the tenderlOin shall be at least 0.5 
inch (13 mm) when measured parallel to the length Of the 
back bOne. See Item No. 1173 for purchaser tail length 

options. 
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1179A 

 
 

 

Beef Loin, Strip Loin Steak, 
Bone In 

The steaks shall be prepared frOm any beef shOrt l Oin or 
bOne-in strip l Oin item prOvided the item meets the end 
requirements described in Item NO. 175. In further  
preparing the steaks, the prOtruding edge of the chine 
bOne shall be excluded sO that no pOrti On of the spinal 
grOOve is present. See Item No. 1173 for purchaser tail length 

options. 

 

 

 

 

 

Beef Loin, Strip Loin Steak, 
Bone In, Center-Cut 

This item, in additiOn to meeting the requirements Of Item 
NO. 1179, shall be further  prepared by excluding the 
pOsteriOr Or sirlOin butt  end Of the bOne-in strip  lOin at or 

 
 
 

Beef Loin, Strip Loin Steak, 
Boneless 

 

   

The bOneless steaks shall be prepared frOm any beef shOrt  
lOin, bOne-in strip l Oin, Or bOneless strip lOin item, prO- 
vided the item meets the end requirements Of Item NO. 
180. All bOnes and cartilages shall be excluded. See Item 

No. 1173 for purchaser tail length options. 

 

   

anteriOr to the gluteus medius. The gluteus medius, if present, 
may appear Only on one side of the steak. See Item No. 1173 

for purchaser tail length options. 
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Beef Loin, Strip Loin Steak, 
Boneless, Center-Cut 

This item, in additiOn to meeting the requirements Of Item 
NO. 1180, shall be further  prepared by excluding the 
pOsteriOr Or sirlOin butt  end Of the bOneless strip  lOin at or 

 

   

anteriOr  to the gluteus medius. The gluteus medius, if  present, 
may appear Only on one side of the steak. 

 
 

 

Graphic illustration  of the length of tail  difference  on strip  loin steaks, (bone in and boneless). 
 

Beef Loin, Top Sirloin Butt 
Steak, Boneless 

  

The bOneless steaks may be prepared frOm any top sirlOin 
butt, prOvided the item meets the end requirements Of 
Item NO. 184. PriOr to cutting the top sirlOin butt  into 
steaks, it shall be faced by a straight cut to exclude the 
heavy cOnnective tissue clOsely assOciated with the prOtu- 
berance of the femur sO that the appearance of the gluteus 

medius is Oval in shape. The bOneless top sirlOin butt may 
be separated into sectiOns reasOnably parallel to the back- 
bOne line to accOmmOdate the cutting of specified pOr- 
ti On-size steaks. The sectiOns shall be cut into steaks rea- 
sOnably parallel to the cut surface of the rOund end. 
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Beef Loin, Top Sirloin Butt Steak, 
Semi Center-Cut, Boneless 

In additiOn to the preparatiOn requirements described in 
Item NO. 1184, these bOneless top sirlOin butt steaks shall 
be prepared frOm the gluteus medius and the biceps femoris 

muscles Of the top butt. If present, hOwever, the longis- 

simus dorsi muscle may alsO be included in the steak. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Beef Loin, Top Sirloin Butt Steak, 
Center-Cut, Boneless (IM) 

 

In additiOn to the preparatiOn requirements described in 
Item NO. 1184, these bOneless top sirlOin steaks shall be 
prepared Only frOm the gluteus medius muscle. 
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Beef Loin, Top Sirloin Cap 
Steak, Boneless (IM) 

This steak is prepared frOm biceps femoris muscle or sirlOin 
cap frOm any beef top sirlOin item, prOvided the sirlOin cap 
meets the end requirements Of Item NO. 184D. The bOne- 
less steaks shall be made into specified pOrti On size or 
thickness by slicing the sirlOin cap at an apprOximate right  
angle to the grain or directiOn of the muscle fibers. This 
item is sOmetimes referred to as a Ȱ#OulOtte 3ÔÅÁËȢȱ 

 
 
 
 

Beef Loin, Top Sirloin Butt 
Steak, Center Cut, Boneless, 
Seamed (IM) 

  

These steaks are prepared frOm a top butt as described in 
Item NO. 184F. The steaks shall be separated accOrding to 
the side of the top butt frOm which they were prOduced. All 
steaks are cut acrOss the grain to the desired pOrti On size or 
thickness requested by the purchaser. As displayed in the 
accOmpanying phOtograph the steaks On the right  are 
sOmetimes referred to as Ȱ"ÁÓÅÂÁÌÌ #ÕÔȱ steaks Or filet -style 
steaks. The steaks On the left are sOmetimes referred to as 
sirlOin or strip -style steaks. Purchasers whO desire only 
steaks frOm a specific side shOuld cOntact their supplier fOr 
their  availability. 

 
 
 
 
 
 
 

Beef Loin, Bottom Sirloin 
Butt, Flap Steak (IM) 

  

The steaks shall be prepared frOm the obliquus abdominis 

internus muscle or flap pOrti On of the bOttom sirlOin butt  as 
described in Item NO. 185A. The bOneless steaks shall be 
made into specified pOrti On size or thickness by slicing the 
flap at an apprOximate right angle to the grain or directiOn 
Of the muscle fibers. 
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Beef Loin, Bottom Sirloin 
Butt, Ball Tip Steak (IM) 

The steaks shall be prepared frOm the rectus femoris and 
vastus lateralis muscles Or knuckle pOrti On of the bOttom 
sirlOin butt as described in Item NO. 185B. The bOneless 
steaks shall be made into specified pOrti On size or thickness 
by slicing the ball tip at an apprOximate right angle to the 
grain or directiOn of the muscle fibers. 

 
 

Beef Loin, Bottom Sirloin 
Butt, Tri-Tip Steak (IM) 

  

The steaks shall be prepared frOm the tensor fasciae latae 

muscle or triangle pOrti On of the bOttom sirl Oin butt as 
described in Item NO. 185C. The bOneless steaks shall be 
made into specified pOrti On size or thickness by slicing the 
tri -tip at an apprOximate right angle to the grain or direc- 
tiOn of the muscle fibers. 

 
 

Beef Loin, Bottom Sirloin Butt, 
Tri-Tip Steak, Defatted (IM) 

  

This item is as described in Item NO. 1185C, except steaks 
shall be trimmed practically free of fat. 

 
 
 
 
 
 
 

1189 Beef Loin, Tenderloin Steak 

  

The steaks shall be prepared frOm any beef tenderlOin 
item meeting the end requirements Of Item NO. 189. The 
narrOwest diameter Of the cut surface of the psoas major Or 
main tenderlOin muscle, exclusive of its fat cOver, must be 
a minimum Of 1.0 inch (2.5 cm). Any fat or lean not firm - 
ly attached to the psoas major shall be excluded. Maximum 
surface fat thickness where present shall be 0.125 inch (3 
mm) unless Otherwise specified by the purchaser. 
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Beef Loin, Tenderloin Steak, 
Side Muscle On, Defatted 

The defatted steaks shall be prepared frOm any beef 
tenderlOin item meeting the end requirements described in 
Item NO. 189A. The narrOwest diameter Of the cut surface 
Of the psoas major Or main tenderlOin muscle, exclusive of 
any remaining surface fat cOver, must be a minimum Of 1.0 
inch (2.5 cm). 

 
 
 

Beef Loin, Tenderloin Steak, 
Side Muscle Off, Defatted 

  

The side muscle or chain off steaks shall be prepared frOm 
any beef tenderlOin item meeting the end requirements 
described in Item NO. 190. The narrOwest diameter Of the 
cut surface of the psoas major Or main tenderlOin muscle, 
exclusive of any remaining traces Of surface fat cOver, 
must be a minimum Of 1.0 inch (2.5 cm). 

 
 
 

Beef Loin, Tenderloin Steak, 
Side Muscle Off, Skinned 

  

The side muscle or chain off steaks shall be prepared frOm 
any beef tenderlOin item meeting the end requirements 
described in Item NO. 190A. The narrOwest diameter Of 
the cut surface of the psoas major Or main tenderlOin mus- 
cle, exclusive of any traces Of remaining surface fat cOver, 
must be a minimum Of 1.0 inch (2.5 cm). 

 
 
 
 

 

Beef Loin, Tenderloin Steak, 
Side Muscle Off, Skinned, 
Center-Cut 

1190C 
 

Beef Loin, Tenderloin Tips 

 

 

This item shall be prepared as described in Item NO. 
1190A, except the narrOwest diameter Of the cut surface of 
the psoas major Or main tenderlOin muscle, exclusive of any 
traces Of remaining surface fat cOver, must be a minimum 
Of 1.5 inches (3.8 cm). 

 
TenderlOin tips shall be prepared frOm any beef tenderlOin 
item that meets these requirements. Tips may cOnsist of 
any pOrti On of the thin end Of the psoas major, psoas minor, 

or iliacus muscles and shall cOnsist of pieces that are no less 
than 1.5 square inches (3.8 sq cm) and are no less than 0.5 
inch (13 mm) thick at any pOint. 
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208 Lamb Shoulder, Square Cut, Boneless 1207 Lamb Shoulder Chops 204C Lamb Rack, Roast-Ready, Frenched 

1232A Lamb Loin Chops 233E Lamb Leg, Steamship, 3/4,  Aitch Bone 

Removed 
234 Lamb Leg, Boneless 

 

 

 

NAMPS/IMPS Number (North  American Meat Processors Association/Institutional  Meat Purchase Specifications) 
©1997 North American Meat Processors Association 

 

 
 
 
 
 
 
 
 
 
 
 

 

295 Lamb for  Stewing 

 

 
The above cuts are a partial  representation  of NAMPS/IMPS items.  
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1204B Lamb Rib Chops 

210 Lamb Foreshank 209A Lamb Ribs, Breast Bones Off 

232 Lamb Loin, Trimmed,  Split  1204D Lamb Rib Chops, Frenched, Special 
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LAMB FOODS E RV ICE CUTS 

 
 
 

Lamb Skeletal Chart 
Location, Structure, and Names of Bones 

 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Courtesy of the American Meat Science Association. 
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LA M B P R IM AL C UT S  
LO IN -L E G SE P AR A TI ON 

 

 
 

 

 
Lamb Legs, Double 

A Cutaneus trunci  
B Gluteus medius 
C Longissimus dorsi 
D Multifidus  dorsi 

E Obliquus internus  
abdominis 

F Psoas major  
G Psoas minor  

H Obliquus externus 
abdominis 

1 Vertebrae  
(Backbone) 

LO IN - R AC K S E PA R A TI ON 
 
 
 
 
 
 
 
 
 
 

 

Lamb Loin, Double 

 
 
 
 
 
 
 

Lamb Hotel Rack 

 
R A C K - S HO U L DE R S EP A R ATI O N 

A Infraspinatus  
B Intercostal  
C Latissimus dorsi 
D Longissimus dorsi 
E Multifidus  dorsi 
F Rhomboideus 
G Serratus ventralis  
H Spinalis dorsi 
I Subcapularis 
J Teres major  
K Trapezius 

1 Feather Bones 
2 Rib Bone 
3 Scapula (Blade Bone) 
4 Vertebrae  (Backbone) 

 

S HO U L DE R - BR I S KE T SE P AR A TI ON 
 
 
 
 
 
 

 

 

 
Lamb Shoulder, Square-Cut 

A Biceps brachii  
B Brachialis 
C Brachiocephalicus 
D Cutaneus trunci  
E Pectoralis  

profundus 
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F  ectoralis  superficialis  

G Tensor 
fasciae 
antebrachii  
H Triceps brachii,  
lateral  head 

I Triceps brachii , l ong 
head 

J Triceps brachii,  
medial head 
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I N D E X LAMB PRO DU CT S AND WEIG HT RANGES 
 

   
SUGGESTED 

UPC NO. 

 
 

PG. 

Weight  Ranges (Pounds) 

ITEM PRODUCT NAME A B C D 

200 Carcass 2910 80 41ð55 55ð65 65ð75 75ðup 

200A Carcass, 3 Way 2911 80 41ð55 55ð65 65ð75 75ðup 

200B Carcass, Block-Ready 2912 80 41ð55 55ð65 65ð75 75ðup 

204 Rack 2941 81 4ð5 5ð7 7ð9 9ðup 

204A Rack, Chined 2942 81 2ðdown 2ð3 3ð4 4ðup 

204B Rack, Roast-Ready 2951 81 2ðdown 2ð3 3ð4 4ðup 

204C Rack, Roast-Ready, Frenched 2945 82 2ðdown 2ð3 3ð4 4ðup 

204D Rack, Roast-Ready, Frenched, Special 2946 82 1.5ðdown 1.5ð2.5 2.5ð3.5 3.5ðup 

204E Rack, Ribeye Roll 2943 82 1ðdown 1ð1.5 1.5ð2.5 2.5ðup 

206 Shoulder 2937 82 14ð19 19ð23 23ð27 27ðup 

207 Shoulder, Square-Cut 2913 83 5ð6 6ð8 8ð10 10ðup 

207A Shoulder, Outside 2938 83 3ðdown 3ð4 4ð5 5ðup 

208 Shoulder, Square-Cut, Boneless 2929 83 4ð5 5ð7 7ð9 9ðup 

208A Shoulder, Outside, Boneless 2934 83 2ðdown 2ð3 3ð5 5ðup 

208B Shoulder, Arm Out, Boneless 2939 84 3ðdown 3ð4 4ð6 6ðup 

208C Shoulder, Inside Roll,  Boneless 2940 84 1.5ðdown 1.5ð2.5 2.5ð3.5 3.5ðup 

209 Breast 3002 84 2ðdown 2ð3 3ð4 4ðup 

209A Ribs, Breast Bones Off 3008 84 2ðdown 2ð3 3ð4 4ðup 

209B Shoulder, Ribs 3007 85 1ðdown 1ð2 3ð4 4ðup 

210 Foreshank 3010 85 0.5ð1 1ð1.5 1.5ð2 2ðup 

229A Hindsaddle, Long-Cut, Trimmed 3030 85 23ð29 29ð36 36ð41 41ðup 

230 Hindsaddle 3031 85 20ð25 25ð30 30ð35 35ðup 

231 Loins 3032 86 6ð8 8ð11 11ð13 13ðup 

232 Loins, Trimmed 2953 86 4ð5 5ð7 7ð9 9ðup 

232A Loin, Block-Ready, Trimmed 2962 87 1ð2 2ð3 3ð4 4ðup 

232B Loins, Double, Boneless 2958 87 2ðdown 2ð3 3ð5 5ðup 

232C Loin, Single, Boneless  87 1ðdown 1ð1.5 1.5ð2.5 2.5ðup 

232D Loin, Short Tenderloin 2961 87 0.5ðdown 0.5ð1 1ð2 2ðup 

233 Legs 2964 88 6ð9 9ð13 13ð17 17ðup 

233A Leg, Trotter  Off 2994 88 5ð9 9ð13 13ð17 17ðup 

233C Leg, Trotter  Off,  Semi-Boneless 2972 88 4ð8 8ð12 12ð16 16ðup 

233D Leg, Shank Off,  Semi-Boneless 2995 89 3ð5 5ð7 7ð10 10ðup 
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SUGGESTED 

UPC NO. 

 
 

PG. 

Weight  Ranges (Pounds) 

ITEM PRODUCT NAME A B C D 

233E 
Leg, Steamship, 3/4,  Aitch Bone 

Removed 
2967 89 5ð7 7ð9 9ð11 11ðup 

233F Leg, Hindshank 2997 89 1ðdown 1ð2 2ðup  

233G Leg, Hindshank, Heel On 2969 90 1ðdown 1ðup   

234 Leg, Boneless 2973 90 5ð8 8ð11 11ð13 13ðup 

234A Leg, Shank Off,  Boneless 2974 90 6ð8 8ð9 9ð11 11ðup 

234C Leg, Bottom,  Boneless  90 1ð3 2ð4 4ð6 6ðup 

234D Leg, Outside, Boneless 2987 91 1ðdown 1ð1.5 1.5ð3 3ðup 

234E Leg, Inside, Boneless 2985 91 1ðdown 1ð1.5 1.5ð2 2ðup 

234F Leg, Sirloin Tip,  Boneless 2989 91 0.5ðdown 0.5ð1.5 1.5ð2.5 2.5ðup 

234G Sirloin,  Boneless 2982 92 2ðdown 2ð3 3ð4 4ðup 

235 Back 3033 92 11ð12 12ð14 14ð16 16ð18 

236 Back, Trimmed 3034 92 8ð11 11ð13 13ð15 15ðup 

246 Tenderloin  2961 93 0.5ðdown 0.5ð1.5 1.5ð2.5 2.5ðup 

295 Lamb for  Stewing 3016 93 Amount  as Specified  

295A Lamb for  Kabobs 3017 93 Amount  as Specified  

296 Ground Lamb 2998 94 Amount  as Specified  
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O R D E R I N G D A T A 
Purchaser Specified 
Options (PSO) 

Purchasers may specify a number of  

different  options on the products they 

wish to purchase. These options 

(PSO) include,  among others,  a combi- 

nation of quality grade and yield  

grade, state of refrigeration,  fat  limita - 

tion measurements, and processing 

instructions. Some of these options  

are explained in more detail in the  

Introductory  Section at the front  of 

The Meat Buyerõs Guide,  or later  in this 

section, or in the appropriate Item  

Description. Purchasers who have 

special needs or specifications 

should contact  their  suppliers. 

State of Refrigeration 
 

  
 

28°F (ð2.2°C) 

or higher 

 

  A  
FRESH 

 

  

 
28°F (ð2.2°C) 

or lower  

   B  
FROZEN 

 

  

 
0°F (ð17.8° C) 

or lower  

 

C 
 

PSO 

Product may be ordered fresh or  

frozen. The term fresh chilled is used 

by the USDA Agricultural Marketing  

Service to describe product that has 

not been previously frozen.  
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Grade 
The system of lamb and mutton grading is explained in detail in the Introductory  
Section at the front  of The Meat Buyerõs Guide. Carcasses within  the ovine species 
are classified as lamb,  yearling mutton,  or mutton  depending upon their  evidences 
of maturity  as indicated  by the development  of muscular and skeletal  systems. The 
youngest carcasses are called Lamb, and this is the product  primarily  used in food- 
service establishments.  All product  featured  in The Meat Buyerõs Guide is lamb.  

The purchaser may specify the quality  and yield  grade desired for  any item.  In 
most instances, due to further  trimming  by suppliers, the yield  grade will  not appear 
on the product. The official USDA grade designation will appear in any one or any  
combination  of the following  ways: (1) container  markings, (2) on individual  bags or 
wrapping material,  or (3) legible  roller  brand appearing on the meat.  The processor 
shall comply with  FSIS grade labeling procedures. 

Fat Limitation Options (FLO) 

CARCASSES AND PRIMAL CUTS 

The purchaser may specify yield  grade and/or  maximum average thickness of sur- 
face fat.  

CUTS AND ROASTS 

Except for shank items, the purchaser shall specify one of the following maximum  
average thicknesses of surface fat unless definite fat limitations are indicated in the  
detailed  Item Descriptions. 

 

Maximum Average Thickness*  Maximum at  Any One Point  

0.25 inch (6 mm) 0.1875 inch (9 mm) 

0.125 inch (3 mm) 0.25 inch (6 mm) 

Practically  Free (75 percent  lean/seam surface exposed) 0.125 inch (3 mm) 

Peeled/Denuded (remaining fat  shall not exceed 1.0 inch 
(2.5 cm) in any dimension) 

0.125 inch (3 mm) 

Peeled/Denuded, Surface Membrane Removed (90 per- 
cent lean exposed) 

0.125 inch (3 mm) 

*NOTE: When average fat thicknesses are specified in Item  Descriptions, the  
appropriate  òMaximum at Any One Pointó limitation  shall apply.  

CHOPS 

The purchaser shall specify one of the following maximum (at any one point)  
thicknesses of surface fat  on the edges of the chop unless definite  fat  limitations  
are indicated  in the detailed  Item Descriptions. If  not specified,  fat  thickness shall 
not exceed 0.25 inch (6 mm) at any one point.  

 

Maximum Fat Thickness at Any One Point  for  Portion  CutsÀ 

0.25 inch (6 mm) 

0.125 inch (3 mm) 

Practically  Free (75 percent  lean/seam surface exposed and remaining fat  shall not exceed 
0.125 inch (3 mm)) 

Peeled/Denuded (remaining fat  shall not exceed 1.0 inch (2.5 cm) in any dimension and/or  
0.125 inch (3 mm) in thickness) 

Peeled/Denuded,  Surface Membrane Removed (90 percent  lean exposed amd remaining 
fat  shall not exceed 0.125 inch (3 mm)) 

ÀWhen fat  trim  requirements  are specified by the purchaser or within  the individual  Item Description,  all  

fell  shall be removed 
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1 

3 

VENTRAL 

 
 
 
 

 
 

Separation A ð Style A 
SHOULDER-BRACELET SEPARATION 

DORSAL 

 
 
 

2    BLADE BONE 

 
1 

VENTRAL 
EDGE OF THE 
LONGISSMUS 

3 DORSI 

 
 

 
The shoulder is separated from 

the bracelet  by a straight  cut  

between the 4th and 5th ribs,  

leaving 4 ribs on the shoulder.  

The cut surface (see figure)  

shall expose the spinalis dorsi  

to be dorsal in relationship to  

the longissimus dorsi.  

 

 
VENTRAL 

 

Separation B ð Style A 
BRACELET-LOIN SEPARATION 

DORSAL 

 
1 

1ðLongissimus Dorsi 
2ðSpinalis Dorsi 3ð
Serratus Ventralis 

 
 
 
 
 
 
 

The bracelet is separated from  

the loin  by a cut  that  follows  the 

natural  curvature  between the 

12th and 13th ribs.  Leaving 8 ribs 

(ribs 5ð12) with  the bracelet  and 

no more than 1 rib remaining  

with  the loin.  

 

VENTRAL 1ðLongissimus Dorsi 

 

Separation C ð Style A 
LOIN-LEG SEPARATION 

DORSAL 

 
 
 
 
 
 

 
1ðLongissimus Dorsi 
2ðGluteus Medius 
3ð Obliquus Internus 

Abdominis 

 
 
 
 

 
The leg is separated from the  

loin  by a straight  cut,  approxi- 

mately perpendicular to the  

length of the leg, passing anteri - 

or to the hip bone and hip bone 

cartilage. The cut surface, which  

is approximately perpendicular  

to the length of the leg, exposes  

the gluteus medius and does 

not expose the tensor fasciae 

latae  (see figure).  
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The shoulder is separated 

from the bracelet by a straight  

cut between the 5th and 6th  

ribs, leaving 5 ribs on the  

shoulder. The cut surface (see 

figure) shall expose the 

spinalis dorsi to be dorsal in  

relationship to the longissimus 

dorsi, and the serratus ventralis  

shall not extend past (dorsal  

to) the ventral edge of the  

longissimus dorsi.  

 
 

 
The bracelet  is separated from 

the loin by a cut that follows  

the natural  curvature  posteri - 

or to the 13th rib. Leaving 8  

ribs (ribs 5ð12) with the  

bracelet  and no rib  remaining 

with  the loin.  

Separation A ð Style B 
SHOULDER-BRACELET SEPARATION 

DORSAL 

 
 

BLADE BONE 

 
 

VENTRAL 
EDGE OF THE 
LONGISSIMUS 
DORSI 

 
1ðLongissimus Dorsi 2ð
Spinalis Dorsi 3ðSerratus 
Ventralis 

 
 

Separation B ð Style B 
BRACELET-LOIN SEPARATION 

 
 
 
 
 
 
 
 

1ðLongissimus Dorsi 

 
 
 

 
The leg is separated from the  

loin  by a straight  cut,  approxi- 

mately perpendicular to the  

length of the leg, passing anteri - 

or to the hip bone and hip bone 

cartilage. The cut surface, which  

is approximately perpendicular  

to the length of the leg, exposes  

the gluteus medius and does 

not expose the tensor fasciae 

latae  (see figure).  

Separation C ð Style B 
LOIN-LEG SEPARATION 

DORSAL 

 
 
 
 
 
 

 
1ðLongissimus Dorsi 
2ðGluteus Medius 
3ð Obliquus Internus 

Abdominis 
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Separation D ð Style B 
SIRLOIN-LEG SEPARATION 

 
DORSAL 

 
 
 

BALL OF 
FEMUR 

 
 
 
 
 

 
VENTRAL 

 
1ðGluteus Medius 2ð
Biceps Femoris 
3ð Tensor Fasciae Latae 

 

2 

1 
3 

 
 
 
 

 
3 

The leg is separated from the sirloin  by 

a straight  cut:  (1) approximately  per- 

pendicular to the length of the leg; (2)  

starting  at the juncture  of the last sacral 

and first  caudal vertebra  and (3) pass- 

ing anterior  to the protuberance  of the  

femur  (while  exposing the ball of  the 

femur).  The cut surface (see figure)  

shall expose: (1) the gluteus medius to 

be approximately equal in size to the  

biceps femoris and (2) the tensor fasci - 

ae latae  shall be exposed and shall not 

extend around the knuckle.  
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200 Lamb Carcass 

A lamb, yearling mutton, Or mutton carcass is the entire 
unsplit carcass. BlOOdy tissue, frayed ends at the neck, and 
practically all heart fat shall be remOved.The diaphragm and 
the hanging tender may be remOved. HOwever, if present, the 
membranous pOrti On shall be trimmed  clOse to the lean. 

 

200A Lamb Carcass, 3 Way 

 

This item is as described in Item NO. 200, except the car- 
cass is separated into 3 pOrti Ons. The pOrti Ons are a dOu- 
ble shOulder, back, and leg. All 3 dOuble pOrti Ons are pack- 
aged together.The carcass separatiOn is made accOrding to 
Style A, unless Style B is specified. 

 
 

200B Lamb Carcass, Block-Ready 

 

This item is as described in Item NO. 200, except, unless 
Otherwise specified, the carcass is separated into single 
pOrti Ons. The pOrti Ons are square-cut shOulders, racks, 
lOins, fOreshanks, breasts, and legs. The individual single 
pOrti Ons are packaged together. The fOreshank separatiOn 
frOm the brisket end Of the breast is made thr Ough the nat- 
ural seam by a cut that passes thrOugh the web (pectorales 

superficialis). The tr Otter  Or lOwer fOreshank shall be 
remOved at the knee jOint. The hanging tender and kidneys 
are to be excluded. The carcass separatiOn is made accOrd- 
ing to Style A, unless Style B is specified. 
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204 Lamb Rack, Single 

 
 
 
 
 
 
 
 
 

 
204 View from Loin End 

 
 

204 Lamb Rack 

The rib rack is the pOrti On remaining after the remOval Of 
the shOulder, breast, and lOin pOrti Ons Of the carcass. The 
lOin is remOved as in Style A unless Style B is specified. 
The breast is remOved by a straight cut no mOre than 4 
inches (10.0 cm) frOm the ventral edge of the longissimus 

dorsi (ribeye) muscle. The diaphragm and fat alOng the 
ventral side of the vertebrae shall be remOved. Unless Oth- 
erwise specified, the rack is Often packaged split. 

 

 

 
 

204A Lamb Rack, Chined 
 

 

This item is prepared frOm a split  rack as described in Item 
NO. 204. The chine bOne or prOtruding edge of the verte- 
brae shall be remOved such that the lean is expOsed 
between the ribs and the feather bOnes, leaving the feather 
bOnes attached. The blade bOne and assOciated cartilage 
and fell membrane shall alsO be excluded. 

204B Lamb Rack, Roast-Ready 
 

  
The term Block-Ready is used interchangeably with Roast- 

Ready in describing this item. 

 
This item, as described in Item NO. 204A, is further pre- 
pared by remOving the feather bOnes, exteriOr fat cOver, 
backstrap, and trapezius, infraspinatus, and latissimus dorsi 

muscles. The measurement frOm the ventral edge of the 
longissimus dorsi to the pOint at which the breast is remOved 
shall be no mOre than 3.0 inches (7.5 cm). The purchaser 
may specify a different length OptiOn, Or PSO, as described 
belOw. 

PSO: 1 - 2.0 inches (5.0 cm) 
2 - 1.0 inch (2.5 cm) 
3 - 0 inch (0 mm) 
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Lamb Rack, Roast- 
Ready, Frenched 

The term Block-Ready is used interchangeably with Roast- 

Ready in describing this item. 

 
This item as described in Item NO. 204B is further pre- 
pared by remOving the intercOstal meat and lean and fat 
Over the rib bOnes. Neither the expOsed rib bOne (Frenched) 
nor remaining intercOstal meat, lean, and fat over the rib 
bOnes shall exceed 1.5 inches (3.8 cm) in length. 

 
 

 
Lamb Rack, Roast-Ready, 
Frenched, Special 

The term Block-Ready is used interchangeably with Roast- 

Ready in describing this item. 

 
This item is described in Item NO. 204B except in addi- 
tiOn, the firmly attached rhomboideus and subscapularis 

muscles belOw where the blade bOne had been remOved 
shall alsO be excluded. 

 

 

204E Lamb Rack, Ribeye Roll 

 

In additiOn to meeting the requirements Of Item NO. 204D, 
this item shall alsO be made cOmpletely bOneless, with 
membrane off, and trimmed sO that the tail length is no 
mOre than 1.0 inch (2.5 cm) frOm the ventral edge of the 
longissimus dorsi 

 

 

 

 

 

 

 
 

206 Lamb Shoulder 

All shOulders are available either as Style A: 4 Ribs (ribs 1 to 
4) Or Style B: 5 Ribs (ribs 1 to 5). Unless Otherwise spec- 
ified, the carcass separatiOn is made accOrding to Style A. 

 

 

The thymus gland (sweetbread) and heart fat shall be 
clOsely remOved. Purchaser may specify either a single or 
dOuble shOulder. 
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207 Lamb Shoulder, Square-Cut 

In additiOn to the requirements Of Item NO. 206, the fOre- 
shank and brisket pOrti On of the breast, as well as the neck, 
shall be remOved by a straight cut apprOximately perpen- 
dicular to the rack side. The cut thrOugh the fOreshank and 
brisket shall pass thrOugh the cartilaginous juncture of the 
first rib, and the cut remOving the neck shall not leave 
mOre than 1.0 inch (2.5 cm) Of neck On the shOulder. 
Purchaser may specify either a single or dOuble shOulder. 

 

207A Lamb Shoulder, Outside 

  

This shOulder item shall cOnsist of the fOreshank with the 
lOwer fOreshank Or tr Otter remOved, the humerus bOne and all 
the assOciated muscles, and the blade bOne, including all the 
muscles Overlying it. The cutaneous (shOulder rOse) muscle 
shall be remOved when the underlying fat exceeds the surface 
fat thickness specified. All fat shall be trimmed fOllOwing the 
natural curvature of the majOr muscles and scapula. 

 

Lamb Shoulder, Square-Cut, 
Boneless 

 

This item is further prepared frOm a single Item NO. 207 
ShOulder by excluding all bOnes, cartilages, backstrap, fell, 
prescapular lymph gland, and heart fat. The brisket side 
shall expOse the pectoralis profundus extending pOsteriOr to 
the 3rd rib  mark and fOrm an apprOximate right  angle with  
the rib end. The shOulder shall be rOlled with the ribeye 
lengthwise to the rOll  and netted Or tied. 

 

Lamb Shoulder, Outside, 
Boneless 

 

This item is as described in Item NO. 207A, except all 
bOnes and cartilages shall be excluded.The tendOns On the 
elbOw end shall be trimmed to be even with the lean. This 
item shall be netted Or tied. 

 
 
 

 
The Meat Buyerõs Guide 83 

207 

207A 

208A 

208 

208 

208A 



LAMB FOODS E RV ICE CUTS 
 
 

 

Lamb Shoulder, Arm Out, 
Boneless 

 

This item is prOduced frOm any lamb shOulder meeting the 
requirements Of Item NO. 208 after remOval Of any outside 
shOulder pOrti On that may remain. The arm pOrti On is sep- 
arated frOm the blade pOrti On by a cut that is ventral to, but 
no mOre than 3.0 inches (7.5 cm) frOm, the longissimus 

dorsi muscle at the rack end, unless specified Otherwise by 
the purchaser, but not to be less than 1.0 inch (2.5 cm) 
ventral frOm the longissimus dorsi. The outside shOulder 
and blade pOrti On shall be individually  packaged. 

 

Lamb Shoulder, Inside Roll, 
Boneless 

  
 

 
 

 
209 Lamb Breast 

This item is that pOrti On of the carcass ventral to the sepa- 
rati On of the Item NO. 204 Rack and pOsteriOr to the sep- 
aratiOn of the Item NO. 206 ShOulder. The diaphragm may 

This item cOnsists Only of the muscle system under the 
blade bOne that remains after the remOval Of the arm as 
described in Item NO. 208B. The fat and lean abOve the 
blade bOne and any cartilage shall be excluded. Unless 
specified differently, the tail  length shall not be mOre than 
3.0 inches (7.5 cm) ventral to the longissimus dorsi. 

Purchaser may specify the fOllOwing optiOns: 

PSO: 1 - 2.0 inches (5.0 cm) 
2 - 1.0 inch (2.5 cm) 
3 - 0 inch (0 mm) 

 
 

be remOved. HOwever, if present, the membranous pOrti On 
Of the diaphragm shall be trimmed clOse to the lean. The 
heart fat shall be clOsely remOved. 

 

209A Lamb Ribs, Breast Bones Off 

  

This item is prepared frOm Item NO. 209 and shall cOnsist 
Of at least 7 ribs, and the intercOstal muscles, serratus ven- 

tralis, and assOciated muscles immediately overlying the 
ribs. The cut shall be not less than 3.0 inches (7.5 cm) in 
width. The sternum and ventral edges Of the cOstal carti- 
lages shall be remOved. The fell, cutaneous trunci, exteriOr 
fat cOver, latissimus dorsi, and diaphragm shall be 
remOved. This item shall be trimmed practically free of 
surface fat. This item is sOmetimes been referred to as 
Ȱ$ÅÎÖÅÒ Style 2ÉÂÓȢȱ 
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209B Lamb Shoulder, Ribs 

This item may be derived frOm any bOne-in, square-cut 
shOulder item and shall include at least 4 ribs and the inter- 

costal and serratus ventralis muscles. The item shall be 
trimmed practically free of surface fat. The dOrsal edge 
shall have no evidence of the cartilaginous junctures Of the 
ribs and thOracic vertebrae. 

 
 
 

210 Lamb Foreshank 

 

The fOreshank shall be remOved frOm the shOulder by a 
straight cut expOsing the humerus and remOved frOm the 
brisket by a cut thrOugh the natural seam and may cOntain 
a pOrti On of the web muscle (pectoralis superficialis). The 
tr Otter  Or lOwer fOreshank shall be remOved at or abOve the 
knee jOint. 

 

Lamb Hindsaddle, Long-Cut, 
Trimmed 

 

This item is prepared frOm Item NO. 200, and the carcass 
separatiOn is made accOrding to Style A, cOntaining 9 ribs, 
unless Style B, cOntaining 8 ribs is specified. The breasts 
and the flanks are remOved by straight cuts ventral to, but 
no mOre than 4.0 inches (10.0 cm) frOm, the longissimus 

dorsi at the shOulder end, to a pOint that is immediately 
ventral to the tensor fasciae latae On the leg. 

 

230 Lamb Hindsaddle 

This item is prepared frOm Item NO. 200, and the carcass 
separatiOn is made accOrding to Style A, cOntaining 1 rib, 
unless Style B, withOut a rib is specified. The separatiOn 
fOllOws the natural curvature of the 13th rib bOne either 
pOsteriOr Or anteriOr to it depending on the style. The item 
shall be practically free of all kidney and pelvic fat. The 
diaphragm and the hanging tender may be excluded. If 
present, hOwever, the membranous pOrti On of the 
diaphragm shall be trimmed  clOse to the lean. 
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231 View from Leg End 

 
 
 
 
 
 
 
 

 
232 View from Leg End 

 
 

231  Lamb Loins 

This item is prepared frOm Item NO. 230.The legs shall be 
remOved at separatiOn pOint  Ȱ#ȱ depicted On the 
Cutting InstructiOn Charts fOr Styles A and B. This item 
shall be practically free of all kidney and lumbar fat. 

 
 
 
 

 

232  Lamb Loins, Trimmed 

  

This item is prepared frOm Item NO. 231. The flank is 
remOved by a straight cut that is not mOre than 4.0 inches 
(10.0 cm) frOm the longissimus dorsi, bOth at the rack end 
and at a pOint on the leg side that alsO is not mOre than 4.0 
inches (10.0 cm) ventral frOm it. The diaphragm, hanging 
tender, and kidneys shall be excluded. 
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231 View from Rack End 

 
 
 
 
 
 
 
 
 

 
232 View from Rack End 
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Lamb Loin, Block-Ready, 
Trimmed 

This item may be derived frOm Item NO. 232 Or any other 
lOin item that yields prOduct that meets the end-item 
requirements. It is a single lOin with the flank remOved sO 

that the tail length measurement, ventral frOm the edge of 
the longissimus dorsi at bOth the rack and leg ends, is not 
mOre than 3.0 inches (7.5 cm). If desired, purchasers must 
specify a different  tail  length Opti On. The optiOns are: 

PSO: 1 - 2.0 inches (5.0 cm) 
2 - 1.0 inch (2.5 cm) 
3 - 0 inch (0 mm) 

 

232B Lamb Loins, Double, Boneless 

  

This item may be derived frOm any unsplit lOin. The tail 
length shall be not mOre than 3.0 inches (7.5 cm) unless 
another tail length OptiOn is specified as listed in Item NO. 
232A. All bOnes, cartilages, hanging tender, kidneys, and 
tenderlOins shall be excluded while leaving the dOuble 
bOneless lOins attached. This item may be netted Or tied. 

 
 

232C Lamb Loin, Single, Boneless 

 

This item shall be prepared in the same manner as Item 
NO. 232B except that it shall be a single lOin. The item tail 
length OptiOns described in Item NO. 232A shall alsO apply, 
and the item may be requested netted Or tied. 

 
 
 

 

232D Lamb Loin, Short Tenderloin 

 

This item cOnsists Of the tenderlOin pOrti On of any lOin 
item. It is similar to a shOrt l Oin tender and shall cOnsist of 
the psoas major and psoas minor muscles Only. It shall be 
practically free of fat, and any bOne, cartilage, Or ragged 
edges shall be remOved. A scOre into the tenderlOin exceed- 
ing 0.50 inch (13 mm) in depth is not acceptable. 
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233  Lamb Legs 

This dOuble item may be derived frOm the pOsteriOr pOr- 
ti On of the carcass Or hindsaddle. The legs are remOved by 
a straight cut anteriOr to the hip bOne cartilage that fOrms 
an apprOximate right  angle to the length Of the legs, 
depicted as separatiOn pOint  Ȱ#ȱ On the Cutting 
Instructi On Charts fOr Styles A and B. 

 
 
 
 
 
 
 

233A Lamb Leg, Trotter Off 

 

This single bOne-in leg has the trOtter (l Ower hindshank) 
remOved at the break jOint. The gambrel cOrd (Achilles 
tendOn) is alsO remOved. 

 
This, as well as the fOllOwing 233 items, unless described 
differently in the item descriptiOn, are derived frOm a leg 
made at separatiOn pOÉÎÔ Ȱ#ȱ Of Style A Or B unless the 
purchaser specifies it  be prepared frOm a leg made at sepa- 
rati On pOÉÎÔ Ȱ$ȱ Of Style B. These separatiOn pOints are 
depicted On the Cutting Instructi On Charts fOr each style. 

 
 

Lamb Leg, Trotter Off, 
Semi-Boneless 

 

This item is as described in Item NO. 233A, except the 
pelvic, vertebrae, tail  bOnes, lean and fat overlying the 
pelvic bOne, flank, and practically all cOd and udder fat 
shall be remOved. 
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Lamb Leg, Shank Off, 
Semi-Boneless 

This item is as described in Item NO. 233C, except the 
hindshank is remOved by a straight cut thrOugh the stifle 
jOint  and then fOllOws the natural seam between the shank 
and the heel 

 
 
 
 
 
 
 

 

Lamb Leg, Steamship, 
3/4, Aitch Bone Removed 

 

This item is as described in Item NO. 233C, except the sir- 
lOin is remOved frOm the leg by a straight cut at separatiOn 
pOint  Ȱ$ȱ Of Style B. 

 
 
 
 
 
 
 
 
 

 

233F Lamb Leg, Hindshank 

 

This item is prepared by a cut thrOugh the stifle jOint that  
fOllOws On thrOugh the natural seam between the shank 
and the heel. BOth the trOtter (l Ower hindshank) and the 
gambrel cOrd (Achilles tendOn) are excluded. 
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Lamb Leg, Hindshank, 
Heel On 

This item is remOved frOm any shank-On leg by a straight 
cut thr Ough Or anteriOr to the stifle jOint  at an apprOximate 
right angle to the shank bOne leaving the heel Or any pOr- 
tiOn of the heel attached to the shank. The trOtter (l Ower 
hindshank) is remOved at the break jOint and the gambrel 
cOrd is remOved. 

PSO: 1 - Frenched ɂ the lean fat shall be remOved frOm 
the (lOwer hindshank) trOtter end sO the shank 
bOne is expOsed fOr a distance of 2.0 inches. 

 

234  Lamb Leg, Boneless 
 

This item is prepared frOm a leg meeting the Item NO. 233A 
Leg requirements.The leg is separated at pOint  Ȱ#ȱ Of Styles 
A and B unless purchaser specifies pOint  Ȱ$ȱ Of Style B.The 
femur bOne is remOved by a cut thrOugh the natural seam 
between the knuckle and the inside pOrti Ons. All bOnes, car- 
tilages, sacrosciatic ligament including the lean and fat over- 
lying it, popliteal and expOsed lymph glands, gambrel cOrd 
(Achilles tendOn) if present, flank, and tendinous ends Of 
the shank and knuckle, which expOse less than 75 percent 
lean on the crOss-sectiOnal cut, shall be excluded.The shank 
meat frOm the leg may be fOlded Or placed into the femur 
cavity.This item shall be netted Or tied. 

 

234A Lamb Leg, Shank Off, Boneless 

This is as described in Item NO. 234 except the shank meat 
shall be excluded. The bOneless leg shall be netted Or tied. 

 

234C Lamb Leg, Bottom, Boneless 

 

This bOneless item may be prepared frOm any bOneless leg 
and cOnsist of the outside (biceps femoris and semitendinosus 

muscles) attached to the sirlOin tip  (quadriceps femoris 

grOup and tensor fasciae latae muscles) pOrti Ons. Presence of 
the top sirlOin pOrti On (gluteus medius muscle) and heel 
(gastrocnemius and super digital flexor muscles) are optiOnal. 

PSO: 1 - The top 
remain. 

sirlOin (gluteus medius muscle) shall 

2 - The heel and popliteal lymph gland shall be 
remOved by cutting thr Ough the natural seam. 
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234D Lamb Leg, Outside, Boneless 

This item may be prepared frOm the outside pOrti On 
(biceps femoris and semitendinosus) Of any IMPS bOneless 
leg item. The gluteus medius shall alsO be included unless 
purchaser specifies that it not be. The heel (gastrocnemius 

and super digital flexor muscles) and popliteal lymph gland 
shall be excluded by cutting thr Ough the natural seam. 
When specified by the purchaser, twO Outside pOrti Ons 
shall be reversed and netted Or tied together to fOrm a uni- 
fOrmly  thick rOast. 

 
 

234E Lamb Leg, Inside, Boneless 

 

This item may be prepared frOm the inside pOrti On (semi- 

membranosus, adductor, and firmly attached muscles) Of 
any IMPS bOneless leg. The inside is to be separated frOm 
the bOttom and knuckle pOrti Ons alOng the natural seams. 
When specified by the purchaser, twO inside pOrti Ons shall 
be reversed and netted Or tied together to fOrm a unifOrm- 
ly thick rOast. 

 
 
 
 

234F Lamb Leg, Sirloin Tip, Boneless 

 

This item may be prepared frOm the knuckle pOrti On 
(quadriceps femoris grOup and tensor fasciae latae) Of any 
bOneless leg item. The sirlOin tip is separated frOm the 
inside and Outside pOrti Ons alOng the natural seams. Any 
cartilage and tendinous ends expOsing less than 75 percent 
lean on a crOss-sectiOnal cut shall be excluded. 
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234G Lamb Sirloin, Boneless 

 
 

235  Lamb Back 
This item cOnsists Of the unsplit  rack and lOin with  flank 
and breast pOrti Ons attached. The separatiOn at the shOul- 
der and leg is made accOrding to Style A, unless a Style B 
separatiOn at the shOulder is specified.The diaphragm may 

This bOneless item is prepared frOm the biceps femoris and 
gluteus medius ÍÕÓÃÌÅÓ ÌÙÉÎÇ ÂÅÔ×ÅÅÎ ÔÈÅ Ȱ#ȱ ÁÎÄ Ȱ$ȱ ÓÅÐ- 
aratiOn pOints Of Style B depicted On the Cutting 
Instructi On Chart. The flank is remOved by a straight cut 
frOm a pOint not mOre than 4.0 inches (10.0 cm) frOm the 
gluteus medius nor mOre 0.25 inch (6mm) frOm the tensor 

fasciae latae muscles.Any cartilage and sacrosciatic ligament, 
including the lean and fat overlying it, shall be excluded. 

 
 
 

 
be remOved. If present, hOwever, the membranous pOrti On 
Of the diaphragm shall be trimmed clOse to the lean. The 
back shall be practically free of all internal  fat. 

 

 

236  Lamb Back, Trimmed 
 

This item is the same as described in Item NO. 235, except 
the flank and breast pOrti Ons are remOved by a straight cut 
that is ventral to, but no mOre than 4.0 inches (10.0 cm) 
frOm, the longissimus dorsi On bOth shOulder and leg ends. 
The kidneys and hanging tender shall alsO be excluded. 
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236 View from Shoulder End 

 
 
 
 
 
 
 
 
 
 

236 View from Leg End 

234G 
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295 

 
 

246 Lamb Tenderloin 

This item is derived frOm any lOin item that has a bOne-in 
sirlOin attached to it  that was remOved frOm the leg at pOint  
Of separatiOÎ Ȱ$ȱ ÉÎ 3ÔÙÌÅ B.The full tender cOnsists Of the 
psoas major, psoas minor, and iliacus (wing). Any pOrti On of 

 
 
 
 

 
 

psoas minor that is not firmly attached shall be excluded 
alOng with any bOne or cartilage. The tenderlOin shall be 
trimmed practically free of kidney fat. 

 
 

 

295 Lamb for Stewing 
 

   

Unless Otherwise specified this item shall be prepared 
frOm any pOrti On of the carcass that yields prOduct that 
meets the end-item requirements. HOwever, meat frOm 
the heel and shank must be excluded. All bOnes, cartilage, 
backstrap, heavy cOnnective tissue, expOsed large blOOd 
vessels, and expOsed lymph glands shall alsO be excluded. 
The bOneless meat shall be hand-diced Or prOcessed 
thr Ough a dicing machine (grinding  is not permitted).  
Hand-dicing must be specifically requested. NOt less than 
85 percent by weight of the resulting pieces shall be of a 
size that is equivalent to not less than a 0.5-inch (13-mm) 
cube or mOre than a 1.25-inch (3.1-cm) cube and no 
individual surface on these pieces shall exceed 2.5 inch 
(6.2 cm) in length. If requested by the purchaser, this 
item may alsO be prepared frOm yearling mutton or mut- 
ton as specified and labeled accOrdingly. Further, this 
item, if requested by the purchaser, may be specified to 
be prepared frOm an individual cut or cuts, such as the 
leg, sirlOin, lOin, rack, Or square-cut shOulder, and labeled 
accOrdingly. 

 

 

295A Lamb for Kabobs 
 

   

This item is as described in Item NO. 295, except that at 
least 90 percent by weight of the resulting dices, unless 
Otherwise specified, shall be of a size equivalent to not less 
than a 0.75-inch (19-mm) cube or mOre than a 1.25-inch 
(3.1-cm) cube, and no individual  surface shall be mOre 
than 2.5 inches (6.2 cm) in length. 
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296 Ground Lamb 

This item shall be prepared frOm any pOrti On of a lamb 
carcass. If requested by the purchaser this item may alsO be 
prepared frOm yearling mutton or mutton as specified and 

 
 
 
 

The meat shall be grOund at least once thrOugh a plate 

having hOles not larger than 1.0 inch (2.5 cm) in diameter. 

Alternatively, the meat may be chOpped Or machine-cut by 
labeled accOrdingly. Unless Otherwise specified, the fat any methOd prOvided that the texture and appearance of 
cOntent shall not exceed 20 percent. Purchasers, hOwever, 
may specify a different fat cOntent prOvided it dOes not 
exceed 30 percent. The meat used shall be free of fell, 
bOnes, cartilage, backstrap, expOsed lymph glands, heavy 
cOnnective tissue, expOsed large blOOd vessels, and the 
tendinous ends Of shanks and knuckles to a pOint  that 

expOses at least 75 percent lean on a crOss-sectiOnal cut. 
Unless Otherwise specified, frOzen prOduct may be incOr- 

the prOduct after final grinding is typical Of grOund lamb 

prepared by grinding only. Unless Otherwise specified, the 

final grinding shall be thrOugh a plate having hOles 0.125 

inch (3 mm) in diameter. The lamb shall be thOrOughly 

blended at least once priOr to final grinding.The meat shall 

not be mixed after the final grind. The grinding prOcess 

and prOduct labeling shall be dOne in cOnfOrmity  with  

pOrated into the mixture. FSIS requirements. 
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LAMB P ORTION CUTS 

 
 
 

I N D E X LAMB PORTION CUTS AND WEIGHT RANGES 
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ITEM PRODUCT NAME 

 
SUGGESTED 

UPC NO. 

 
 

PG. 

 
Suggested Portion  Weight  Range 

1200 Cubed Steaks 3013 98 2ð6 oz. 

1204B Rib Chops 2948 98 2ð8 oz. 

1204C Rib Chops, Frenched 2949 98 2ð8 oz. 

1204D Rib Chops, Frenched, Special 2951 99 2ð8 oz. 

1204F Rib Chops, Frenched, Fancy 2952 99 2ð8 oz. 

1207 Shoulder Chops 2918 100 2ð8 oz. 

1232A Loin Chops 2955 100 2ð8 oz. 

1232C Loin Chops, Single, Boneless 2957 101 2ð8 oz. 

1233E Leg, Center-Cut Chops 2980 101 2ð8 oz. 

1234A Leg, Cutlet,  Boneless 2992 101 2ð8 oz. 

1296 Ground Lamb Patties 2999 102 2ð8 oz. 

 



LAMB P ORTION CUTS 
 
 

 

O R D E R I N G D A T A 
Fat Limitation Options (FLO) 

PORTION CUTS 

The purchaser may specify one of the following  maximum (at  any 

point) thicknesses of surface fat when the fat limitations indicated  

in the detailed  Item Descriptions are not desired. 

 
Option  

No. 
Maximum Fat Thickness at Any One Point  for  Portion  Cuts 

1 0.25 inch (6 mm) 

2 0.125 inch (3 mm) 

3 Practically Free  (75 percent  lean/seam surface  exposed and 
remaining fat  shall not exceed 0.125 inch (3 mm)) 

4 Peeled/Denuded* (remaining fat  shall not exceed 1.0 inch (2.5 
cm) in any dimension and/or  0.125 inch (3 mm) in thickness)  

5 Peeled/Denuded, Surface Membrane Removed** (90 percent lean  
exposed amd remaining fat  shall not exceed 0.125 inch (3 mm)) 

*/**  See page xx for  definition. .  

 
Portion-Cut Weight and Thickness 
TolerancesÀ 

The purchaser shall specify the portion weight and/or thickness  

desired. Unless other portion weight and/or thickness tolerances 

are specified by the purchaser, the following  tables shall be used. 

When both weight  and thickness are specified,  it  is recommended 

that  those requirements  be limited  to items that are mechanically  

pressed and/or  sliced.  

 

Portion Thickness Tolerances 

Specified  Thickness Thickness Tolerance  Thickness Uniformity  

1.0 inch 

(2.5 cm) or less 
± 0.1875 inch (5 mm) 0.1875 inch (5 mm) 

More than 1.0 inch 

(2.5 cm) 
± 0.25 inch (6 mm) 0.25 inch (6 mm) 

 
 

Portion Weight Tolerance 

Specified  Weight  Weight  Tolerance  Thickness Uniformity  

Less than 6.0 oz. 

(170 g) 
± 0.25 oz. (7 g) 0.1875 inch (5 mm) 

6.0 oz. (170 g) or 

more 
± 0.50 oz. (14 g) 0.25 inch (6 mm) 

 
ÀThickness measurements not applicable  within 0.25  inch (6 mm) of the edge. Also,  

value listed  under thickness uniformity  is the maximum allowable  difference  between 

the thinnest  and thickest  measurement of an individual  chop or steak. 

 
 
 
 
 
 

As illustrated  in the Cutting Instructions on 

pages 77ð79, the purchaser may specify  

either Style A or B carcass separation or 

fabrication, provided an option is allowed  

by the language of the individual Item  

Description.  When an option  is not provid- 

ed for or not specified by the purchaser,  

the style of carcass separation or fabrica - 

tion  shall be in accordance with  the Cutting 

Instructions for Style A. Style B is most  

commonly used for  international  trading.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Purchasers with special needs or 

specifications should contact their 

suppliers. 
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204B Rack Split in Preparation 

 
 

1200 Lamb Cubed Steaks 

Cubed steaks shall be prepared frOm any pOrti On of the right  angles while in the fresh state. Knitting  2 Or mOre 
carcass that yields   prOduct   that meets the end-item pieces together and fOlding the meat while cubing is per- 
requirements. Shank and heel meat shall be excluded, and 
the steaks shall alsO be free of heavy cOnnective tissue, 

missible. After cubing, the surface and seam fat shall not 
exceed 15 percent of the total area on either side of the 

bOnes, cartilages, and lymph glands. Unless   Otherwise steak. Individual  steaks shall remain intact when suspend- 
specified, the steaks shall be cubed twice at apprOximate ed 0.50 inch (13 mm) frOm the outer edge. 

 

1204B Lamb Rib Chops 

   

This item shall be prepared frOm any Style A bOne-in rack 
that yields prOduct that meets the end-item requirement 
unless the purchaser specifies that Style B be used. The 
feather bOnes, exteriOr fat cOver, fell, backstrap, blade 
bOne, and the trapezius, infraspinatus, and latissimus dorsi 

muscles shall alsO be excluded. The tail length Of the chOp 
shall be not mOre than 3.0 inches (7.5 cm) frOm the ven- 
tral edge of the longissimus dorsi muscle unless purchaser 
specifies another OptiOn as described belOw. 

PSO: 1 - 2.0 inches (5.0 cm) 
2 - 1.0 inch (2.5 cm) 
3 - 0 inch (0 mm) 

 
 
 
 

 
 

1204C Lamb Rib Chops, Frenched 

This item is as described in Item NO. 1204B, except the 
breast side of the ribs shall be Frenched by the remOval Of 
the intercOstal meat and the lean and fat over a pOrti On of 
the rib bOnes. ExpOsed pOrti Ons Of the rib bOnes shall not 
exceed 1.5 inches (3.8 cm) in length, and the remaining 
intercOstal meat and lean and fat over the ribs bOnes shall 
not exceed 1.5 inches (3.8 cm) frOm the ventral edge of the 

 

   

longissimus dorsi muscle. ChOps having mOre than one rib- 
bOne shall have the rib bOne nearest the center Of the chOp 
Frenched and the other rib bOne(s) remOved fOr the dis- 
tance that the Frenched rib bOne is expOsed. The weight of 
each chOp will determine the number Of bOnes per chOp 
unless purchaser specifies that each chOp have a specific 
number Of bOnes regardless Of weight. 
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1204D 

 
 
 
 

 
 

Lamb Rib Chops, 
Frenched, Special 

This item is as described in Item NO. 1204C, except in 
additiOn, the firmly  attached rhomboideus and subscapularis 

muscles belOw where the blade bOne has been remOved 
shall alsO be excluded. 

 

 
Lamb Rib Chops, Frenched, 
Fancy 

 

This item is as described in Item NO. 1204D, except all Of 
the intercOstal meat and lean and fat over the visible rib 
bOne shall have been Frenched frOm a pOint immediately 
ventral to the longissimus dorsi muscle. Any other rib  
bOne(s) shall alsO be remOved at this same pOint. The max- 
imum tail length Of the bOne shall be no mOre than 3.0 
inches (7.5 cm) unless specified by a PSO length described 
in Item NO. 1204B. 
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1207 Lamb Shoulder Chops 

 

 
 
 
 

 
1232A Lamb Loin Chops 

These chOps shall be prepared frOm any bOne-in lOin item 
that yields prOduct that meets the end-item requirements. 
NO chOp shall cOntain any pOrti On of the hipbOne. The tail 
length shall be no lOnger than 3.0 inches (7.5 cm) frOm the 
ventral edge of the longissimus dorsi unless an optiOnal tail 
length, as described belOw, is specified. 

ShOulder chOps shall be prepared in prOpOrti Onal quanti- 
ties frOm bOth the arm and blade bOne pOrtiOns Of a single 
square-cut shOulder as described in Item NO. 207. ChOps 
shall be cut parallel to the line of the shOulder separatiOns 
and meet the individual  trim  requirements fOr each style of 
chOp. Purchaser, hOwever, has an optiOn to specify a single 
chOp style as described belOw. 

Style  A: Arm  chops - These are derived frOm the 
arm pOrti On of the Item NO. 207 ShOulder and 
shall cOntain a crOss sectiOn of the humerus 
bOne. Any rib bOne and intercOstal meat shall be 
excluded. 
B: Blade chops - These are derived frOm the 
blade or dOrsal pOrti On of the Item NO. 207 
ShOulder. These chOps shall cOntain a pOrti On 
Of the blade bOne. 

 
 
 
 

PSO: 1 - 2.0 inches (5.0 cm) 
2 - 1.0 inch (2.5 cm) 
3 - 0 inch (0 mm) 

 

  
 

100 The Meat Buyerõs Guide 

 
 
 
 
 
 
 
 
 
 

232 Loin Split in Preparation 

1232A PSO 1 

1207 Style A Style B 



LAMB P ORTION CUTS 
 
 

 

Lamb Loin Chops, Single, 
Boneless 

These chOps shall be prepared frOm any bOneless lOin item 
that yields prOduct that meets the end-item requirements. 
The tail length shall be no lOnger than 3.0 inches (7.5 cm) 
frOm the ventral edge of the longissimus dorsi unless an 
OptiOnal tail length, as described in Item NO. 1232A, is 
specified. 

 
 
 
 
 
 
 

1233E Lamb Leg, Center-Cut Chops 

  

This item may be prepared frOm any bOne-in leg item that 
yields prOduct that meets the end-item requirements. Each 
chOp shall display a crOss sectiOn of the femur bOne on 
bOth sides Of the chOp. NO Other bOne or cartilage shall be 
present. 

 
 
 
 
 
 
 

1234A Lamb Leg, Cutlet, Boneless 

  

This item shall be prepared frOm any cOmbinatiOn of 
bOneless pOrti Ons Of inside, Outside, sirlOin tip, and sirlOin 
muscles that yields a prOduct that meets the end-item 
requirements. All shank and heel meat shall be excluded, 
and the steaks shall be free of heavy cOnnective tissue, car- 
tilages, and lymph glands and trimmed Of fat to meet pur- 
chaser specificatiOns. 

 
If cubing is specified, the steaks shall be cubed the speci- 
fied number Of times at apprOximate right angles while in 
a fresh state. Knitting twO Or mOre pieces together and 
fOlding the meat while cubing is not permissible. 
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1296 Ground Lamb Patties 

This item is prepared frOm prOduct as described in Item 
NO. 296. The grOund meat shall be mechanically fOrmed 
into patties Of the shape and size specified by the purchaser. 

 
 

Patties shall be separated frOm each Other by a means that 
will prevent them fr Om sticking together when packaged. 
Patties shall be frOzen unless specified fresh. 
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309D Veal Chuck, Square-Cut, 

4 Ribs, Neck Off,  Boneless 

 
 
 
 
 
 
 
 
 

310B Veal Chuck, Shoulder 

Clod, Roast 

 
 
 
 
 
 
 
 
 

306A Veal Hotel  Rack, 6 Rib 1306E Veal Rack, Rib Chops, 

Frenched, 6 Rib 

307 Veal Rack, Ribeye, 

Boneless, 7 Ribs 

 
 
 
 
 
 
 
 
 

 
334 Veal Legs 

 
 
 
 
 
 
 
 
 

 
336 Veal Leg, Shank Off, 

Boneless 

 
 
 
 
 
 
 
 
 

 
1336 Veal Cutlets,  Boneless 349A Veal Leg, Top Round, 

Cap Off 
337 Veal Hindshank 

 
 

NAMPS/IMPS Number (North  American Meat Processors Association/Institutional  Meat Purchase Specifications) 
©1997 North American Meat Processors Association 

 

 
 
 
 
 
 
 
 
 
 
 

 

  
1300 Veal Cubed Steak, 

Boneless 
395A Veal (or Calf ) for  

Kabobs 
 

The above cuts are a partial  representation  of NAMPS/IMPS items.  
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Foodservice Cuts 

 
 
 
 
 
 
 
 
 

332 Veal Loins, Trimmed 

 
 
 
 
 
 
 
 
 

1332 Veal Loin Chops 

 
 
 
 
 
 
 
 

 
344 Veal Loin, Strip Loin, 

Boneless 

 
 
 
 
 
 
 
 
 

 
312 Veal Foreshank 

 
 
 
 
 
 
 
 
 
 
306E Veal Hotel  Rack, Chop- 

Ready, 6 Ribs, Frenched 

 
 
 
 
 
 
 
 
 

 
1337 Veal Osso Buco, 

Hindshank 

346 Veal Leg, Butt  

Tenderloin,  Defatted  
363A Veal Leg, TBS, 3 Parts 
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VEAL F O O D SER VI C E CUT S 

 
 

 

Veal Skeletal  Chart  
Location,  Structure,  and Names of  Bones 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 

Courtesy of the American Meat Science Association. 
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VEAL P R IM AL C UTS 
 
 

LO IN -L E G SE P AR A TI ON 
 

A C 

Longissimus dorsi 

1 

 
Psoas major  

 
Obliquus abdominis 
externus 

Obliquus 
abdominis 
internus  

 

 
Veal Legs 

 
 
 
 
 

 
Veal Loins, Trimmed 

B 

 
A Multifidus  dorsi 
B Psoas minor  
C Gluteus medius 

 

 
1 Lumbar vertebra  

 

 

 
 

Veal Hotel Rack, 7 Ribs 

A Multifidus  dorsi 
B Spinalis dorsi 
C Complexus 
D Serratus dorsalis 

E Longissimus 
costarum 

F Infraspinatus  
G Subcapularis 

1 Ligamentum 
nuchae 

2 Thoracic vertebra  
3 Scapula 

C HU C K - BR E A S T SE PA R A TI ON 
 

 
Triceps brachii,  
lateral  head 

1 D Triceps brachii,  

1 Humerus 
2 Ribs 

A 

Biceps 
brachii  

B 
C 

long head 

Deep Pectoral  
F 2 

F 2 
2 

 
Veal Chuck, Square-Cut, 4 Ribs 

 

 

 

A Brachiocephalicus 
B Superficial  pectoral  
C Sterno-cleido  mastoid 
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D Triceps brachii,  medial  head 
E Tensor fascia antibrachii  
F Intercostal  muscles 
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R A C K- C HU C K S E PA R AT I ON 

F Triceps 
brachii  

1 
3 G 

B dorsi 
Longissimus

D
 
E 

A C 
2 2 

Serratus 
ventralis  

332 

306 

309 

334 

B 

Longissimus dorsi 

RA C K-L OI N S E PA R AT I ON 
A Multifidus  dorsi 
B Spinalis dorsi 
C Longissimus costarum 
D Intercostal  
E Obliquus abdominis 

externus 
A C 

E 

1 D 
1 Thoracic vertebra  

Brachialis 
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I N D E X VEAL AND CALF PRO DU CT S WEIGHT RANGES 
 

   
SUGGESTED 

 
 

PG. 

Weight  Ranges (Pounds) 
       

ITEM PRODUCT NAME UPC NO. A B C D E 

300 Carcass 2765 110 50ð70 70ð175 175ð245 245ð300 300ðup 

303 Side 2630 110 25ð35 35ð87 87ð122 122ð150 150ðup 

304 Foresaddle, 11 Ribs 2633 110 25ð34 34ð86 86ð120 120ð147 147ðup 

304A Forequarter,  11 Ribs 2634 110 12ð17 17ð43 43ð60 60ð74 74ðup 

306 Hotel Rack, 7 Ribs 2655 111 4ð6 6ð14 14ð20 20ð25 25ðup 

306A Hotel Rack, 6 Ribs 2662 111 3ð5 5ð13 13ð19 19ð24 24ðup 

306B Hotel Rack, Chop-Ready, 7 Ribs 2656 111 1ð2 2ð5 5ð7 7ð9 9ðup 

306C Hotel Rack, Chop-Ready, 6 Ribs 2663 112 1ð2 2ð4 4ð6 6ð8 8ðup 

306D 
Hotel Rack, Chop-Ready, 7 Ribs, 

2664 112 1ð2 2ð5 5ð7 7ð9 9ðup 
Frenched 

306E 
Hotel Rack, Chop-Ready, 6 Ribs, 

2774 112 1ð2 2ð4 4ð6 6ð8 8ðup 
Frenched 

307 Rack, Ribeye, Boneless, 7 Ribs 2657 112 0.5ð2 2ð4 4ð6 6ð9 9ðup 

308 Chucks, 4 Ribs 2649 113 14ð20 20ð49 49ð69 69ð85 85ðup 

308B Veal Chucks, Arm Chuck, 4 Ribs  113 14ð20 20ð49 49ð69 69ð85 85ðup 

309 Chucks, Square-Cut, 4 Ribs 2635 113 11ð16 16ð39 39ð55 55ð68 68ðup 

309B 
Chucks, Square-Cut, 4 Ribs, 

2650 113 10ð19 19ð26 26ð33 33ð40 40ðup 
Boneless 

309D 
Chuck, Square-Cut, 4 Ribs, Neck 

2651 114 9ð17 17ð25 25ð32 32ð39 39ðup 
Off,  Boneless, Tied 

309G 
Chuck, Square-Cut, Clod Out, 

2654 114 9ð15 15ð20 20ð30 30ð38 38ðup 
Boneless, Tied 

310 
Chuck, Outside Shoulder, 

2636 114 2ð4 4ð5 5ð7 7ð9 9ðup 
Boneless 

310A Chuck, Shoulder Clod, Boneless 2637 115 1.5ð3 3ð4 4ð6 6ð9 9ðup 

310B Chuck, Shoulder Clod, Roast 2638 115 2ð4 3ð4 4ð6 6ð9 9ðup 

310C Chuck Tender 2654 115 0.5ð1 1ð2    

311 
Chuck, Blade Portion,  Neck Off,  

2744 115 7ð13 13ð21 21ð28 28ð38 38ðup 
Boneless 

312 Foreshank 2733 115 1ð2 2ð3 3ð4 4ð5 5ðup 

312A Foreshank, Center-Cut 2745 116 under 1 1ð2 2ð3 3ð4 4ðup 

313 Breast 2728 116 3ð4 4ð10 10ð15 15ð18 18ðup 

314 Breast with  Pocket 2730 116 3ð4 4ð10 10ð15 15ð18 18ðup 

323 Short Ribs 2745 117 Amount  as Specified  

330 Hindsaddle, 2 Ribs 2766 110 25ð36 36ð89 89ð125 125ð153 153ðup 

330A Hindquarter,  2 Ribs 2767 110 12ð18 18ð45 45ð63 63ð76 76ðup 
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SUGGESTED 
 
 

PG. 

Weight  Ranges (Pounds) 

ITEM PRODUCT NAME UPC NO. A B C D E 

331 Loins 2768 117 6ð12 12ð18 18ð30 30ð36 36ðup 

332 Loins, Trimmed 2665 117 3ð7 7ð18 18ð26 26ð30 30ðup 

332A Loins, Block-Ready, Trimmed 2678 117 under 3 3ð5 5ð7 7ð8 8ðup 

334 Legs 2679 118 19ð27 27ð68 68ð95 95ð117 177ðup 

335 Leg, Boneless 2680 118 8ð11 11ð26 26ð36 36ð45 45ðup 

336 Leg, Shank Off,  Boneless 2684 118 7ð10 10ð24 24ð34 34ð42 42ðup 

337 Hindshank 2746 118 1ð2 2ð5 5ð6 6ð8 8ðup 

337A Veal Hindshank, Center Cut  119 1ð2 2ð3 3ð4 4ð5 5ð6 

341 Back, Trimmed 2769 119 8ð13 13ð32 32ð46 46ð58 58ðup 

344 Loin, Strip Loin,  Boneless 2666 119 2ð3 3ð5 5ð7 7ð8 8ðup 

344A 
Loin, Strip Loin, Boneless, 

2676 119 2ð3 3ð5 5ðup 
  

Skinned (Special) 

346 Leg, Butt  Tenderloin,  Defatted  2677 120 1ð1.5 1.5ðup    

346A Leg, Butt  Tenderloin,  Skinned 2678 120 0.5ð1 1ðup    

347 Loin, Short Tenderloin 2673 120 0.5ð1 1ðup    

349 
Leg, Top Round (Inside),  

2681 120 3ð8 8ð12 12ð14 14ð16 16ðup 
Cap On 

349A Leg, Top Round, Cap Off 2682 121 3ð8 8ð10 10ð13 13ð15 15ðup 

350 
Leg, Bottom (Gooseneck), 

2706 121 under 2 2ð3.5 3.5ð5 5.5ð7 7ðup 
Heel Out 

351A 
Leg, Knuckle (Sirloin Tip),  Cap 

2703 121 under 1 1ð2 2ð3 3ð4 4ðup 
Off,  Trimmed 

352A Leg, Hip, Cap Off,  Boneless 2698 122 under 1 1ð1.5 1.5ð2 2ð2.5 2.5ðup 

353 Leg, Eye of Round (Leg) 2715 122 under 0.25 0.25ð0.5 0.5ð1 1ð1.5 1.5ðup 

363 Leg, TBS, 4 Parts 2683 122 8ð11 11ð27 27ð38 38ð47 47ðup 

363A Leg, TBS, 3 Parts 2684 122 6ð9 9ð24 24ð32 32ð39 39ðup 

363B Leg, BHS, 3 Parts 2685 123 6ð12 12ð27 27ð35 35ð42 42ðup 

388 Bones, Mixed 2762 123 Amount  as Specified  

389 Bones, Marrow 2763 123 Amount  as Specified  

393 Flank, Flank Steak 2747 123 under 0.25 0.25ð0.3 0.3ð0.5 0.5ð0.75 0.75ðup 

395 Veal for  Stewing 2742 124 Amount  as Specified  

395A Veal for  Kabobs 2743 124 Amount  as Specified  

396 Ground Veal 2722 124 Amount  as Specified  
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O R D E R I N G D A T A 
Purchaser Specified Options (PSO) 

Purchasers may specify a number of different options on the products they  

wish to purchase. These options (PSO) include among others, quality  grade, 

state of refrigeration,  fat  limitation  measurements, and processing instruc- 

tions. Items listed  in the text  may also include specific  requirements in  the 

Item Description of the product,  and/or  offer  a range of PSO choices. Some of 

these options are explained in more detail  in the Introductory  Section at the 

front  of The Meat Buyerõs Guide, or later  in this section,  or in the appropriate  

Item Description. Purchasers who have special needs or specifications  

should contact  their  suppliers. 

 

Class 

Differentiation  between the classes òvealó and òcalfó is made primarily  on 

the basis of the color of lean.  Typical veal carcasses have a grayish pink color 

of lean that  is very smooth and velvety  in texture.  By contrast,  typical  calf  

carcasses have a grayish red color of lean.  The more evidence of red color of 

lean correlates  with  advanced maturity  and diet.  The following  table  pro- 

vides purchaser information and options for the various types of veal and  

calf  available.  

 
Classes of Veal 

Option  Type Lbs Kg Color Age Diet  

 
A 

 
Bob Veal 

 
50ð70 

 
22ð31 

Light 

grayish-pink 

 
<21 days 

milk/  

formula  

 

B 
Intermediate  

Veal 

 

70ð175 
 

70ð175 
 

Grayish-pink 
 

3ð14 wk 
milk/  

formula  

 

C 
Milk/Formula - 

Fed Veal 

 

175ð225 
 

79ð102 
 

Grayish-pink 
 

14ð18 wk 
milk/  

formula  

 

D 
Special-Fed 

Veal 

 

225ð300 
 

102ð136 
 

Grayish-pink 
 

18ð20 wk 
milk/  

formula  

E Calf 300+ 136+ Grayish-red 18 wk+ 
grain/  

roughage 

 
The processor shall comply with  all  FSIS grade labeling and product  labeling 

procedures. For labeling purposes, when Option A, B, C, or D is specified,  the 

product shall be labeled òVealó (if desired Option A may be labeled òBob 

Vealó). When Option E is specified within  a range of options (i.e.,  AðE), prod- 

uct shall be labeled òVeal or Calf.ó When only E is specified,  product  shall be 

labeled òCalf.ó 

The individual  types,  AðD described above, cannot be verified  by evalua- 

tion  of carcasses or cuts.  The purchaser may request documentation  from the 

vendor,  stating  that  carcasses or cuts supplied are derived from the specified 

type(s) requested.  

 

 
Grade 

The system of veal and calf carcasses 

grading is explained in detail in the  

Introductory Section  at the front  of The 

Meat Buyerõs Guide. The purchaser may 

specify the grade and/or  class of carcasses 

from which the items they want are to be  

derived. Veal and calf quality grades are  

officially  determined  by evaluation  of car- 

cass maturity,  quality  of lean,  and confor- 

mation by the Meat Grading and  

Certification Branch of the USDA 

Agricultural Marketing Service. There are 

no yield grades for  veal and calf.  In total,  

very few veal or calf  carcasses are graded. 

The photographs that  appear in this guide 

were taken using carcasses from Options 

C or D described at the left in the Carcass  

Weight table  under Class. 

State of Refrigeration 
 

  

 
28°F (ð2.2°C) 

or higher 

   A  
FRESH 

 

   
 
 

28°F (ð2.2°C) 

or lower  

 

  

  B  
FROZEN 

 

  

 
0°F (ð17.8° C) 

or lower  

C 
 

  PSO  

Product may be ordered fresh or frozen.  

The term  fresh chilled  is used by the 

USDA Agricultural  Marketing Service 

to describe product  that  has not been 

previously frozen.  
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Fat Limitation Options (FLO) 

CUTS AND ROASTS 

Unless stated differently  within  the Item Description,  the purchaser may 

specify one of the following  trim  levels for  removal of surface fat  and/or  

surface membrane (òsilveró or òblue tissueó) from the surfaces of cuts 

and roasts. 

O R D E R I N G D A T A 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Option  

No. 
Maximum Average Thickness 

Maximum at Any  One 
Point  

1 
Untrimmed  (Recommended for  carcasses, sides, 

saddles, large primal  cuts) 
Not Applicable 

2 0.125 inch (3 mm) 0.25 inch (6 mm) 

3 Practically  Free (75 percent  lean/seam 
surface exposed) 

0.125 inch (3 mm) 

4 Peeled/Denuded* (remaining fat  shall not exceed 
1.0 inch (2.5 cm) in any dimension) 

0.125 inch (3 mm) 

5 Peeled/Denuded, Surface Membrane Removed** 
(90 percent  lean exposed) 

0.125 inch (3 mm) 

*/**  ñ see page xx for  definition  
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303 Veal Side 

A side cOnsists Of One half Of the carcass. It is prOduced by 

splitting the carcass thrOugh the vertebral cOlumn (back- 

bOne) expOsing the spinal cOrd grOOve at least 75 percent 

Of the length Of the side. The hanging tender and the 

diaphragm may be remOved, but if  not remOved, the 

diaphragm shall be trimmed as described in Item NO. 300 

 

304 Veal Foresaddle, 11 Ribs 

The fOresaddle is the anteriOr pOrtiOn of the carcass that 

includes the 1st thrOugh 11th ribs. It remains after remOval 

Of the Item NO. 330 Hindsaddle, 2 Ribs frOm the carcass, 

by a cut fOllOwing the natural curvature between the 11th 

and 12th ribs. The diaphragm may or may not be remOved 

as described in Item NO. 300. 

 

304A Veal Forequarter, 11 Ribs 

  
This item is the split half Of Item NO. 304. It is alsO prO- 

duced after Item NO. 330A Hindquarter, 2 Ribs is separat- 

ed frOm Item NO. 303. 

 

330 Veal Hindsaddle, 2 Ribs 

 
  

This item is the unsplit carcass with not mOre than twO tail 
vertebrae remaining attached. The hanging tender and 

diaphragm may be remOved, but if not remOved, the mem- 

branous pOrtiOn of the diaphragm shall be trimmed clOse 

to the lean. 

The hindsaddle is the pOsteriOr pOrtiOn of the carcass 

remaining after the remOval Of Item NO. 304. It includes 

the 12th and 13th ribs.The hanging tender and diaphragm 

may or may not be remOved as described in Item NO. 300 

 

330A Veal Hindquarter, 2 Ribs 
 

  
This item is the split half Of Item NO. 330. It is alsO prO- 

duced after Item NO. 304A FOrequarter, 11 Ribs is sepa- 

rated frOm Item NO. 303. 
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306 View from Loin End, Split 

 

 

 

 

 

 

 

 

 
306 View from Chuck End, Unsplit 

 
 

306 Veal Hotel Rack, 7 Ribs 

This 7-rib item is prepared frOm Item NO. 304 by a straight 

cut between the 4th and 5th ribs and includes ribs 5 thrOugh 

11. The plate pOrtiOn of the breast is separated by a straight 

cut acrOss the ribs that is no mOre than 4.0 inches (10.0 cm) 

frOm the outer tip Of the ribeye muscle (longissimus dorsi). 

The ribeye muscle shall be apprOximately equal to Or larger 

than the complexus muscle on the cut surface of the chuck 

end. Purchaser may request this item be split. 

 
 

 
 

306A Veal Hotel Rack, 6 Ribs 

This is a 6-rib item prepared frOm Item NO. 304 by a 

straight cut between the 5th and 6th ribs to include ribs 6 

thrOugh 11. All the other specificatiOns and OptiOns applic- 

able to Item NO. 306 alsO apply to this item. 

 
 

 
Veal Hotel Rack, 
Chop-Ready, 7 Ribs 

This item is a single rack prepared as described in Item 

NO. 306. In additiOn the chine (vertebrae), feather bOnes, 

blade bOne, related cartilage, and backstrap as well as the 

lifter muscles (trapezius, infraspinatus, latissimus dorsi, rhom- 

boideus, subscapularis) shall be excluded. 
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Veal Hotel Rack, 
Chop-Ready, 6 Ribs 

This 6-rib item frOm a single rack, as described in Item 

NO. 306A, is further prepared as explained in Item NO. 

306B. 

 

 

 

 

 

 

 
 

 

Veal Hotel Rack, Chop-Ready, 
7 Ribs, Frenched 

This item is as described in Item NO. 306B, except the 

breast side of the ribs shall be Frenched by the exclusiOn of 

the intercOstal meat and lean and fat between and Over the 

 

 
 

 

exceed 1.5 inches (3.8 cm), and the remaining intercOstal 

meat and lean and fat over the rib bOnes shall not exceed 

2.5 inches (6.3 cm) frOm the outer edge of the longissimus 

ribs. The   expOsed pOrtiOns Of the rib   bOnes shall not dorsi muscle as described in Item NO. 306 

 

 
 

Veal Hotel Rack, Chop-Ready, 
6 Ribs, Frenched 

This 6-rib bOne item is as described in Item NO. 306C and 

is further prepared to the same specificatiOns as described 

in Item NO. 306D. 

 

 

 

 

 

 
 

 

Veal Rack, Ribeye, Boneless, 
7 Ribs 

 

This item cOnsists Only of the longissimus dorsi, spinalis 

dorsi, complexus, and multifidus dorsi muscles Of a single 7- 

rib rack meeting the requirements Of Item NO. 306. In 

additiOn all bOnes, cartilages, backstrap, and exteriOr fat 

cOvering shall be excluded. The seam surface overlying the 

spinalis and longissimus dorsi shall be trimmed practically 

free of fat. If  the purchaser desires a ribeye pr Oduced frOm 

a 6-rib rack, specify Item NO. 307A. 
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308 Veal Chucks, 4 Ribs 

The chucks are that pOrtiOn of fOresaddle remaining after 

excluding the hOtel rack and plate pOrtiOns Of the breast as 

described in Item NO. 306. The veal fOreshanks (Item NO. 

312) and brisket may either be attached Or separated and 

 

 

Veal Chucks, Arm Chucks, 
4 Ribs 

 

 
This item is described within Item NO. 308 except that the 

brisket is remOved by a straight cut at right angles to the 

rack side, passing thrOugh the cartilaginous juncture of the 

first rib and sternum. The fOreshank may either be 

attached Or separated and packaged with the chucks. If 

desired, the purchaser may request 5-rib Arm Chucks 

 
 

packaged with the chucks. Purchaser may request this item 

be split. If the purchaser desires 5-rib chucks, specify Item 

NO. 308A. 

 

 

 
 

 

 

Veal Chucks, 
Square-Cut, 4 Ribs 

 

This item is as described in Item NO. 308, except the fOre- 

shanks and brisket pOrtiOns Of the breast are remOved by a 

straight cut perpendicular to the rack side that passes 

thrOugh the cartilaginous juncture of the first rib and the 

sternum. Purchaser may request this item be split. If the 

purchaser desires 5-rib chucks, specify Item NO. 309A. 

 

 

 

 
 

Veal Chucks, Square-Cut, 
4 Ribs, Boneless 

This bOneless item is prOduced frOm a single split chuck 

described in Item NO. 309. All  bOnes, cartilages, backstrap, and 

the prescapular lymph gland and surrOunding fat in excess Of 

0.5 inch (13 mm) shall be excluded. The outside shOulder Or 

clOd, with Or withOut the ChuckTender (supraspinatus muscle) 

attached, shall be separated frOm, but packaged together with, 

the balance of the bOneless chuck. If  the purchaser desires this 

item frOm a 5-rib chuck, specify Item NO. 309C. 
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Veal Chuck, Square-Cut, 
4 Ribs, Neck Off, Boneless 

This item is as described in Item NO. 309B, except the 

neck shall be excluded by making a straight cut appr Oxi- 

mately perpendicular to the neck vertebrae alOng a line 

where the neck jOins the shOulder. The outside shOulder Or 

clOd shall be replaced in its natural pOsitiOn. The chuck 

shall be netted Or tied into a rOll with the eye (longissimus 

dorsi) muscle lengthwise to the rOll.  When smaller rOasts 

are specified, the bOneless chuck shall be separated by cuts 

at right angles to its length. If the purchaser desires this 

item frOm a 5-rib chuck, specify Item NO. 309E. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

Veal Chuck, Square-Cut, 
Clod Out, Boneless 

This item is the same as Item NOs. 309B Or 309C depend- (supraspinatus muscle) shall be excluded. The bOneless 

ing or whether a 4-rib Or 5-rib chuck is specified, except the 

Outside shOulder Or clOd with Or withOut the Chuck Tender 

 

 
 

 

chuck shall be netted Or tied as described in Item NO. 309D. 

 

 

 
Veal Chuck, Outside 
Shoulder, Boneless 

 

 
This item may be prepared frOm any veal chuck by cutting 

thrOugh the web muscle (superficial pectoral) and fOllOwing 

the natural seam to a pOint immediately medial to the blade 

cartilage. The thick (arm) end includes the latissimus dorsi, 

triceps brachii grOup, and Other minor muscles. The thin 

(blade) end includes the supraspinatus, infraspinatus, and 

latissimus dorsi muscles. The shOulder rOse or cutaneous 

muscle shall be remOved when the underlying fat exceeds 

the surface fat thickness specified by the purchaser. All  

bOnes and cartilaginous material shall be excluded and the 

tendOns On the elbOw end trimmed even with the lean. 

Unless specified Otherwise by the purchaser, this item shall 

be netted Or tied. 
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310B 

 
 

 

Veal Chuck, Shoulder Clod, 
Boneless 

This item is prepared the same as Item NO. 310, except the 

Chuck Tender (supraspinatus muscle) shall be excluded 

 

Veal Chuck, Shoulder 
Clod, Roast 

 

This item is prepared the same as Item NO. 310A, except 

all sides Of the clOd shall be trimmed sO the minimum thick- 

ness is not less than 0.5 inch (13 mm) at any pOint. If spec- 

ified by the purchaser, the clOd shall be split lengthwise, the 

ends reversed, and the bOned surfaces placed together and 

either netted Or tied. If  purchaser specifies larger rOasts, 

they may be prOduced by reversing the ends Of twO clOds 

and hOlding the bOned surfaces together by netting or tying. 
 

310C Veal Chuck Tender (IM) 
 

 
This item cOnsists Of the supraspinatus muscle. It lies alOng 

the dOrsal side of the medial ridge of the blade bOne. It 

shall be separated frOm adjacent muscles thrOugh the nat- 

ural seams. The Chuck Tender is sOmetimes referred to as 

the ñMOckò Or ñScOtchò Tender 

 

 

(See Item NO. 310C). Unless specified Otherwise by the 

purchaser, this item shall be netted Or tied. 

 
 

 

 

 
 

 

 

Veal Chuck, Blade Portion, 
Neck Off, Boneless 

This item is what remains after the clOd has been remOved 

frOm a bOneless 4- Or 5-rib neck Off chuck. The item shall 

be netted Or tied and may be made into smaller  rOasts if  

 

312 Veal Foreshank 
 

  
This item is the fOreleg pOrtiOn frOm the chuck. A crOss 

sectiOn of the arm bOne (humerus) shall be expOsed. The 

fOreshank is separated frOm the brisket by cutting thrOugh 

the natural seam. A small pOrtiOn of the web muscle (pec- 

toralis superficialis) may remain attached to the fOreshank. 

 

 

specified by the purchaser. The supraspinatus muscle need 

not be present. 
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313 Veal Breast 

The breast shall cOntain 11 ribs and cOnsists Of the intact 

plate and brisket pOrtiOn of the fOrequarter. The 

diaphragm may be remOved, but if  present, the membra- 

nous pOrtiOn shall be trimmed clOse to the lean. The heart 

fat shall be excluded. 

313 View from Inside 

 

 

 

 

 

 

 

 

 

 
313 View from Outside 

 
 

312A Veal Foreshank, Center-Cut 

This item is prepared frOm Item NO. 312 by straight cuts 

sO that crOss sectiOns Of the ulna and the radius are evident 

at bOth ends Of the fOrshank. 

 

 

 

 

 

 

 
 

314 Veal Breast with Pocket 

This item is prepared frOm Item NO. 313. A pOcket shall be 

fOrmed by cutting thrOugh the flesh alOng the rack edge 

adjacent to the ribs, leaving not less than 1.0 inch (2.5 cm) 

Or mOre than 1.5 inches (3.8 cm) Of lean intact alOng the 

chuck edge, the belly edge, and the flank edge of the breast. 

There shall be no scOres thrOugh the outside muscles cOv- 

ering the pOcket. 
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331 

 
 
 
 
 
 
 
 
 
 

332 View from Rack End, Split 

 
 

323 Veal Short  Ribs 

This item is derived frOm the rib  sectiOn of any rack and/ Or 
breast item. The shOrt rib item shall cOntain at least one rib 
including the intercOstal meat and lean together with  the 

 

331  Veal Loins 

The lOins are that pOrti On remaining after the legs have 
been remOved frOm Item NO. 330 Hindsaddle. The legs 
shall be remOved by a straight cut perpendicular to the 
back bOne thrOugh a pOint  immediately befOre the hip 
bOne sO that no part of the hip bOne cartilage remains On 
the lOins. Purchaser may specify they be split. 

 
 
 
 

332  Veal Loins,  Trimmed  

  

The trimmed lOins are as described in Item NO. 331, 
except the flank pOrti Ons shall be excluded by a straight 
cut that is not mOre than 4.0 inches (10.0 cm) frOm the 
Outer tip  Of the lOin eye muscle (longissimus dorsi).The kid- 
neys and kidney knobs shall alsO be excluded. The lumbar 
fat shall be trimmed sO that it dOes not exceed 0.5 inch (13 
mm) in thickness at the leg end. FrOm the leg end, the fat 
shall be tapered dOwn to the lean surface at a pOint not  
beyond 3/4ths Of the length Of the lOin. Purchaser may 
specify they be split. 

 
 

Veal Loins,  Block-Ready, 
Trimmed  

 

 

This item is as described in Item NO. 332 except that the 
flank pOrti Ons shall be excluded by a straight cut that is not 
mOre than 1 inch (2.5 cm) frOm the longissimus dorsi On the 
rib  and hip ends. The lumbar fat shall be remOved entirely. 

 
 

serratus ventralis muscle cOntinuOus acrOss the cut surface 
On at least one side. 
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336 

 
 

334 Veal Legs 

The legs are that pOrtiOn of the Hindsaddle remaining 

after the remOval Of Item NO. 331. Purchaser may request 

the item be split into single legs. 

 

 

 

 

 

 

 
 

335 Veal Leg, Boneless 

This item is prepared frOm a single leg. The rOund bOne sacrosciatic ligament, gambrel cOrd, and the heavy cOnnec- 

shall be   remOved by a cut   thrOugh   the natural seam tive tissue surrOunding the kneecap shall alsO be excluded. 

between the top rOund and the knuckle. The flank, practi- 

cally all cOd Or udder fat, and any surface fat in excess Of 

0.5 inch (13 mm) in thickness shall be excluded. All the 

bOnes, cartilage, lean and fat overlying the aitch bOne, 

 

 
 

When specified by the purchaser this item may be made 

into smaller pieces and netted Or tied as rOasts. If specified 

as rOasts, the shank meat shall either be fOlded into the 

femur bOne cavity of a rOast or left as a separate pOrtiOn. 

 
 

336 Veal Leg, Shank Off, Boneless 

This item is prepared to the same specificatiOns as Item 

NO. 335 with the additiOnal requirement that the shank 

meat shall be excluded.This shall be accOmplished by a cut 

thrOugh the stifle jOint that fOllOws the natural seam 

between the shank and the heel. If  specified by the pur- 

chaser, this item may be made into smaller pieces and net- 

ted Or tied as rOasts. 

 

 

 

337Veal Hindshank 

This item is prepared frOm Item NO. 334. The shank bOne 

with its meat attached shall be separated fr Om the leg by a 

cut thrOugh the stifle jOint that fOllOws the natural seam 

between the shank and the heel. All  hOck bOnes and the 

gambrel cOrd shall be excluded. 
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344 

 
 

337A Veal Hindshank, Center Cut 

  

This item is prepared frOm Item NO. 337 by straight cuts 

acrOss the tibia and fibula bOnes at the dOrsal and ventral 

ends Of the hindshank sO that the only pOrtiOn of the hind- 

shank remaining shall display 

bOnes On bOth ends Of the item. 

bOth the tibia and fibula 

 

 

 
 

341 Veal Back, Trimmed 

This item cOnsists Of the racks and lOins attached. The legs 

are remOved by a straight cut perpendicular to the back 

bOne thrOugh a pOint immediately anteriOr to the hip bOne, 

leaving no part of the hip bOne cartilage on the lOin. The 

plates and flanks are remOved by a straight cut that is not 

mOre than 4.0 inches (10.0 cm) frOm the outer tip Of the 

eye muscle (longissimus dorsi). The kidneys and kidney 

knobs shall be remOved, and the lumbar fat shall be 

trimmed sO that it dOes not exceed 0.5 inch (13 mm) in 

thickness at the leg end. The lumbar fat shall be tapered 

 

344 Veal Loin, Strip Loin, Boneless 
 

 
This item is prepared frOm One-half Of Item NOs. 331 Or 

332. The flank edge shall be excluded by a straight cut that 

is not mOre than 1.0 inch (2.5 cm) frOm the outer tip Of the 

lOin eye (longissimus dorsi) muscle. The tenderlOin and all 

bOnes and cartilages shall alsO be excluded. Surface fat 

shall not exceed 0.5 inch (13 mm) at any pOint. 

 

 

 

Veal Loin, Strip Loin, 
Boneless, Skinned (Special) 

 

 
This item is prepared frOm either Item NO. 331, 332, Or 

344 by excluding the flank frOm a  pOint adjacent to the 

lOin eye muscle as well as excluding the fat cOver and thick 

Opaque membranous tissue (ñskinò Or ñback strapò) Over 

the majOr eye muscles. Any additiOnal requirements Of 

Item NO. 344 shall alsO be adhered to. 

 

  
dOwn to the lean surface at a pOint not beyond 75 percent 

Of the length Of the lOin pOrtiOn. 

Purchaser may specify one of the fOllOwing optiOns. If  

none is selected, Style A will  apply. 

Style A: The chucks remOved by a straight cut between 

the 4th and 5th ribs to prOduce a Veal Back, 9 

Ribs, Trimmed. 

Style B: The chucks remOved by a straight cut between 

the 5th and 6th ribs to prOduce a Veal Back, 8 

Ribs, Trimmed. 
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Veal Leg, Butt Tenderloin, 
Defatted 

This item is that pOrtiOn of the tenderlOin separated frOm 

any type Item NO. 334 leg. It shall cOnsist of the psoas 

major, psoas minor, and iliacus muscles. The butt tender 

shall be practically free of all fat. 

 

 

 

 

 

 
 

Veal Leg, Butt Tenderloin, 
Skinned 

 

This item is the same as Item NO. 346, except the psoas 

minor and the principal membranous tissue over the psoas 

major shall be excluded. 

 

 

 

Veal Loin, Short 
Tenderloin 

 

This item is that pOrtiOn of the tenderlOin remOved frOm 

Item NO. 331 Or 332. Practically all fat and the psoas minor 

shall be excluded. 

Veal lOin, tenderlOin, Or whOle tenderlOins may be available 

in limited quantities. If desired, ask your supplier fOr avail- 

ability. 

 

Veal Leg, Top Round (Inside), 
Cap On 

 
The top rOund is prepared frOm any leg item, such as Item 

NOs. 334, 335, Or 336, that meets the end requirements Of 

this item. The item shall cOnsist of the semimembranosus, 

adductor, gracilis, and the firmly attached pectineus, iliopsoas, 

and satorius muscles. The top rOund is separated frOm the 

Outside and knuckle pOrtiOns Of the leg alOng the natural 

seams. Surface fat shall not exceed 0.5 inch (13 mm). 
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349A Veal Leg, Top Round, Cap Off 

 

As described in Item NO. 349, this item is further prepared 

by excluding the cap (gracilis) muscle and gracilis mem- 

brane. In additiOn the purchaser may specify that the 

minor muscles shall alsO be excluded together with the gra- 

cilis by cutting thrOugh the natural seams.. 

 

 

 

 

 
 

Veal Leg, Bottom (Gooseneck), 
Heel Out 

This item may be prepared frOm the outside (biceps 

femoris, biceps femoris ishiatic head, and semitendinosus) pOr- 

tiOn of any IMPS bOneless leg item. The heel (gastrocne- 

mius and super digital flexor muscles), sacrosciatic ligament, 

and popliteal lymph gland shall be 

thrOugh the natural seam. 

remOved by cutting 

Picture shOwn is Fat LimitatiOn OptiOn (FLO) 5, 

Peeled/Denuded, Surface Membrane RemOved (90 per- 

cent lean expOsed). See page 108 fOr Other FLO OptiOns. 

 

 

 
 

 

Veal Leg, Knuckle, Cap Off, 
Trimmed 

This bOneless item shall be prepared frOm a knuckle of any 

bOneless leg item after the knuckle has been separated 

frOm the top (inside) and bOttom (Outside) pOrtiOns alOng 

the natural seams and shall cOnsist only of the vastus later- 

alis, vastus medialis, rectus fermoris, and vastus intermedius 

muscles. Any other attached muscles, bOnes, cartilages, sil- 

ver skin, flap, and tendinous ends shall be remOved. If  pur- 

chasers desire a Cap On Knuckle they shOuld request Item 

NO. 351. 

Picture shOwn is Fat LimitatiOn OptiOn (FLO) 5, 

Peeled/Denuded, Surface Membrane RemOved (90 per- 

cent lean expOsed). See page 108 fOr Other FLO OptiOns. 
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Veal Leg, Hip, Cap Off, 
Boneless 

 

The bOneless hip is the top sirlOin pOrtiOn of the leg and 

shall cOnsist of the gluteus medius, gluteus accessorius, and 

gluteus profundus. The cap muscle (biceps femoris) and the 

tri-tip (tensor fasciae latae) are remOved. This item is sOme- 

times referred to as the veal top sirlOin or rump. 

PSO 1 - Purchaser may request that the gluteus accessorius 

and gluteus profundus muscles be remOved. 

Picture shOwn is Fat LimitatiOn OptiOn (FLO) 5, 

Peeled/Denuded, Surface Membrane RemOved (90 per- 

cent lean expOsed). See page 108 fOr Other FLO OptiOns. 
 

353 Veal Leg, Eye of Round (Leg) 

 

 
 

363 Veal Leg, TBS, 4 Parts 

This bOneless item is cOmprised Of Item NO. 349, 350, 

351,Veal Leg, Knuckle, and Item NO. 352, Hip (TOp SirlOin 

Butt), Cap Off. All  bOne, cartilage, silver skin, ligament, 

popliteal Or Other expOsed lymph glands, heavy cOnnective 

tissue or tendinous ends, and flap muscle are excluded. 

This item may be prepared frOm any leg item that meets 

the end requirements described. The eye shall cOnsist of 

Only of the semitendinosus muscle that has been separated 

alOng the natural seam frOm the biceps femoris and Other leg 

muscles. It shall not be severed On either end. 

Picture shOwn is Fat LimitatiOn OptiOn (FLO) 5, 

Peeled/Denuded, Surface Membrane RemOved (90 per- 

cent lean expOsed). See page 108 fOr Other FLO OptiOns. 

 

 
 

(The muscle names and specific preparatiOn fOr Item NOs. 

351 and 352 may be fOund in IMPS definitiOns.) Each 

pOrtiOn shall be individually packaged and included in the 

same cOntainer. 

 

 

363A Veal Leg, TBS, 3 Parts 
 

 
This bOneless item has the same preparatiOn and packag- 

ing requirements as Item NO. 363 but excludes Item NO. 

352 Veal Leg, Hip, Cap Off, Tri-Tip Attached, BOneless. 
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363B Veal Leg, BHS, 3 Parts 

This bOneless item has the same preparatiOn and packag- 

ing requirements as Item NO. 363A; hOwever, Item NO. 

349 (TOp ROund) is excluded and Item NO. 352 (Hip Or 

TOp SirlOin) is included. OccasiOnally the Tri-Tip (tensor 

fasciae latae) is included On this item. 

 

 

 

 

 
 
 

388 Veal Bones, Mixed 
 

 
Mixed bOnes may include any cOmbinatiOn of different 

types Of bOnes frOm veal carcasses. BOnes shall be sawed 

into sectiOns Or lengths to facilitate shipping and handling. 

 

 

 

 

 

393 Veal Flank, Flank Steak 
 

 
This bOneless item cOnsists Of the rectus abdominis muscle 

frOm the flank regiOn of the carcass. The flank steak is 

lOcated at the cOd Or udder end Of flank. It is separated 

frOm the transversus abdominis, obliquus abdominis internus, 

and obliquus abdominis externus muscles thrOugh the natu- 

ral seams. The item shall be prepared practically free of fat 

and membranous tissue. 

PSO: 1 - Purchasers may request that the flank steak be 

further peeled to FLO 5 (see page 108) and cut 

square on bOth ends. 

389 Veal Bones, Marrow 
 

 
MarrOw bOnes shall be prepared frOm any cOmbinatiOn of 

the shank, femur, Or humerus bOnes Of veal carcasses. The 

bOnes shall be sawed into sectiOns Or lengths to facilitate 

shipping and handling. MarrOw shall be expOsed On at 

least one end Of each sawed sectiOn or length to qualify the 

bOnes as marrOw bOnes. 
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395 Veal (or Calf) for Stewing 

Diced veal Or calf shall be prepared frOm any pOrtiOn of 

the bOneless carcass exclusive of shank and heel meat, 

prOvided that the end prOduct meets the fOllOwing require- 

ments. The dices shall be free of bOnes, cartilages, heavy 

cOnnective tissues, and lymph glands. At least 75 percent 

Of the dices shall be of a size equivalent to a 0.75 inch (19 

mm) to 1.5 inch (3.8 cm) cube. NO individual surface on 

any dice shall be mOre than 2.5 inches (6.4 cm) in length, 

and must not exceed 0.125 inch (3 mm) fat thickness at 

any pOint. TO facilitate dicing, the, meat may be frOzen 

and/Or tempered Once only. 

 

395A Veal (or Calf) for Kabobs 

   
In additiOn to the requirements Of Item NO. 395, the end 

prOduct must be at least 90 percent within the size range 

with the exceptiOn that an individual surface may be no 

mOre than 3.0 inches (7.5 cm) in length. Purchaser, hOw- 

ever, may specify other size and surface requirements. 

 

 

 

 

 

 
 

396 Ground Veal 

GrOund veal Or calf shall be prepared frOm any pOrtiOn of 

bOneless graded Or ungraded carcasses. The meat shall be 

free of bOnes, cartilages, any type of gland, heavy cOnnec- 

tive tissue, and the tendinous ends Of shanks and knuckles 

that are not expOsed at least 75 percent lean on a crOss- 

sectiOnal cut. Unless Otherwise specified by the purchaser, 

 

 
 

chOpped Or machine-cut by any methOd, prOvided the tex- 

ture and appearance of the finished prOduct is typical Of 

prOduct prepared by grinding alOne. The prOduct may be 

thOrOughly blended One or mOre times priOr to, but shall 

not be mixed again after, final grinding.The prOcess Of size 

reductiOn, blending, and final grinding shall be a cOntinu- 

the finished prOduct may  be prOduced frOm previOusly ous sequence. Unless specified differently by the purchas- 

certified bOneless veal Or calf that has been frOzen and 

stockpiled. The purchaser may alsO specify the maximum 

er, the final grind shall be made thrOugh a plate having 

hOles 0.125 inch (3 mm) in diameter. 
quantity of such frOzen meat that may be mixed with If  the purchaser requests the prOduct be cOarse grOund, 

fresh-chilled meat priOr to final grinding. Unless Other- 

wise specified, the maximum fat cOntent shall not exceed 

15 percent. HOwever, purchasers may specify a different 

fat cOntent between 10 and 20 percent. 

the prOduct shall include ñCOarse GrOundò in the label 

name and shall be grOund Only once thrOugh a plate hav- 

ing hOles no larger than 1.0 inch (2.5 cm) and no smaller 

than 0.625 inch (16 mm) in diameter. A purchaser may 

The   bOneless   prOduct   shall be grOund   at least   once request that a specific plate size in between these dimen- 

thrOugh a plate having hOles not larger than 1.0 inch (2.5 

cm) in diameter. Alternatively, the prOduct may be 

siOns be used. 
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ITEM 

 
 

PRODUCT NAME 

 
SUGGESTED 

UPC NO. 

 
 

PG. 

 
Suggested Portion  Weight  Range 

1300 Cubed Steak, Boneless 2736 128 3ð8 oz. 

1301 Cubed Steak, Boneless, Special 2746 128 3ð8 oz. 

1302 Veal Slices, Boneless 2720 128 1ð6 oz. 

1306 Rack, Rib Chops, 7 Rib 2655 128 4ð8 oz. 

1306A Rack, Rib Chops, 6 Rib 2905 129 4ð8 oz. 

1306B Rack, Rib Chops, Cap Off,  7 Rib 2656 129 4ð8 oz. 

1306C Rack, Rib Chops, Cap Off,  6 Rib 2906 129 4ð8 oz. 

1306D Rack, Rib Chops, Frenched, 7 Rib 2907 129 4ð8 oz. 

1306E Rack, Rib Chops, Frenched, 6 Rib 2908 129 4ð8 oz. 

1309 Chuck, Shoulder Arm Chops 2641 130 4ð8 oz. 

1309A Chuck, Shoulder Blade Chops 2646 130 4ð8 oz. 

1312 Osso Buco, Foreshank 2747 130 2ð8 oz. 

1332 Loin Chops 2669 130 4ð8 oz. 

1336 Cutlets,  Boneless 2714 131 3ð8 oz. 

1337 Osso Buco, Hindshank 2715 131 2ð8 oz. 

1349A 
Leg, Top Round (Inside), Cap Off, 
Cutlets,  Boneless 

2692 131 1ð6 oz. 

1396 Ground Veal Patties 2725 132 2ð8 oz. 

1396A 
Ground Veal and Vegetable Protein 

Product Patties 
2726 132 2ð8 oz. 

1396B Veal Patties 2727 132 2ð8 oz. 
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O R D E R I N G D A T A 
Fat Limitation Options (FLO) 

CHOPS 

The purchaser shall specify one of the following  maximum (at  any 

one point) thicknesses of surface fat on the edges of the chop  

unless definite  fat  limitations  are indicated  in the detailed  Item 

Descriptions. If  not specified,  fat  thickness shall not exceed 0.25 

inch (6 mm) at any one point.  

 

 

Chops 

Option  

No. 
Maximum Fat Thickness at Any One Point  for  Portion  Cuts* 

1 0.25 inch (6 mm) 

2 0.125 inch (3 mm) 

3 Practically Free  (75 percent  lean/seam surface  exposed and 
remaining fat  shall not exceed 0.125 inch (3 mm)) 

4 Peeled/Denuded (remaining fat  shall not exceed 1.0 inch (2.5 cm) 
in any dimension and/or  0.125 inch (3 mm) in thickness) 

5 Peeled/Denuded,  Surface Membrane Removed (90 percent  lean 
exposed amd remaining fat  shall not exceed 0.125 inch (3 mm)) 

*Note:  When average fat  thicknesses are specified in Item Descriptions, the appropriate  

òMaximum at Any One Pointó limitation  shall apply.  

 
 
 

 

Portion Thickness Tolerances 

Specified  Thickness Thickness Tolerance  Thickness Uniformity  

1.0 inch 

(2.5 cm) or less 
± 0.1875 inch (5 mm) 0.1875 inch (5 mm) 

More than 1.0 inch 

(2.5 cm) 
± 0.25 inch (6 mm) 0.25 inch (6 mm) 

 
 
 
 

Portion Weight Tolerance 

Specified  Weight  Weight  Tolerance  Thickness Uniformity  

Less than 6.0 oz. 

(170 g) 
± 0.25 oz. (7 g) 0.1875 inch (5 mm) 

6.0 oz. (170 g) 

or more 
± 0.50 oz. (14 g) 0.25 inch (6 mm) 

 
Purchasers with special needs or specifications should 

contact their suppliers. 

 
 

Portion-Cut Weight and 
Thickness Tolerances* 

The purchaser shall specify the portion  weight  

and/or thickness desired. For assistance in 

specifying weight,  see weight  range tables.  

Unless other  portion  weight  and/or  thickness 

tolerances are specified by the purchaser, the 

tables at the bottom left of this page shall be  

used. When both weight and thickness are  

specified, it is recommended that those  

requirements be limited to items that are  

mechanically pressed and/or  sliced. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
*Thickness measurements not  applicable  within 0.25  inch (6 

mm) of the  edge. Also, value listed  under thickness uniformi - 

ty  is the maximum allowable  difference  between the  

thinnest and  thickest measurement of an individual  chop or 

steak. 
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1300 Veal Cubed Steak, Boneless 

Cubed steaks shall be prepared frOm any pOrti On of the 
bOneless carcass excluding the shank and heel meat. The 
steaks shall be free of bOnes, cartilages, lymph glands, and 
heavy cOnnective tissue. Unless Otherwise specified, steaks 
shall be cubed no mOre than twO times. Knitting together 
twO Or mOre pieces and fOlding the meat during cubing is 
permitted. After the cubing is cOmpleted, the surface and 
seam fat shall not exceed 15 percent of the total area on 
either side of the steak. Individual steaks shall remain intact 
when suspended frOm any pOint  0.5 inch (13 mm) frOm 
the outer edge. 

 

 
Veal Cubed Steak, Boneless, 
Special 

  

 
 
 

1302 Veal Slices, Boneless 

The raw material and prOcessing requirements Of Item NO. 
1301 apply to this item. Further, if specified by the purchas- 
er, either the raw materials Or prepared slices frOm the prOd- 
uct shall be mechanically tenderized One time only by using 

 

1306 Veal Rack, Rib Chops, 7 Rib 

The rib  chOps shall be prepared frOm One-half Of Item NO. 

This item shall be prepared Only frOm any cOmbinatiOn of 
lean frOm the leg excluding shank and heel meat, lOin, rib, 
Or square-cut chuck pOrti Ons Of the bOneless carcass. 
Purchaser, hOwever, may stipulate only certain allOwed 
specific primal cuts, such as the leg, lOin, rib, square-cut 
chuck, Or cOmbinatiOn, be used to prepare this item. The 
prOduct shall then be labeled accOrdingly. NO knitting or  
fOlding of the meat is permitted. All Other requirements Of 
Item NO. 1300 shall apply. 

 
 
 

the multiple prObe methOd (pinning). Surface and seam fat 
shall not exceed 0.25 inch (6 mm) in thickness at any pOint. 
As an alternative, purchaser may specify surface and seam fat 
limitati Ons in terms Of maximum surface area percentage 

 

 

simus dorsi muscle unless purchaser specifies another 

306. The   prOtruding  edge of the chine   bOne shall be optiOn as described belOw. 
excluded by a cut alOng the dOrsal edge of the spinal cOrd 
grOOve that dOes not scOre the eye (longissimus dorsi) mus- 
cle. The tail length Of the chOp shall not be mOre than 3.0 
inches (7.5 cm) frOm the ventral edge of the longis- 

PSO: 1 - 2.0 inches (5.0 cm) 

2 - 1.0 inch (2.5 cm) 

3 - 0 inch (0 mm) 
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1306A Veal Rack, Rib Chops, 6 Rib 

Other than that the rib chOps shall be prepared frOm One- 
half Of a 6-rib  Veal Rack meeting the requirements Of Item 

 

 
Veal Rack, Rib Chops, 
Cap Off, 7 Rib 

 

 
 

 
Other than that the rib chOps shall be prepared frOm a 7- 
rib Veal Rack meeting the requirements Of Item 306B, 
which impOses additiOnal requirements regarding the 
exclusiOn of the cap meat, all the other preparatiOn and tail  
length requirements Of Item NO. 1306 apply. 

 

 
 

 

NO. 306A, all the other preparatiOn and tail  length require- 
ments Of Item NO. 1306 apply. 

 
 
 
 
 

 

 

Veal Rack, Rib Chops, 
Cap Off, 6 Rib 

Other than that the rib chOps shall be prepared frOm a 6- 
rib Veal Rack meeting the requirements Of Item NO. 306C, 
which impOses additiOnal requirements regarding the 

 

 
Veal Rack, Rib Chops, 
Frenched, 7 Rib 

This item may be prOduced frOm prOduct as described in 
Item NOs. 306B Or 306D, except that the tail  length shall not 
exceed 3.0 inches (7.5 cm) in length frOm the ventral edge 
Of the longissimus dorsi. In preparing the item the breast side 
Of the rib  bOnes shall be Frenched. Frenching is accOm- 

 

 
Veal Rack, Rib Chops, 
Frenched, 6 Rib 

 

   

Other than that the rib chOps shall be prepared frOm a 6- 
rib Veal Rack meeting the end requirements Of Item NO. 
306E, the other preparatiOn and tail length requirements 
Of Item NO. 1306D apply. 

 

 
  

exclusiOn of the cap meat, all the other preparatiOn and tail  
length requirements Of Item NO. 1306 apply. 

 
 
 
 

plished by the exclusiOn of the intercOstal meat and the lean 
and fat over the ribs.When cOmpleted the expOsed pOrti On 
of the rib bOne shall not exceed 1.5 inches (3.8 cm) in 
length. A purchaser may alternatively specify the chOp to be 
Frenched immediately ventral to the longissimus dorsi. 
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1312 

 
 

 

Veal Chuck, Shoulder 
Arm Chops 

This item may be prepared frOm any single square-cut 
chuck such as described in Item NOs. 309 Or 309A. The 
arm chOps shall cOntain a crOss sectiOn of the humerus and 

 

 
Veal Chuck, Shoulder 
Blade Chops 

This item may be prepared frOm any single square-cut 
chuck such a described in Item NOs. 309 Or 309A. The 

 
 
 

 

  

shall be cut apprOximately parallel to the shank side of the 
shOulder. All rib and blade bOnes and intercOstal meat shall 
be excluded. 

 
 
 

blade chOps must cOntain a pOrti On of the blade bOne and 
shall be cut apprOximately parallel to the rib  bOnes. 

 
 

1312 Veal Osso Buco, Foreshank 
 

   
This item shall be prepared frOm Item NO. 312. The fOre- 
shanks shall be cut into widths specified by the purchaser. 
The slices shall be cut apprOximately parallel to the bOne 
length sO as to display a crOss-sectiOn surface at least 75 
percent lean on each side. 

 
 
 
 
 

1332 Veal Loin Chops 
 

 
  

This item is prepared frOm a single veal lOin meeting the 
end requirements Of Item NO. 332. LOin chOps shall cOn- 
tain no pOrti On of the hip bOne or related cartilage. The tail 
length Of the chOp shall not be mOre than 3.0 inches (7.5 
cm) frOm the ventral edge of the longissimus dorsi muscle 

unless purchaser specifies another 
belOw. 

PSO: 1 - 2.0 inches (5.0 cm) 
2 - 1.0 inch (2.5 cm) 
3 - 0 inch (0 mm) 

OptiOn as described 
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