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WHO WE ARE

The North American Meat Piocessors Asociation is a nonprdfit trade associ- _
ation comprised of meat processing ©mpanies and assciates whoshare a on- O U R M l S S D N

tinuing commitment to provide their foadservice customers with reliable and

consistent meat, poultry, seabad, game, and other foad products. The Provide our members a
Association, which wasfoundedin 1942, hasmember companieshbaoth large and forum for success with
small throughout the United States, Canada, armother parts of the world. The exceptional education

organization is bestknown by its acronym, NAMP ,and is universally recognized d q t
for its world -renowned publication, TheMeatB u y eGuides aavocacy, and accesslo

resources while foster -
NAMP is a memberdriven organization that provides both services and educa ing life -long relation -
tional opportunities for the benefit of its membership. These pograms are ships and long-term
designed to piovide individual growth and help members achieve business stc )
cess. Each year NAMP presents its prestigis and ©veted Harry L. Rudnick prosperity.
WAOAAOI 060 ! xAOA O A /lognddatbtapdnig @ik A |AA

butions in the field of meat educaton. NAMPalso presents special awards dr
accomplishment and service to its individual members. In addition, the
Association and its members encurage students, culinary and bspitality insti -
tutions, and industry-wide scientific and educatonal endeawrs. NAMP pio-
vides leadership on issues that affect bth the industry and the public, and
strives to addressthem for the benefit of all parties.

It is in this spirit that the North 5 Stars Sonora, S. de R.L.de
. .. C.V. Carr. Hermosillo, La
American Meat Processors Assoclation Colorada Km. 4.5 Parque

Industrial Hermosillo,

has undertaken this publication of Hermosillo, Sonora C.p.
THE MEAT " 5 9 % 2GAJBE 53299
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PREFACE

The North American Meat Piocessors Association (NAMP) is pioud to present this revised and
expanded versonof The Meat Buyer 6s Gui de: B¢ee@drchaséarsafmb, Veal , Po
meat products worldwide.

From its inception in 1961, Th e Me at B thasdeeld the pemierdesurce publication

for foadservice purchasers, educators, students, meat pressing ompanies, and the many oth

ers who deal with the public andour industry. The Guidehas been revised a numbeof times

since itsorigin, most recently in 1997. This present editon of Th e Meat Buwgtentyés Gui de
includes new information and a new bk, but it alsoincorporates our 1999 premiere publica-

tion The Poultry Buyers Guidélhis combination of our two prestigious resource publications

makes available in one @lume the newest and nost authoritative version of our widely regard-

ed and renowned publications.

Many changes have occurred in the meat andpltry industries since 1997. Research onduct-
ed at meat science universities has led to the identificain of new uses ér previously underval-
ued muscles in meat carcasses. New trim levels and shifts ionsumer usage to nare conven-
ience-oriented products have al® created a desire for a host of new items. Expanded interna
tional trade and increasing ethnic diversity in eating habits have resulted in increased qatuct
diversification aswell.

NAMP, in itsefforts to addressthe many changesn the industry and to meet thedemands of
the Twenty-first Century, took this opportunity to meet these challengesthrough the publication
of an entirely new versonof Th e Me at B uAcerdinylg, uséradf The Guidewill find
new photographs and descriptons depicting products, trim and processing optons, abng with
information on packaging.foad safety, nutriti on, cocking, and an enhancedglossary.

NEW TO THIS EDITION

TheMeatB u y eGuidesind ThePoultry B u y eGuidesn one volume
More than 60 new photographs

New descriptions of cuts and processingoptions
Updated coverageof foad safety

Dy Oy W A
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ENDORSEMENTS

ENDORSEMENTS

Sincel961, foadservice organiza-
tions have reognized TheMeat
Buyer 6 asth&prémitepubli-
cation for education and informa-
tion on the subject of meat cuts.
The United Statesgovernment,
culinary schods, foadservice estab
lishments and their employees,
industry foad organizations, and
others wishing to gain knowledge
about meat rely daily on this publi-
cation.

This latest edition of The Guide
offers additional valuable informa-
tion on foa safety, nutriti on, and
new products.The North American
Meat Processors Association has
responded to the needs of our
industry and this new publication
has received the support of the
organizationslisted.

xii

The American Hotel & Lodging
Association

American
Hote! & Lodging
Association

American Lamb Board

FRESH

The Culinary Institute of America

WE

ULINARY
~/INSTITUTE
OPAMERICA

4

THE WORLD'S PREMIER
CULINARY COLLEGE

Johnson & Wales University

OHNSON & WALES

NI VERSITY

National Cat t | e Beefn
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NAMP The MeatB u y eGuiiles

COUNCIL "



ENDORSEMENTS

National Pork Board

National Poultry & Food Distributors

Association
National
Pouliry & Food

Distributors

Assaciation
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RESTAURANT National Restaurant Association
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National Turkey Federation
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TRIM/QUALITY INFORMATION

THE NAMPOMETER

Meat products are extremely perishable and the temperature of meat storage and cookery has an espe
cially <c¢critical role in the microbiological safety of
illustrates the important relationship betweentemperatureand meat product bacterial growth.

Maximum bacterial growtlior most spoilage and pathogemiganisms 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 processesnay differ with respectto the minimum temperature required to

destroy specific microorganisms based on time of application. Foodservice facilities may be required to
operate under the Food and Dr wegaddptbanbyindisdual states.on6s Food
The NAMPOMETERS represent guidelines for meat processors and may not reflect the speeific tem
peraturegequiredby stateor federalregulationfor restauranbperations.

(5 F
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f 260°
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TRIM/QUALITY INFORMATION

THE NAMPOMETER

Temperature plays an imgrtant r ole in the relationship of meat storage and odery to meat product

4 E dwn 6n. this- page disphdy$othed desiddel storage temperatures to

retain maximum freshness ér both fresh and frozen meat pioducts. In addition, the internal meat tem
peratures necessary to achieve specific levelsf doneness are sbhwn. The degree of dneness (and
henceinternal temperature) of ameatproduct will haveamajor influence on the eating qualities of that
product. Foadservice facilities may be required tooperate under the Foad and Drug Administratiol 8 O
Foad Gode, as may be adpted by individual states. TheNAMPOMETERSepresent guidelines for
meat procesors and may not reflect the specific temperatures required by state or federal regulati

for restaurant operations.

{ 121°C

Bolling Polnt of Water 100°c

Well-Done Beel. Veal,— %2
Lamb and Pork fHs
Medium-Well Beef—|8a8¢C

A

Medium-Rare Beef={53C

83C
Rare Beef e

N

AVOID HOLDING FOOD
PRODUCTS IN THIS
TEMPERATURE RANGE
140°F TO 40°F
GO°C TO 4°C

Recommended Cutting
Rooim Temparatura  10°c

L CELSIUS
J

*Product temperature should be maintained below 45°F.
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THENAMPOMETER FOR POULTRY

Poultry products are extremely perishableand the temperatureof poultry storageand cookery hasan especial

ly critical role in the microbiological safety of poultry products. Temperaturalso 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 betweentemperatureand poultry product bacterial growth and

the desired storage temperatures to retaaximum freshnessfor both fresh and frozen poultry products. The

internal temperatures necessary to achepexific levelsof donenessare alsoshown. Foodservicefacilities may

be required to operateunder the Food and Dr ug A d mi nRoadtCode,tasmay bk siddoptedby individ-

ual states. The NAMPOMETERS representguidelines for meat processorsand may not reflect the specific

temperaturesequiredby stateor federalregulationfor restaurantoperations.

i 1! i i II i
Resistant Spores Hilled |121°C) 120 -

1o°- | —230°

Bailing Poirt of Water (100°C) 100°= | — pqg= Patlina Pt of Watar 212°F|

Thigh/'Wing Porticas Dong
= 200° 50
= « Whole Posliry Garcass done
180 |180°F}

90°~

- 180" Borz-in Punliry Purtioss Dune
80° = 11B0°F)
= 170" Banstess Poullry Parlians Dode

: . iR
Resistart Saimaaella Kilied (/1G] = - 180 ~eig -

: = 150" Bonsizss ang Greund
Vegetative Celts Kikied (545
P 1R5°T!
60" 140" oplley |165°F)
- 130"
DANGER ZOME
BACTHERIA QROW
RAFIDLY tie Duabrw waery 30 min. E0°F)
DANGER OF RAPID
'um"- iz Dusbiw weery hew V07
FOOD POISONING Bectwrie Dosble every 2 hes, [60°F]

- 05 Brcere Duoble eary B Ivs, (4077

*Foezing Pt ot Poultry (261 0°= | = gp7  Dptimum Tergerateen for
Fresh Poaltry Storage (35°F1

R . P Dosbits every 28 brs, 132
Bactedal Growth i 10°C1 -10 = 10" Drcwiit Dusbie avery B9 brs, (26°F)

e

*For additionalinformation seepg. xXiii. .
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FOO D SAFETY

The United StatesDepartmentof A g r i ¢ uFobduSafetgand Inspecton Service (FSIS) is the public
health agency that is respsible for ensuring that the nat 6 smmercial supply of meat,qultry, and egg
products is safe, wblesome, and orrectly labeled and packaged. In adolitito daily plant inspeadn and
oversight, FSIS analyzesproducts r microbiological and chemicaladulterants and animaliseasesand
educatexconsumersabout foodborneillness.

HACCP: HAZARD ANALYSIS CRITICAL CONTROL POINT SYSTEM

The U S D ABosd Safety andinspecton Service established afood safety and patbgen reductin pro-
gram called the Hazard Analysis Critical Control Point (HACCP) System. It is being applied to both
domesticand imported meat and poultry production. The system relies on sciencebased techniquesto
meetpresentday food safety needslt replacesreliance on decadeld organoleptic inspecton methods
and ©ommand and entrol regulatons. The HACCP system instead substitutescess ontrols and inor-
poratesscientific data to addres$ood safety needsTo be nost effective, the HACCP system requires that
all in thefood chain, from farm to table,accept theirshare of respnsibility to ensure thatmeat andpoul-
try, as well as seabd andother foods, are ppduced anctared br under the rost rigoious food safety dis
ciplines.NAMP membersassureyou of their dedicaton to this effort.

SAFE HANDLING OF MEAT AND
POULTRY PRODUCTS

All uncooked and presoked meat poducts must be pperly
stored, handled, andooked to ensure public safety.oever,

Safe Handling Instructions

This product was propavad from INSPecied and pessed memt snd/

or powiiry. Some f00d products may contain twcteris that could safefood handlingdoes not end with the meatprocessr.
cause Woeas if rhe p ] leed o cooked y.
For your prodection, follow these safe hancWing instructions.
B Kt gt razso, Refrigerated meat shuld be stored at temperatures less than
Thaw neliperetor er itk 40°F and fozen meat sbuld be stored at less than 0°F. In

b i‘;rzﬁmﬁzﬂg%ﬁng&wﬁt order to preventfoodborne illness, éods must becooked
o % nds after nQ raw or 1'% . . . . « .
- ¢ = properly to their individual minimum internal temperatures,
; Sk W 0 . . . .
L — promptly chilled for storage if not onsumed immediately, and
Immodtely or diacard. kept at proper storagetemperatures.

For more information on critical temperaturesof meatand pultry storage, handling, andcking, please
referto the NAMPOMETERSsin this secton.

Food handlersmust takecare not tocrosscontaminate dod. DO not use the same cutting boards or uten
sils for both raw and ooked pioducts witlout proper cleaning of the items between usage. Store @wd f

products away fom other cooked or raw food items. Bod handlers mustwash their hands withdt soapy
water before andafter handlingraw or cooked meatproducts.

FOOD SAFETY AND INSPECTION SERVICE

For questons or problems withmeat orpoultry productsoutside WashingtonD.C., call toll free, (800)535
4555;within theWashingtonD.C., metiopolitan area,call (202) 720-3333.

You mayalso visit the FSIS websiteat www.fsis.usda.gov.

A
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MATERIAL REQUIREMENTS

FOR BEEF, VEAL, LAMB, PORK, AND POULTRY

All product offered shall comply with the following material
requirementsand the requirementsof the specificitem description.

QUALITY

Product Condition

All product offered ér sale must be in excellenbrdition. The

exposed lean and fat surfaces shall be ofobocand bbom nor HOIHERSION G
mally aseciated with the class, grade, and cut of meat specified.| Eractional equivalents to decimal and

The leanshall also be practically freeof bruises,blood clots, metric measurements used through-
bloody tissue, bod diswloration, or any other onditions that out this Guide are as follows:
would negatively affect the use of theoguct.The meat must be

maintainedin excellentcondition through processing, storage, Inches Decimal Metric
and transit. Cut surfaces and naturalyposed leansurfaces, as g 0.125 3mm
well as fat, shall sbw no nore than slight darkening or disle 1 0.25 6mm
oration due to dehydratbn, aging, andbr microbial activity or % 0375 9mm
oxidation unless the mduct was specified to bery aged. No

other odors foreign to freshmeat shall be present. Changes in e 050 13 mm
color and odors characteristically assiated with vacuunrpack e 0.625 16 mm
aged meat in excellentondition, however, shall be acceptable. 304 0.75 19 mm
Product shall show no evidenceof any mishandling. Neither e 0875 22 mm
should the product show evidence of freezing or defrosting L 10 25 om

unlesseither wasrequestedy the purchaser.

Portion-cut and gound items tabe deliveredfrozen may be produced from frozen meat cuts, provided such
cuts show no evidenceof deterbration. Unless otherwise specified, portion-cut items shall maintain their
appioximate original shape. Bducts thus prducedshall be packaged, packed, and returnedrmptly 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 deid of objectionable sores inthe lean. Raggeddgesshall be renoved close to the
lean surfaces. Exceporf cuts that are separateddbgh natural seams, all cut surfaces shall be madgm@abx-
imate right anglesvith the skinsurface. No more than aslight amount of lean, fat, or bone, provided the item
is being preparedbone in, shall be includedfrom an adjacentcut. NO bone shall be presentin a bonelessitem.

When prtioning steaksgexcept tlose that are cubed amm/knitted or otherwise described differently, the
steaks shall be cut in full slices in a straight line, ®@ably perpendicular to the outer surface and at anoappr
imate right angle to the lengthf the cut being slied or portioned. Individual steaks shall remain intact when
suspended 0.5 inch (13 mmpin the outer edge.drtion-cut items shall be practically free of fractures, tag
endsandknife scores.

NAMP The Meat B u y e Guids XX



MATERIAL REQUIRE MENTS

Peeled/Denuded Dueto the concernsregardingbovine spongiform encephabpathy(BSE), the Food

. , ) SafetyandInspecton Service(FSIS)in 2004amendedts inspectdn regulatonsto
Theterm 0 p e e linapties sur- prohibit specific parts of cattle and beef carcassedrom use ashumanfood. In cattle
face fat and muscle separation over 30 monthsof age itemghatweredesignateds specified risk materials (SRMs)
through natural seams so that includedthe brain, skull, eyes,trigeminal ganglia,spinal cord, vertebral column

theresulting cut 6s sw-ame|d (excludingthe vertebraeof the tail, the transverseprocessesof the thoracic and lum-
face (ogilowdmued ti sl:gzl[,v@gteb[ag,and the wings of the sacrum),and the dorsal root ganglia containedin
exposedwith r e mai ni ng [0f qﬂgggrgeﬁralcolufmﬂ. In ad”d_ition, ?n ct:)attklaof f';\_ll jge;,gl\sﬂlsdesignatedhattonsils and
fat not to exceed 1.0 inch (2.5 the distal ileum of the smallintestinebe classifiedas S.

cm) in the longest dimension Further FSIS requiredas anadditional food safety measure thadll non-ambulatory
and/or 0.125 inch (3 mm) in disabledcattle presentedior slaughter be condemnedand not enter the ood chain.
depth at any point. The term BSE has_ never bgen found in the muscle tissue of beef carcassesPrimarily, all
0 d e nu dnels all surface fat foodservice beef items come from younger cattle much less than 30 months of
. . age, and generally appioximately 20 months old. See the FSIS website at
is removed so that the resulting

~ http://www.fsis.usda.go¥or more information.
cutds seamed surflace (O0silverd or

obl ue tisespssedwith Fat Trim
remaining 0 f | afét edi to Trimming of externalfat shall be acomplished by smothly renoving the fat follow-
exceed 1.0 inch (2.5 cm) in any ing the ©ntour of the underlying muscle surfaceMerely beveling the edgesof a cut

or portion, O as to appear tachieve a desiredat trim, is not acceptable. Twterms
usedfor describing fat limitations are: (1) maximum fat thicknessat any one point
and (2) averagefat thickness. Thesdat thickness requirementsmay be applicable
both to the external surface awd/seam fatwithin anitem. Insteadof selecting aspe

dimension and/or 0.125 inch (3
mm) in depth at any point.

Peeled/Den uded, cific measuremento determinethe maximum and averagefat thicknessesa purchas
Surface Membrane er may specify either one of the two fat trim requirementsat the left asan alternative.
Removed Method for Determining Fat Thicknessin Cuts and Roast Items

When the surface membrane The maximum fat thickness at any onaint is determined by visually examining the
(0silvero6 or 0bl uledareao$asautthathasthe most fatthicknessand measuringhe fat thicknessor depth
required to be removed atthis point.

(skinned), the resulting cut sur- The average fat thickness determined by visually selecting the different areas where
face shall exposeat least 90 per- surfacefat appearson the cutor roast and thentaking measurementf the fat thick
centl ean with remai|lninmegsoodepthkrdyin theseareas.The average fat thickness is thendetermined by
fat not to exceed 0.125 inch (3 addingthe fat thickness measurementsogether and dividing the total by the number
mm) in depth. of measurementdzor example,in the caseof three measurementsf surfaceareaof

0.2 inch (5 mm) in depth, 0.3 inch(8 mm) in depth, and 0.4 inci{l0 mm) in depth,
the averagefat thicknessor depthwould be 0.3 inch (8 mm).

The alove measurement®f fat are made orthe edgesof the cut or roast by probing
or soring the overlying surface fat as necessaryaimanner that determines the actu
al fat thickness and reveals any natural depoessi seam thatauld affect the meas
urement.

FIGURE 1 BripciNG AND PLANING

Bridging

When a natural depres-
sion occurs in a muscle,
only the fat above the
portion of the depres -
sion which is more than
0.75inch (19 mm) in
width is considered.

Planing

When a seam of fat occurs

between adjacent muscles

only the fat above the level
of the involved muscles is
measured.

"ﬁ
XX NAMP The Meat B u y eGuiiles


http://www.fsis.usda.gov/

Bridging Method of Fat Measurement

When a natural depressi occurs in a musclenly the fat alove the prtion of the
depresgin that is nore than 0.75 inch (19mm) in width is considered inmaking the
fat thicknessdeterminaton. SeeFigurel.

Planing Method of Fat Measurement
When seam of fat occurs between adjacemusclesonly the fat alove the level of
the involved muscless measuredSeeFigurel.

Method for Determining Fat Trim in Diced and Steak Portion-Cut ltems

The maximum fat thickness at any oneomt is determined by visually selecting the
areason the edgesof either side of the dicedor portion-cut item that has théhick-
estamount of fat, and measuringthe thicknessor depthof surfacefat at this point.

The averagefat thicknessis determined by visually selecting the different areas
where surface fat appeats the dicedor portion-cut item and then takingheasure

ments and @mputing the average fat thickness as in the preceding Cuts @astsR
explanaton.

The actualmeasurementsf surfacefat are made orthe edgesof the cut and by

probing or soring the fat surface as necessary in a manner that redeaksctual fat
thickness.For steakitems, the bridging andbr the planing methods shall be applied
to take into acount any naturaldepressdin occurring in a muscle andbr when a

seamof fat occursbetweenadjacentmuscles.

In the event a purchasspecifies a maximum searfat limitation width at any one
point, then that limit shall be visually determined and measuredat the points
betweenthe layers of lean muscles on the side of the cut that has the thickest
widest depsits of fat. The averagehickness shall be determined bgneputing the
averagefat thicknessasin the precedingCutsand Roastsexplanatbn.

For steak items, the bridging amu/ planing metrods shallbe applied to take into
acount the irregular widthof the seam fat within anuscle depressn or between
adjacentmuscles inorder to reveal the actudht thickness (width)of fat within a
seam.Seamfat shall be evaluated no dser than0.75 inch (19 mm) flom the ©n-
tour (projected perimeterwhen symmetrically formed or unformed) of the outer
edgeof the steak.

Whenever a fat limitation of either Peeled/Denudedr Peeled/DenudedSurface
Membrane Reioved is specifiedonly the Bridging Metlod shall be used irevalu
ating the fat abve a natural depressi in a muscle or théat occurring in the seam
betweenadjacentmuscles.

NAMP The Meat B u y e Guils
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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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MATERIAL REQUIRE MENTS

Purchasersshould
request clarifica -
tion from their sup-
pliers when these
terms are used to
describe an item
they wish to buy.

XXIi

Netting or Tying

When netting or tying is specified by the purchaseror required by the item descripton,
stretchable nettingr any other equivalentFSIS-appioved material shall be used to make
roasts firm and empact. Unlessotherwise specified, oasts shallbe netted g that all por-
tions are held intact without any portions protruding through the ends of the netting.
Alternatively, 0asts may be strintied by bops of twine uniformly spaced at no are than
appioximately 2.0 inch(5.0 cm) intervals girthwiseor perpendicular to itemength. When
girthwise tyingdoes not makeaasts firmand compact, lengthwise tyingshall also be used.
All netting and tyingmaterials shall be includedith other packaging materials idetermin
ing the tare weight.

Chop, Block-Ready, or Steak-Ready

The useof the termsChop, Block-Ready, or SteakReady indicate thathe cuts are ready to
be further pocessed into abps or steaks simply by using &nife or saw. When the terms
chop or block-ready areused in onjunction with Veal Rack items they specifically mean that
the items are split, the chine afehtherbones, blade lone, relatedcartilage, back strap, and
the lifter muscles asxiatedwith the blade bne have been excluded. When the termsare
used with Veal bin items they specifically mean that they are split, the chine andoresb
excluded,the cavity is clean,and theflank has been excluded by a straight cut that is no
more thanl1.0 inch (2.5 cm) bebw the longissimusdorsi muscle on theib or sirloin ends.
Some Lamb items are identified as block or roastready with further explanaton of the
meaning in the item descripti. Pork loins may ale at times be identified as op or block-
ready.Theterm steakreadyusuallyappliesto beefrib or loin items.

Individual Muscle (IM)

WhenO) -agpears with the name of an item, it designates thatcthst or steak isam-
posedof one muscle. Variatin of quality will be eliminated since IM cuts will yield highly
uniform slicesas comparedto multiple muscle cuts. When por-tioning IM cuts, they should
be slicedat anappioximateright angleto the grain (direction of musclefibers).

Order of Tenderness
Top five beefmusclesin order of tenderness:

P  Psoas Major Beef Loin, Tenderbin (IM)

| Infraspinatus Beef Shoulder,Top Blade (IM)

G  GluteusMedius Top Sirloin CenterCut (IM)

L Longissimudorsi  Ribeye;Strip Steak,CenterCut (IM)
T  TricepsBrachii Beef Shoulder, Arm (IM)

ﬁ
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MATERIAL REQUIRE MENTS

Thepurposeof the following requirementsis to providea
purchaserwith a variety of meat handling and packaging
optionsthat conformto good manufacturing practices.

Purchasersmay request any other specific requirementsthey wish. Some additional
requirements may be imped when product is ordered undercertification procedures.The
following explanatbns may not be inclusive.

State of Refrigeration

Eachof the speciesand product sectons in this guide provide information asto whether
the item may be ordered freshpden, or in a further pocessed ondition. The applicable
temperaturerequirementsare also described.Purchaseramay, if they desire, requestthat
productsbe storedandbr shippedsubjectto specific temperatureequirements.

For poultry, effective Decemberl7, 1997 thetermfi f r e s h 0 manly onbraw pouk e d
try products wiose internal temperature has neviatlen below 26 degreesF. Roultry prod-

uct held at a temperature of 0 degreesrFbelow mu s t be dzeemer detthwed,f r
fi p roaslyifroz e nThére is neither label designatbn nor terminolbbgy for raw poultry
between0 and 26 degreed-.

Packaging and Packing

There are differentequirementgor packagingdependingon the type and size of the cut
and the pur c hoassGarcassessidep, guarters, iacdaptimatuts need nobe
wrappedor boxed unless G specified by the purchaseroBein or boneless subprimal cuts,
cured, smoked, cooked, dried, and variety meats,if not individually packaged, shall be
packedinto boxes lined with plastic bags. Portion-cut items shall be packagedor layer
packed in small cartons with spacers between the layers. Packagingms#st of a vacuum-
packagingtype barrierfilm with or without a modified atmosphere applicatin, or with any
other appoved wrappingmaterial,or asthe purchasemay specify.

Frozenbulk items, such as trimmings, shhk packed intavax-coated or impregnatedcar
tons without liners. Ground and diced meat itenshall be packaged in plastic bagy cas
ings and may be packed tartons. Patties may be packed \wex-coated or impregnated
cartons withor without plastic bagsor in noncoated cartons lined with plastic bags. Patties
shallbe separatedrom each other in a mannerthat prevents thenfrom sticking together.

In addition purchasers may specify that medatecton equipment be usedn all typesof
ground products. Poducts such as fresh, sied, and ooked links may be packed in any
appiopriate smallcartonwith or without separators betweethe layers.Baon layers shall
be separatecbr individually packaged.

All packaging material shall comply with FSIS regulathns, and packagesnust be labeled
in acordance with FSIS regulaths. Small cartons maype master packed. Mastar ship
ping cartons shall be of a size and burststgength suitable or the purse. All packaging
shall be @ne in a manner that will safequard thedguct. Poducts may be palletized when
appiopriate.
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GRADING

GRADING

QUALITY AND YIELD GRADE DESCRIPTIONS
AND MARKS OF IDENTIFICATION

In the intioductory secthn of each species seai in The Guideyou will find
a reference to gradinddeef, Lamb,Veal, Brk, and Pultry products may be
quality gradedwhereasonly Beef, Lamb, and Pork may be yield graded.
Beef and Lamb use namesto designate quality and numerals to identify
yield. Veal quality gradesare also identified by name. Quality and yield
grades are ambined into a single numericalesignatbn for Pork. Poultry
gradesareidentified by letters.The grade names and proceduresfor their
use are supervised by the United States Department of Agriculture
(USDA), Agricultural Marketing Service (AMS), Livestock & Seed
Program (LSP), Meat Grading and Certificati Branch (MGC) (202 720-
1113) in and the USDA, AMS, Poultry Programs (202-720-4476),
WashingtonDC, www.ams.usda.govWhile the use ¢ meat grading servie
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 paidof either on an tourly or longterm @ntract basis by
those using theservice. In additn, the user shall atscomply with the food
Safety andinspecton Service(FSIS) grade labeling procedures. The offi-
cial USDA grade designaih may appear in any one or angnabinaton of
the Pllowing ways: (1)container markings,(2) on individual bags, (3) leg
ible roller brand appearing on the meat, (4) by a USDA shield stamp that
incorporates the quality andf yield grade. Those desiring nore informa
tion may eitherwrite or teleptone the MGC Branch or Poultry Programs.
The MGC Branch and Poultry Programs staff though its field offices and
field per®nnel is respnsible r i mpl ementing thedo- gradi
day activities.

AGRICULTURE
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GRADING

Anexplanatioroftheapplicablequalityandyield gradesfor eachspeciedollows.

BEEF GRADING

Beef carcasses may lygraded,for quality abne, yield alone, acombination of
quality andyield, or left ungradedas establishedby the regulatbns and assuits
the needsof slaughterers and theoustomers. Thaise ofthe systemis entirely
voluntaryand on a fee-for-servicebasis.

Quality Grades The beef photographs that
Quality gradesserve to identifythe eating characteristicsof the product. They are appear in this Guide were
a guide to identify the tenderness and palatability of the meat.There are eight b . N
quality grades. The grades, in ordeorfr the highest todwest quality, are asof- taken usin g o A
lows: U.S. Prime, U.S. Glice, U.S. Select, U.S. Standard, U.SorBmercial, U.S. cassesidentified as the mid-
Utility, U.S. Cultter, and U.S. Canner. Beef steers and heifers are eligib#l the dle of the US. Choicegrade.
above grade designains. Gws are eligible dr all but Prime grade. Bucks may

only be gradedPrime, Choice, Select Standard,and Utility. Bulls may not be Choice or Prime grade prod-
quality graded. Eaclgrade level is identifiedy its own grade stamp.See exam ucts are those most usuaIIy
pleson page xxiv. The grade designatbn assigned toa carcass isdeterminedby served by hotels. clubs. and
anevaluaton of its sex characteristics,maturity, the quality of the leanmuscle, ' N

and the degree of marbling present. See examples and expgasadi marbling restaurants. Foodservice
scoreson page 3. The goal for the useof these criteria is to povide purchasers establishments normally
with a system that measures and predicts quality by é¢tthat maximize on- designate that their purchas-
sistency and reliabilityUpon request, the grading service may establsecific » .
gradespecificaton programs for purchasersor suppliers using the abve criteria. es be of a specific quality.

A numberof thesepurchasespecificaton programsare presentlyin existence.

Classification

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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GRADING

Leanest

Fattest

XXVi

Yield
Grade

o B~ WO DN

Yield Grades

Yield Gradesl, 2, 3, 4, and 5, areapplicableto beef, bullock, bull, lamb, yearling mutton,
andmuttoncarcasses.YielGrade (YG)1 means that the animatill have the most use
ablelean or producethe greatestcutability from the carcassesvhereasYG 5 will produce
the least.In other words,YG 1 is the leanestwhereasYG 5 is the fattest. The assessment
is madeby anequaton that includes the measuremeuitthe ribeye, thepresenceof heart
and pelvic fat, if applicableby the speciesrequirementsand fat cover thickness.
Generallyspeaking the higher the quality grade,the higher the yield grade.Consequently
most restauranjuality Prime andChoice quality animalswill fall in YG 3 and occason-
ally higher.In beefanimals, the adoption of crossbreedingtechniques,improved diet,
and geneticchangeshave gonea long way toward eliminating excessfat so that the quan
tity of YGs1 and 2 are increasingand those of YGs4 and 5 are decreasingln most
instancesdueto further trimming by suppliers,theYG will not appearon the product.

OVINE (LAMB AND MUTTON) GRADING

Ovine carcasses, @fffered for grading, mustbe simultaneously gradedith both a quat
ity gradeand a yield grade. The regulatons require that the kidney fat be removed prior
to grading. As with beef, official grading of lamb,yearling mutton and muttorcarcasses
is a voluntary service,availableonly from the MGC Branchon a feefor-servicebasis.

Quality Grades

As with the other species, quality grades serve to identify the eating charactefidties
product. They area guide to identify the tenderness angbalatability of the meat. There

are bur quality gradesdr lamb and yearling mutton. The grades,drder fr om the high

est to bwest quality, are aofiows: U.S. Prime, U.S. Gice, U.S. ®od, and U.S. Utility.
Mutton may only be graded U.S. @be, U.S. ®od, U.S. Uility, or U.S. Cull. The dis
tinction between lamb, yearling mutton, and mutton is based primarily on the absence or
presence of a gl or break pint on the breleg totter. Lamb, the youngest Ovine class
designatbn, will not display a spdl joint. Although it is not part of the official.S. grad

ing standards, the term Spr i ng |lbeemiiséd by thesindustry to designaj@ung

lamb carcasses. Idetermining the quality gradeonsideratdon is givent o t he ani m
maturity basedn its leanand skeletal devebpment abng with the degree offat streak

ing on the flank.

Classification

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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GRADING

Yield Grades

Yield grades (YG)of lamb, yearling mutton, and muttoncarcasses
are calculated basewh the external fata@vering of the carcass.Yield
grades are identifietly the numberd, 2, 3, 4, and, withYG 1 hav

ing the least external fat and YG 5 having the most external fat. Classification
Generally speaking,only Prime and Choice quality grade lamb is
offered for grading. Since quality and yield grading aupled, all ~ Quality Grades Veal & Calf
gradedcarcasses wilbear both the quality andyield grade marks.
Consequentlythereare more YG 2sin the Choice category. U.S. Prime

U.S. Choice

VEAL AND CALF GRADING

_ _ U.S. Good
Veal andcalf carcasses may only bguality graded.Yield grades d
not apply. Relatively small number®f veal andcalf carcasses are |J S Standard
graded. As inbeef and lamb, the use of the system is entirelurv
tary and on a fee-for-servicebasis. U.S. Utility

Quality Grades

As with the other species quality grades serve to identify the eating charactefidties

product. They are a guide to identify the tendernessind palatability of the meat. There Yield Grades

are five quality gradesof veal and calf. The grades, in ordeorfr the highest todwest )
quality, are asdllows: U.S. Prime, U.S. Cloice, U.S. ®od, U.S. Standard, and U.S. Because there is rela-
Utility. Most of the small numberof carcassesgraded are Choice grade with some tively little fat cover
Prime. The reaen that few veal and calf carcassesare graded is acounted for by the

fact that higherquality product is identified and sold as product produced by special on veal and calf car-
managementechniques. cassesthere has been

no demonstrated

PORK GRADING need for the use of
yield grades.

Pork grading is not a may factor in determining quality at theddservice level. Quality
grade andyield are combined in the pork grading systemand expressedprimarily in
numericalterms.The identifiersare 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 aregradedU.S. No. 1, 2, 3, U.S. Medium, and
U.S. Cull. Boars and Stags are not grade®ke the Brk Secton of this guide, page 139
for additional information about grade.

POULTRY

A number of factors are used to determine the quality grade desigoati of readyto-
cook poultry carcassegarts,or products.

Specifically, for readyto-cook poultry carcasses and parts, the quality factors considered in
assessinghe gradeare:

1. Conformation 6. Discolorations

2. Fleshing 7. Disjointed and Broken Bones
3. Fat Covering 8. Missing Parts

4. Defeathering 9. FreezingDefects

5. Exposed Flesh

In determiningthe quality grade of other poultry productsthe following factorsare considered:

1. Presenceof Bone, Tendons, and Cartilage
2. Bruising and Blood Clots
3. Other ProductSpecific Factors
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HOW TO USE YOUR MEAT BUYER & GUIDE

HOW TO USE YOUR MEAT BUY ER GUIDE

The items pictured and described ithe
Meat B u y e Gud@ls have been selected BEEF PORTION CUTS
from the Institutional Meat Purchase
Specifications (IMPS) and representthe
items most commonly used by foodser
vice establishmentsand institutional pur-
chasers.The descriptons use terminolo-
gy that will bestidentify the product in
terms that will assure purchasersthat
they will receive merchandise meeting
their expectatbns. Purchasersshould be
able to identify their purchaserequire
ments by the item number and product
name listed in The Guide. Purchasers,
however, may desire additional products
or ones with different specificatins.Your
NAMP suppliers will be pleased to assist
you in meetingyour requirements.

1103 Beef Rib, Rib Steak, Bone In
Wane_Mg Y1

Bonein rib steaksmay be preparedfrom any bonein rib
item. The latissimus dorsi, infraspinatusand trapezius mus
cles abve the blade dne and thesubscapularisand rhom
boideus musclesbelow it including the blade bone, relatec
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
edgeof the longissimusdorsi muscle.

1103 Bel:?ferﬁ:iﬁédmb Steak, Bone In,

LI

This item is preparedas describedin Item No. 1103
exceptthat 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 one is expsed from
the ventral edge of thiengissimus dorsto the endof the rib
bone.Thisitem is also referredto asafi Owboy St e a k

Alternative Purchaser Specified Options (PSO):

PSO: 1 - Purchasemay requestthat the rib be prepared
asa roast tothe samespecificatonsasltem No.
1103Bbutinsteadof being cut into steaks, itbe
left intact.

A number of products included in The
Me a 't B uy e alléws for ®uréchaser

Specified Options (PSO). Some item o e et
descriptons list trim level requirements, 503 M ey et s o sk
or provide a numberof choices, or con- e e
tain other specific requirements. The bone.

Material Requirementsfor Beef, Lamb,

Veal, Pork, and Poultry and theGeneral

Product Requirements in this semi al
describe a numbeof general conditions
affecting purchases. In addition, each 11038 PSO 1
species andoroduct intioductory sectbn
appearing later infhe Guidealso contain
some general product guidelines. P
Purchasersshould take the opprtunity 56 INAMI the weat B u y e G
to acquaint themselves with all therdi-
tions and poduct cloices that may affect
the itemsthey wish to buy.

UNIVERSAL PRODUCT CODE (UPC)

Universal Product Codes or UPC numbers are used to identifyogucts by electnic devices for
both inventory ontrol and pricing. Please note that the index pagesefich sectin contain sug
gestedUPC numbersfor the various cuts.
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HOW TO USE YOUR MEAT BUYER & GUIDE

Additional information aboutthe IMPSor the
specificationanaybeobtainedfrom:

United States Department of Agriculture
Agricultural Marketing Service

Livestock and Seed Program Poultry P.rog.rams

Standardization Branch Standardization Branch

1400 Independence Ave. SW, STOP 0254 1400 Independence Ave. SW, STOP 0259
Washington, DC 20250 Washington, DC 20250

(202) 720-4486 (202) 720-3506

www.ams.usda.gov

Further,any memberof the North American Meat Processrs Association (NAMP) will be happy to
assistyou in your product selecton and will also be pleased to helpyou determine the trim and quality
most appopriate or your businessneeds. NAMP members arechted in many @mmunities aapss the
country andin CanadaPuertoRico, and Australia.

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

TRIM LEVELS

The following graphrepresentshe nmost common fat trim level specificatons currently usedn the indus
try. Purchasers have the apti of specifying the trim level best suited to their need unlesweher, a trim
level is specifically requiredby the poduct itemdescripton. In keeping with the currenthealth and nutr
tion reommendatbns of the U.S. Departmentof Agriculture, NAMP has chosen to illustrate eithe0.25
inch (6 mm) or 0.125 inch (3mm) fat trim dimensons in the pbtographs. Actual fat thickness trimon
any product, unlessotherwiserestricted,is to be agreedupon by the Buyer and Seller.

TRIM SPECIFICATIONS

0 s inch | Y4 inch | 38 inch 2 Inch 34 inch
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In order to help you make use of The Meat Buyer 6§ wlu i
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.

D

THEY ARE AS FOLLOWS:

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 asan educational reference.

Arruler indicates cuts that have a specific measurement,
suchaslength or thickness.

A knife represents portion -cutting and/or those cuts for
which trimming is designated.

For poultry icons, see page 218.

ﬂ
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Brisket/Plate /Flank

BEEF %
Foodservice Cuts :

NAMPS/IMPSNumber (North American Meat Processors Association/Institutional Meat Purchase Specifications)
©1997 North American Meat Processors Association

114 Beef Chuck, Shoulder 116A Beef Chuck, Chuck 120 Beef Brisket, Deckle-
Clod Roll Off, Boneless Skirt

=

109D Beef Rib, RoastReady, 112A Beef Rib, Ribeye, 1112 Beef Rib, Ribeye Roll 1103B  Beef Rib, Ribeye
Cover Off, Short Cut Lip-On Steak, Boneless Steak, Bone In,
(Export Style) Frenched

109 Beef Rib, RoastReady

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

180 Beef Loin, Strip Loin, 1180 Beef Loin, Strip Loin 1173 Beef Loin, Porterhouse
Boneless Steak, Boneless Steak

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

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

184D Beef Loin, Top Sirloin, 1185B Beef Loin, Bottom 169 Beef Round, Top (Inside) 1169 Beef Round, Top

Cap Sirloin, Butt, Ball Tip (Inside) Round Steak
Steak

1668 Beef Round, Rump and 170A Beef Round, Bottom 135A  Beef for Stewing 136 Ground Beef 1100 Beef Cubed Steak
ahal:jﬁpgma”y off (Gooseneck), Heel Out
andle On

The above cuts are a partial representation of NAMPS/IMPStems.
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BEEF FOODSERVICE CUTS

Beef Steak Color Guide

Degrees of Doneness

VERY RARE RARE
Approx. 130°F, 55°C Approx. 140°F, 60°C

MEDIUM RARE MEDIUM
Approx 145°F, 63°C Approx 160°F, 71°C

WELL DONE VERY WELL DONE
Approx 170°F, 77°C Approx. 180°F, 82°C

Agricultural
National Ca

Beef Associ @I @ Research

- Service

The Official Guide published by the American Meat Science Association in cooperation with the National Cat t | e Beefn 6 s
Associationand the U.S. Department of Agriculture/ARS.

©1995 American Meat Science Association

_:_,J-'_-%\
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Quality Grade
Description

At right appear the six most com-
monly found marbling degrees
available to foodservice pur-
chasers.

The descriptions apply to beef
carcassesfrom animals of approxi-
mately 9 to 30 months of age. The
U.S. Department of Agriculture
designates this age animal to be
0A6 ma initsroffidialgrading
standards.

95 percent or more of the officially
graded beef that is made available
to foodservice purchasersis of 0 A 0
maturity.

Marbling Descriptions

,A The degree of marbling illus -
trates the minimum amount of

marbling necessaryto qualify
for the following U.S. quality
grades.

/& Though not officially graded
except as U.S. Primeor 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 &
SeedProgram, either the
Standardization Branch, or the
Meat Grading and Certification
Branch, or from a member of the
North American Meat Processors
Assaociation.

BEEF FOODSERVICE CUTS

DESCRIPTIONS &
ILLUSTRATIONS

Sincemarbling is suchanimportant 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 assistgovernment, industry, and academiain the proper applica-
tion of official grade standards.

MODERATELY ABUNDANT
The minimum marbling degree
necessaryfor average U.S.
Prime.

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.

MODERATE
The minimum marbling
degree necessaryfor high
U.S. Choice.

/& MODEST SMALL SLIGHT
The minimum marbling U.S. CHOICEmust, at the mini- U.S. SELECT must, at the
degree necessary for average mum level, be representative minimum level, be repre -

of Small. sentative of Slight.
The minimum marbling nec-
essaryto qualify for U.S.

Choice grade.

U.S. Choice.

The above illustrations are reduced reproductions of the Official USDAMarbling Photographs prepared for the
U.S. Department of Agriculture by and available from the National Cattlemen's Beef Association.

— "N

I
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Beef Skeletal Chart

Location, Structure, and Names of Bones

HIND SHANhE HOCK BONES
STIFLE JOINT GAMBREL CORD

tendan of gastioanemiie

KMEE CAP
Dertaila

AITCH OR RUMP BONE |_ PELVIC

ROUND BONE HIP BONE _| BONE

famuw

cratuterancs of femur

TAIL BONES

hail af femur cauaal vertehrae (21

SACRUM

sacral vertebrae (51

LOIN BONES

lumhar vertelvae (&)

CHINE BONES

Jbl.'lt s of ooy
thoracio, luimiba -nd
SAceal vectehrihae

RIB CARTILAGES / NS FEATHER BONES

Soing! (UCGSSES

TrANSYVErSE roness of
lumbar verfebrag

20880 carilages

BACK BONES

aracic vertebrae (1.4)

BREAST BONE
stermum BLADE BONE
CARTILAGE
ELBOW RIDGE OF BLADE
e BONE
BLADE BONE
FORE SHANK soapui
BONES
QIGA raaius Q.ECH BONES
ARM BONE ATLAS BONE

himearus

Courtesy of the American Meat Science Association.
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BEEF FOODSERVICE CUTS

BEEF PRIMAL CUTS
LOIN-ROUND SEPARATION

1 llium

2 Sacral vertebrae
3 Ball of Femur
A, B Tensor fasciae latae
C Sartorius
D Gluteus accessorius g
E llio-psoas LR =i

.

RIB-LOIN SEPARATION

A Multifidus dorsi
B Spinalis dorsi
C Longissimuscostarum

D Intercostal ]
E Serratus dorsalis, posterior

F Obliquus abdominis externus
1 Thoracic vertebrae

RIB- CHUCK SEPARATION

Intercostal muscle

Doy 2
. .L’

A Multifidus dorsi E Longissimuscostarum 1 Ligamentum nuchae
B Spinalis dorsi F Infraspinatus 2 Thoracic Vertebrae
C Complexus G Subscapularis 3 Scapula

D Serratus dorsalis

CHUCK-BRISKET SEPARATION

A Brachiocephalicus C Triceps brachii, medial head ~ E Intercostal
B Superficial pectoral D Tensor fasciae antibrachii 1 Humerus

- ? Ribs

Serratus
ventralis

Beef Chuck, Square Cut
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BEEF FOODSERVICE CUTS

N D E X BEEFPRODUCTSAND WEIGHT RANGES

Weight Ranges (Pounds)

SUGGESTEL
PRODUCTNAME UPCNO. G. B C

100 Carcass 1000 11 500600 6006700 700800  800&up
Side 1000 11 250800 300850 3503400  400a1p
Forequarter 1002 11 1318157 1574183 1833400  400aup
Rib, Primal 1003 12 24®8 2883 3388 38aup
Rib, Oven-Prepared 1171 12 17819 193 23%6 26aup
Rib, Roast Ready 1173 13 14416 16419 192 22a1p
Rib, RoastReady, Special 1173 14 14816 16419 192 22a1p
Rib, Blade Meat 1185 14 3dup
gﬁéi?éﬁfeady' CoverOff, 1190 14 1284 1447 1720  20dup
Rib, Ribeye Roll, Lip-On, Bone In 1193 14 11413 13416 16419 20aup
Rib, RoastReady, Boneless 1172 15 11413 13416 16419 19aup
Rib, Ribeye Roll 1177 15 586 638 8410 10aup
Rib, Ribeye Roll, Lip-On 1176 15 667 780 9411 11&p
Rib, Ribeye (IM) 1192 16 3% 456 638 8aup
Rib, Ribeye Cap (IM) 1185 16 Under 2 2aup
Chuck, Square-Cut 1006 17 66079 7903 934106 106aup
Chuck, Shoulder (Clod) 1019 17 13415 15418 1821 21aip
Chuck, Shoulder (Clod), Trimmed 1021 18 Under 12 12414 14818 18aup
Chuck, Shoulder (Clod), Top Blade 1137 18 Under 2 8410 10412 12aup
Chuck Sholder (Clod) 1131 19 | Unders 80  1lom2  1zap
Chuck, Shoulder Tender (IM) 1030 19 0.680.75 0.7580.9 0.941.00 léaup
Chuck, Square-Cut, Boneless 1010 20 54865 65077 7788 88dup
Couc S w2 | 2
Chuck, Chuck Roll 1028 21 13al5 15418 1821 21aip
Chuck, Chuck Tender 1115 21 Under 1 183 3dup
Chuck, Chuck Eye Roll 1029 22 Under 8 8dl0 10814 14aup
Chuck, Under Blade Roast 1151 22 Under 8 8dl0 10814 14aup
Chuck, Edge Roast (IM) 1092 22 Under 2 2aup
Chuck, Chuck Eye (IM) 1095 23 Under 2 2aup
Foreshank 1633 23 738 84l0 10412 12dup
Brisket, Deckle-Off, Boneless 1615 23 638 84l0 10412 12aup
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BEEF FOODSERVICE CUTS

SUGGESTEI Weight Ranges (Pounds)

PRODUCTNAME UPCNO.
Brisket, Flat Cut, Boneless(IM) 1622 24 46 68 84l0 10aup
Brisket, Point Cut, Boneless(IM) 1627 24 Under 3 34 4% 6aup
Brisket, 2-Piece, Boneless 1616 24 68 8410 10412 12aup
Plate, Short Plate 1593 24 2087 2781 3185 35aup
Plate, Outside Skirt, (Diaphragm) (IM) 1607 24 12 23 3dup
Zﬁlé%é?sif)e(lshlﬂa)rt, (Transversus 1612 o5 18 331 Adup
Short Ribs 1599 25 28 3 4% 5aup
Short Plate, Short Ribs, Trimmed 1597 25 Amount as Specified
Rib, Short Ribs, Trimmed 1602 26 Amount as Specified
Rib, Short Ribs 1612 26 Amount as Specified
Short Ribs, Boneless(IM) 1604 26 1 23 3 4aup
Rib, Back Ribs 1182 26 Amount as Specified
Rib, Rib Fingers, Boneless 1190 27 Amount as Specified
Chuck, Short Ribs 1124 27 233 34 4% 5aup
Beef Bones 1644 27 Amount as Specified
Diced Beef 1727 28 Amount as Specified
Beef for Stewing 1742 28 Amount as Specified
Beef for Kabobs 1724 28 Amount as Specified
Ground Beef 1653 29 Amount as Specified
Srinotlé?nd PBr?)?jfu?:?d Vegetable 1704 29 Amount as Specified
Beef Patty Mix 1705 30 Amount as Specified
Beef Patty Mix, Lean 1706 30 Amount as Specified
Ground Beef, Special 1700 30 Amount as Specified
HangingTender 1435 31 Random
Hindquarter 1003 11 1194143 14338167 1678190 190aup
Round, Primal 1439 31 59471 7183 83®5 95aup
Round, Diamond-Cut 1461 32 63076 76389 894102 102aup
Round, Primal, Boneless 1462 32 44%3 5382 62071 71aup
Round, Shank Off, Partially Boneless 1440 32 47%7 5767 67076 76aup
Egmé;':e' and Shank Off, Sem 1463 33 38316 4654 5460  60aup
Round, Shank Off, Boneless 1441 33 42%1 51862 62071 71aup
Round, Heel and Shank Off, 1478 33 3087 37644 44B1  51dp

Without Knuckle, Boneless
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BEEF FOODSERVICE CUTS

SUGGESTE| Weight Ranges (Pounds)
PRODUCTNAME iReiNoF B c
163 Round, Shank Off, 3-Way, Boneless 1442 33 41%0 508568 58%6 660up
166A gﬁggdkbe;‘mp Partially Removed, 1491 33 4452 5281 6170 708up
166B ggf’ﬂ‘i{%‘l‘é"&?”d ShankPartially 1493 34 4452 5281 6170 708up
167 Round, Knuckle (Tip ) 1525 34 8P 9dl1 11413 13aup
(57/A  Round, Knuckle (Tip), Peeled 1526 35 738 8410 10412 12aup
(574l Round,Knuckle (Tip), Peeled, 2-Piece 1578 35 507 70 9412 12aup
ggﬁ?e‘i gggg‘('liﬂ()ﬂp)' 1549 35 Under 2 28up
(5rA=8  Round, Knuckle (Tip), Side Roast (IM) 1463 35 Under 2 2aup
168 Round, Top (Inside), Untrimmed 1453 36 14817 1780 2083 23aup
169 Round, Top (Inside) 1455 36 14817 1780 2023 23aup
Round, Top (Inside), Cap Off 1454 36 12415 15418 180 20aup
Round, Top (Inside), Cap (IM) 1461 36 1@ 238 3dup
Round, Top (Inside), Side (IM) 1571 37 Under 1 lap
g‘;‘:\:g;;‘ap (Inside), Soft Side 1461 37 9410 10812 1284  14ap
Round, Bottom (Gooseneck) 1443 37 1823 2327 2781 3laup
Round, Bottom (Gooseneck), Heel Out 1445 38 170 204 248 28aup
Round, Outside Round (Flat) 1464 38 8410 10413 13416 16aup
Round, Eye of Round(IM) 1460 39 Under 3 3% 5aup
Egumnodv,gju(tli;c)ie Round, Side Muscle 1462 39 15 650 9312 128p
(R”(\)/lt;nd,Outside Round, Side Roast 1463 39 % 3% 557 78p
Round, Bottom Round, Heel 1477 39 34 436 6aup
Loin, Full Loin, Trimmed 1270 40 3087 3705 45%2 52dup
Loin, Full Loin, Diamond-Cut, Trimmed 1305 41 35M2 42%0 50867 57aup
Loin, Short Loin, Short-Cut 1278 41 1480 2025 2580 30aup
Loin, Strip Loin, Bone In 1285 42 11414 14418 182 224aup
176 Loin, Steak Tall 1415 43 0.68.75 0.750.9 0.941.00 laup
180 Loin, Strip Loin, Boneless 1286 43 8dl0 10412 12814 14aup
181 Loin, Sirloin 1282 44 16419 194 2428 28aup
akskVA  Loin, Top Sirloin, Bone In 1303 44 11414 144817 1780 20aup

o
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BEEF FOODSERVICE CUTS

Weight Ranges (Pounds)

SUGGESTEL
PRODUCTNAME UPCNO. G. A B C
184 Loin, Top Sirloin Butt, Boneless 1298 44 84l0 10412 12414 14aup
184A Loin, Top Sirloin Butt, Semi Center-Cult, 1306 45 760 0Ll 1183 138p
Boneless
Loin, Top Sirloin Butt, Center-Cut,
184B Boneless,Cap Off (IM) 1313 45 507 730 9411 1laup
aksZIDN L oin, Top Sirloin, Cap (IM) 1300 45 1@ 23 34 4aup
184E Lom_, Top Sirloin Butt, Boneless, 1299 45 8% 0311 11813 13ap
2-Piece
184F Loin, Top Sirloin Butt, C;enter-Cut, 1428 45 657 788 8310 10aup
Boneless,Seamed, 2-Piece
185 Loin, Bottom Sirloin Butt, Boneless 1274 46 586 607 738 8aup
185A Loin, Bottom Sirloin Butt, Flap, 1302 16 18 3ap
Boneless(IM)
1858 Loin, Bottom Sirloin Butt, Ball Tip, 1307 16 158 3ap
Boneless
Loin, Bottom Sirloin Butt, Tri-Tip,
Boneless(IM) 1429 a7 1538 3dup
Loin, Bottom Sirloin Butt, Tri-Tip,
Boneless,Defatted (IM) 1430 a1 1.5 3aup
Loin, Tenderloin, Full 1293 47 4% 586 607 7aup
Loin, Tenderloin, Full, Side Muscle On, 1387 48 3 25 5% 6aup
Defatted
Loin, Tenderloin, Full, Side Muscle Off, 1394 48 o8 3 Adup
Defatted
Lom,TenderIom, Full, Side Muscle Off, 1387 48 o 33 Adup
Skinned
Loin, Tenderloin, Butt 1295 49 1@ 23 34 4aup
Loin, Tenderloin, Butt, Defatted 1296 49 1@ 23 34 4aup
Loin, Tenderloin, Butt, Skinned 1297 49 Under 2 283 3aup
Loin, Tenderloin, Short 1386 50 283 3o 4dup
Loin, Tenderloin Tails 1394 50 Amount as Specified
Flank, Flank Steak (IM) 1581 50 Under 1 1® 2daup
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BEEF FOODSERVICE CUTS

ORDERING DATA

Purchaser Specified
Options (PSO)

Purchasersmay 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

B u y eGuiiles or later in this section, or in the
appropriate Iltem Description. Purchasers who
have special needs or specifications should
contact their suppliers.

State of Refrigeration

A 28°F(2.2°C)
FRESH or higher
B 28°F (®.2°C)
FROZEN or lower
C O°F (&78°0)
PSO or lower

Product may be ordered fresh or frozen.

The term fresh chilled is used by the USDA
Agricultural Marketing Service to describe
product that hasnot been previously frozen.

Grade

Purchasers may request a specific quality or yield grade, or a
combination of quality andyield grade, or make their beef pur-
chasewithout 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
Branchof the USDAAgricultural Marketing Service.

Fat Limitation Options (FLO)
CARCASSES AND QUARTERS

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

Option . . Maximum at Any One
No. Maximum Average Thickness Point

1 0.75inch (19 mm)o Commo d i i yn 1.0 inch (2.5 cm)

0.25 inch (6 mm)

2 0.50 inch (13 mm)
3 0.125inch (3 mm)
4

0.25 inch (6 mm)

Practically Free (75 percent lean/seam
surface exposed)

Peeled/Denuded* (remaining fat shall
5 not exceed 1.0 inch (2.5 cm) in the

longest dimension and/or 0.125 inch
(3 mm) in thickness)

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

0.125 inch (3 mm)

0.125 inch (3 mm)

0.125 inch (3mm)

*** fi see page xx for definition

NOTE: When averagefat thicknesses are specified in Item
Descriptions, the appropriate 0 Ma x i at AmpOneP o i finti-0
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

{ﬁgﬂ
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BEEF FOODSERVICE CUTS

100 Beef Carcass
Pasuis}

The carcass shalloosist of twp matched sides, eaclore
sisting of a forequarterand a hindquarter. The sides shall
be poducedby splitting the carcassowvn the backexpos-
ing the spinalgroove at least 75 percent of the length
either side.  more than a minor aount of mapr mus
cles shall be removed from either side. The forequarters
and hindquartersare poduced by completely or partially
separating the quartersofn the carcass bg cut Dllowing
the natural curvature between the 12th and 13th ribs. Thd
diaphragm may be excluded; lowever, if present, it shall

be firmly attachedand the membranousportion shall be
trimmed cbse to the lean. The thymus gland and heart fat
shall be closely trimmed and excluded. Purchasersfor
export may requestthat carcassede separatedifferently.

101 Ee&de

This item is as describedin Item No. 100, exceptthe side
is one matched forequarter and hindquarter.The sidshall
be trimmed asdescribedn Item No. 100.

10 2 Beef Forequarter
e
/TR
The beef forequarteris the anteror portion of the side
after severance &®m the hindquarter as described ltem

No. 100. The érequarter shall bérimmed as described in
Item No. 100.

155 Beef Hindquarter
A

The hindquartelis the psterior portion of the side after
severancdrom the forequarteras described in Item No.
100.

_:,,-_’,_——h\
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BEEF FOODSERVICE CUTS

103 Beef Rib, Primal
Wns_8}

The primalrib is that portion of the forequarter remain

ing after excluding the osscut chuck and sbrt plate and
shall ontain seven ribs (6th to 12th inclusive). Thest

rior tip of the blade bne (scapula), and thedfacic ver

tebrae remairattached to the ribs. Theih end shall ©l-

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

excludedby a straightcut between the 5th and 6th ribs.

The slort plate isexcluded by a straightcut that is ventral
to, but not more than 6.0 inches (15.0 cm) from, the

longissimusdorsi at the loin end, to apoint on the chuck
end ventral to,but not more than10.0 inches(25.4 cm)

from, thelongissimus dorsiThe diaphragnand fat on the
ventral surfaceof the vertebraeshall be excluded.

10 7 Beef Rib, Oven-Prepared

ane_B

This item is prepared as described in Item N03, except
the stort plate shall be excluded by a straight cut that is
ventral to, but not mre than 3.0 inches (7.5 cm)dm, the
longissimus dorsat the bin end, to a pint on the chuck
end ventral to, but not are than 4.0 inches (10.0 cm)
from, thelongissimus dorsiThe chine bne shall be exclud

ed © that the lean is exgsed between theébs and the
feather lmne and vertebrae junctures, leaving the feather
bones attached. The bladere and related cartilage shall
be excluded.

107 View from Chuck End

.__/,-':-—ﬁ\\
12 NAMDP The MeatB u y eGuille



BEEF FOODSERVICE CUTS

109 Beef Rib, Roast-Ready
Pane_B{

This item is preparedfrom a rib item meeting the end
requirementsof Item No. 107. In additn, the backstrap,
latissimus dorsijnfraspinatus, subscapularis, rhomboideus,
and trapeziusshall be excluded. The exterifat cover that
had been over the latissimusdorsi and trapeziusmay be
separatedfrom the rib to accommodate renoval of the
backstrapandthen returned to its original position. The
fat cover shall be trimmed evenwith the slort plate side
and shall not have holes larger than 2.0 square inches
(12.9 sg cm)or exceed 1.0 inch (2.5 cm) in depth at any
point. Therib shall be nettedor tied.

&;;?;T\Gl-
N

109 View from Chuck End

109 Processing View, Roast-Ready

_:r—'_,.-'a\
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BEEF FOODSERVICE CUTS
109A Beef Rib, Roast-Ready,
Special

ane_B

This item is as described in ItemoN109, except feather
bones are a3 excluded. In addion, the exteir fat cover
that had overed thelatissimus dorsi, trapeziusongissimus
dorsi, and spinalis dorsishall be separated to facilitate trim
ming of the underlying fat to a uaifm thicknessover the
entire seamedsurface. The exteror fat covering shall be
replaced in itsoriginal position o that it extends fom the
featherbone edgeof the rib bones toward theedges of the
rib bones at the girt plate side. Any fat @ver extending
beyondthe short plate edgesof the ribs shall be excluded.

109 B Beef Rib, Blade Meat
e By -

This item consists of portions of those muscles thatare
immediately below (subscapularisand rhomboideu} and
above (latissimus dorsi, infraspinatus, and trapeziu$ the
blade mne andrelated cartilage of the primal rib. The lean
surfaces shalbe trimmed practically freef fat. All bones
and cartilagesshall be excluded.

109D Beef Rib, Roast-Ready, Cover
Off, Short-Cut (Export Style)

ane_BJ

This item is prepared dm a rib as described in ltemaN
109A, except the fattover shall be excluded. Iraddition,
the short plate shallbe further excluded by a straight cut
that is ventral to, but not more than 2.0 inches (5.0 cm)
from, thelongissimus dorsat the bin end to a pint on the
chuck end ventral to, but not more than 3.0 inches (7.5
cm) from, the longissimusdorsi.

Beef Rib, Ribeye Roll, Lip-On,

109E BoneIn ( Export Style)

This item is asdescribed inltem 109D, except the slort

plate shallbe renoved by a straight cut that is ventral to,

but not more than 2.0 inches (5.0 cm) from, the longis

simus dorsiat either endof the rib. The purchaser has the
POE 06 s f

option in additon to specify one of theoflowi n g
short platerenmoval.

_,_,,—e’-—ﬁ\\

Pare_BJ

PSO:1 - 1.0inch (2.5cm) x 1.0inch (2.5cm)
2 - 0inch x 0 inch (product nameshall omit
referenceto fi | ©npd )
3 - Other

14 NAMP The MeatB u y eGuiile



BEEF FOODSERVICE CUTS

110 Beef Rib, Roast-Ready, Boneless

ane_J

This item is prepared the same as Item. M09, except in
addition, all bones and intexstal meat shall be excluded.
The exterior fat cover shall not extend beyond the short

plate edge The bonelessroast shall be nettedor tied.

112A Beef Rib, Ribeye, Lip-On
e _E

The Ioneless ribeye, liwn may be prepareddm any rib
item meeting the end requirements Item No. 109. The
item oontains thelongissimus dorsi, spinalis dorsi, complexus,
and multifidus dorsimuscles and a lipansisting of theser
ratus dorsalisandlongissimus costarurmuscles and related
intermuscularfat on the short plate side. The lip length
shall be preparedwith a straight cut that is ventral tobut
not more than2.0 inches(5.0 cm) from, the longissimus
dorsi. The item shall be practically free of surface fat and
intercostal meat. Allother muscles, dnes, cartilages, back
strap,andthe exterior fat cover shall be excluded.

112 Beef Rib, Ribeye Roll

This bonelessitem is thesame as Item No. 112A, except
the lip portion shall be excluded at the natural seam imme
diately ventralto the longissimugdorsi.

NAMP The MeatB u y eGuiile 15



BEEF FOODSERVICE CUTS

112C Beef Rib, Ribeye (IM)
By

This item shall onsist of thelongissimusmuscle only fom
the ribeyeroll. The complexusand spinalis muscles have
beenrenmoved by cutting through the natural seams.

112C Anterior

112C Posterior

112 D Beef Rib, Ribeye Cap (IM)
ane_BY

This item will consist of thespinalis dorsi/multifidus dorsi
muscle fom the ribeye oll. The longissimusand complexus
muscles have been rened by cutting though the natural
seams.

PSO:1 7 Complexusmuscleincluded.

-'-”-'"-‘ﬁ
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BEEF FOODSERVICE CUTS
113 Beef Chuck, Square-Cut

>
TTRES
is item is the prtion of the brequarter after reoval of

the rib, short plate, foreshank, and brisket. The rib eraf
the chuckshall be preparedby a straight cut between the
5th and 6th ribs. The brisket and foreshank shall be
removed by a straight cut that is at an appximate right
angleto the rib end. Evidenceof the cartilaginousjuncture
of the 1st rib and the sternum shall be present on the
brisket side. The thymus gland and heart fdtall be cbse
ly removed and excluded.

Purchasersnay specify that Item No. 113 be separated
into a blade and armaption. If sO, request Item N. 113A.
The separatin is made at a point no nore than 5.0 inch
es (12.5 cm) or less than 3.0 inches (7.5 cm) from the
longissimus dorsiPurchasers whin addition desire that the
neck portion of the blade separatbon be excluded should
requestitem No. 113B. Item No. 113C consists of the
blade portion of Item No. 113B and the arm roast
described inltem No. 114E, which are each individually
packagedand placedin the samecontainer.

Teres Major

i Fllarto
K iPetTdred
The shoulder, or i ©d , the termby which this item is S e

114 Bief Chuck, Shoulder (Clod) Infraspinatus

-
-

usually identified, is the large muscle system that liesvab
and to the reaof the elbow joint and below and to the rear
of the ridge of the scapula and the 6th ribnb. Thecuta
neousmuscleor fi soblder 1os e shall be renoved when
the underlying fatexceeds the surfadat thickness spect
fied by the purchaser. The presence of tilapezius, cuta
neous trunci, teres majognd the minor musclesver the
humerus are omthal. The tendns on the ellow shall be Triceps Brachii
trimmed to evenwith the lean. All bones and cartilages Long Head
shall be renoved. fiShouCeat

If roasts are desired to be prepareohfrthe cbd, the pur

chasershould specify ItemNo. 114A. No roast shall be

less thanl inch (2.5 cm) thick, except within 0.75 inch

(19 mm) of the juncture of the trapezius and latissimus
dorsi muscles o as to omply with the surface fat require
ments. The 0astsare to beprepared brizontally and may
be furtherdivided in appoximate sizesor weights speei

fied by thepurchaser.Cuts slould be made atright angle

to the length and in appximate equal prtions. All roasts

shall be nettedor tied.
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BEEF FOODSERVICE CUTS
Beef Chuck, Shoulder (Clod),
L114C Srefmmerk Shouider Clod) 17 prg

This item is as described in ItemoN114, except theuta
neous trunci(shoulder iose), latissimus dorsithe optonal
minor muscles ffapezius, teresmajor), and muscles over
the humerus shall be ra@wed. To facilitate packaging, the
infraspinatusmay be separatedindincluded.

114D ?gSchltgéjgk, Shoulder (Clod),

SR prg

This item is derived from Item No. 114 and shall consist
of the infraspinatusmuscle,untrimmed.

PSO:171 Purchasemay requesthatthis itembe further
trimmedto renove the internal connective tis-
sueor shoulder tendon. To remove the tissueor
tendon it must be completely exposed by a but-
terfly cut prior to its renoval. Purchasemay
also requestthat this item then be separated
into two piecesaftercompletely renoving the
shouldertendon. Afterthe renoval of the ten
don the item is sometimesreferredto asafi F 1 a't
Iron . 0

114D PSO 1

'_,-‘-,.%
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BEEF FOODSERVICE CUTS

114 Beet Chuck, Shoulder (Clod),

et §

This itemis derivedfrom Item No. 114 and shall consist
of the large muscle systeof the thick endof the clod (tri-

ceps brachii long head, triceps brachii lateral headd may
consist of thetriceps brachii medial headndtensor fascia
antibrachii).

PSO: 1 - Purchasemay requestthat only the triceps
brachii long headanda smallportion of thetriceps
brachii lateral headmusclesat the thickendof the
Clod shall remain after being separatedrom the
othermuscleddentifiedin ltem No. 114E. The
heavypart of the elbow tendon should be
renmoved. Themuscleis to be completely
trimmedof all fat and connective tissue. The
itemis usually referred o a s odtHreea ot @I
fi Soalder C e n t RIwtographis from the
shankor ventral side.

114EPSO 1

LL4F St S

anes. |

This item is prepared dm Item No. 114 by separating the
teres majormuscle from the clod by cutting though the
natural seam. This individual muscle (IM) is sometimes
referredto asthei PeTénheéer . O

PSO: 1- Purchaser may specify that this iteshall be
trimmed to FLO 6, Peeled/DenudedSurface
MembraneRenoved (seepagelO).

114F PSO 1

_:’—;.-a.\
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BEEF FOODSERVICE CUTS

115 Beef Chuck, Square-Cut, Boneless

ANE._}

Thisbonelesdtemis preparedfrom any chuckitem with
the brisket and foreshankremoved. The full clod shall be
separatedbut included) asdescribedin Item No. 114
and may be separatedorior to cutting the brisket side. On
the rib end, the longissimusdorsi shall be twice aslarge as
thecomplexusNo fewerthan5 rib marksshallbe present.
Thebrisketside andrib end shallbe straight cuts form-
ing an appoximateright angle.On the brisket side, the
deep pectoral shall extendto the 3rd rib mark but not
pastthe 5th rib mark. Though this item is normally avaik
ablein the two piecesas pictured and describedabove,
the item also may be purchasedseparatednto three
piecesas hereafterdescribedAfter separating the atl,
thebladeportion shallthenbe separatedrom the arm
portion by a straight cut, appioximately perpendicular
with the rib end, whichis ventralto, but not nore than
5.0 inches (12.5 cm) or less than 3.0 inches (7.5 cm)
from, thelongissimus dorsat the rib end. All bnes, carti
lages, backstrap, prescapularlymph gland, heart fat, and
thymus gland shall be excluded.

When Item No. 115 has been preparedin three pieces,
Iltem No. 115A describesthe specificatons for the Beef
Chuck, Blade Portion, Boneless, and Item No. 115B
describes the specificatis for the Beef Chuck, AraDut,
BonelessTheseitems may be purchasedndividually.

1150 Sesisukanar o

it §

Thisitem consistsof the deep pectoralmuscle that remains
in the square cut chuck after the brisket is oeed. It is
removed from the chuck by cutting through the natural
seams.

'_ﬁ
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BEEF FOODSERVICE CUTS

116A Beef Chuck, Chuck Roll
A,

This honeless itemis preparedfrom a neck off boneless
squarecut chuck and a@nsistsonly of the large muscle sys
tem that lies under the blader® that ontains thelongis
simusdorsi, rhomboideus, spinalis dorsi, complexus, multifidus
dorsi, serratusventralis,subscapularisandsplenius Thearm
portion shall be excluded by a straight cut that is naren
than 3.0 inches(7.5 cm) ventral from the longissimusdorsi

at the rib end and not more than 4.0 inches (10.0 cm)
from the complexusat the neck end. Any cartilages, back
strap, trapezius, supraspinatus,intercostal meat (rib fin- 116A PSO 1
gers), and prescapular lymph gland shalbdle excluded.
When smaller masts are specifiedhé oneless chuckail
shall be divided into appximately equal prtions by cut
ting through the meat perpendicularto the length of the
chuckroll. This item shall be nettedor tied when specified.

The purchasemay specify a differentength arm portion
excluson (PSO)asfollows:

PSO: 1- Arm excluded 1.0 inch (2.5 cm) x 1.0 inch (2.5
cm) from the rib (longissimusdorsi) and neck
(complexukends.

2 - Arm excludedby straight cut immediately ventral
to longissimusdorsi and complexus.

3 - The subscapularishall be excluded.

4-The A me m@arsal portion of the rhom
boideu$ shall be reraved © that the drsal edge
is a straight cut parallel to the arm (ventral) 116APSO 4
edge.

1 16 B Beef Chuck, Chuck Tender
PAbEE

This item ©nsistsof the supraspinatusnuscle that lies or-
sal to the medial ridge of the bladen®. The chuck tender
shall be separated dm the other muscles thugh the nat
ural seams.

_,;.—.z.\\
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116D Beef Chuck, Chuck Eye Roll

S

This item is themuscle group from Item No. 116A that
consistsof the longissimus dorsi, spinalis dorsiomplexus,
and multifidus dorsi.The chuck eyeall shall be separated
from the chuck oll by cutting though the naturalseams
andshall be practicallyfree of surfacefat.

116 E Beef Chuck, Under Blade Roast
IR

This item is derived tm Item No. 116A, after the exchu
sion of Item No. 116D Beef Chuck, Chuck EyeoR and
shall ®nsist of theserratus ventralis, rhomboideusndsple
nius muscles. The @rsal andventral edges shall be straight
cutsthat are approximately parallel with eachother.

1166 Beef Chuck, Edge Roast (IM)
s § -

This item may onsist of any prtion of the serratis ven

tralis muscle fom the IMPS Item . 116A - Beef Chuck,
Chuck Rall. 1t is usually made from the portion that is

removed from the ventraledge of theChuck Roll to com-

ply with PSO- 1 for IMPS Item No. 116A. This item is
sometimesreferredto astheii Ch uFd ka p . 0

»_:’,’——ﬁ
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116H Beef Chuck, Chuck Eye (IM)
pans_ §

This item shall onsist of thecomplexusmuscle only. It is
separated &m the other musclesf the chuck eyeall by
cutting through the naturalseams.

117 Beef Foreshank
SR

A bone-in foreshankis the item produced from an Item

No. 102, after its separath from a squareut chuck and
brisket. The éreshank is made by a straight cut esing a
cross sectbn of the humerusbone. The brisketis excluded
by a cut through the naturalseam.

120 Beef Brisket, Deckle-Off,
Boneless

PanaEn

This bonelessand cartilagefree item is preparedfrom a
bonein brisket producedas describedin Item No. 117.
The decklewhich is the hardfat and intercostal meat on
the inside surface, shall be excluded at the natural seam
exposing the lean surface of tlikeep pectoramuscle, which
terminatesjust prior to the slort plate separaton.The hard
fat along the sternum edge shall be trimmed level with the
boned surface. The inside lean surface shall be trimmed
practically freeof fat. Purchasersmay request theexteror 120 View from Inside
fat cover be further trimmed.

120 View from Outside

"_:,—-_,a
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120 Beef Brisket, Flat Cut,
Boneless (IM)

anagi]

This item is the deep pectoral muscle from a honeless
brisket. All surfaces shall be trimmed practically free of fat
and the item itself shall be no less th@rb inch (13 mm)
thick at any point.

120 Egﬁ];ﬁ)rsigk(ﬁ/’l)%mt ot 120C Beef Brisket, 2-Piece, Boneless

R SR,

This item is thesuperficial pectoraimuscle fom a koneless This item shall consist of Item No. 120A and Item No.
brisket. All surfaces shall be trimmed practically free of fat 120B packagedogether.

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

thick any point.

12 1 Beef Plate, Short Plate
Pannily

This item is that prtion of the brequarter immediately
ventral to Item M. 103. The flank end shalbllow the nat

ural curvature of the 12th rib. Theeep pectoraimuscle
shall not completely extend to thedorsal edge of the
brisketside. Sevemibs shall be present. The rib sideshall

be a straight cut that empes theserratus ventraligo be
continuous for at least2 ribs. Thediaphragmmay be
excluded, but if present shall be firmly attached and the
membranougportion shall betrimmedcloseto thelean.

12 1C Beef Plate, Outside Skirt (IM)
LT

This item is renoved from the short plate. The outside
skirt shall consist of the diaphragmwhich may have the
serous membrane (peritoneun) attached. The membrane
portion mustbe trimmed closeto the lean.

Purchasersvho desire this itemto havethe serous mem
braneor peritoneumexcluded fom both sidesof the outside
skirt or diaphragm should request ltem No. 121E. The
endsshall also be squared.

.,_,:,..'—'%\
24 NAMDP The MeatB u y eGuiiles



BEEF FOODSERVICE CUTS

12 1 D Beef Plate, Inside Skirt (IM)
S

This item shall onsist of thetransversus abdominisiuscle
only. The serous membrangeritoneun shall be excluded.
The lean surfaceshall be trimmed practically free of fat.

123 Beef Short Ribs (IM)
LS

This item consistsof the rib sectbon from any rib anddr

plate item and shallantain at least 2but no nore than 5

ribs (ribs 6 through 10). The dorsal side shall be at an

appoximate right angle to the ribdmes and theatissimus
dorsi shall be ontinuous acoss the cut surface. Theen

tral side shalbe a straight cut that is appoximately paral

lel to the drsal side and ©es not ontain any ostal carti

lages.Theutaneousrunci, diaphragm,andserousmembrane
(peritoneun) shall be excluded. The surface fat shall be
trimmed to not exceed 0.25 inch (6 mm) at amynp The
purchasershall specify the numbeof ribs and thewidth

(distancebetween the orsal and ventral sides) of the rib
sectbns.

123A '?'?Friw?nhgg Plate, Short Ribs,

an: By~

This itemis as describedin Item No. 123, exceptit shall
be derived from the 6th, 7th, and 8th ribs of the short

plate. Theserratus ventralisshall be ontinuous acoss the
cut surface ér at least 2 ribson both the arsal and ven

tral sides, and the exteri fat cover and thdatissimus dorsi
shall be excluded.

_{ﬁ
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1238 Beef Rib, Short Ribs, Trimmed
s B9 -

This item is as described in ItenoN123, except it shall be
derivedfrom the 6th, 7th,and 8th ribs of the primal rib.
The serratus ventralishall be exsed and continuous for

at least 2 ribn one side only, and the exteri fat cover
and thelatissimus dorsshall be excluded. This item shall be
trimmed practicallyfree of surfacefat.

12.3C seet rin, short Ribs /IR

This item is as describedin Item No. 123, except itshall
be derived fom the 6th, 7th, and 8th ribsf the primal rib.
The serratus ventralishall beexposed and continuous for
atleast2 ribs on oneside only.

123D Beef Short Ribs, Boneless (IM)
anr B

This item shall onsist of theserratus ventralisnuscle fom
any slort rib item. The ribbones and intestal meat shall
be excluded.

124 Beef Rib, Back Ribs
L

This item is the intact grtion of the seven ribs and inter
costal meat fom Item Nos. 1090r 109A. The chine bne
and thoracic vertebraeshall be removed exposing the
sawedendsof 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
suredacrossthe sawedendsof therib bones.

‘_ﬁ
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124A Beef Rib, Back Rib, Rib Fingers
a8

This item will consist of the intercostal musclesthat are
removed from between the back ribs. Purchaseay spee
ify that the costal cartilagebe removed asis pictured.

130 Beef Chuck, Short Ribs
Panss §

This item may bepreparedfrom the armportion of any
chuck item and shall consist of the ribs numbers 2 thugh
5, the interostal meat, andgerratus ventralismuscle. This
item shall be trimmed practicallyfree of surfacefat. The
dorsal edge shall have no evidence of the cartilaginous
juncturesof theribs andthoracic vertebrae.

134 Beef Bones
AT

This item consists of any one or combination of shank,
femur, or humerus bnes sawed into sectis of lengths as
specified by the purchaser. Maw shall be expsedon at
leastone end of eachsawedsecton.

_ﬂ
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135 Diced Beef
Y

Diced beef shalbe prepared fom any portion of the car
cassexclusive of the shank, detached cutaneous muscles,
and heelmeatunless otherwise specified. When heel meat
is allowed by the purchaser, tlseperficial digital flexorshall
be separated and excludedrfr the gastrocnemiughrough
the natural seams. The meat shall be either Jdaet or
mechanically diced. Grinding isot permitted. © facilitate
dicing, meat may be frozen andbr tempered, one time
only. Dices shall be free ofdmes, cartilages, heavygnec
tive tissue,and lymph glands. Unless otherwise specified,
at least 75 percenby weight of the resulting dicesshall be
of a size equivalenof not less thana 0.75inch (19-mm)
cube nornot nore thana 1.5inch (3.8-cm) cube and no
individual surfaceshall be more than 2.5 inches (6.3 cm)
in length. The surface aral/ seam fat shall not exceed 0.5
inch (13 mm) thicknessat any point.

135A Beef for Stewing
s

This item is as described in IltemoN135, except unless
otherwise specified at least 85 percent by weight of the
resulting dices shall meet the Item No. 135 dice size
requirements. In addn, the fat thicknessf the surface
andbr seam fat shall not exceed 0.25 inch (6 mm) at any
point.

1358 Beef for Kabobs
A v |

Theraw material requirementsof this item are as
describedin Item No. 135.The kabobs shall be prepared
s0 thatunlessotherwisespecifiedat least90 percentby
weightof theresultingdicesshall be of a size equivalent
notlessthana1.0-inch (2.5-cm) or more thana 1.5-inch(3.8-
cm) cubeand no individual surface shall be morethan 2.5
inches(6.3 cm) in length. The fat thicknessof the surface
andbr seamfat shall not exceed 0.125 inch (3mm) at any
point.
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136 Ground Beef ‘

Material - Ground beef shalbe prepared fom any por-
tion of a loneless gradedor ungraded carcassThe meat
shall be free of bnes; cartilagesprefemoral, poplitealand
prescapular,and other exmsed lymph glands; heavyoo-
nective tissue;and the tendinousendsof shanks,shoulder
clods, and knucklesto a point that exposes at least 75
percentlean on a crosssectbnal cut. Unless otherwise
specified, ground beef may be derived from frozen and
stockpiled boneless meat. The purchasermay specify the
maximum amount of frozen bonelessmeat that can be
mixed with freshchilled meatprior to final grinding.

BEEF FOODSERVICE CUTS

The purchasermay specify the use of a bone collector/
extruder systemto help exclude objectonable materials
such as bne, cartilage, connective tissuegtc. when using
a 0.1875inch (5-mm) or smaller plate on the final grind.
This materialmay not be reintroducedinto the finished
product. For certification purposes,the purchasermay
waive anexaminatdn for trimming defectsprovided the
useof a bone collector/extrudersystemis specified.

When coarse ground beef is specifiedthe boneless meat
shall be ground once though a plate having bles no larg
er than 1.0 inch (2.5 cm) or smaller than 0.625 inch (16

When specified by the purchaser, lean finely textured beefmm) in diameter. Alternatively, theobeless meat may be

may be combined with bonelessbeef meeting the alove
material requirements pvided it des not exceed 20 per
cent by weightof the combined finishedproduct.i L e a n
finely textured b e edhdll be produced and labeled in
acordancewith FSISregulatons.

Processing - The toneless meashall be ground at least
once though a plate having bles not larger than 1.0 inch
(2.5 cm) in diameter unless specified otherwise. Alterna
tively, boneless beef may be @ppedor machinecut by any
method provided the texture and appearancef the prod-
uct after final grinding is typicabf ground beef prepared by
grinding only. Unless otherwise specified final grinding
shall be though a plate havingdtes 0.125 inch (3 mm) in
diameter.Beef shall be thoroughly blendedat least once
prior to final grinding. The gound beef shall not be mixed
again after final grinding. Initial reductn in size,blending,

ground twice,with the smallest plate havingdies no larg
er than 1.0 inch (2.5 cm) or smalkr than 0.75 inch (19
mm) in diameter.Coarseground meatmay be blended
after grinding or betweengrindsin order to assureunifor-
mity of the fat content throughout the product. The term
fi carsegrou n csldall appear on the product label in

acoord with FSIS regulatons.

Fat Content - Unlessotherwise specified, the fatontent
shall not exceed 22 percent. The purchaser mayyéwver,
specify a differenfat content provided it does not exceed
30 percent.The fatantent may be @nfirmed by indepen
dentlaboratory analysis at araccredited laboratory select
ed by the vendr. The vendr shall supply officialdocu
mentaton of the results tothe purchaserAlternatively, if
the purchaserwishes the fat content to be certified by
USDA, AMS, they mustspecify that option in the contract
or purchaseorder.

andfinal grinding shall be a continuous sequence.
136A Ground Beef and Vegetable
Protein Product
This item is apppved for use in Child Nutritbn Piograms
and is as described in ItemoN136, except that vegetable
protein product (VPP) shalbe added. The VPRnust meet
the nutritional specificatons establishedoy the USDA,
Food and Nutrition ServiceRegulatons.To ensurecompli-
ance, the VPP used must haveomfiation on the label stat
ing that the product meets USDA-FNS requirementsfor
use in meeting agstion of the meat/meat alternate require
ment of the child nutriton programs. The urce and type
of VPP shall be specified by the purchaseor Example it
may be a @y flour, concentrateor isolate in a granulaor
textured &rm. VPP may be used dry, partially hydrated,
fully hydrated. If not specified, the dry VPP shall be fully
hydrated to yield a minimum of 18 percentprotein. To
determine the maximum avuant of water to bemixed with
the dry VPP to yield 18 percentprotein in the mixture, the

following equaton shallbe used:

[Percentprotein onfi ai ssbésis].l. 1=x
[ 18 ]

NAMP Tthe veatB u y eGuidle

FANERY

X = maximum pundsof water to be added to eaclynd
of dry VPP.

TheVPP shall be hydratedfor the length of time listed on
the product label, or if unlisted, until all the water is
abgrbed. The purchasermay specify any levelof hydrat
ed VPP in the meat and VPPoduct formulation up to a
maximum of 30 percent. If not specified, the maximum
percentshall not exceed 20 percent. The hydrated VPP
shall be usedthe same working day in which it is hydrat
ed. The specified percentageof hydrated VPP shall be
blendedwith the raw meat after its initial reducton in
size.

VPP hydrated and dzenby the VPP manufacturer may
be used provided that: (1) the protein content of the
hydrated poduct specifically statedbn t h e
label is not less than 18 percent; (2) greduct only be
tempered, not thawed, pri to use; and (3) no additnal
wateris added.
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1368 Beef Patty Mix
PAVERY

This item is as describedin Item No. 136A, except the
VPP does not need to meet FNS regulatbns. Labeling
shall be in aceord with FSISregulatbns.

BEEF FOODSERVICE CUTS

136C Beef Patty Mix, Lean
SR,

This item shall meet the raw material, pcessing, and fat
testing requirementsof Item No. 136. The fat content,
however, shall notexceed10 percent. Additional ingredi
entsin compliance with applicable FSIS regulatbns such
as VPP, seamings, etc., may be added to enhancadpct
acceptability. Suchingredients, bwever, shall not exceed
10 percent of the combined finished product. The
purchasermay stipulate the specific ingredients that the
product mayinclude.

137 Ground Beef, Special ‘

This item is as described iftem No. 136, except not less

than 50percent by weight of the pduct shall be fom any
combinaton of boneless primalor subprimal portions of
rounds, loins, ribs, or squarecut chucks. The remaining
portion, not to exceed 50 percent by weight, may be-c
posed of trimmings or cuts from any allowable portion of

the carcassThe purchasermay specify a quality grade

requirementfor the primal or subprimal portion andbr
the remainingportion. Formulation requirements shalbe
determinedon a loneless basis. Primar subprimal cuts
that have rore thana minor anmount of lean renoved are
not eligible for the primal portion.

The purchaser has amption to select a gund beef style
derived fom one of the specific primal gtions described
below. If no such selecton is made, Style 1 will apply.
Product poduced in acordance with the dllowing styles
shall be labeledacardingly.

Style 1 Ground Beef, Special

As describedabove.

Style 2 Ground Beef, Chuck

Ground beef chuck mape derived fom any portion of a
boneless chuck itenmcluding the reshankprovided that
the shank meat in the mixture netceed its naturab per

cent proportions. If, however, thepurchaserspecifies the
prod u c t 6antent @ tbe 20 percent or lesw, when the
prod u c e r 0 declares thathe fat content of packaged
ground beef chuck product is 20 percent or less, then,
unlessotherwisespecified,the producerwill be allowed to

use foreshanksup to 50 percentof the formulation as a
source for lean, provided theshanks havebeen mechani
cally desinewed.

Style 3 Ground Beef, Round

Ground beefround may be derived from any portion of a
bonelessound item including the hindshank,provided
that the shankneat in the mixturenot exceed its 6.0 per
cent natural pwportions. If, towever, the purchasespecit
fies the pod u c t &antent @ tbe 15 percenor less, or
when the pod u ¢ e r 6 declares that lthe fatootent of
packaged grund beef ound poduct is 15 percent oess,
then the producer, unless otherwise specified, will be
allowed to use hindshanks up to 50 percent of threné-
lation as a surce Pr lean, povided the shanks have been
mechanicallydesinewed.

Style 4 Ground Beef, Sirloin

Ground beef sibin may bederived fom any prtion of a
boneless sirloin item. When the purchaserspecifies the
prod u c t 6antent @ tbe 16 percent or lesw, when the
prod u ¢c e r 0 declarea thathe fat content of packaged
ground beef sibin product is 15 percent or lesthen the
producer, unlesstherwise specified, will be alved to use
any portion of a oneless knuckle item up to 50 perceuit
the formulation asa lean source.

If purchasergdesire any of the above formulations pre-
pared with VPP, they may specifiem No. 137A, Gound
Beef and Vegetable Btein Poduct, Special.The VPP shall
be addedasdescribedn Item No. 136A.
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140 Hanging Tender
SN

The hanging tender is a soft, grainytextured, elliptical-
shapedmuscle appoximately 7 inches long (180 cm).
Thereis only one hangingtenderin a carcassand it is
found between the 12th and 13ttibs on theright side of
the carcas<loseto the backlone.

158 Beef Round, Primal
AT}

This onein item mnsistsof the top, ottom, knuckle pr-

tion (Item No. 167), rump, heel, and shank. It remains after
Iltem NoO. 172 is separatedrom the hindquartedtem No.

155. The oin end shall be exgsed by a straight cut begin
ning at the juncture of the last sacral and the first caudal ver
tebrae, expsing the ballof the femur witltout severing the
protuberance. § more than two vertebra shall remairon

the ound.Thetensor fasciae latashall not extenda@mplete

ly around the outsideof the knuckle.Theobliquusabdomin

is internusor flank muscleshallbe excluded.

Beef Round, Components

A 171F Heel

B 174 Top (Inside)
C 171C Eye of Round
D 171B Outside (Flat)

E 167A Knuckle, Peeled

_f,ﬂ’-a\
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158A Beef Round, Diamond-Cut
ATDES

This bone-in item onsistsof the top, ttom, full knuckle
(Item No. 167B), rump, heel and shank. It remains after
Item No. 172A is separatedrom the hindquarteritem No.
155. The boin end shall be exposed by two straight cuts
which exposes the ballof the femurwithout severing the
protuberance and leaves tiigl knuckle attached.Thefirst
cut shall start at agint passing though the 4th sacral ver
tebraand extend to the balbf the femur. The seond cut
shal extendfrom the ball of the femur to a point on the
ventral edge exposing the tensor fasciae latae extending
completely around the outside of the knuckle. The obligu-
us abdominis internuspr flap muscle, shall be excluded.
The full knuckle may be separatecbrin the ound. If sep
arated, itshall be separated as describedliem No. 167.
The full knuckle shall be individually packagedand packed
in the samecontainer.

159 Beef Round, Primal, Boneless

AT ES

This oneless item is preparedom Item No. 158.The top
(inside) ound shall be separateddm the knuckle though
the natural seam. Thiensor fasciae latashall not extend
completely aound the outside of the knuckle All bones,
cartilagespbliquus abdominis internughe sacrosciaticliga-
ment, the lean and fat that overlaid the sacrosciatic lig-
ament, the lean and fat (oyster) that overlaid the aitch
bone, the thick opaque prtion of the gracilis membrane,
and popliteal and prefemorallymph glandsshall be exclud
ed.The tendinousendsof the shankand knuckle shall be
cut to evidence no less tha5 percent lean. The knuckle
may be separateddm the toneless ound. If separated, it
shall be separated as described in Item W67 and indi
vidually packagedand packedinto the samecontainer.

160 View from Loin End

160 View from Shank End

— %
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16 Beef Round, Shank Off,
Partially Boneless

AT

This partially bonelessitem is preparedas describedin
Item No. 158, exceptthe aitch one and the fat and lean
overlying it (Oyster), tailbones (sacralertebrae)sacrosci
atic ligament and the fat and leanoverlying the ligament,
the thickopaque prtion of thegracilis membraneexposed
lymph glands, andthe hindshankshall be excluded.The
hindshankis excludedby a cut through the stifle joint
along the naturalseam betweenthe heel and hindshank.
The knuckle may be separatedrom the partially boneless
round. If separatedit shall be separatedas describedin
Item No. 167 and individually packagedand packedinto
the samecontainer.
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1608 Beef Round, Heel and Shank 161

Off, Semi-Boneless Beef Round, Shank Off, Boneless

This item is described in ItemdN 160, except, iraddition, This boneless itemis as prepared in ItenNoO. 159, except,
the heelis excludedby cutting through the natural seams. in addition, the hindshank is excluded as described in Item

No. 160. Unless otherwise specified, the popliteal lymph
glandshallalso be excluded.

1618 Beef Round, Heel and Shank
Off, Without Knuckle, Boneless

AT

This item is as described in ItemoN161, except, in addi
tion, the heel and knuckle shall be excluded by cutting
through naturalseams.

163 Beef Round, Shank Off, 3-Way,
Boneless

AT

This item shall onsist of the éllowing items that are indi
vidually packagedand packedinto the samecontainer:

IltemNo. 167- BeefRound, Knuckle(Tip)
Item No. 169 - Beef Round,Top (Inside)
Iltem No. 170 - Beef Round, Bottom (Gooseneck)

166A Beef Round, Rumé) Partially
Removed, Shank Off

AT

This item is as described in ItenoN160, except, in addah,
the rump shall be partially excluded.The rungston shall
be renoved antetdr to the topor inside ound exmsing the
semitendinosughe ball, and the ptuberance of the femur.
Neither the ball nor the mediabgion of therectus femoris
may be severed.Thestus lateralisandbr the main prtion
of therectusfemorishowever,maybeseveredAs in Item No.
160, the aitch bne andoverlying fat and lear{oyster), tail
bones, sacrosciatic ligament and overlying lean and fat,
exposed lymph glands, and the thicaque prtion of the
gracilis membraneare excludedalong with therump.

,_,—;.'-a\\
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1668 Beef Round, Rump and Shank
Partially Off, Handle On

AL

In preparing this itemthe rump is excluded togethemwith
the aitchbone andother portions describedin Item No.
166A by a straight cut that exposes thesemitendinosugnd
a cioss secthn of the ballof the femur. This cut must not
sever the medialgrtion of therectus femoridut may sever
thevastus lateralisndbr main portion of therectus femoris.
Further, the hindshankand heel meat shall be excluded
from the tibia or shank lone by a straight cut perpendicu
lar to the ventral edge of thewund that is psterior 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 exmsed and firmly intactThe exposed shank dne
shall be trimmed practically free of lean. Aramonly used
nameto describethisitemisi BanrofBe e f . 0

166B View from Loin End

166B View from Shank End

167 Beef Round, Knuckle (Tip)

AT

This bonelessitem consistsof the posterior portion of the
full knuckle comprisedof the vastusintermedius yvastuslat-
eralis, vastus medialisandrectus femorisA portion of the
sartoriusmayremain, if firmly attached.In addition the
tensor fasciadatae,thoughnot completely extending
around the outside of the knuckle, shall be exposed on the
loin end.Theknuckleis separatedrom the top (inside)
round andbottom (gooseneckyound betweerthe natural
seamsAll bonesand cartilagesshall be excluded.The
tendinousend shall also be excludedexposing no lessthan
75 percent leaniVhenspecified the knuckleshallbe split
lengthwiseinto appioximate equalportions.

N
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167 Beef Round, Knuckle (Tip),
Peeled

AL

This boneless item is aprepared intem No. 167, except,

in addition, thetensor fasciae lataefat, andskin tissue are
excluded.When smaller roasts are specified, the knuckle

shall be split lengthwiseinto appioximate equalportions.

167D Egg{eﬁog%?ec}énucme (Tip),

AL v

This item is as describedin Item No. 167A, except, in
addition, thevastus lateralisand therectus femorisare sepa
rated by cutting through the seam. The sartorius, vastus
medialis,and vastus intermedialishall be reroved by cut
ting through the naturalseams.

167E Beef Round, Knuckle (Tip),
Center Roast (IM)

AT v

This item consistsof the rectus femorismuscle only fom
any IMPSRound Knuckle (Tip) item.It is separated fom
the other musclesas describedin IMPS Item No. 167D.

167F EgggtR?M”d Knuckle (Tip), Side

AT P

This item ©nsistsof the vastus lateralismuscle only fom
any IMPSRound Knuckle (Tip) item.It is separated fom
the other musclesas describedin IMPS Item No. 167D.

167F

_ﬁ
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168 Beef Round, Top (Inside),

Untrimmed

AT

This bonelessitem consistsof the semimembranosusarto-
rius, adductor,gracilis, and pectineusandis separatedrom
the bottom round and knuckle through the natural seams.
Theiliopsoasmayremainif firmly attachedAll bones,car
tilages,andexposedlymph glandsshallberenoved.
Purchasergnay requesthatthisitem be furthertrimmed.
Purchasersnay also requestthat the item be split into
smallerpiecesaswell asnettedor tied if so desired.

169 Beef Round, Top (Inside)

ATV

This boneless itenis as describeh ltem No. 168, except
the thickopaque prtion of thegracilis membrane shalble
removed. When smaller roastsare specified, the top round
shallbe split by no more thantwo lengthwisecuts,and
subsequentuts, if necessarghallbe madegirthwisesep
arating the item into appoximate equalportions.
Purchasersmayalso requestfurther trimming and netting
or tying of the product.

169A gggfol'\;fcmnd Top (Inside),
A Ve

This item is as described in ItemoN169, except, in addi
tion, thegracilis muscle and thedlose sidepectineusandsar-
torius musclesshall be excluded by cutting through the
naturalseams.

1698 gggf IFls/lound Top (Inside),
AT

This item shall consist of the gracilis musclethat was sep
aratedfrom the top round as describedin Item No. 169A.

p—
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BEEF FOODSERVICE CUTS
169C gle(:jeef Flel\jl)und Top (Inside), ‘Q

This item shall consist of the sartorius muscleonly. This
item is renoved from the ventral (loose) side of the top
round by cutting through the naturalseam.

169D Beef Round, Top (Inside), Soft

Side Removed

AV

This item is that which remains after tpectineus(A) and
sartorius (B) muscles as well as thdiopsoas, if present,
havebeenrenoved from Item No. 168.

170 Beef Round, Bottom (Gooseneck)

AT

The bottom or gooseneck ound is poduced by separating
the loneless item fom the top ound, knuckle, and shank
between the natural seams. The iteamsistsof the semi
tendinosus, biceps femoriand heel and, in addith, may
contain thegluteus medius, gluteus accessoriasd gluteus
profundus.The semitendinosusnuscle shall not be erged
on the bin end. All ones, cartilagessacrosciaticligament,
the lean and fat that overlaid the sacrosciatic ligament,
popliteal lymph gland, and the heavy opaque connective
tissue separatingthe bottom round from the knuckle shall
be excluded.

170 View from Shank End

,fﬁ
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BEEF FOODSERVICE CUTS

170A tSsosenec) Sesl out

AT

This item is as described in ItemoN170, except, in addi
tion, theheel is excluded.The heel is remved by separat

ing it along the natural seam adjacent to genitendinosus
andbiceps femorisWhen specified, the bttom round shall

be split into appoximate equal portions by cutting atan

appoximateright angleto the length of theitem.

171B FLO 6

38

"

171 Beef Round, Outside
Round (Flat)

AT

The outside round or flat is produced by separatingthe
boneless item fbom the top ound, knuckle, heel, ansemi
tendinosusor eye of pund between th@atural seams. The
item consistsof the biceps femorignd may ontain theglu-
teus medius, gluteus profundasdgluteus accessoriug.he
loin end shall expse thebiceps femoriequal toor larger
than thegluteus mediuf it is present. All lones, catilages,
sacrosciaticligament, and the lean and fat that overlaid the
ligament, the opaque heavyprmective tissue or silver skin
along the ventral sideand thepopliteal lymph gland shall
be excluded.

PSO: 1- After being trimmed to meet FLO6 Peeled/
Denuded, Surface Membrane Renoved require
ments as sbwn (see page 10), item may be split
into 2 partsasin Item Nos. 171Dand171E.

,—.-"ﬁ
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BEEF FOODSERVICE CUTS

171 Beef Round, Outside Round,
Side Muscle Removed (IM)

AT

This item is as described iMPS Item No. 171B except
that the side muscle (biceps femoris ishiatic head is
removed by cutting through the naturalseam.

171B PSO 1

171C Beef Round, Eye of Round (IM)
AR}

This boneless itemconsistsof the semitendinosusnuscle
and is poducedby separating theeye of round from the
top and outside rounds and heel between the natural
seamslt shall not be severedon eitherend.

171 Beef Round, Outside Round,
Side Roast (IM)

AT

This itemconsistsof the biceps femoris ishiatibead from
the outside ound. It is separateddm the mainportion of
the bicepsfemorisby cutting through the naturalseam.

171 El%%f Round, Bottom Round,

AL Vi

This will consist of the heel grtion of the ottom (gadse
neck) ound. It is separated as described in IMPS Itema N
170A.

PSO:1 - Superficialdigital flexor muscleshall be renoved.

_{ﬁ
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BEEF FOODSERVICE CUTS

172 View from Rib End

172 View from Sirloin End

40

/,-"--—ﬁ‘\

172 Beef Loin, Full Loin, Trimmed

/I ER

This item is that portion of the hindquarterremaining
after theremoval of Item No. 158andthe flank. The
trimmedloin shall consistof the short loin, sirloin, andthe
13thrib. The hanging tender, kidnegndkidney knoband
excesdnternalfat including that overthe 13th rib bone
shall be excluded.The flank shall be excludedby a straight
cut ventralto, but not more than 6.0 inches (15.0 cm)
from, the longissimusdorsi at the rib endto a point on the
roundend thatis ventralto, but notmore than 1.0 inch
(2.5 cm) from, the tensorfasciaelatae. The fat covering the
lumbar,sacral,and tendein regionsshall be trimmed to
not exceedl.0inch (2.5 cm) in depthat any point.

Beef Loin, Components

A 176 Steak Tails

B 174 Short Loin
C 185AFlap

D 185B Ball Tip

E 185CTri-Tip

F 184 Top Sirloin Butt
G 191 Butt Tender
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Beef Loin, Full Loin, Diamond-
Cut, Trimmed

172A

This item is that prtion of the hindquarter remaining after

the renoval of Item No. 158A and the flank. The flank
removal measurementsfat covering thickness, and trim
specificatons for this item are the same asode r Item
No. 172.

BEEF FOODSERVICE CUTS

% _SES S

174 Beef Loin, Short Loin, Short-Cut

This item is preparedrom the slort loin portion of Item
Nos. 172or 172A. The sbrt loin includes the 13thrib and
is separatedrom the sirloin by a straight cut at a right
angle toits lengthanteror to the hip cartilage thatexposes

the gluteus mediusThe flank shall be excluded by a straight

cut ventral to,but notmore than 3.0 inches (7.5 cm)rom,
the longissimus dorsat the rib end to agint on the sirbin
end ventrato, but not more than 2.0 inches (5.0 cm)ofn,
thelongissimusdorsi.

174 View from Rib End

<

174 PSO 2 View from Rib End

SN

The purchaserspecified options (PSO)for flank renoval
by a straight cut ventral to tHengissimus dorsare as fl-
lows: (Rib endx Sirloin end)

PSO:1- 1.0inch (2.5cm) x 1.0inch (2.5 cm)
2-1.0 inch (2.5 cm) x 0 inch (immediately ven
tral)
3 - Otheras specified

.

&3
QRN
v‘.,. , -~

——
174 PSO 2 View from Sirloin End

_ﬂ
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BEEF FOODSERVICE CUTS
175 Beef Loin, Strip Loin, Bone In M

This item is prepared dm the slort loin portion of Item The purchaserspecified options (PSO)for flank renmoval
Nos. 1720r 172A as described in ltemad\ 174, except the by @ straight cut ventral to tHengissimus dorsare as &l-
flank shall be excluded by a straight cut ventral to, but not lows: (Rib endx Sirloin end)

more than 6.0 inches (15.0cm) from, thelongissimus dorsi

at the rib end to goint on the sirloin end ventral to,but PSO:1 - 4.0inches(10.0cm)  x 3.0inches(7.5cm)

not nore than 4.0 inches (10.0 cm)ofm, the longissimus 2 - 3.0inches(7.5cm) x 2.0 inches(5.0 cm)
dorsi. In additon the tendedin and the potruding edge of 3-1.0inch (2.5cm) x 1.0 inch (2.5 cm)
the chine bone are excluded. The chine bone shall be 4 -1.0inch (2.5¢cm) x 0inch

removed abng the ersal edge of the spinal @ve without 5-0inchx 0inch

saoring the longissimusdorsi in the eventthatit is exposed. 6 - Other as specified

175 PSO 4 View from Rib End 175 PSO 4 View from Sirloin End
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176 Beef Loin, Steak Tall M

This item, which may includeboth the obliquus adominis
internus and obliquus adominis externususcles,may be
preparedfrom the flank portion of any beef hindquarter,
ventral to the slort loin, or part thereof of any full loin,

short loin, or bonein or bonelessstrip loin item from

which it is possible to poduce the item. Unlesstherwise
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 measure8 squareinches (20 square cm) or

more. Seepagel0 for other FLO options.

BEEF FOODSERVICE CUTS

180 Beef Loin, Strip Loin, Boneless

This bonelessitem is preparedfrom any loin item that
meets the end item requirements. The itemthe rib end
displays the 13th rib mark and shatlllow the natural cur
vatureof the 13th rib.The sirloin end shall be anteror to
the hip cartilageforming an appoximate right angle with
the lengthof the loin, and expsing thegluteus mediusThe
flank side shall be ventral to, but noore than 3.0 inches
(7.5 cm) fom, thelongissimus dorsat the rib end to agint
on the sirbin end ventral to, but not are than 2.0 inches
(5.0 cm) from, the longissimusdorsi.

180 PSO 2 View from Rib End

The purchaserspecified options (PSO)for flank renoval
by a straight cut ventral to tHengissimus dorsare as ®l-
lows: (Rib endx Sirloin end)

PSO: 1- 2.0inches(5.0cm)
2-1.0inch(2.5cm)
3-1.0inch(2.5cm)
4 - 0inchx 0inch
5 - Other as specified

x 1.0inch (2.5cm)
x 0inch
x 1.0inch (2.5¢cm)

180 PSO 2 View from Sirloin End

. _f’ﬁ
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BEEF FOODSERVICE CUTS

181 Beef Loin, Sirloin
A 2B

The lonein sirloin is the psterior secton of a full loin
remaining after its separati from the slort loin. See Item
Nos. 172 and 1740 detailedspecificatons. The fat ov-
ering the lumbar, sacral, and tenderbin regions shall be
trimmed not toexceed1.0 inch (2.5 cm) in depth at any
point.

181A Beef Loin, Top Sirloin, Bone In
A sub

This bonein item is preparedfrom Item No. 181 and is
what remains afterdih the butt tendedin and the bttom
sirloin butt are separateddm the onein sirloin.The ot-
tom sirloin butt is excluded by atraight cut abng the nat
ural seam between thgduteus mediusnd the knuckle. The
separatbn continues to the outside surface of the sirloin
leaving a prtion of thetensor fasciae lataattached to the
top sirloin. The butt tender is excluded by separating it
from the hip lone. The potruding points of the hip kone
socket and the first sacral vertebraeshall also be excluded
to facilitate handlingand packaging.

184 Beef Loin, Top Sirloin Butt,
Boneless

A s=B

This bonelessitem is prepared from Item Nos. 181 or
181A and ontains thegluteus medius, gluteus accessorius,
gluteusprofundus,andthe bicepsfemoris.The short Ioin end

of the top butt shall be appoximately parallelto the round
end exposing the gluteus medius.On the round end, the
biceps femorishall be appximately equal taor larger than
the gluteus mediusAll bones, cartilages, tenderh, and the
sacrosciaticligament and the leaand fat that overlaid the
ligamentshall be renoved.

184 View from Round End

--f""'-g\
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BEEF FOODSERVICE CUTS

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

This bonelessitem is asdescribedin Item No. 184, except
the bicepsfemoris(cap) shall be excludedWhen smaller

A s=B

sizedroastsare specified,this item shall be split lengthwise
into appoximate equalportions.

1848 Beef Loin, Top Sirloin Butt, Center-
Cut, Boneless, Cap Off (IM)

A sEB

This bonelessitem is asdescribedin Item No. 184, except
all musclesother thanthe gluteusmediusshall be excluded.
The flakes of surfacefat remainingover the gluteusmedius
shall not exceed1.0 inch (2.5 cm) in their dimenson nor

184D ef Loin, Top Sirloin, Cap (IM)
A =B

This item shall consist of the bicepsfemoris muscle.lt is
obtained when preparingltem No. 184B by a separathn
through the natural seam. Purchasersmay specify the
exterior fat cover trim desired.

0.125 inch in depth at any oneipt. When smallesized
roasts are specified, this item shall be split lengthwise into

appoximate equalportions.
Beef Loin, Top Sirloin Butt,

184E Boneless, 2-Piece
A sEE

This item is as described in ItemoN184, except the cap
muscle shall be separatedfrom the top sirloin. The two
pieces, Iltem Nos. 184B and 184D, shall be trimmed to
comply with specified fat thickness requirements and
packagedogether.

184': Beef Loin, Top Sirloin Butt, Center
Cut, Boneless, Seamed, 2-Piece

A sERY

This item is prepared dm any top sibin butt that has been
processed to the Itemd 184B specificattn and is therfur-
ther prepared & that the drsal side and ventral sidef the
gluteus mediuvave beerseparatedby a cut though the nat
ural seam.The remainingfat and connective tissueon both
pieces shall be reaved. As pictured the right or smaller piecq
sideis sometimesreferredto asthefi B a s eClua I. 10
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BEEF FOODSERVICE CUTS

18 Beef Loin, Bottom Sirloin Butt,
Boneless

A suBy

This item is preparedfrom Item No. 181. The separatbn
of the bottom sirloin butt is described inltem No. 181A.
The oneless bttom sirloin butt consistsof 3 parts. They
are thetensor fasciae lataeyr tri-tip; thevastus medialis, vas
tus lateralis,andrectus femorisor ball tip; and theobliquus
abdominis internusor flap. All bones and cartilages shall be
excluded.

185 Beef Loin, Bottom Sirloin Bultt,
Flap, Boneless (IM)

% b

This item o©nsistsof the obliquus abdominis internusius
cle from the kottom sirloin butt. The loneless flap is sepa
rated from the ball tip and the trtip through the natural
seam. The heavy onnective tissue andany cartilageshall
be excluded.

The acompanying picture represents Fat Limitation
Option (FLO) 6 but is available untrimmed by specifying
FLO Option 1. Seepagel0 for more information.

Beef Loin, Bottom Sirloin Butt,
185E Ball Tip, Boneless

A sEB

This item ©nsistsof the vastus medialis, vastus lateraland
rectus femorismusclesfrom the bottom sirloin butt. The
boneless ball tip is separatddom the tritip and the flap
through the natural seam. All bones, cartilages, and the
outsideskin tissueshall be excluded.

._ﬁ
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BEEF FOODSERVICE CUTS
185C Beef Loin, Bottom Sirloin Butt,
Tri-Tip, Boneless (IM)

A b

This itemconsists of the tensorfasciae latae muscle fom

the bottom sirloin butt. The bonelesstri-tip is separated
from the ball tip and the flap through the natural seam.
Any cartilageor connectivetissueshall be excluded.

185D Beef Loin, Bottom Sirloin Bultt,
Tri-Tip, Boneless, Defatted (IM)

A SEB

This item is as describeth Item No. 185C, except it shall
be trimmed practicallyfree of fat.

189 Beef Loin, Tenderloin, Full
a_SB

This item is derived tm a full loin as described in either
Item Nos. 172or 172A. The loneless itenrshall onsist of
the psoasmajor, psoasminor,iliacus, andmayshow the pres
ence of thesartorius. The obliqguus abdominis internusius 189 View from Fat Side
cle, or flap, if present, shall be trimmed level with the fat
surface. The sidin butt endof the tenderbin shall expse
the psoas major, iliacusand if present, theartorius. The
surfacefat shall be trimmed © as not to exceed.75 inch
(19 mm) in depth at any int measured ahg the tender
loin from the headbr butt end to the exgsed lymph gland.
The surfacdat from the lymph gland toward the tailshall

be tapered own to the lean at a@nt not beyond three
quarters the lengtiof the entire tendedin. The tendedin
shall al® be trimmed free of ragged edges. Ao into the
tenderbin exceeding0.5 inch (13 mm) in depth is not
acceptable.

189 View from Bone Side

__,’;..—z.\\
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BEEF FOODSERVICE CUTS
189A Beef Loin, Tenderloin, Full,
Side Muscle On, Defatted

A BB

This item is as describedin Item No. 189, except the
entire tenderbin shall be practically free of surface and
wing fat. Wing fat is the fat lying betweenthe main body
of the tenderin and theiliacus muscle,or wing, as it is
often called.

189A View from Fat Side

190 Beef Loin, Tenderloin, Full, Side
Muscle Off, Defatted

A _EB

This item is as described in ItemdN189A, except the side
muscle, or psoasminor, shall be excluded.The principal
membranougissueover the main body of the tendewbin,
or psoasmajor,shallremainintact.

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

A _EB

This item is as described in ItemoN190, except the prin
cipal membranous tissuedwering thepsoas majorshall be
excluded.

A__,_::%
48 NAMP The MeatB u y eGuiles



BEEF FOODSERVICE CUTS

191 Beef Loin, Tenderloin, Butt

A sB

This item shall onsist of the siin butt portion of the ten
derloin. The sirloin, or butt end, shall expose the psoas
major, psoasminor, iliacus, and if present,the sartorius.
Further, the obliquus abdominisinternus, or flap, if also
present,shall be trimmed level with the fat surface.The
anteror, or short loin, end shall be exmwsed by a straight
cut that displays th@soas majorand thepsoas minomus
cles no further ang the lengthof the tenderin than 0.5
inch (13 mm) inch beyond thdliacus. The surface fatshall
be trimmed so asnot to exceed 0.75 inch (19 mm) in
depth at any point. The large lymph gland shall be
exposed. Asaore into the butt tenderbin exceeding 0.5
inch (13 mm) is not acceptable.

191A Besikan Tenseton,

A sEb

This itemis as described in ItelNO. 191, except the sur
face and wing fat, as explained in Iteno.NL89A, shall be
trimmed practicallyfree.

191B &nped Tencertom. Butt

A suu

Thisitem is as describedin Item No. 191A, exceptthe
principalmembranousissue covering the psoas major
muscleshall be excluded.

_:/-'_,.—-a\
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BEEF FOODSERVICE CUTS

192 Beef Loin, Tenderloin, Short
P ==

This item shall onsist of the sbrt loin portion of the ten
derloin and consistsonly of the psoasmajor and psoas
minor muscles.The fat shall be trimmed to not exceed 0.5
inch (13 mm) indepth at any @int over the psoas majoiat
the sirbin butt end andshall be tapered dwn to the lean
of the psoas majomprior to the thin or tail end. A see into
the short tenderbin exceeding0.5 inch (13 mm) is not
acceptable.

192A Beef Loin, Tenderloin Tails M

This item shall consist of the thinor tail portion of the
psoas majorThe psoas minorhowever, may remaitfirmly
attached.

193 Beef Flank, Flank Steak (IM)

SR

This boneless item onsistsof the rectus abdominignuscle
from the flank region of the carcass.The flank steak is
located at the @d or udderend. It is separated dm the
transversus abdominis, obliquus abdominis internus, and
obliquus abdominis externus muscles through the natural
seams. Thetem shall be prepared practically free of fat
andthe membranousissue.

.,ﬂ
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BEEF PORTION CUTS

| N D E X BEEFPORTIONCUTS AND WEIGHT RANGES

PRODUCTNAME , Suggested Portion Weight Range
Cubed Steak 1709 55 38 oz.
Cubed Steak, Special 1709 55 38 oz.
1102 Braising Steak, Swiss 1742 55 43 oz.
1103 Rib, Rib Steak, Bone In 1239 56 8dl8 oz.
(HLE]=8  Rib, Rib Steak, Bone In, Frenched 56 12336 oz.
1112 Rib, Ribeye Roll Steak, Boneless 1209 57 4412 oz.
(EEPZAS  Rib, Ribeye Steak, Lip-On, Boneless 1203 57 432 oz.
Rib, Ribeye Steak, Lip-On, Short-Cut, 1215 57 4312 0z,
Boneless
Rib, Ribeye (IM) 1102 57 482 oz.
Rib, Ribeye Cap (IM) 1180 58 438 0z.
Shoulder, Top Blade Steak (IM) 1144 58 438 0z.
Shoulder, Arm Steak 1162 58 438 oz.
Shoulder Tender, Portioned 1164 59 2dl4 oz.
G Chuck Syt sk s | 55
Plate, Inside Skirt Steak, Boneless(IM) 1607 59 438 oz.
Plate, Outside Skirt Steak, Skinned (IM) 1612 59 438 oz.
Short Rib, Bone In 1259 60 3dl0 oz.
Ground Beef Patties 1677 60 Desired ounces or number per pound
Ground Beef_ and Vegetable Protein 1691 60 Desired ounces or number per pound
Product Patties
Beef Patties 1680 60 Desired ounces or number per pound
Ground Beef Patties, Special 1694 60 Desired ounces or number per pound
HangingTender Steak 61 3dl0oz.
Round, Knuckle (Tip) Steak 1527 61 3410 oz.
Round, Knuckle (Tip) Steak, Peeled 1535 61 3410 oz.
ggir::?élfnuckle (Tip) Steak, Peeled, 1549 62 438 0z,
gtoe:rl‘(ds’('f&;‘d"e (Tip), Center 1550 62 486 07.
Round, Knuckle (Tip), Side Steaks (IM) 1543 62 4416 oz.
Round, Top (Inside) Round Steak 1553 63 382 oz.
E?;;S,Bottom (Gooseneck)Round 1466 63 39407,
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BEEF PORTION CUTS

SUGGESTEL . .
ITEM PRODUCTNAME UPCNO. . Suggested Portion Weight Range
1173 Loin, Porterhouse Steak 1330 64 10412 oz.
1174 Loin, T-Bone Steak 1369 64 84 oz.
1179 Loin, Strip Loin Steak, Bone In 1398 65 84 oz.
B JA  Loin, Strip Loin Steak, Bone In, Center-Cut 1399 65 84 oz.
1180 Loin, Strip Loin Steak, Boneless 1404 65 680 0z.
(BR028  Loin, Strip Loin Steak, Boneless,Center-Cut 1410 66 6820 oz.
1184 Loin, Top Sirloin Butt Steak, Boneless 1422 66 4&@4 oz.
1184A Loin, Top Sirloin Butt Steak, Semi 1427 67 4816 0z.
Center-Cut, Boneless
Loin, Top Sirloin Butt Steak, Center-Cult,
1184B Boneless(IM) 1426 67 4416 oz.
(BRZIDE  Loin, Top Sirloin Cap Steak, Boneless(IM) 1421 68 48 oz.
1184F Loin, Top Sirloin Butt Steak, Center-Cut, 1436 68 4316 0z.
Boneless,Seamed
(BElS7AS  Loin, Bottom Sirloin Butt, Flap Steak (IM) 1428 68 38 oz.
(BES12R  Loin, Bottom Sirloin Butt, Ball Tip Steak (IM) 1435 69 3410 oz.
Loin, Bottom Sirloin Butt, Tri-Tip
1185C Steak (IM) 1430 69 38 oz.
Loin, Bottom Sirloin Butt, Tri-Tip Steak,
1185D Defatted (IM) 1430 69 38 oz.
1189 Loin, Tenderloin Steak 1388 69 4414 oz.
1189A Loin, Tenderloin Steak, Side Muscle On, 1389 70 38407
Defatted
1190 Loin, Tenderloin Steak, Side Muscle Off, 1394 70 28407
Defatted
1190A Lom, Tenderloin Steak, Side Muscle Off, 1395 70 38407
Skinned
Loin, Tenderloin Steak, Side Muscle Off,
1190B Skinned. Center-Cut 1436 70 3dl4 oz.
iBEelolof  Loin, Tenderloin Tips 1392 70 Amount as Specified

oy
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ORDERING DATA

Portion-Cut Weight and Fat Limitation Options (FLO)

Thickness Tolerances? PORTION CUTS

The purchaser shall specify the portion The purchaser shall specify one of the following maximum (at
weight andfor thickness desired. For assis any one point) thicknesses of surface fat on the edges of the
tance in specifying weight, seeweight range steak unless definite fat limitations are indicated in the detailed
tables. Unlessother portion weight and/or ltem Descriptions. If not specified, fat thickness shall not exceed
thickness tolerances are specified by the 0.25 inch (6 mm) at any one point.

purchaser, the following tables shall be

used. When both weight and thickness are
reqUiremems be limited to items .that are Op’zltioon Maximum Fat Thickness at Any One Point for Portion Cuts
mechanically pressedand/or sliced. :

1 |0.25inch (6 mm)

2 | 0.125inch (3 mm)

3 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
4 | (2.5 cm) in the longest dimension and/or 0.125 inch (3 mm)
in thickness)

5 Peeled/Denuded, Surface Membrane Removed** (90percent lean
exposed) and remaining fat shall not exceed 0.125 inch (3 mm).

*** i see page xx for definition

Specified Thickness Thickness Tolerance Thickness Uniformity

1.0inch
(2.5 cm or less)
More than 1.0 inch
(2.5cm)

+0.1875inch (5 mm) 0.1875 inch (5 mm)

+0.25 inch (6 mm) 0.25 inch (6 mm)

AThickness measurements not applicable with 0.25
inch (6 mm) of edge. Also, value listed under thick-

ence between the thinnest and thickest measure-

ment of an individual chop or steak. Specified Weight Weight Tolerance Thickness Uniformity
Lessthan 6.0 oz. .
+
(170 g) £0.250z.(79) 0.1875 inch (5 mm)
6.0 0z. (170 g) to .
12.0 0z. (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 0z. (21 9) 0.375inch (9 mm)
A o t100z.(289) 0.50 inch (13 mm)
or more

Purchasers with special needs or specifications should
contact their suppliers.

54 NAMP The Meat B u y eGuiiles



BEEF PORTION CUTS

1100 Beef Cubed Steak
Pansan}

Cube steaks shall be prepared &m any porti on of the car
cassexcludingthe shankand heel meatthat yields product
that meets the enditem requirements. Unlessctherwise
specified, the steaks shall be cubed twice at appximate
right angles. Knitting of two or more pieces and élding
the meat when cubing is permissible. After cubing, surface
and seam fat shall not exaed 15 percent of the total area
on either side of the steak. Individual steaks shall remain
intact when suspended 0.5 inch (13 mm) fom the outer
edge. The steaks shall be free of heavprmective tissue,
bones,cartilages,and lymph glands.

1101 Beef Cubed Steak, Special
Far=m)

This item is as described in Item No. 1100, except the
steaks shall be prepared fom any combination of lean from
the round, loin, rib, or chuck sectons of the carcass exclud
ing the shank andheel meat. Knitting of two @ more pieces
and folding the meatwhen cubing is not permissible.

1102 Beef Braising Steak, Swiss
-

Braising steaksshall be prepared from any combination of
lean from the round, loin, rib, or chuck sections of the car-
cassexcludingthe shankand heelmeatthat 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
steaksshall be mechanicallytenderized by using the multi -
ple probe or pinning method not more than onetime.
Pressing knitting, or folding two piecesof meattogetheris
not permissible. Surfaceand seamfat shall not exceedan
averageof 0.25inch (6 mm) in thicknessandthe thickness
atanyone point shall not exceed0.5inch (13 mm). Surface
fat, measuring0.1inch (2 mm) or more in thickness,shall
not exceed50 percent of the circumference of the steak.
Individual steaksshall remain intact when suspended0.5
inch (13 mm) from the outer edge.Alternatively, the pur-
chasermay specify surfaceand seamfat limitati ons in terms
of maximum surface area percentage.Both surface and
seamfat of the total cut surfaceon either side of the steak
shall not exceedthe percentagespecifiedby the purchaser.
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BEEF PORTION CUTS

1103 Beef Rib, Rib Steak, Bone In
Pans Ny

Bone-in rib steaks may be prepared fom any bone-in rib
item. Thelatissimus dorsi, infraspinatugnd trapeziusmus-
cles alove the blade mne and thesubscapularisand rhom:
boideusmuscles bebw it including the blade bone, related
cartilage, feather lones, chine lones, and backstrap shall
be excluded. The strt ribs shall be excluded at a pint
that is no more than 3.0 inches (7.5 cm) fom the ventral
edgeof the longissimusdorsi muscle.

1103 E?gfnlgir?édl?ib Steak, Bone In,

e

This item is prepared as describedin Item No. 1103
exceptthat eachsteak must be cut betweenthe rib bones.
Therib bone shall be completely trimmed of the inter-

costal meat, lean, and fat so that the bone is exposed from

the ventral edgeof the longissimusdorsito the end of the rib
bone.This item is also referred to asaOéwboy 3 OAAE 8 6

Alternative PurchaserSpecifiedOptions (PSO):

PSO1 - Purchasermay requestthat the rib be prepared
asaroastto the samespecifications asltem No.
1103B but instead of being cut into steaks,it be
left intact.

PSO2 - Purchasermay requestthat the rib be prepared
asaroastasin PSO1 and then partially cut
into steaksand the balanceleft asa roast.

PS03 - Purchasermay requestthat the rib steaksin
Item No. 1103Bor PSO: 2 be split intdwo
steaks by a saw cut though the centerof the rib
bone.

1103B PSO 1

4__:’_,—-"%\
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BEEF PORTION CUTS
1112A Beef Rib, Ribeye Steak,
Lip-On, Boneless

ane g T

Boneless ribeye steaks, lipon shall be prepared
from a rib item meeting the end requirementsof
Item No. 112A. Thelip shall be cut on the short
rib side with a straight cut that is ventral to, butno
more than 2.0 inches (5.0 cm) fom, the longis
simusdorsi,leaving the lip firmly attached.

1112E Beef Rib, Ribeye Steak,
Lip-On, Short-Cut, Boneless

This item is as described in ltemNo. 1112A, exceptin

this item the lip shall be cut on the sbrt rib side ventral

to, but no more than 1.0 inch (2.5 cm) fom, the longis
simusdorsi.

1112 E%erf] (Ia?lgssRlbeye Roll Steak,

e By -

Boneless ribeye roll steaks shall be preparedfrom any
boneless ribeye oll item. Any lip, if present on the pod-
uct being usedto prepare this item, shall be excludedso as
to expose the natural seam immediatelyventral to the
longissimuglorsimuscle.

1 1 12 C Beef Rib, Ribeye (IM)
By

Boneless ribeye steaks shall be prepared ém the longis-
simusmuscle of any ribeye rall item.

_{—"ﬁ
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1112D seet riv, riveye cap m Wans_N9

Boneless ribeye cap steaks shall be preparedfrom the
spinalis dorsi/multifidus dorsmuscle from any ribeye rll
item. For porti oning, slice the ribeye cap at a right angle to
the grain or direction of musclefibers.

1114D gfee;ksmulder Top Blade

SR prg

This item is prepared from Item No. 114D. However, this
item is generally prepared as PSOL, seebelow.

PSO: 1- This steak is prepared from Item No. 114D,
PSO 1, whichspecifiesthat the shoulder tissue
or tendon beremoved and is ommonly called a
O&ilrdn@ OAAES8 G

1114D PSO 1

1 1 14 E Beef Shoulder, Arm Steak
JIER v

The boneless arm steaks shall be prepared ém Item No.
114E after the triceps brachii medial head has been
removed. The steaks will be sliced aass the grain of the
tricepsbrachii long head.

PSO: 1- Purchaser mayspecify that this item be prepared
from Item No. 114E, PSO1. The steaks are
commonly referred to as O2 AT13AEA AEh® 8 6
steaks are ompletely trimmed of all fat and ©n-
nective tissue.

1114EPSO 1

_._,-_;'-'-:\\
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1114 E%e:rt[i%hnog(ljder Tender, m

Thisitem shall be prepared from Item No. 114F BeefChuck,
Shoulder Tender (IM), PSO 1.The individual steakspme-

times referred to asO 0 A Odd@rMedalliol Oshall be pre-
pared by a stralght cut acoss the graln in acordance with

weight.

Beef Chuck, Chuck Eye Roll
1116 Steak, Boneless (for Braising)

IR pry

Boneless chuck eyeradll steaks shall be preparedfrom
product meeting the end requirements of Item No. 116D.

1121 Beef Plate, Inside Skirt Steak,
Boneless (IM)

arasE

Thebonelesssteaksshall be prepared from product meet-
ing the end requirements of Item No. 121D.

1121 Beef Plate, Outside Skirt Steak,
Skinned ( IM)

S

The steaksshall be preparedfrom an outside skirt or
diaphragm muscle meeting the end requirementsf Iltem
No. 121E.

_:’r,'-.-z\\
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26

“ rﬁi Beef Patties

The patties shall be prepared fom product described in
ltem No. 136. The ground meat shall be mechanically
formed into patties of the shape and size specified by the
purchaser.Patties shall be separatedfrom eachcther by a
meansthat will prevent them from sticking together when
packaged Patties shall be frozen unless specified fresh.

BEEF PORTION CUTS

1123 Beef Short Rib, Bone In
e

This item may be prepared fom any beef chuck, ribor

plate short rib item as described in Item No. 123. The

bone-in short rib shall consist of the ribs, interaostal meat,
and the intact serratus ventralianuscle. Theserratus ven
tralis muscle shall be ontinuous across both the dorsal and

ventral side of the specified prti on. The ribs shall be cut
flanken style by cutting them at a right angle to the rib
bones. Purchaser shall specifypoth the width of the cut
and the number of ribs in eachporti on.

Purchasersalso havethe option to requestthat the bone-in
short ribs be prepared from product described in Item
Nos.123A,123B,0r 123C.

Purchasers whodesire a loneless stort rib should specify
that the item be prepared from Item No. 123D.

——Ground Beef-and-Vegetabte —

1136A Protein Product Patties
SR

The patties shall be prepared fom Item No. 136A. The
patties shallbe formed and packaged as described in Item
No. 1136. Patties shall be frozen.

1 13 6 B Beef Patties
FATEES

The patties shall be prepared fom Item No. 136B. The
patties shall be brmed and packaged as described in Iltem
No. 1136. Patties shall be frozen.

1137 Ground Beef Patties, Special

The patties shall be prepared fom Item No. 137.The pur
chaser has an optin to select a gound beef style derived
from one of the specific primal rtions described. Ifno
such selecton is made, Style 1 will apply. Riduct shall be
labeledacaordingly. Pattiesshall be formed and packaged
asdescribed in Item No. 1136. Patties shall be frozen
unlessspecifiedfresh.

AR, V4

If purchasers desire flozen patties from any of the alove
formulati ons prepared with VPP, they sbuld specify Iltem
No. 1137A, which is prepared fom product described in
Item No. 137A.

_ﬁ
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BEEF PORTION CUTS

1140 Hanging Tender Steak
sty

This steakis prepared from Item No. 140 by straight cuts
across the grain abng the lengthof hanging tender to the
specifications of the purchaser fr size. The steaks shall be
trimmed along the edges and top andditom sides that
the steaks are free of anyieavy @nnective tissue or bcse
fat.The steakissl AOET AO OAEAOOAA Ol
o0/ 1T GCGIAAESH

1 167 Beef Round, Knuckle (Tip) Steak

AT D) v

The steaks shall be prepared @m any beef knuckle item.
The knuckle may be separated lengthwise into secins to
accommodatethe cutting of specified porti on-size steaks.

L167A i ™

AT v

The steaks may be prepared &im any beef knuckle item,
provided the product used meets the endtem require-
ments described in Item No. 167A or 167C, which
excludes thetensor fasciae latae OOAT Ah /EA Oh
sue. The knuckle may be separated lengthwise into sec
tions to acommodate the cutting of specified prti on-size
steaks.

_:u-_;.—-.a\
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BEEF PORTION CUTS
1167[ Beef Round, Knuckle (Tip)
Steak, Peeled, Special

ALV

This item shall be prepared fom only the vastus lateralis
and rectus femorisnuscles of the beef knuckle that have
beenseparatedfrom eachcother by cutting throughthe nat-

e ‘\5}"’; 7 - B ural seam. These muscles may be derivedom any beef
— , _ _ » knuckle item that meetsthe endrequirements describedin
B . =~ ‘ AL S SRS Item No. 167D. In preparing the steaks any remaining fat,

skin tissue, and heavy opaqueannective tissue shall be
excluded. The steaks shall benade into specified portion

sizeor thickness by slicing the piecesat aright angleto the

grain or direction of the musclefibers.

16T ™

AT v

This steak is prepared fom Item No. 167E Beef Rund,
Knuckle, Center Rast (IM) by cuts acoss the grain or at

right angles to it, if necessary,01 A0 £ZE1 1 OEA
specification asto porti on size or thickness.

1167F S s ™

AT D) v

This steak is prepared fom Item No. 167F Beef Rund,

Knuckle, Side Rast (IM) by cuts acoss the grain or at
OECEO AT Ci A0 O EOh EA& 1TAAAOGO
specification asto porti on size or thickness.

_:/,.'-.-a\
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1169 e s

AT VA

The steaks may be prepared &m any top (inside) round
item. The thick opaque porti on of the gracilis membrane
shall be removed as described in Item . 169. The top
round may be separated lengthwise into sections to
accommodatethe cutting of specified porti on-size steaks.

BEEF PORTION

CUTS

1170 Beef Round, Bottom
(Gooseneck) Round Steak

ALV

The steaksmay be prepared from any beefbottom round
item meeting the end item requirements of Item No.
170A. The bottom round may be separatedlengthwise
into sections to accommaodate the cutting of specified
porti on-sizesteaks.

—N
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BEEF PORTION CUTS

1173 Beef Loin, Porterhouse Steak
an_smq QI

The steaksshall be prepared from any beefshort [oin item.
Theminimum width of the tenderloin shall be at least1.25
inches (3.2 cm) when measured parallel to the lengtlof
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, whichclow. If not spec
ified, the tail length will not exceed 1.0 inch (2.5 cm) tm
the longissimusdorsi.

PSO1 - 4.0inches(10.0 cm)
2 - 3.0inches (7.5cm)
3- 2.0inches (5.0cm)
4 - 1.0inch (2.5cm)
5 - Notail exceptthat of the specified fat trim
dimension
6 - Otherasspecified

Graphic illustration of the length of tail difference on porterhouse and T-bone steaks.

1174 Beef Loin, T-bone Steak
W S8y T

The steaksshall be prepared from any beefshort loin item.
The minimum width of the tenderloin shall be atleast 0.5
inch (13 mm) when measured parallel to the lengthof the
back bone. Seeltem No. 1173for purchasertail length
options.

_:-,"—.-;.\\
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Beef Loin, Strip Loin Steak,

1179 Bone In
sy 1T

The steaks shall be prepared tim any beef slort 1oin or
bone-in strip loin item provided the item meets the end
requirements described in Item No. 175. In further
preparing the steaks, the potruding edge of the chine
bone shall be excluded @ that no portion of the spinal

groove is present.See Item No. 1173 for purchaser tail length

options.

BEEF PORTION CUTS

Beef Loin, Strip Loin Steak,
Bone In, Center-Cut

1179A

This item, in addition to meeting the requirementsof Item
No. 1179, shall be further prepared by excluding the
posterior or sirloin butt end of the bone-in strip 1oin at or

S0 g [

anterior to the gluteus mediusThe gluteus mediusf present,
may appearonly on one side of the steakSee Item No. 1173
for purchasettail lengthoptions.

Beef Loin, Strip Loin Steak,

1180 Boneless
P sey AT

The bonelesssteaksshall be prepared from any beefshort
[oin, bone-in strip loin, or boneless strip in item, pro-
vided the item meets the end requirements of Item No.
180. All bones and cartilages shall be excluded.Seeltem
No.1173for purchasertail lengthoptions.
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BEEF PORTION CUTS

Beef Loin, Strip Loin Steak, -
118OA Boneless, Center-Cut ﬂ!% [N
This item, in addition to meeting the requirementsof Iltem anterior to the gluteus medius.The gluteus mediusjf present,

No. 1180, shall be further prepared by excluding the may appear only on one side of the steak.
posterior or sirloin butt end of the bonelessstrip loin at or

Graphic illustration of the length of tail difference on strip loin steaks, (bone in and boneless).
1184 Beef Loin, Top Sirloin Butt
Steak, Boneless

WA suiy

The boneless steaks may be prepared dm any top sirloin

butt, provided the item meets the end requirementsof

Item No. 184. Prior to cutting the top sirloin butt into

steaks, it shall be faced by atraight cut to exclude the
heavy ®nnective tissue cbsely assciated with the protu-

berance of the femur ethat the appearance of thegluteus
mediusis oval in shape. The bneless top sirbin butt may
be separated into sectins reaonably parallel tothe back

bone line to acommodate the cutting of specified por-

tion-size steaks.The sectons shall be cut into steaks rea
sonably parallel to the cut surface of the round end.

_,J-,..-:\\
66 NAMP The MeatB u y eGuitles



BEEF PORTION CUTS
1184A Beef Loin, Top Sirloin Butt Steak,
Semi Center-Cut, Boneless

A s=Ry -

In addition to the preparation requirements described in
Item No. 1184, these bneless top sirbin butt steaks shall
be prepared from the gluteus mediuand the biceps femoris
muscles of the top butt. If present, fowever, the longis
simus dorsimuscle may also be included in the steak.

Beef Loin, Top Sirloin Butt Steak,
11848 Center-Cut, Boneless (IM)

WA saNy

In addition to the preparation requirements described in
Item No. 1184, these bineless top sirbin steaks shall be
prepared only from the gluteusmediusmuscle.

_:/;.-z\\
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BEEF PORTION CUTS
1184[: Beef Loin, Top Sirloin Cap
Steak, Boneless (IM)

WA saly -

This steak is prepared fom biceps femorisnuscle or sirloin
capfrom any beeftop sirlain item, provided the sirloin cap
meets the end requirementsof Item No. 184D. The bne-
less steaks shall bemade into specified mrtion size or
thickness by slicing the sirloin capat an approximate right
angle to the grain or directon of the muscle fibers. This
item is sometimes referred to asaO aulotte 3 OAAE 8 6

1184F Beef Loin, Top Sirloin Butt
Steak, Center Cut, Boneless,
Seamed (IM)

S o

These steaks are prepared &im a top butt as described in
Item No. 184F. The steaks shall be separated axding to
the side ofthe top butt from which they were produced. All
steaksare cut acrossthe grain to the desired porti on sizeor
thickness requested by the purchaser. As displayed in the
accompanying photograph the steaks on the right are
sometimesreferred to asO " A O & B Baksor filet-style
steaks. The steaksn the left are ometimes referred to as
sirloin or strip-style steaks. Purchasersvho desire only
steaks from a specific side sbuld contact their supplier for
their availability.

11854 &t Fap steak (v

LD g

The steaks shall be prepared &®m the obliquus abdominis
internusmuscleor flap porti on of the bottom sirloin butt as
described in Item No. 185A. The bneless steaks shall be
made into specified porti on size or thickness by slicing the
flap at an appioximate right angle to the grain or directon
of the musclefibers.
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BEEF PORTION CUTS
1185B Beef Loin, Bottom Sirloin
Butt, Ball Tip Steak (IM)

WA suly -

The steaks shall be prepared im the rectus femorisand
vastus lateralismusclesor knuckle portion of the bottom
sirloin butt as described in Item M. 185B. The bneless
steaks shall be made into specified @ti on size orthickness
by slicing the ball tip at an appoximate right angle to the
grain or direction of the musclefibers.

1185 Beef Loin, Bottom Sirloin
Butt, Tri-Tip Steak (IM)

WA suiy -

The steaks shall be prepared @®m the tensor fasciae latae
muscle or triangle portion of the bottom sirloin butt as
described in Iltem No. 185C. The bneless steaks shall be
madeinto specifiedporti on sizeor thicknessby slicing the
tri -tip at an approximate right angle to the grain or diree
tion of the muscle fibers.

Beef Loin, Bottom Sirloin Bultt,
1185D Tri-Tip Steak, Defatted (IM)

WA suiy -

This item is as described in Item N. 1185C, except steaks
shall be trimmed practically free of fat.

1189 Beef Loin, Tenderloin Steak
A sy -

The steaksshall be preparedfrom any beef tenderloin
item meeting the end requirementsof Item No. 189. The
narrowest diameter of the cut surfaceof the psoasmajoror
main tenderloin muscle, exclusive ofts fat cover, must be
a minimum of 1.0 inch (2.5 cm). Any fat or lean not firm -
ly attached to thepsoas majoshall be excluded. Maximum
surface fat thickness where present shall be 0.125 inch (3
mm) unlessotherwise specified by the purchaser.

_:/;.-z\\
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BEEF PORTION CUTS

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

S

The defatted steaks shall be prepared from any beef
tenderloin item meeting the end requirements describedin
Item No. 189A. The narowest diameter of the cut surface
of the psoas majoior main tenderloin muscle, exclusive of
any remaining surface fat over, must be a minimumof 1.0
inch (2.5 cm).

1190 Beef Loin, Tenderloin Steak,
Side Muscle Off, Defatted

A _EBY

The side muscle or chain off steaks shall be preparedom
any beef tenderbin item meeting the end requirements
described in Item No. 190. The narpwest diameter of the
cut surface of thepsoas majoior main tenderloin muscle,
exclusive of any remaining traces of surface fat cover,
must be a minimum of 1.0 inch (2.5 cm).

1190A Bt WenTmicimer™

A _EBY S

The side muscle or chain off steaks shall be preparedm
any beef tenderbin item meeting the end requirements
described in Item No. 190A. The narowest diameter of
the cut surface of thepsoas majoor main tenderloin mus-
cle, exclusive of any tracesf remaining surface fat over,
must be a minimum of 1.0 inch (2.5 cm).

1190 giedeg kﬂ%igélg%]f??ggiir?ngé?ak’ 1190C Beef Loin, Tenderloin Tips

ter-Cut M% m

Tenderlain tips shall be prepared from any beef tenderbin

This item shall be prepared as described in Item No. item that meets these requirements. Tips mayansist of
1190A, except the narowest diameter of the cut surface of any portion of the thin end of the psoas major, psoas minor,
the psoasmajoror main tenderloin muscle,exclusiveof any or iliacus muscles and shall onsist of pieces that are no less
traces of remaining surface fat over, must be a minimum than 1.5 square inches (3.8 sq cm) and are no less tharb
of 1.5inches (3.8 cm). inch (13 mm) thick at any point.

__/;.-a\\
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Shoulder _

Rack —Loin

Shank/Breast Leg

NAMPS/IMPSNumber (North American Meat Processors Association/Institutional Meat Purchase Specifications)
©1997 North American Meat Processors Association
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208 Lamb Shoulder, Square Cut, Boneless 1207 Lamb Shoulder Chops

1204B Lamb Rib Chops 1204D Lamb Rib Chops, Frenched, Special

1232A Lamb Loin Chops 233E Lamb Leg, Steamship, 3/4, Aitch Bone
Removed

295 Lamb for Stewing

210 Lamb Foreshank 209A Lamb Ribs, Breast Bones Off

The above cuts are a partial representation of NAMPS/IMPStems.
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LAMB FOODSERVICE CUTS

72

Lamb Skeletal Chart

Location, Structure, and Names of Bones

PELVIC_—AITCH BONE
BONE-r— HIF BONE

TAIL BONES

caudal vertebiras (6]

BACK BONE

saccal vertelras (4)

BACK BONE

umbar vertelrae (7]

CHINE BONES

Lodiss of cervical, thoracie,
lumbar, and sacrail vertebrae

FEATHER BONES

SRINGUE OrOCESSES

BACK BONE

mharanc vertebrae (23]

ELADE BONE
CARTILAGE

BLADE BONE

sCamia

RIDGE OF
ELADE BONE

NECK BONES

cervical verteltvae (7)

ATLAS BONES

ARM BONE

HEnls

Courtesy of the American Meat Science Association.

NAMP The MeatB u y eGuidles

ist phafarizsal bore
metatarsal bone
{arsal bone

Nbula tarsal bone

LOWER
HIND

SHANK
BONES

EREAK JOINT

HIND SHANK
BONES

Sy
Nilliza

LT

STIFLE JOINT
KNEE CAP

natelia

LEG BONE

famur

RIB CARTILAGES

rastal cartilages

RIB BONES

BREAST BONE

sharnum

ELBOW BONE

A

BREAK JOINT

ninA FORE SHANK
s Bn N ES

LOWER
metacarpal bone FORE
camal bones SHANK

BONES



LAMB FOODSERVICE CUTS

LAMB PRIMAL CUTS
LOIN-LEG SEPARATION

T T

A Cutaneus trunci E Obliquus internus H Obliquus externus
B Gluteus medius abdominis abdominis

C Longissimusdorsi F Psoasmajor 1 Vertebrae

D Multifidus dorsi G Psoasminor (Backbone)

LOIN-RACK SEPARATION

A Intercostal 1 Rib Bone \

B Longissimus dorsi 2 Vertebrae

C Multifidus dorsi (Backbone) \&

RACK-SHOULDER SEPARATION

A Infraspinatus

B Intercostal

C Latissimus dorsi
D Longissimusdorsi
E Multifidus dorsi
F Rhomboideus
G Serratus ventralis
H Spinalisdorsi

| Subcapularis

J  Teres major

K Trapezius

1 Feather Bones

' Rib Bone

3 Scapula (Blade Bone)
4 Vertebrae (Backbone)

4

SHOULDER-BRISKET SEPARATION

1 Humerus

D
—n,
A Bicepsbrachii gslgésor | Tricepsbrachii, long
B Brachialis antebrachii head )
2 C Brachiocephalicus : i J  Triceps brachii,
- .= . H Triceps brachii, .
> D Cutaneus trunci lateral head medial head
E Pectoralis
Lamb Shoulder, Square-Cut profundus
'_,_,;"-'-a\
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LAMB FOODSERVICE CUTS

INDE X LAMB PRODUCTS AND WEIGHT RANGES

Weight Ranges (Pounds)

SUGGESTELC
PRODUCTNAME UPCNO.

200 Carcass 2910 80 41%5 55865 65075 75aup
Carcass,3 Way 2911 80 41%5 55865 65075 75aup
Carcass,Block-Ready 2912 80 41%5 55865 65075 75aup
Rack 2941 81 4% 507 73 9dup
Rack, Chined 2942 81 2down 23 3 4aup
Rack, Roast Ready 2951 81 2down 233 34 4aup
Rack, RoastReady, Frenched 2945 82 2down 23 34 4aup
Rack, RoastReady, Frenched, Special 2946 82 | 1.5&own 1.5®.5 2.538.5 3.5aup
Rack, Ribeye Roll 2943 82 1lddown 141.5 1.5®.5 2.5aup
Shoulder 2937 82 14419 1923 23@7 27ap
Shoulder, Square-Cut 2913 83 586 638 8dl0 10aup
Shoulder, Outside 2938 83 3dadown 3o 4% 5aup
Shoulder, Square-Cut, Boneless 2929 83 46 507 70 9dup
Shoulder, Outside, Boneless 2934 83 2&own 283 3% 5aup
Shoulder, Arm Out, Boneless 2939 84 3aown 3 436 6aup
Shoulder, Inside Roll, Boneless 2940 84 | 1.5&own 1.5&.5 2.538.5 3.5aup
Breast 3002 84 2&own 283 34 4aup
Ribs, Breast BonesOff 3008 84 2&own 283 34 4aup
Shoulder, Ribs 3007 85 laddown 1® 34 4aup
Foreshank 3010 85 0.54L 1481.5 1.5& 2dup
Hindsaddle, Long-Cut, Trimmed 3030 85 239 2986 361 41aup
Hindsaddle 3031 85 2025 2580 3085 35aup
Loins 3032 86 68 8dall 11413 13aup
Loins, Trimmed 2953 86 4% 567 73 9dup
Loin, Block-Ready, Trimmed 2962 87 1® 283 3 4aup
Loins, Double, Boneless 2958 87 2&own 283 3% 5aup
Loin, Single, Boneless 87 1ladown 14l.5 1.5&.5 2.5aup
Loin, Short Tenderloin 2961 87 | 0.5&own 0.5al 1® 2aup
Legs 2964 88 630 943 13417 17dup
Leg, Trotter Off 2994 88 53 9413 13417 17aup
Leg, Trotter Off, SemiBoneless 2972 88 438 8dl2 12416 16aup
Leg, Shank Off, Semi-Boneless 2995 89 3% 587 7410 10aup
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Weight Ranges (Pounds)

SUGGESTEL
PRODUCTNAME UPCNO.

o9, Steariship, 34, Aftch Bone 2067 89 567 760 ol  1laup
Leg, Hindshank 2997 89 1ladown 1 2aup

Leg, Hindshank, Heel On 2969 90 1lddown laup

Leg, Boneless 2973 90 538 8all 11813  13dup
Leg, Shank Off, Boneless 2974 90 638 830 9dall 11laup
Leg, Bottom, Boneless 90 13 234 4% 6aup
Leg, Outside, Boneless 2987 91 1lddown 141.5 158  3ap
Leg, Inside, Boneless 2985 91 1lddown 14l.5 15& 2dap
Leg, Sirloin Tip, Boneless 2989 91 0.5&down 0.54l.5 1.5&.5 2.5ap
Sirloin, Boneless 2982 92 2&own 233 34 4dup
Back 3033 92 11412 12414 14816 16418
Back, Trimmed 3034 92 8all 11413 13415  15aup
Tenderloin 2961 93 0.5adown 0.54l.5 1.5&.5 2.5ap
Lamb for Stewing 3016 93 Amount as Specified

Lamb for Kabobs 3017 93 Amount as Specified

Ground Lamb 2998 94 Amount as Specified
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ORDERING DATA

Purchaser Specified
Options (PSO)

Purchasers may specify anumber of
different options onthe 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
TheMeat B u y eGuides or later in this
section, or in the appropriate Item
Description. Purchasers who have
special needs or specifications
shouldcontact their suppliers.

State of Refrigeration

A 28°F (8.2°C)
FRESH or higher
B 28°F (.2°C)
FROZEN or lower
C 0°F (8178°0)
PSO or lower

Product may be ordered fresh or
frozen. The term fresh chilled is used
by the USDAAgricultural Marketing
Service to describe product that has
not been previously frozen.

Grade

The system of lamb and mutton grading is explained in detail in the Introductory
Section at the front of The MeatB u y e r 0 s CaBassedvathin the ovine species
are classified aslamb, yearling mutton, or mutton depending upontheir evidences
of maturity asindicated by the development of muscular and skeletal systems. The
youngestcarcassesare called Lamb, and this is the product primarily usedin food-
service establishments. All product featured in The Meat B u y eGuidlesis lamb.

The purchaser may specify the quality andyield grade desired for anyitem. 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) onindividual bagsor
wrapping material, or (3) legible roller brand appearing onthe meat. The processor
shall comply with FSISyrade 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 at Any One Point
0.1875 inch (9 mm)
0.25 inch (6 mm)
0.125inch (3 mm)

Maximum Average Thickness*

0.25 inch (6 mm)
0.125inch (3 mm)
Practically Free (75 percent lean/seam surface exposed)

Peeled/Denuded (remaining fat shall not exceed 1.0 inch
(2.5 cm) in any dimension)

Peeled/Denuded, Surface Membrane Removed (90 per-
cent lean exposed)

0.125inch (3 mm)

0.125inch (3 mm)

*NOTE:When averagefat thicknesses are specified in Item Descriptions, the
appropriate 0 Ma x i matiAny One P o i tiritation shall apply.

CHopPs

The purchaser shall specify one of the following maximum (at any one point)
thicknesses of surface fat on the edgesof 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 Cuts®

0.25 inch (6 mm)
0.125inch (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))

ANhen fat trim requirements are specified by the purchaser or within the individual Item Description, all
fell shall be removed
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CTIONS KN

y \
INSTRU

Separation Ad Style A
SHOULDER-BRACELET SEPARATION
DORSAL

- BLADE BONE

VENTRAL
EDGE OF THE
LONGISSMUS
DORSI

1d_ongissimus Dorsi
2d&pinalis Dorsi 30
Serratus Ventralis

VENTRAL

Separation B3 Style A
BRACELET-LOIN SEPARATION
DORSAL

VENTRAL

4 1d_ongissimus Dorsi

Separation Cd Style A
LOIN-LEG SEPARATION
DORSAL

% % VENTRAL

1d_ongissimusDorsi

2Gluteus Medius

390bliquus Internus
Abdominis

a
NAMP The Meat B u y eGuiiles

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.

The bracelet is separated from
the loin by a cut that follows the
natural curvature between the
12th and 13th ribs. Leaving8ribs B
(ribs 5a12) with the bracelet and
no more than 1 rib remaining
with the loin.

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 exposethe tensor fasciae
latae (seefigure).
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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.

Thebracelet is separated from
the loin by a cut that follows
the natural curvature posteri-
orto the 13th rib. Leaving 8
ribs (ribs 5812) with the
bracelet and no rib remaining
with the loin.

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 exposethe tensor fasciae
latae (seefigure).

IR\ Style B

Separation Ad Style B

SHOULDER-BRACELET SEPARATION
DORSAL

.......................... BLADE BONE

VENTRAL
EDGE OF THE
LONGISSIMUS
DORSI

1d_ongissimusDorsi2d
Spinalis Dorsi3&erratus
Ventralis

VENTRAL

Separation B9 Style B
BRACELET-LOIN SEPARATION
DORSAL

J 1d_ongissimus Dorsi

Separation Cd Style B

LOIN-LEG SEPARATION

VENTRAL

DORSAL
1d_ongissimusDorsi
28Gluteus Medius
33 Obliquus Internus
VENTRAL Abdominis
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y \

INSTRUCTIONS EIIiEN:

Separation Dd Style B
SIRLOIN-LEG SEPARATION
18Gluteus Medius2d

Biceps Femoris
30 Tensor Fasciae Latae

DORSAL

BALL OF
FEMUR

VENTRAL

Theleg 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 exposedand shall not
extend around the knuckle.
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200 Lamb Carcass
jins e

A lamb, yearling mutton,or mutton carcass is the entire
unsplit carcass. Bbady tissue, frayedends at the neck, and
practically all heart fat shall be renoved.Thediaphragm and
the hanging tender may be reroved. However, if present, the
membranousporti on shall betrimmed closeto the lean.

200A Lamb Carcass, 3 Way
fimaas

This item is as described in Item W. 200, except the car
cassis separatedinto 3 portions. The portions are a dou-
ble shoulder, back, and leg. All 3 duble porti ons are pack
agedtogether.Thecarcassseparation is madeacaording to
Style A, unless Style B is specified.

ZOOB Lamb Carcass, Block-Ready
inyae

This item is as described in Item K. 200, except, unless
otherwise specified, the carcass is separated into single
portions. The portions are squarecut shoulders, racks,
loins, foreshanks, breasts, and legs. The indoal single
portions are packagedtogether. The foreshank separation
from the brisket end of the breastis madethr ough the nat-
ural seam by a cut that passes tlaugh the web pectorales
superficialig. The trotter or lower foreshank shall be
removed atthe knee pint. The hanging tender and kidneys
are to be excluded. The carcass separati is made acord-
ing to StyleA, unless Style B is specified.

—
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204 Lamb Rack
Il _aase

The rib rack is the porti on remaining after the removal of

the shoulder, breast, and din portions of the carcass. The
[oin is removed as in Style A unles$tyle Bis specified.
The breast is renoved by a straight cut no nore than 4
inches (10.0 cm) fom the ventral edge of thelongissimus
dorsi (ribeye) muscle. The diaphragmand fat abng the

ventral side of the vertebrae shall be reroved. Unlessoth-

erwise specified, therack is often packagedsplit.

204 Lamb Rack, Single

LAMB FOODSERVICE CUTS

204 View from Shoulder End

204 View from Loin End

204A Lamb Rack, Chined
ii_sa®

Thisitem is prepared from a split rack asdescribedin Item
No. 204.The chine one or protruding edge ofthe verte-
brae shall be removed such that the lean is exposed
betweenthe ribs and the feather bones,leaving the feather
bones attached. The blade dne and assciated cartilage
and fell membrane shall also be excluded.

—_"%

I g
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2048 Lamb Rack, Roast-Ready
A _=a

The term Block-Readyis used interchangeably withRoast
Readyin describing this item.

This item, as described in Item N. 204A, is further pre
pared by removing the feather kones, exterr fat cover,
backstrap, andtrapezius, infraspinatusand latissimus dorsi
muscles. The measurement &m the ventral edge of the
longissimus dorsfo the point at which the breast is renoved
shall be no nore than 3.0 inches (7.5 cm). The purchaser
may specify a different lengthoption, or PSO, as described
below.

PSO1 - 2.0inches (5.0 cm)

2-1.0inch (2.5cm)
3 -0inch (0 mm)



LAMB FOODSERVICE CUTS
204 Lamb Rack, Roast-
Ready, Frenched

Ii_uat Ny

The term BlockReadyis used interchangeably withRoast
Readyin describing this item.

This item as described in Item . 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 exceedl.5inches (3.8 cm) in length.

204D Hal s o eess

I Py

The term Block-Readyis used interchangeably withRoast
Readyin describing this item.

This item is described in Item M. 204B except in addi

tion, the firmly attached rhomboideusand subscapularis
muscles bebw where the blade tone had been renoved

shall also be excluded.

204E Lamb Rack, Ribeye Roll
1_uae

In addition to meeting the requirementsof Iltem No. 204D,
this item shall alo be made completely boneless, with
membrane off, and trimmed ® that the tail length is no
more than 1.0 inch (2.5 cm) fom the ventral edgeof the
longissimugdorsi

206 Lamb Shoulder @:E:

All shoulders are available either as Style A: 4 Ribs (ribs 1 to  The thymus gland (sweetbread) and heart fat shall be
4) or Style B: 5 Ribs (ribs 1 to 5). Unlesstherwise spec closely removed. Purchaser may specify either a single or
ified, the carcassseparation is made according to Style A. double shoulder.

N
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207 Lamb Shoulder, Square-Cut

| mwgt

In addition to the requirements of Iltem No. 206, the bre-
shank and brisket portion of the breast, as well as the neck,
shall beremoved by a straight cut appoximately perpen-
dicular to the rack side. The cut though the foreshank and
brisket shall pass thiough 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.
Purchasermay specify either a single or double shoulder.

207A Lamb Shoulder, Outside
| Buaty

This shoulder item shall consist of the oreshank with the
lower foreshank or trotter removed, the humerus tone and all
the assciated muscles, andhe blade bone, including all the
musclesoverlying it. The cutaneougshoulder rose) muscle
shall be removed when the underlying fat exceedsthe surface
fat thickness specified. All fat shall be trimmeddllowing the
natural curvature of the major musclesand scapula.

208 Lamb Shoulder, Square-Cut,
Boneless

| Eugte

This item is further prepared from a single Item Nb. 207
Shoulder by excluding all ones, cartilages, backstrap, fell,
prescapular lymph gland, andnheart fat. The brisket side
shall exposethe pectoralisprofundusextending posterior to
the 3rd rib mark and form anapproximate right anglewith
the rib end. The sloulder shall be lled with the ribeye
lengthwise to the roll and netted or tied.

208A Iéa})rr:]belsegosulder, Outside,

| _Bugte

This item is as described in Item No. 207A, except all
bones and cartilages shall be excluded.The teods on the
elbow end shall be trimmed to be even with the lean. This
item shall be netted or tied.

_:,»_:.'a\
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208B it ahgider. Am Out
|_BusS

This item is produced from any lamb sloulder meeting the
requirements of Item No. 208 after removal of any outside
shoulder portion that may remain. The arm portion is sep

arated from the blade portion by a cut that is ventral to, but
no more than 3.0 inches (7.5 cm) from, the longissimus
dorsimuscle at the rack end, unless specifiectherwise by

the purchaser, but not to be less than 1.tnch (2.5 cm)

ventral from the longissimus dorsiThe outside sloulder

and blade porti on shall be individually packaged.

208C ginelesser Inside Roll
@iﬁ: I

This item consists only of the muscle system under the
blade bone that remains after the renoval of the arm as
described in Item No. 208B. The fat and lean atwve the
blade bone and any cartilage shall be excluded. Unless
specified differently, the tail length shall not be more than
3.0inches(7.5 cm) ventral to the longissimuglorsi.

Purchaser may specify thedllowing options:

PSO1 - 2.0inches (5.0 cm)
2-1.0inch (2.5 cm)
3-0inch (0 mm)

209 Lamb Breast @3:\

This item is that porti on of the carcass ventral to the sepa P& removed.However, if present, the membranousporti on
ration of the Item No. 204 Rack and psterior to the sep- of the diaphragm shall be trimmed abse to the lean. The

aration of the Item No. 206 Shoulder. The diaphragm may heart fat shall be closely removed.

209A Lamb Ribs, Breast Bones Off
i Ny 17"

This item is prepared from Item No. 209 and shall consist
of at least 7 ribs, and the intercostal muscles,serratusven
tralis, and associated musclesimmediately overlying the
ribs. The cut shall be not lessthan 3.0 inches (7.5 cm) in
width. The sternum and ventral edgesof the costal carti-
lages shall be remved. The fell,cutaneous trunciexterior
fat cover, latissimusdorsi, and diaphragm shall be
removed. This item shall be trimmed practically free of
surface fat. This itemis sometimes been referred to as
O$ AT SleQ EAO8G

___/;-"—%
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2098 Lamb Shoulder, Ribs
|_BuaS

This item may be derived fom any bone-in, squarecut
shoulder item and shallinclude at least4 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 juncturesf the
ribs and thoracic vertebrae.

210 Lamb Foreshank
o

The foreshank shall be renoved from the shoulder by a
straight cut exposing the humerus and renoved from the
brisket by a cut through the natural seam and mayantain
a portion of the web muscle pectoralis superficialis The
trotter or lower foreshank shall be removed at or above the
knee joint.

229A Tiimmed oot tonaet

ji_ .

This item is prepared from Item No. 200, and the carcass
separation is made acording to Style A, ontaining 9 ribs,
unless Style B, ontaining 8 ribs is specified. The breasts
and the flanks are renoved by straight cuts ventral to, but
no more than 4.0 inches (10.0 cm) fom, the longissimus
dorsi at the shoulder end, to a mint that is immediately
ventral to the tensor fasciadatae on the leg.

230 Lamb Hindsaddle
jin "

This item is prepared from Item No. 200, and the carcass
separation is made acording to Style A, ontaining 1 rib,
unless Style B, witlout a rib is specified. The separatin
follows the natural curvature of the 13th rib one either
posterior or anterior to it depending on thestyle. 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 portion of the
diaphragm shall be trimmed closeto the lean.

= "N
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231 Lamb Loins
T%is item is prepared from Item No. 230.The legs shall be

removed at separation point O# @epicted on the
Cutting Instruction Charts br Styles Aand B. This item
shall be practically free of all kidney and lumbar fat.

231 View from Rack End

32 Lamb Loins, Trimmed

This item is prepared from Item No. 231. The flank is

removed by a straight cut that is not nore than 4.0 inches
(10.0 cm) from the longissimus dorsiboth at the rack end

and at a mint on the leg side that al®is not more than 4.0

inches (10.0 cm) ventral fom it. The diaphragm, hanging
tender, and kidneys shall be excluded.

232 View from Leg End

ﬂ,’——z\\
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232A iy Sonk sy

Lo g 1

This item may be derived fom Item No. 232 or any other
loin item that yields product that meets the end-item
requirements. It is a single ¢in with the flank removed 0
that the tail length measurement, ventral fom the edge of
the longissimus dorsat 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 option. The options are:

PSO1 - 2.0inches (5.0 cm)
2-1.0inch (2.5 cm)
3 -0 inch (0 mm)

2328 Lamb Loins, Double, Boneless
[rowes [l

This item may be derived fom any unsplit loin. The tall
length shall be not nore than 3.0 inches (7.5 cm) unless
another tail length option is specified as listed in Item 9.
232A. All hones, cartilages, hanging tender, kidneys, and
tenderloins shall be excludedwhile leaving the double
bonelessloins attached. Thisitem may be netted or tied.

232C Lamb Loin, Single, Boneless
in_ge

This item shall be prepared in the same manner as Item
No. 232B except that it shall be a singlein. The item talil
length options described in Item M. 232A shall al®apply,
and the item may be requested netted or tied.

232A PSO 3

232B PSO 1

232C PSO 3

232 D Lamb Loin, Short Tenderloin
lin_ o

This item aonsists of the tenderloin portion of any loin
item. It is similar to a stort |0in tender and shall onsist of
the psoas majorand psoas minomusclesonly. It shall be
practically free of fat, and any bne, cartilage,or ragged
edges shall be reroved. A sore into the tenderloin exceed
ing 0.50 inch (13 mm) in depth is not acceptable.

_:’r'_,..-ﬁﬁ.\
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233 Lamb Legs
inn W

This double item may be derived flom the posterior por-
tion of the carcassor hindsaddle.The legs are removed by
a straight cut anterior to the hip bone cartilage that orms
an approximate right angle to the length of the legs,
depicted as separation point O# @n the Cutting
Instructi on Chartsfor StylesA and B.

233A Lamb Leg, Trotter Off
jinn .

This single one-in leg has the totter (I ower hindshank)
removed at the break pint. The gambrel ©rd (Achilles
tendon) is also removed.

This, as well as thedllowing 233 items, unless described
differently in the item description, are derived fiom a leg
made at separaton poE 1 O of(B#lé Aor B unless the
purchaserspecifiesit be prepared from alegmadeat sepa
ration poE I O ofCs¥yle B. These separath points are
depicted on the Cutting Instructi on Chartsfor eachstyle.

233C é%nr]rkl)i-LBeghTerloensesr of

Jinw

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 od and udderfat
shall be removed.
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233D Lamb Leg, Shank Off,
Semi-Boneless

Jiny

This item is as described in Item No. 233C, except the
hindshank is removed by astraight cut through the stifle
joint and then follows the natural seambetweenthe shank
and the heel

233E S i o

Jimw S8

This item is as described in Item N. 233C, except the sir
loin is removed from the leg by a straight cut at separatin
point O $a Style B.

233F Lamb Leg, Hindshank
Jinuse

This item is prepared by a cut though the stifle pint that
folows on through the natural seam between the shank
and the heel. Bth the trotter (Iower hindshank) and the
gambrel cord (Achilles tendon) are excluded.

_:’—,"..-a\
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233G fgmpes Hnesank
@3- s Iy

This item is removed from any shankon leg by a straight
cut through or anterior to the stifle joint at an approximate
right angle to the shank lone leaving the heelor any por-
tion of the heel attached to the shank. The dtter (I ower
hindshank) is removed at the break pint and the gambrel
cord is removed.

PSO: 1- Frenched? the lean fatshall 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
ins W

Thisitem is prepared from aleg meetingthe Iltem No. 233A
Legrequirements.Thelegis separatedat point O #0bStyles
Aand B unlesspurchaser specifiespoint O $ab StyleB.The
femur bone is removed by acut through the natural seam
between the knuckle and the inside prti ons. All lones, car
tilages, sacrosciaticligament including the lean and fat over
lying it, poplitealand exposed lymph glands, gambrel ard
(Achilles tendon) if present, flank, and tendinous endf
the shank and knuckle, which expse less than 75 percent
lean on the coss-sectional cut, shall be excluded.The shank
meat from the leg may bedlded or placed into the femur
cavity.Thisitem shall be netted or tied.

234A Lamb Leg, Shank Off, Boneless

This is as described in Item N. 234 except the shank meat
shall be excluded.The bonelessleg shall be netted or tied.

234C Lamb Leg, Bottom, Boneless
fine W

This bonelessitem may be prepared from any bonelessleg
and consist of the outside (biceps femorisind semitendinosus
muscles) attachedo the sirloin tip (quadricepgemoris
group and tensorfasciaelatae muscles) porti ons. Presenceof
the top sirloin portion (gluteus mediusmuscle) and heel
(gastrocnemiuand superdigital flexor muscles) are optional.

PSO1 - The top sirloin (gluteusmediusmuscle) shall
remain.

2 - The heel andpopliteallymph gland shall be
removed by cutting thr ough the natural seam.

"_;'—-'a\
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234 D Lamb Leg, Outside, Boneless
fias N

This item may be prepared from the outside porti on

(biceps femorisand semitendinosysof any IMPS loneless
leg item. Thegluteus mediushall alo be included unless
purchaser specifies that it not be. The heelgastrocnemius
and super digital flexormuscles) andpopliteallymph gland

shall be excluded by cutting through 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
L

This item may be prepared fom the inside porti on (semi
membranosysadductor, and firmly attached muscles)of
any IMPS loneless leg. The inside is to be separatedon
the bottom and knuckle porti ons along the natural seams.
When specified by the purchaser, twinside porti ons shall
be reversed and nettedor tied together to form a uniform-
ly thick roast.

234F Lamb Leg, Sirloin Tip, Boneless
jiny W

This item may be prepared from the knuckle portion

(quadriceps femorigroup and tensor fasciae latgeof any
boneless leg item. The sidin tip is separated from the

inside and outside porti ons along the natural seams. Any
cartilage and tendinous endsexposing lessthan 75 percent

lean on a cross-sectional cut shall be excluded.

__/-'_,’.a\
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LAMB FOODSERVICE CUTS

2346 Lamb Sirloin, Boneless
iins

This bonelessitem is prepared from the bicepsfemorisand

gluteus mediuf OOAT AO 1 UET ¢ AAOxAAT OF
aration points of Style B depicted on the Cutting
Instruction Chart. The flank is remved by a straight cut

from a point not more than 4.0 inches(10.0 cm) from the

gluteus mediusor more 0.25 inch (6mm) from the tensor

fasciae lataemuscles.Any cartilage andsacrosciaticligament,

including the leanand fat overlying it, shall be excluded.

NN
£ JJ Lamb Back &r\-lib

This item consists of the unsplit rack and Ioin with flank
and breast portions attached. The separatin at the shoul-
der and leg is made acwding to Style A, unless a Style B
separation at the shoulder is specified. Thediaphragm may

be removed. If present, lowever, the membranous [rti on
of the diaphragm shall be trimmed abse to the lean. The
back shall be practically free of all internal fat.

236 View from Shoulder End

236 Lamb Back, Trimmed
e

This item is the same as described in Item® 235,except

the flank and breast porti ons are removed by a straight cut

that is ventral to, but no nore than 4.0 inches (10.0 cm)
from, thelongissimus dorson both shoulder and leg ends.
The kidneys and hanging tender shall also be excluded.

7,’,”—%
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246 Lamb Tenderloin QL\:

Th|s |tem is derived from any loin |tem that has a the_in psoas minorthat iS not f|rm|y attached Sha” be eXCIUded
sirlain attachedto it that wasremoved from the legat point along with any bone or cartilage. The tendewin shall be
of separatiol  O$ 6 B.The BilGiéhdleAonsists of the trimmed practically free of kidney fat.

psoasmajor, psoasminor,and iliacus (wing). Any porti on of

295 Lamb for Stewing
- 75 WY

Unless otherwise specified this item shall be prepared
from any portion of the carcass that yields ppduct that
meets the enditem requirements. However, meat from
the heel and shank must be excluded. Alldnes, cartilage,
backstrap, heavy onnective tissue, exsed large bbad
vessels, and expsed lymph glands shall als be excluded.
The boneless meat shall be hand-diced or processed
through a dicing machine (grinding is not permitted).
Hand-dicing must be specifically requested. i less than
85 percent by weight of the resulting pieces shall be of a
size that is equivalent to not less than a O-Bich (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 bythe purchaser, this
item may also be prepared from yearling mutton or mut-
ton as specified and labeled accordingly. Further, this
item, if requestedby the purchaser, may be specifiedto
be prepared from an individual cut or cuts, such as the
leg, sirloin, loin, rack, or square-cut shoulder, and labeled
acaordingly.

295A Lamb for Kabobs
| .y AT

This item is as described in Item N. 295, except that at
least 90 percent by weight of the resulting dices, unless
otherwise specified,shall be of a sizeequivalent to not less
than a 0.75inch (19-mm) cube or nore than a 1.25inch
(3.1-cm) cube, andno 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 fom any portion of a lamb ~ The meatshall be gound at least once though a plate

carcass. If requested by the purchaser this item may ade having holes not larger than 1.0 inch (2.5 cm) in diameter.
prepared from yearling mutton or mutton asspecifiedand Alternatively, the meatmay be chopped or machine-cut by
labeled acaoordingly. Unless otherwise specified, the fat any method provided that the texture and appearanceof
content shall not exceed 20 percent. Purchasersptvever, the product after final grinding is typical of ground lamb

may specify a different fat ontent provided it does not  prepared by grinding only. Unlessotherwise specified, the
exceed 30 percent. The meat used shall be free of fell, final grinding shall be through a plate having loles 0.125
bones, f:artllgge, backstrapexposed lymph glands, heavy inch (3 mm) in diameter. The lamb shall be tbroughly
connective tissue, expsed large bload vessels, andthe blended at least once pir to final grinding.The meat shall

tendinous ends of shanks and knuckles to a point that . . . .
. not be mixed after the final grind. The grinding pocess
exposes at least 75 percent lean on a @ss-sectional cut.

Unlessotherwise specified, frozen product may be incor- and product labeling shall be done in conformity with
porated into the mixture. FSISrequirements.

_A
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LAMB PORTION CUTS

INDEX LAMBPORTIONCUTSAND WEIGHTRANGES

PRODUCTNAME S‘dﬁg ,E,%T_ED Suggested Portion Weight Range
1200 Cubed Steaks 3013 98 2% oz.
Rib Chops 2948 08 28 oz.
Rib Chops, Frenched 2949 98 238 oz.
Rib Chops, Frenched, Special 2951 99 238 oz.
aZlozis  Rib Chops, Frenched, Fancy 2952 99 28 oz.
1207 Shoulder Chops 2918 100 238 oz.
EYIAS  Loin Chops 2955 100 28 oz.
ubzkpies  Loin Chops, Single, Boneless 2957 101 28 oz.
keki=8  Leg, Center-Cut Chops 2980 101 28 oz.
abZelilVA  Leg, Cutlet, Boneless 2992 101 28 oz.
1296 Ground Lamb Patties 2999 102 238 oz.
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LAMB PORTION CUTS

ORDERING DATA

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.

Asillustrated in the Cutting Instructions on
pages 7779, the purchaser may specify
either Style A or B carcass separation or
fabrication, provided an option is allowed

O;;It:)on Maximum Fat Thickness at Any One Point for Portion Cuts by the. Ia_nguage of the In(.iIVId.ua| Item .
I ' _ Description. Whenan option is not provid-
0.25 inch (6 mm) ed for or not specified by the purchaser,
2 0.125inch (3 mm) . .
_ the style of carcass separation or fabrica -
3 Practically Free (75 percent lean/seam surface exposed and . hall be | d ith the Cutt
remaining fat shall not exceed 0.125 inch (3 mm)) tion shall be in accoraance with the Cutting
4 Peeled/Denuded* (remaining fat shall not exceed 1.0 inch (2.5 Instructions for Style A. Style B is most
cm) in any dimension and/or 0.125 inch (3 mm) in thickness) Commomy usedfor international trading.
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
Tolerances”

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.
Whenboth weight and thickness are specified, it isrecommended
that those requirements be limited to items that are mechanically
pressedand/or sliced.

Specified Thickness Thickness Tolerance Thickness Uniformity

1.0inch
(2.5 cm) or less

More than 1.0 inch
(2.5 cm)

Specified Weight Weight Tolerance Thickness Uniformity

+0.1875inch (5 mm) 0.1875 inch (5 mm)

+0.25inch (6 mm) 0.25 inch (6 mm)

Lessthan 6.0 oz.
(170g)

6.0 oz. (170 g) or
more

+0.25 0z. (7 g) 0.1875 inch (5 mm)

+0.50 oz. (14 g) 0.25 inch (6 mm)

Purchasers with special needs or
specifications should contact their
suppliers.

AThickness 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.

_,ﬂ
NAMI The MeatB u y eGuiiles 97



1200 Lamb Cubed Steaks

Cubed steaks shall be prepared from any porti on of the
carcass that yields product that meets the end-item
requirements. Shankand heel meat shall be excluded, and
the steaks shall alsobe free of heavy connective tissue,
bones, cartilages, and lymph glands. Unless otherwise
specified,the steaksshall be cubedtwice at approximate

LAMB PORTION CUTS

e Vi

right angleswhile in the fresh state. Knitting 2 or more
piecestogether and folding the meat while cubing is per-
missible. After cubing, the surface and seamfat shall not
exceed15 percent of the total area on either side of the
steak.Individual steaksshallremain intact when suspend
ed 0.50 inch (13 mm) from the outer edge.

204B Rack Split in Preparation

12048 Lamb Rib Chops
i way T

This item shall be prepared fom any Style A lone-in rack
that yields product that meets the enditem requirement
unless the purchaser specifieshat Style B be used. The
feather bones, exterior fat cover, fell, backstrap, blade
bone, and thetrapezius, infraspinatusand latissimus dorsi
muscles shall ale® be excluded. The tail lengttof the chop
shall be not nore than 3.0 inches (7.5 cm) fom the ven-
tral edge of thelongissimus dorsinuscle unless purchaser
specifiesanother option as described below.

PSO1 - 2.0inches (5.0 cm)

2-1.0inch (2.5 cm)
3 -0inch (0 mm)

1204C Lamb Rib Chops, Frenched

This item is as described in Item N. 1204B, except the
breast side of the ribs shall be Frenched by the remwal of
the intercostal meat and the lean and fat over aggti on of
the rib bones. Exmwsed 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 ribsdnes shall
not exceedl.5inches(3.8 cm) from the ventral edgeof the

===y
98

Il way T

longissimus dorsinuscle. Clops having nore than one rib-

bone shall have the rib lone nearest the centeiof the chop

Frenched and the other rib lone(s) removed for the dis-

tance that the Frenched rib lone is expsed. The weight of

each clop will determine the number of bones per ctop

unless purchaser specifies that each dp have a specific
number of bonesregardless of weight.

b 4 .—-”—&\
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LAMB PORTION CUTS

1204D eanieg Gy
Il w1

This item is as described in Item No. 1204C, except in
addition, the firmly attachedrhomboideusind subscapularis
muscles bebw where the blade lone has been rermved
shall also be excluded.

1204': IggrrquRib Chops, Frenched,

Il _way

This item is as described in Item N. 1204D, except albf
the intercostal meat and lean and fabver the visible rib
bone shall have been Frenched &m a point immediately
ventral to the longissimusdorsi muscle. Any other rib
bone(s) shall alo be removed at this same pint. The max
imum tail length of the bone shall be no nore than 3.0
inches (7.5cm) unless specified by a PSO length described
in Iltem No.1204B.

1204F, Prior to Portioning

e.’——'%

NAIWP The Meat B u y eGuiiles 99



LAMB PORTION CUTS

1207 Lamb Shoulder Chops
i Eugs

Shoulder chops shall be prepared in poporti onal quanti-

ties from both the arm and blade lone portions of a single
square-cut shoulder as described in Item Nb. 207. Clops

shall be cut parallel to the line of the sbulder separations

and meetthe individual trim requirements for eachstyle of

chop. Purchaser, lowever, has an optdbn to specify a single
chop style as described below.

Style A: Arm chops - These are derived from the
arm portion of the Item No. 207 Shoulder and
shall contain a cross section of the humerus
bone. Any rib one and intercostal meat shall be
excluded.

B: Blade chops - These arederived from the
blade or dorsal porti on of the ItemNo. 207
Shoulder. These clops shall ontain a porti on
of the blade bone.

1207 Style A

1232A Lamb Loin Chops Q}Eﬁ: |

These clops shall be prepared fom any bone-in loin item PSO1 - 2.0inches (5.0 cm)
that yields product that meets the enditem requirements. 2 - 1.0inch (2.5 cm)
No chop shall cntain any porti on of the hipbone. The tail 3-0inch (0 mm)
length shall be no bnger than 3.0 inches (7.5 cm) fom the

ventral edge of thelongissimus dorsiinless an optonal tail

length, as described below, is specified.

232 Loin Split in Preparation

1232APSO 1

"N
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1232 Lamb Loin Chops, Single,

I g

Thesechops shall be prepared from any bonelessloin item
that yields product that meets the enditem requirements.
The tail length shall be nodnger than 3.0 inches (7.5 cm)
from the ventral edge of thelongissimus dorsunless an
optional tail length, as described in Item Nb. 1232A,is
specified.

1233 E Lamb Leg, Center-Cut Chops
imn N

This item may be prepared fom any bone-in leg item that
yields product that meetsthe end-item requirements. Each
chop shall display a coss secton of the femur bone on
both sides of the chop. No dher bone or cartilage shall be
present.

1234A Lamb Leg, Cutlet, Boneless
iny

This item shall be prepared from any combination of

boneless porti ons of inside, outside, sirloin tip, and sirloin

muscles that yields aproduct that meets the enditem

requirements. All shank and heel meashall be excluded,
andthe steaksshall be free of heavyconnective tissue,car-

tilages, and lymph glands and trimmedf fat to meet pur

chaserspecifications.

If cubing is specified, the steaks shall be cubed the speci
fied number of times at appoximate 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 fom product asdescribed in Item  Patties shall be separated fom eachother by a means that
NoO. 296. The gound meat Sha” be mechanica”ydrmed will Prevent them from St|Ck|ng to.g.ethel’ When packaged.
into patties of the shapeand sizespecifiedby the purchaser. Patties shall be frozen unless specified fresh.

ﬁ
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VEAL

Foodservice Cuts

Shoulder
Rack Loin
Shank/Breast _ Leg

A

NAMPS/IMPSNumber (North American Meat Processors Association/Institutional Meat Purchase Specifications)
©1997 North American Meat Processors Association

P

309D Veal Chuck, SquareCut, 310B Veal Chuck, Shoulder 306A Veal Hotel Rack, 6 Rib 1306E Veal Rack, Rib Chops, 307 Veal Rack, Ribeye,
4 Ribs, Neck Off, Boneless Clod, Roast Frenched, 6 Rib Boneless, 7 Ribs
332 Veal Loins, Trimmed 1332 Veal Loin Chops 344 Veal Loin, Strip Loin, 346 Veal Leg, Butt 363A Veal Leg, TBS,3 Parts
Boneless Tenderloin, Defatted

<
e

334 Veal Legs 336 Veal Leg, Shank Off, 1336 Veal Cutlets, Boneless 349A Veal Leg, Top Round, 337 Veal Hindshank
Boneless Cap Off

312 Veal Foreshank 306E Veal Hotel Rack, Chop- 1337 Veal Osso Buco, 1300 Veal Cubed Steak, 395A Veal (or Calf ) for
Ready, 6 Ribs, Frenched Hindshank Boneless Kabobs

The above cuts are a partial representation of NAMPS/IMPStems.

:-;.—'—ﬁ‘\\
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VEAL FOODSERVICE CUTS

Veal Skeletal Chart

Location, Structure, and Names of Bones

GAMBREL CORD

Tendan of gasteonnermius

PELVIC [AITCH BONE
BONE HIP BONE

TAIL BONES

ravdal vertelrae (2)

BACK BONE

sacral vertelwae (5)

CHINE BONES

Ledies of cecvicrl, thoaie,
Surnibar and sacial wer leleqae

BACK BONE

mbac veerehinae (6]

FEATHER BONES

SINOUS Drocesses

BACK BONE

tharacic vertebrae (13)

BLADE BONE
CARTILAGE

BELADE BONE

scapuia

RIDGE OF
BLADE BONE

NECK BONES

cervcal vectshicae (71

ATLAS BONE

104

ARM BONE

hamerus

Courtesy of the American Meat Science Association.

.__ﬁ
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HOCK BONES

HIND SHANK BONES

Nildin

LA

STIFLE JOINT

KNEE CAP

naEtelia

ROUND BONE

TR

RIB CARTILAGES

vrastal carlilagos

RIB BONES

BREAST BONE

sharnum

ELBOW BONE

uina

FORE SHANK
BONES

ulnied
rexdius



Veal Chuck, Square-Cut, 4 Ribs

A Multifidus dorsi
B Psoasminor
C Gluteus medius

o

-

:; Longissimus dorsi

i

-!
.
3 4)
=4

F
3“3\150
1
e
v W A
e

dorsi

A Multifidus dorsi
B Spinalis dorsi
C Complexus
D Serratus dorsalis

= R

A Brachiocephalicus
B Superficial pectoral
C Stemo-cleido mastoid

The Meat B u y eGuiiles

!

s
‘“ Rhfonglssmu?“

. C o 2!:: \o '
E Longissimus
costarum
F Infraspinatus
G Subcapularis

VEAL FOODSERVICE CUTS

VEAL PRIMAL CUTS

LOIN-LEG SEPARATION

Obliquus abdominis

externus
i “ ) Obliquus
=<\ abdominis
- - internus
&

1 Lumbar vertebra

RACK-L OIN SEPARATION

A Multifidus dorsi
B Spinalis dorsi
C Longissimuscostarum

D Intercostal
E Obliquus abdominis
externus

’w‘%»\

D

1 Thoracic vertebra

RACK-CHUCK SEPARATION

Triceps .
brac

o~

-

5",.‘ Serratus e

ventralis

1 Ligamentum
nuchae

2 Thoracic vertebra

3 Scapula

CHUCK-BREAST SEPARATION

1 Humerus
Brachialis ; Eg?gls tr’]r:acgﬂ ! Ribe
' 1 b . Ticeps brachi
=" .~ long head
- . ,~ —‘;
Biceps T = = .
" brachi e -@ep Pegtoral >
B F"?
R

D Triceps brachii, medial head
E Tensor fascia antibrachii
F Intercostal muscles
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VEAL FOODSERVICE CUTS

| N D E X VEAL AND CALF PRODUCTS WEIGHT RANGES

Weight Ranges (Pounds)

SUGGESTEI
PRODUCTNAME
300 Carcass 2765 110 500870 704175 17545 245800 300aup
303 Side 2630 110 2585 3587 87d122 1223150 150aup
Foresaddle, 11 Ribs 2633 110 | 2584 34386 863120 1208147 147a&up
Forequarter, 11 Ribs 2634 110 12817 1743 43%0 60074 74aup
306 Hotel Rack, 7 Ribs 2655 111 4% 6414 1480 2085 25aup
<067\ Hotel Rack, 6 Ribs 2662 111 3% 5a13 13419 194 24aup
<{0s]=8 Hotel Rack, Chop-Ready, 7 Ribs 2656 111 1® 2% 507 70 9dup
<0/sjof Hotel Rack, Chop-Ready, 6 Ribs 2663 112 1® 204 436 638 8aup
e] Hotel Rack,Chop-Ready, 7 Ribs, 2664 112 | 1@ 2% 587 760 9dup
Frenched
e Hotel Rack,ChopReady,6 Ribs, 2774 112 | 1@ 284 436 638 8aup
Frenched
307 Rack, Ribeye, Boneless,7 Ribs 2657 112 0.5& 204 436 60 9dup
Chucks,4 Ribs 2649 113 140 2039 49869 6985 85aup
Veal Chucks,Arm Chuck, 4 Ribs 113 140 2039 49869 6985 85aup
Chucks, Square-Cut, 4 Ribs 2635 113 11416 16339 39865 55868 68aup
ggi(;ﬁz,sssquarecm, 4 Ribs, 2650 113 | 1089 196 2683 3330  40&p
g'f‘f“‘ékofgzgg?e”; 4Ribs,Neck | g5 114 | oa7 1785 2582 32889  39Aup
gg;‘g:‘e Ss;qurdecm Clod Out, 2654 114 | od5 1520 2080 3083  38ap
Chuck, Outside Shoulder, 2636 114 o 25 a7 760 9aup
Boneless
Chuck, Shoulder Clod, Boneless 2637 115 1.58 34 436 60 9dup
Chuck, Shoulder Clod, Roast 2638 115 204 34 436 60 9dup
ChuckTender 2654 115 0.5dl 1®
gg:‘;kl;i':de Portion, Neck Off, 2744 115 | 743  13@1 2108 2888  38p
Foreshank 2733 115 1® 23 34 46 5aup
Foreshank, Center-Cut 2745 116 | under 1 1® 23 34 4dup
Breast 2728 116 34 4410 10415 15418 18aup
Breast with Pocket 2730 116 34 4410 10415 15418 18aup
Short Ribs 2745 117 Amount as Specified
Hindsaddle, 2 Ribs 2766 110 2586 3689 894125 1253153 153dup
Hindquarter, 2 Ribs 2767 110 12418 18345 45%63 63076 764up

E—y
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VEAL FOODSERVICE CUTS

Weight Ranges (Pounds)

SUGGESTEI
PRODUCTNAME UPCNO.
331 Loins 2768 117 6412 12418 1830 3086  36ap
332 Loins, Trimmed 2665 117 307 7418 186 2680 30aup
Loins, Block-Ready, Trimmed 2678 117 under 3 3% 587 788 8aup
Legs 2679 118 197 27868 68®M5 95317 177dup
Leg, Boneless 2680 118 8all 1126 2686 3645  45aup
Leg, Shank Off, Boneless 2684 118 7810 1024 2484 3442  42dup
Hindshank 2746 118 1@ 286 536 638 8dup
Veal Hindshank, Center Cut 119 1 23 334 4% 56
Back, Trimmed 2769 119 8413 1332 3236 46058 58aup
Loin, Strip Loin, Boneless 2666 119 23 3% 567 738 8aup
;i::n ig'?s'r‘)‘;g;jo"e'ess' 2676 | 119 28 3% 5aup
Leg, Butt Tenderloin, Defatted 2677 120 14l.5 1.5aip
Leg, Butt Tenderloin, Skinned 2678 120 0.54l laup
Loin, Short Tenderloin 2673 120 0.54l laup
t‘;‘-’pg‘:}p Round (Inside) 2681 | 120 38 882 1284 1436  16dp
Leg, Top Round, Cap Off 2682 121 338 8410 10413 13415 15aup
h‘zgel 'f)oljttom (Gooseneck), 2706 | 121 | under2 28.5 35% 55  7dip
351A g?'ﬁ?;z‘z(smom Tip), Cap 2703 | 121 | under1 1® 288 3™ 4dup
<1572\ Leg, Hip, Cap Off, Boneless 2698 122 under 1 14l.5 1.5& 28.5 2.5aup
Leg, Eye of Round (Leg) 2715 122 under 0.25 0.2530.5 0.54l 141.5 1.5aup
Leg, TBS 4 Parts 2683 122 8all 117 27388 3847 47aup
Leg, TBS,3 Parts 2684 122 60 94 2482 3289 39aup
Leg, BHS,3 Parts 2685 123 6412 127 2785 352 42aup
Bones,Mixed 2762 123 Amount as Specified
Bones,Marrow 2763 123 Amount as Specified
Flank, Flank Steak 2747 123 under 0.25 0.2580.3 0.3d0.5 0.58.75 0.75ap
Veal for Stewing 2742 124 Amount as Specified
Veal for Kabobs 2743 124 Amount as Specified
Ground Veal 2722 124 Amount as Specified
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VEAL FOODSERVICE CUTS

ORDERING DATA

Purchaser Specified Options (PSO) Grade

Purchasers may specify a number of different options on the products they The system of veal and calf carcasses
wish to purchase. These options (PSO)include among others, quality grade, grading is explained in detail in the

state of refrigeration, fat limitation measurements, and processinginstruc- Introductory Section at the front of The
tions. Items listed in the text may also include specific requirements in the Meat B u y eGuidles The purchaser may
ltem Description of the product, and/or offer a range of PSOchoices. Someof specify the grade and/or classof carcasses
these options are explained in more detail in the Introductory Sectionat the from which the items they want are to be

derived. Veal and calf quality grades are
officially determined by evaluation of car-
cassmaturity, quality of lean, and confor-
mation by the Meat Grading and
Certification Branch of the USDA
Class Agricultural Marketing Service. There are
no yield gradesfor veal and calf. In total,
very few veal or calf carcassesare 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.

front of The Meat B u y eGuitles or later in this section, or in the appropriate
Item Description. Purchasers who have special needs or specifications
should contact their suppliers.

Differentiation between the classeso v e amd® ¢ a simade primarily on
the basisof the color of lean. Typical veal carcasseshave a grayish pink color
of lean that is very smooth and velvety in texture. By contrast, typical calf
carcasseshave agrayishred 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. State of Refrigeration
Classes of Veal
Option Type Lbs Kg Color Age Diet A 28'F (& 20 C)
A Bob Veal 50870 2281 L-|ght . <21 days milk/ FRESH or higher
grayish-pink formula
g | Imermediate | Jox75| 70875 | Grayishpink| saawk | M
Veal formula
c | MikFormula- | 705! 705102 | Grayishpink | 14a8 wie| ™
FedVeal formula
Fed ” B 28°F(®.2°C)
SpecialFe ) . mi
D Veal 225800| 1028136 | Grayish-pink | 185820 wk formula FROZEN or lower
E | caf 300+ | 136+ | Grayishred | 18wk+ | 9rain
roughage

The processor shall comply with all FSISyrade labeling and product labeling
procedures. For labeling purposes, when Option A, B, C, or Dis specified, the C
product shall be | abeled oVeal o6 (if |d
V e a |WhgnOption Eis specified within arange of options (i.e., AE), prod-
uct shall be labeled 0 V ea C a | Whedonly Eis specified, product shall be
labeledo Cal f . 6

The individual types, AdD described above, cannot be verified by evalua-
tion of carcassesor cuts. The purchaser may request documentation from the
vendor, stating that carcassesor cuts supplied are derived from the specified
type(s) requested.

0°F (878°0)

PSO or lower i be la

Product may be ordered fresh or frozen.
The term fresh chilled is used by the
USDAAgricultural Marketing Service
to describe product that hasnot been
previously frozen.

ey
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VEAL FOODSERVICE CUTS

ORDERINGDATA

Fat Limitation Options (FLO)
CuTS AND ROASTS

Unlessstated differently within the Item Description, the purchaser may
specify one of the following trim levels for removal of surface fat and/or
surface membrane ( 0 s i lorvoebrl duie s s foom dhe surfaces of cuts

and roasts.
Option . . Maximum at Any One
No. Maximum Average Thickness Point
Untrimmed (Recommended for carcasses, sides, .
1 saddles, large primal cuts) Not Applicable
2 0.125inch (3 mm) 0.25 inch (6 mm)
Practically Free (75 percent lean/seam .
3 surface exposed) 0.125 inch (3 mm)
Peeled/Denuded* (remaining fat shall not exceed :
4 1.0 inch (2.5 cm) in any dimension) 0125 inch (3 mm)
Peeled/Denuded, Surface Membrane Removed** .
S (90 percent lean exposed) 0.125 inch (3 mm)
*I** /i see page xx for definition
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303 Veal Side
AL

A side consistsof one half of the carcasslt is producedby
splitting the carcasghrough the vertebralcolumn (back
bone) exposing thespinalcord groove at least75 percent
of the length of the side. The hangingtenderand the
diaphragnmayberenoved, butif notremoved,the
diaphragmshall be trimmed as describedin Item No. 300

304 Veal Foresaddle, 11 Ribs
P |

The foresaddle is the anteri portion of the carcass that
includes thelst though 11th ribs. It remains after reval
of the ItemNo. 330 Hindsaddle,2 Ribs from the carcass,
by acut following the naturalcurvature between the 11th
and 12thribs. The diaphragm may or may not be renoved
asdescribedn Item No. 300.

304A Veal Forequarter, 11 Ribs
P |

This item is the split haldf Item No. 304. It is als pro-
duced after Item N. 330A Hindquarter, 2 Ribs is separat
edfrom Item No. 303.

300
300 Veal Carcass 330 Veal Hindsaddle, 2 Ribs
Pa=l| N

Thisitem is the Unsplit carcasswith not more than two tail The hindsaddleis the posterbr portion of the carcass

vertebrae remaining attached. The hanging tender and remainingafter the renoval of Item No. 304. It includes

diaphragm may be reowed, but if not reroved, the mem  he 12thand 13th ribs.The hangintender and diaphragm
branous prtion of the diaphragm shall be trimmedsé may or may not be removed asdescribedin Item No. 300

to the lean.
330A Veal Hindquarter, 2 Ribs
o1

This item is the split halbf Item No. 330. It is ale pro-
duced after Item No. 304A Forequarter, 11Ribs is sepa
ratedfrom Item No. 303.

N

P
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306 Veal Hotel Rack, 7 Ribs

This 7-rib item is prepared @&m Item No. 304 by astraight
cut betweenthe 4th and 5th ribs andincludesribs 5 through

11. The plate prtion of the breast is separated by a straight
cut acoss the ribs that is no @ne than 4.0 inches (10.0 cm)
from the outer tipof the ribeye musclel¢ngissimus dor$i
The ribeye muscle shall be apgimately equal tcor larger
than thecomplexusmuscle on the cut surface of the chuck
end.Purchasemayrequesthis item be split.

306 View from Loin End, Split 306 View from Chuck End, Unsplit

306A Veal Hotel Rack, 6 Ribs C%%

This is a 6-rib item preparedfrom Item No. 304 by a
straight cut between the 5th and 6th ribs to include ribs 6
through 11. All the other specificatns andoptions applie
ableto Item No. 306 also applyto this item.

306 Veal Hotel Rack,
Chop-Ready, 7 Ribs

Y

This item is a singlerack preparedas describedin Item
No. 306. In addition the chine (vertebrae¥eather bones,
blade lone, related cartilage, and backstrap well as the
lifter muscleqtrapeziusjnfraspinatusatissimusdorsi,rhom
boideussubscapularisshall be excluded.

306B
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VEAL FOODSERVICE CUTS

306

Veal Hotel Rack,
Chop-Ready, 6 Ribs

e

This 6-rib item from a single rack, as describedin Item
No. 306A, is further preparedas explainedin Item No.
306B.

306': Veal Hotel Rack, Chop-Ready,
7 Ribs, Frenched

This item is as describedin Item No. 306B, except the
breast side of theibs shall be Frenched by the exctusiof

the intercostal meatand lean and fat betweenand over the
ribs. The exposed portions of the rib bones shall not

Por By

exceedl.5inches(3.8cm), andthe remainingntercostal
meatand lean and fat over the rib bones shall not exceed
2.5inches(6.3 cm) from the outer edgeof the longissimus
dorsi muscleasdescribedn Item No. 306

306E ity oo

Y

This 6rib bone itemis as describedn Item No. 306C and
is further preparedto the samespecificatons as described
in Item No. 306D.

N
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307 Veal Rack, Ribeye, Boneless,

7 Ribs

T

This item consistsonly of the longissimusdorsi, spinalis
dorsi, complexusand multifidus dorsimusclesof a single 7

rib rack meeting the requirementsof Item No. 306. In
addition all bones, cartilages, backstrap,and exteror fat
covering shall be excluded. The seam surface overlying the
spinalis and longissimus dorsehall be trimmed practically
free of fat. If the purchaseresiresa ribeye producedfrom

a 6-rib rack, specifyltem No. 307A.



308 Veal Chucks, 4 Ribs CQER

The chucks are thatortion of foresaddle remaining after ~Packagedwith the chucks. Purchasemay request this item
excluding the btel rack and plate qrtions of the breast as  be split. If the purchaser desiresib chucks,specify Item
described in Item N. 306. The vealdreshanks (Item M. NoO. 308A.

312) and brisket may either be attachedor separatecand

308 X%a}lbghucks, Arm Chucks,

= |

This item is describedwithin Iltem No. 308 exceptthat the
brisket is renoved by a straight cut at right anglesto the
rackside, passing tlughthe cartilaginouguncture ofthe
first rib andsternum.The foreshank may either be
attachedor separated and packageih the chucks. If
desired,the purchasemay request5-rib Arm Chucks

309 ¥Sﬁ'a?e".t‘;%kt?a Ribs

T

This item is as described in ItenDN308, except theofe-
shanks and brisketgptions of the breast are reowed by a
straight cut perpendicularto 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
purchasedesiress-rib chucks,specifyltem No. 309A.

309B iy

pas.

This bonelessitem is produced from a single split chuck
describedn Item No. 309.All bones cartilagesbackstrapand
theprescapulatymph glandandsurroundingfat in excessof
0.5 inch (13 mm) shall bexcluded. The outside shlder or
clod, with or without the ChuckTendefsupraspinatusnuscle)
attached, shall be separatednfr, but packaged together with,
thebalanceof the bonelesschuck.If the purchasedesireshis
itemfrom a 5rib chuck,specifyltem No. 309C.

-m
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309D Veal Chuck, Square-Cut,
4 Ribs, Neck Off, Boneless

TR

This item is as describedin Item No. 309B, except the
neck shall be excluded by making a straight cut appr
mately perpendicularto the neck vertebraealong a line
where the neckgins the sbulder. The outside shulder or
clod shall be replacedin its natural position. The chuck
shall be nettedr tied into a oll with the eye longissimus
dorsi) muscle lengthwise to theolt. When smaller roasts
are specified, thedmeless chuckshall be separated by cuts
at right anglesto its length. If the purchaserdesires this
item from a 5-rib chuck, specifyltem No. 309E.

309D Netted

3096 Veal Chuck, Square-Cut,
Clod Out, Boneless cﬁ%
This item is the sameas Item Nos. 309B or 309C depend (supraspinatusmuscle) shall be excluded.The boneless

ing or whethera 4-rib or 5-rib chuckis specified,exceptthe chuckshall be nettedor tied asdescribedn Item No. 309D.
outsideshoulder or clod with or without the ChuckTender

31 Veal Chuck, Outside
Shoulder, Boneless

s

This item may be preparedofn any veal chuck by cutting
through the web muscles@perficial pectorgl and Dllowing
the natural seam to aomt immediately medial to the blade
cartilage. The thick (arm) end includes tldssimus dorsi,
triceps brachii group, andother minor muscles.The thin
(blade) end includes the supraspinatus,nfraspinatus, and
latissimus dorsi muscles.The shoulder rose or cutaneous
muscleshall be renoved when the underlying faiexceeds
the surface fat thicknessspecified by the purchaser. All
bones and cartilaginous material shall be excluded and the
tendons on the elbow end trimmed even with the lean.
Unless specifieabtherwise by the purchaser, thtem shall
be nettedor tied.

,.’-7:%
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Veal Chuck, Shoulder Clod,
310 Boneless cﬁZEg

This item is prepared the same as Item R10, except the  (Seeltem No. 310C).Unlessspecifiedotherwiseby the
Chuck Tender(supraspinatusnuscle)shall be excluded purchaserthis item shall be nettedor tied.

310 \é?agé’c%ugskt, Shoulder

This item is preparedthe same as ItenNo. 310A, except
all sidesof the clbod shall be trimmedasthe minimum thick
ness is not less than 0.5 inch (13 mahyany int. If spee
ified by the purchaser, thead shall be split lengthwise, the
ends reversed, and thered surfaces placed together and
either nettedor tied. If purchaserspecifies larger roasts,
they may be pduced by reversing the endsf two clods
and lolding the bonedsurfacedogetherby nettingor tying.

3 :I.OCVeaI Chuck Tender (IM)
s, |

This item ©nsistsof the supraspinatusnuscle. It lies ang

the dorsal side of the medial ridge of the blade bone. It

shall be separated &m adjacent muscles though the nat
ural seams.The Chuck Tender isosnetimesreferred to as
thefi Mc kar A ot ¢ header

31 Veal Chuck, Blade Portion,
Neck Off, Boneless

This item is what remains after theodl has been reaved specifiedby the purchaserThe supraspinatusmuscleneed
from a boneless 4 or 5-rib neck off chuck. The itemshall not be present.
be netted or tied and may be madeinto smaller pastsif

312 Veal Foreshank
LY

This item is the dreleg prtion from the chuck.A cross
secton of the arm lone humeru$ shall be expsed. The
foreshank is separateffom the hisket by cutting though
the natural seam. A smalbgion of the web musclepéc
toralis superficialig mayremainattachedo the foreshank.

A
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312A Veal Foreshank, Center-Cut
1 P

This itemis preparedfrom Item No. 312 by straight cuts
S0 that cross sectons of the ulna andthe radiusare evident
at both endsof the forshank.

313 Veal Breast

-
ik,
The breasthall contain 11 ribs and ansistsof the intac
plate and brisket portion of the forequarter. The
diaphragmmay be removed, but if present, the membra

nousportion shall be trimmed close to the leanThe hear
fat shall be excluded.

313 View from Inside

313 View from Outside

314 Veal Breast with Pocket
Py

This item is prepared dm Item No. 313. A mcket shall be
formed by cutting through the flesh along the rack edge
adjacent to the ribs, leaving not less tha® inch (2.5 cm)

or more than 1.5 inches (3.8 cnof lean intact abng the
chuck edge, the belly edge, and the flank edge of the breast.
There shall be no stes though the outside muscle®w
eringthe pocket.

-',’—-—ﬁ
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3 2 3 Veal Short Ribs cﬁm

This item is derived from the rib section of any rack and/ or serratusventralis musclecontinu ous acrossthe cut surface

breast item. The slort rib item shall contain at least one rib on at least one side.
including the intercostal meat and lean together with the

331 Veal Loins

The loins are that portion remaining after the legs have
been removed from Item No. 330 Hindsaddle. The legs
shall be renoved by a straight cut perpendicular to the
back bone through a point immediately before the hip
bone sothat no part of the hip bone cartilage remainson
the loins. Purchasermay specify they be split.

332 Veal Loins, Trimmed

The trimmed loins are as described in Item No. 331,
except the flank portions shall be excluded by a straight
cut that is not more than 4.0 inches (10.0 cm) fom the
outer tip of the loin eyemuscle (longissimusdorsi). Thekid-
neys andkidney knobs shall also be excluded. The lumbar
fat shall be trimmed that it does not exceed 0.5 inch (13
mm) in thickness at the leg end. Fam the leg end, the fat
shall be tapered @wn to the lean surface at a pint not
beyond 3/4ths of the length of the loin. Purchaser may
specify they be split.

330 Yhia ook e

LAY

This item is as described in Iltem M. 332 except that the
flank porti ons shall be excludedby a straight cut that is not
more than 1 inch (2.5 cm) from the longissimusdorsion the
rib and hip ends.The lumbar fat shall be removed entirely.

332 View from Rack End, Split

_:’r;.-a\
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334 Veal Legs
7T

The legs are that portion of the Hindsaddle remaining
after the reroval of Iltem No. 331. Purchasermay request
the item be split into singlelegs.

334 Single Leg

335 Veal Leg, Boneless ,g@

This item is preparedfrom a single leg. The round bone sacrosciaticligament,gambrelcord, andthe heavyconnec
shall be removed by a cut through the natural seam tive tissuesurmounding the kneecapshall also be excluded.
betweenthe top round and the knuckle.The flank, practk When specifiedby the purchaserthis item may be made
cally all cod or udderfat, and any surfacefat in excessof into smaller pieces and nettedr tied as oasts. If specified
0.5inch (13 mm) in thicknessshallbe excluded. Allthe as roasts, the shank meat shall either be folded into the
bones, cartilage, lean and fat overlying the aitch bone, femur bone cavity of a roastor left asa separateortion.

336 Veal Leg, Shank Off, Boneless

ALY

This item is preparedto the same specificatons as Item
No. 335 with the additional requirement that the shank
meat shall be excluded.This shall be @uoplished by a cut
through the stifle joint that follows the natural seam
betweenthe shank and the heel. If specified by the pur-
chaser, this itemmay be made into smaller pieces and net
ted or tied asroasts.

337Vea| Hindshank
oL

This item is prepared dm Item No. 334. The shankdme
with its meatattachedshall be separatedr om the leg by a
cut through the stifle joint that follows the naturalseam
betweenthe shank and the heelll hock bones and the
gambrelcord shall be excluded.

%
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337A Veal Hindshank, Center Cut
<L P4

This item is prepared dm Item No. 337 by straightcuts
across the tibia and fibuladmes at the drsal and ventral
endsof the hindshankso that the only portion of the hind-
shank remaininghalldisplay  both the tibia and fibula
boneson both endsof the item.

341 Veal Back, Trimmed

This item ©nsistsof the racks anddins attached. The legs
are renoved by a straight cut perpendicularto the back
bone though a wint immediately antedr to the hip lone,
leaving no part of the hip dne cartilage on theoin. The
plates and flanks are r@wed by a straight cut that is not
more than 4.0 inches (10.0cm) from the outertip of the
eye muscle (longissimusdorsi). The kidneys and kidney
knobs shall be removed, and the lumbar fat shall be
trimmed so that it does notexceed0.5 inch (13 mm) in
thicknessatthe leg end.The lumbarfat shallbetapered

down to the lean surfaceat a point not beyond75 percent
of the length of the loin portion.

Purchasemay specify one of the following options. If
noneis selectedStyle A will apply.

Style A: The chucks rermaved by a straight cut between
the 4th and 5th ribs to pduce a VealBack, 9
Ribs,Trimmed.

Style B: The chucks rermved by a straight cut between
the 5th and 6th ribs to pduce a Veal Back, 8
Ribs,Trimmed.

344 Veal Loin, Strip Loin, Boneless

o

This item is preparedfrom one-half of Item Nos. 331 or
332. The flankedge shalbe excludedby a straight cut that
is not nore than 1.0 inch (2.5 cm)dm the outer tipof the
loin eye (ongissimus dor3imuscle. Thetenderbin and all
bones and cartilagesshall also be excluded. Surface fat
shall not exceed0.5 inch (13 mm) at any point.

Veal Loin, Strip Loin, _
Boneless, Skinned (Special)

344
o s

This item is prepared &m either Item M. 331, 332,0r
344 by excluding the flank &m a mint adjacent to the
loin eye muscleaswell asexcludingthe fat cover andthick
opaquemembranoudissue( fi s kar n & bsatcrkaopeo )
the major eye muscles. Any additional requirements of
Item No. 344 shall also be adheredo.

"N

b 4 i--”ﬁ
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346 Veal Leg, Butt Tenderloin,
Defatted

LA

This item is that prtion of the tenderin separated &m
any typeltem No. 334 leg. It shall consist of the psoas
major, psoasminor, and iliacus muscles. The butt tender
shall be practicallyfree of all fat.

346A \S/?(?l]h%%’ Butt Tenderloin,

This item is the same as ItenON346, except the@soas
minor and the principal membranous tissue overpbeas
major shall be excluded.

34 Veal Loin, Short
Tenderloin

LY

This itemis that rtion of the tendein removed from
Item No. 331or 332. Practically all fat and thgsoas minor
shall be excluded.

Veal loin, tenderbin, or whole tenderbins may be available
in limited quantities. If desired, ask yosupplier br avait
ability.

Veal Leg, Top Round (Inside),
349 Cap Ong P ( )

o

The top ound is prepared &m any leg item, such as Item
Nos. 334, 3350r 336, that meets the end requirements
this item. The item shallansist of thesemimembranosus,
adductor,gracilis, and the firmly attachepectineus, iliopsoas,
and satorius muscles. The topound is separated dm the
outside and knuckle gotions of the leg abng the natural
seamsSurfacefat shall not exceed0.5 inch (13 mm).
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349A Veal Leg, Top Round, Cap Off
AT

As described intem No. 349, this itemis further prepared
by excluding the capgfacilis) muscle andgracilis mem

brane.In addition the purchaser may specify that the
minor muscles shall atsbe excluded together with thgga-

cilis by cutting through the naturalseams..

350 Veal Leg, Bottom (Gooseneck),
Heel Out

ATLY

This item may be prepared from the outside (biceps
femoris, biceps femoris ishiatic heaahd semitendinosyspor-
tion of any IMPS bneless leg item. The heejgstrocne
miusandsuperdigital flexor muscles)sacrosciatidigament,
andpopliteallymph glandshallbe  removed by cutting
through the naturalseam.

Picture shown is Fat Limitation Option (FLO) 5,
Peeled/Denuded, Surface Membrane Reed (90 per
centleanexposed).Seepagel08for other FLO options.

351A \_I{(reﬁlnlr_r(]egaKnuckle, Cap Off,

ALY

This oneless itenshallbe preparedrom aknuckle of any
bonelesdegitem after the knuckle has been separated
from the top (inside) and bottom (outside) portions along
the naturaseams andhallconsistonly of thevastus later
alis, vastus medialisectus fermorisandvastus intermedius
musclesAny other attached muscldsnes,cartilagessil-
ver skin, flap, and tendinousendsshall be renoved. If pur-
chaserglesire &CapOn Knucklethey stould requesttem
No. 351.

Picture shown is Fat Limitation Option (FLO) 5,
Peeled/Denuded, Surface Membrane Reed (90 per
centleanexposed).Seepage 108or other FLO options.

____,——,.—.z.,\\
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352A Veal Leg Hip, Cap Off,
Boneless

The loneless hip is the topirloin portion of the leg and
shall onsist of thegluteus medius, gluteus accessoriasd
gluteus profundusThe cap muscleb{ceps femorjsand the
tri-tip (tensor fasciae latgeareremoved. This item is Gme

timesreferredto asthe veal top sirloin or rump.

PSO1 - Purchasemayrequesthatthegluteusaccessorius
and gluteusprofundusmusclesbe removed.

Picture shown is Fat Limitation Option (FLO) 5,
Peeled/DenudedSurface Membrane Renpved (90 per
centleanexposed).Seepagel08for other FLO options.

353 Veal Leg, Eye of Round (Leg)

ATLY

This item may be prepared fom any leg itemthat meets
the end requirementsdescribed.The eye shall consist of

only of the semitendinosusnuscle that has been separated

along the natural seamdm thebiceps femorieandother leg
muscleslt shall not be severedon eitherend.

Picture shown is Fat Limitation Option (FLO) 5,
Peeled/DenudedSurface Membrane Renoved (90 per
centleanexposed).Seepagel08for other FLO options.

363 Veal Leg, TBS, 4 Parts

This bonelessitem is comprised of Item No. 349, 350,
351,Veal Leg, Knuckle, and Itema\ 352, Hip (Top Sirloin
Butt), Cap Off. All bone, cartilage, silver skin, ligament,
popliteal or other exmsed lymph glands, heavyoenective
tissueor tendinousends,and flap muscleare excluded.

ML

(The muscle names and specific preparatior Item Nos.
351 and 352 may be found in IMPS definitions.) Each
portion shall be individually packaged and includedtlie
samecontainer.

»_f,”-:\\
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363A Veal Leg, TBS, 3 Parts
AT

This boneless item has the same preparatand packag
ing requirements as ItemadN 363 but excludes Item i
352Veal Leg, Hip, Cap Off, Tri-Tip Attached,Boneless.



363 B Veal Leg, BHS, 3 Parts

This boneless item has the same preparatnd packag
ing requirements as Itemad\ 363A; fowever, Item N.
349 (Top Round) is excluded anttem No. 352 (Hipor
Top Sirloin) is included. Occasnally the TriTip (tensor
fasciaelatae) is includedon thisitem.

388 Veal Bones, Mixed 389 Veal Bones, Marrow
S W z8, §

Mixed bones may include any combination of different Marrow bones shall be preparedofn any ©mbination of
typesof bones fom veal carcasses.dBes shall be sawed the shank, femuror humerus bnesof veal carcasses. The
into sectbns or lengthsto facilitate shippingand handling. bones shall be sawed into sexts or lengths to facilitate

shipping and handling. Marrow shall be exposed on at
least one endf each sawed seci or length to qualify the
bonesasmarow bones.

3 9 3 Veal Flank, Flank Steak
P =

This boneless item @nsistsof the rectus abdominisnuscle
from the flank region of the carcass.The flank steakis
locatedat thecod or udderend of flank. It is separated
from the transversus abdominis, obliqguus abdominis internus,
and obliquus abdominis externususcles though the natu

ral seams. The item shall be prepared practically free of fat
and membranousissue.

PSO: 1- Purchasers may request that the flank steak be|
further peeled to FLO 5 (see page 108) and cut 393 PSO 1
squareon both ends.

__,—'_,.-a\
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395 Veal (or Calf) for Stewing

g 3"

Diced veal or calf shall be preparedfrom any portion of
the boneless carcassexclusive of shank and heel meat,
provided that the end pduct meets thedlowing require
ments. The dices shall be free afnles, cartilages, heavy
connectivetissues,and lymphglands. 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 shalbe nore than2.5 inches (6.4cm) in length,
and must not exceed 0.125 inch (3 mm) fat thickness at
any point. To facilitate dicing, the, meat may be frozen
andbr temperedonce only.

395A Veal (or Calf) for Kabobs
2 S

In addition to the requirementsf Item No. 395, the end
product must be at least 90 percent within the size range
with the excepthn that an individual surface may be no
more than 3.0 inches (7.5 cm) in length. Purchasew-h
ever,may specifyothersizeandsurfacerequirements.

396 6round vea L

Ground vealor calf shall be prepareddm any rtion of chopped or machinecut by any methd, provided the tex
boneless gradedr ungraded carcasses. The meat shall beture and appearance of the finisheddurct is typicalof
free of ones, cartilages, any type of gland, heaoprec product prepared by grinding@he. The poduct may be
tive tissue,andthe tendinousends of shanks and knuckles thoroughly blendedone or nore times pror to, butshall

that are notexposed at least75 percentlean on a cross not be mixed again after, final grinding.Theopessof size
sectonal cut. Unlessotherwisespecifiedby the purchaser, reductdn, blending,andfinal grinding shall be a continu-
the finished product may be produced from previously ous sequenceUnless specified differently by the purchas
certified bonelessveal or calf thathasbeenfrozenand er, thefinal grind shall be made througha plate having
stockpiled.The purchasemay also specify the maximum holes 0.125inch (3 mm) in diameter.

quantityof such frozen meat that may be mixed with If the purchaserrequeststhe product be coarse ground,
freshchilled meat prior to final grinding. Unless other the product shall include /i Garse Grou n did the label
wise specified, themaximum fat content shall not exceed name andshall be gound only once though a plate hav
15 percent.However, purchasersmay specify a different ing holes no largetthan 1.0 inch (2.5 cm) and no smaller
fat content between10 and 20 percent. than0.625inch (16 mm)in diameter.A purchasemay

The boneless product shall be ground at least once requestthat a specific plate size in betweenthesedimen
through aplate havingholes notlargerthan1.0 inch(2.5 sions be used.

cm) in diameter Alternatively, the product may be
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VEAL PORTION CUTS
| NDEX VEALPORTIONCUTSAND WEIGHTRANGES

PRODUCTNAME

SUGGESTEI
UPC NO.

Suggested Portion Weight Range

1300 Cubed Steak, Boneless 2736 128 38 oz.
1301 Cubed Steak, Boneless, Special 2746 128 38 oz.
1302 Veal Slices, Boneless 2720 128 1% oz.
1306 Rack, Rib Chops, 7 Rib 2655 128 438 oz.
(Ee[0[57AW  Rack, Rib Chops, 6 Rib 2905 129 43 oz.
Rack, Rib Chops, CapOff, 7 Rib 2656 129 438 oz.
Rack, Rib Chops, CapOff, 6 Rib 2906 129 438 0z.
Rack, Rib Chops,Frenched, 7 Rib 2907 129 438 oz.

Rack, Rib Chops,Frenched, 6 Rib 2908 129 438 oz.

Chuck, Shoulder Arm Chops 2641 130 438 oz.

Chuck, Shoulder Blade Chops 2646 130 438 oz.

OssoBuco, Foreshank 2747 130 238 oz.

Loin Chops 2669 130 438 oz.

Cutlets, Boneless 2714 131 38 oz.
OssoBuco, Hindshank 2715 131 238 oz.
St e 00h | g | 1o

Ground Veal Patties 2725 132 238 oz.

Srrct)nduunccti |\=>/§tet1ileznd Vegetable Protein 2796 132 28 07,

Veal Patties 2727 132 238 oz.
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VEAL PORTION CUTS

ORDERING DATA

Portion-Cut Weight and
Thickness Tolerances*

The purchaser shall specify the portion weight
and/or thickness desired. For assistance in
specifying weight, seeweight range tables.
Unlessother portion weight and/or thickness
tolerances are specified bythe purchaser, the
tables at the bottom left of this page shall be
used. When both weight and thickness are

Fat Limitation Options (FLO)
CHoprs

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 spec.lfled, it is regommendgd that those
: requirements be limited to items that are
Oﬂg’” Maximum Fat Thickness at Any One Point for Portion Cuts mechanically pressedand/or sliced.
1 0.25 inch (6 mm)
2 0.125inch (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
0 Max i muAnyOneP o i firhithtion shall apply.

Portion Thickness Tolerances

Specified Thickness

Thickness Tolerance

Thickness Uniformity

1.0inch
(2.5 cm) or less

+0.1875inch (5 mm)

0.1875 inch (5 mm)

More than 1.0 inch
(2.5 cm)

+0.25inch (6 mm)

0.25 inch (6 mm)

Portion Weight Tolerance

Specified Weight

Weight Tolerance

Thickness Uniformity

Lessthan 6.0 oz.
(170g)

+0.25 0z. (7 g)

0.1875 inch (5 mm)

6.0 0z. (170 g)
or more

+0.50 oz. (14 g)

0.25 inch (6 mm)

Purchasers with special

contact their suppliers.

needs or specifications should

*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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VEAL PORTION CUTS ‘

1300 Veal Cubed Steak, Boneless
I

Cubed steaks shall be prepared ém any portion of the
boneless carcass excluding the shank and heel meat. The
steaks shall be free of bnes, cartilages, lymph glands, and
heavyconnective tissue. Unlessotherwise specified,steaks
shall be cubed no rore than twotimes. Knitting together
two @ more pieces andfolding the meat during cubing is
permitted. After the cubing is ©mpleted, 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 suspendedfrom any point 0.5 inch (13 mm) from

the outer edge.
Veal Cubed Steak, Boneless,

130 Special
il Vi

This item shall be preparedonly from any @mbination of
lean from the leg excluding shank andheel meat, bin, rib,
or square-cut chuck portions of the boneless carcass.
Purchaser, however, may stipulate only certain allowed
specific primal cuts, such as the legoih, rib, squarecut
chuck, or combination, be used to prepare this item. The
product shall then be labeled acordingly. No knitting or
falding of the meat is permitted. Allother requirements of
Item No. 1300 shall apply.

1302 Veal Slices, Boneless

The raw material and processing requirementsof Iltem No.
1301 apply to this item. Further, if specifiecby the purchas
er, either the raw materialsor prepared slices from the prod-
uctshallbemechanicallytenderized onetime only by using

ol V4 |l

the multiple probe method (pinning). Surface and seam fat
shall not exceed0.25inch (6 mm) in thicknessat any paint.
As an alternative, purchaser may specify surface and seam fat
limitati onsin terms of maximum surfaceareapercentage

1306 Veal Rack, Rib Chops, 7 Rib

Therib chops shall be prepared from one-half of Item No.

306. The protruding edge of the chine bone shall be

excludedby a cut along the dorsal edge of the spinal cord

groove that doesnot score the eye (longissimuslorsi) mus-
cle. The tail lengthof the chop shall notbe more than 3.0
inches (7.5 cm) from the ventral edgeof the longis

128
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simusdorsi muscle unless purchaser specifies another

option asdescribedbelow.

PSO1 - 2.0inches (5.0 cm)
2-1.0inch (2.5cm)
3 -0inch (0 mm)

_ﬁ
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1306A Veal Rack, Rib Chops, 6 Rib

Other than that the rib chops shall be prepared fom one-

VEAL PORTION CUTS

pas g AT

No.306A,all the other preparation andtail length require-
ments of Item No. 1306 apply.

half of a 6-rib Veal Rack meeting the requirements of ltem
13068 Veal Rack, Rib Chops,

Cap Off, 7 Rib
P Be A

Other than that the rib chops shall be prepared fom a 7-
rib Veal Rack meeting the requirements of Item 306B,
which imposes additional requirements regarding the
exclusion of the capmeat, all the other preparation and tail
length requirements of Iltem No. 1306 apply.

Veal Rack, Rib Chops,

1306C &5 ik

Other than that the rib chops shall be prepared fom a 6
rib Veal Rack meeting the requirement®f Item No. 306C,
which imposes additional requirements regarding the

Por B4 ]

exclusion of the capmeat,all the other preparation and tail
length requirements of Item No. 1306 apply.

1306 D Veal Rack, Rib Chops,
Frenched, 7 Rib

This item may be poduced from product as described in

Item No0s.306B or 306D, exceptthat the tail length shall not

exceed 3.0 inches (7.5 cm) in lengthdm the ventral edge

of the longissimus dorsiln preparing the item the breast side
of the rib bones shall be Frenched.Frenching is accom-

poc 2e A

plished by the excluson of the intercostal meat and the lean
and fat over theribs.When cmpleted the exposed porti on

of the rib bone shall not exceed 1.5 inches (3.8 cnih

length. A purchaser may alternatively specify the abp to be
Frenchedimmediately ventral to the longissimuglorsi.

1306E \F/fgrlmgfwagdk,’eR}ekbehOps’

Po- B0

Other than that the rib chops shall be prepared fom a 6
rib Veal Rack meeting the end requirementsf Item No.
306E, the other preparaton and tail length requirements
of Item No. 1306D apply.
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Veal Chuck, Shoulder

130 Arm Chops

This item may be prepared from any single square-cut
chuck such as described in ItemNos. 309 or 309A. The

VEAL PORTION CUTS ‘

pocs. d

shall be cut appoximately parallel to the shank side of the
shoulder. All rib and blade ones and interestal meat shall
be excluded.

arm chops shall contain a crosssection of the humerusand
1309 Veal Chuck, Shoulder
Blade Chops

This item may be prepared fom any single squarecut
chuck such a described in Item Nos. 309 or 309A.The

pocs, 4 7

blade chops must @ntain a porti on of the blade one and
shall be cut approximately parallel to the rib bones.

1312 Veal 0sso Buco, Foreshank
S v 1l

This item shall be prepared fom Item No. 312. The ére-
shanks shall be cut into widths specified by the purchaser.
The slices shall be cut apmximately parallel to the bone
length so as to display a coss-section surface at least 75
percent lean on eachside.

1332 Veal Loin Chops
PS04 AT

This item is prepared flom a single veal bin meeting the
end requirements of Item No. 332. loin chops shall ©n-

tain no portion of the hip bone or related cartilage. The tail
length of the chop shall not be nore than 3.0 inches (7.5
cm) from the ventral edge of the longissimusdorsi muscle

unless purchaser specifies another option as described

below.

PSO1 - 2.0inches (5.0 cm)
2-1.0inch (2.5cm)
3-0inch (0 mm)

,ﬂ
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