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UNECE STANDARD
RETAIL MEAT CUTS

1. INTRODUCTION

1.1 UNECE standards for meat products

The purpose of UNECE Standards for meat produdis facilitate trade by recommending an internalon
language for use between buyer and seller. Theutmyey describes meat items commonly traded
internationally and defines a coding system for gamication and electronic trade. As the texts \wél
updated regularly, meat industry members who beltbat additional items are needed or that existergs

are inaccurate or no longer being traded are engedrto contact the UNECE secretariat.

The text of this publication has been developedeuride auspices of the UNECE Specialized Section on
Standardization of Meat. It is part of a seriestaindards which UNECE has developed or is planting
develop.

The following table contains the species for WhWKECE standards exist or are being developed agid th
code for use in the UNECE meat code (see section 4)

For further information please visit the UNECE wigbat <http://www.unece.org/trade/agr

Annex | contains a description of the codificat&ystem, which includes a specific application idemtfor
the implementation of the UNECE code.

Species Species code
(data field 1)

Bovine (Beef) 10
Bovine (Veal) 11
Porcine (Pork) 30
Ovine (Sheep) 40
Caprine (Goat) 50
Llama 60
Alpaca 61
Chicken 70
Turkey 71
Duck 72
Edible meat co-products 90
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1.2 Scope

This Standard recommends an international lang@@geaw (unprocessed) retail cuts from domesticated
animals marketed as fit for human consumption.rdtvigles purchaser with a variety of options for iea

handling, packing and conformity assessment thatocm to good commercial practice for meat and meat
products intended to be sold in international trade

To market retail meat cuts across internationaddéis, the appropriate legislative requirements oafd f
standardization and veterinary control must be dmupwith. The Standard does not attempt to prbscri
those aspects, which are covered elsewhere. Thootigiie Standard, such provisions are left forame or
international legislation, or requirements of thmporting country.

The Standard contains references to other intematagreements, standards and codes of practit&dle
the objective of maintaining the quality after disgh and of providing guidance to Governments otare
aspects of food hygiene, labelling and other msttbat fall outside the scope of this Stand&ddex
Alimentarius Commission Standards, Guidelines, and Codes of Practice should be consulted as the
international reference for health and sanitatemuirements.

1.3  Application

Contractors are responsible for delivering produttat comply with all contractual and specification
requirements and are advised to set up a qualityralcsystem designed to assure compliance.

For assurance that items comply with these detagqdirements, buyers may choose to use the seruoice
an independent, unbiased third-party to ensureygstocbmpliance with a purchaser’'s specified optidrise
Standard includes illustrative photographs of cagsaand selected commercial parts/cuts to malesigreto
understand the provisions.

1.4  Adoption and publication history

[Paragraph to be included later]

UNECE standards for meat undergo a complete retlieg@e years after publication. Following the review
new editions are published as necessary. Changesing immediate attention are published on theB@E
website at: fttp://www.unece.org/trade/agr/standardstm

2. MINIMUM REQUIREMENTS

All meat must originate from animals slaughtereaétablishments regularly operated under the agdpitic
regulations pertaining to food safety and inspectio

Carcases/cuts must be:

e Intact, taking into account the presentation
* Free from visible blood clots, or bone dust
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« Free from any visible foreign matter (e.g. dirt,adoplastic, metal particlé$
e Free of offensive odours

e Free of obtrusive bloodstains

e Free of unspecified protruding or broken bones

e Free of contusions having a material impact orptioeluct

» Free from freezer-burh

Cutting, trimming and boning of cuts shall be acpbsied with sufficient care to maintain cut intiégand
identity, and avoid scores in the lean. Ragged £dpall be removed close to the lean surfaces.fExfoe
cuts that are separated through natural seanmzoahl-sectional surfaces shall form approximatet @ggles
with the skin surface. Minimal amounts of lean, fatbone may be included on a cut from an adjacent
For boneless cuts, all bones, cartilage, and @sibtface lymph glands shall be removed.

3. PURCHASER-SPECIFIED REQUIREMENTS

The following subsections define the requiremehts tan be specified by the purchaser together théh
codes to be used in the UNECE porcine code (sdi®isel).

3.1  Additional requirements

Additional purchaser-specified requirements, whach either not accounted for in the code (e.goifec9
“other” is used) or that provide additional clazdtion on the product or packing description shallagreed
between buyer and seller and be documented apatelyri

3.2 Species
The species code for porcine in data field 1 amddfin section 1.1 is 30.
3.3 Product/cut

The retail meat cuts listed in this document acomemendations only. Different retail cuts of medt be
added or deleted as necessary as updates of thismdat evolve. Many of these cuts are traded
internationally under the auspices of more than wade name. The objective of using a harmonized
codification system (see annex I) will facilitatetuse of this document.

The four-digit product code in data field 2 is aefil in section 5.
3.4 Refrigeration

Meat may be presented chilled, frozen or deep-frod@epending on the refrigeration method used,
tolerances for product weight to be agreed betwesmer and seller. Ambient temperatures throughloait t

! When specified by the purchaser, meat itemsbeilsubject to metal particle detection.

Freezer-burn is localized or widespread areasafersible surface dehydration indicated, in art
all, by changes from original colour (usually pal@nd/or tactile properties (dry, spongy).

2
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supply chain should be such as to ensure unifotennal product temperatures as follows:

Refrigeration Category Description
code
(data field 4)
0 Not specified No category specified
1 Chilled Internal product temperature maintainedaitless than —1.5° C or
more than +7° C at any time following the post-glater chilling
process
2 Frozen Internal product temperature maintainedaerceeding —12° C at
any time after freezing
3 Deep-frozen Internal product temperature maintaatatbt exceeding —18° C at
any time after freezing
4-8 Codes not used
9 Other

3.5 Production history

35.1 Traceability

The requirements concerning production history thay be specified by the purchaser require tratabi
systems to be in place. Traceability requires dfigble method of identification of porcine animals
carcases, cartons and cuts at all stages of piodudiraceability records must be able to substtatihe
claims being made and the conformity of the procesiiust be certified in accordance with the prons
concerning conformity-assessment requirementsatiose3.12.

3.5.2 Porcine category

Porcine Category Description
category
code
(data field 5)

0 Not specified No category specified
1 Hog/Barrow Castrated male porcine
2 Gilt Female porcine, unfarrowed
3 Hog/Barrow and/or Gil{ Porcine
4 Sucker Young porcine less than 15 kg (hot carcasght), head-on
5 Boar Mature intact porcine
6 Sow Female porcine that has farrowed
7 Young pig Young porcine less than 35 kg (hot caraasight), head-on
8 Code not used
9 Other
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3.5.3 Production system

The purchaser may specify a production systemnjncase the production has to be in conformity vk
regulations in force in the importing country. 16 such regulation exists, the regulation of theoetipg
country shall be used.

Production system code Category Description
(data field 6)

0 Not specified No system specified

1 Indoors Production methods that are based on indoor
housing

2 Outdoors Production methods that are based on outdo
housing for part of their lives

3 Organic Production methods that conform to theslagion
of the importing country concerning organic
production

4-8 Codes not used

9 Other Any other production system agreed betweggrbu

and seller

354 Feeding system

The purchaser may specify a feeding system. In aase the feeding has to be in conformity with the
regulations in force in the importing country. b such regulation exists, the feeding system siealigreed
between buyer and seller.

Feeding system code Description
(data field 7)

00 Not specified
01 Conventional

02 -09 Codes not used
10 FM free
11 FM & IAO free
12 FM, IAO & GP free
13 FM, IAO, GP & GMO free
14 FM & GP free
15 FM, GP & GMO free
16 FM & GMO free

17 -29 Codes not used
30 IAO free
31 IAO & GP free
32 IAO & GMO free
33 IAO, GP & GMO free

34 - 49 Codes not used
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Feeding system code
(data field 7)

Description

50 GP free
51 GP & GMO free
52 - 59 Codes not used
60 GMO free
61 —98 Codes not used
99 Other

The definitions of the terms below have to be infoamity with the legislation of the importing cauyt

FM free
IAO free
GP free
GMO free

3.5.5 Saughter system

Free from fish meal
Free from ingredients of animal origin

Free from growth promoters

Free of products derived from geneticallydified organisms.

The purchaser may specify a slaughter systerany case the slaughter has tarbeonformity with
the regulatios in force in the importing country. If no such utafion existsthe slaughter system
shall be agreed between buyer and seller.

(data field 8)

Slaughter system code

Category

Description

0 Not specified
1 Specified Slaughter system specified as agreed deet
buyer and seller
2-8 Codes not used
9 Other Any other authorized method of slaughter n

nust

be agreed between buyer and seller

3.5.6 Post-daughter system

The purchaser may specify @ostslaughter systemin any case the post-slaughter has toirbe
conformity with the regulatianin force in the importing country. If no such végfion existsthe
postslaughter system shall be agreed between buyeselied.

Post-slaughter
processing code
(data field 9)

Category

Description

Not specified

Specified

Post-slaughter system specified as agreed
between buyer and seller

Codes not used
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Note 1: Spinal cord removal. Individual market requirensentll have specific regulations governing the
removal of the spinal cord, nervous and lymphasisues. Regulations applicable to spinal cord rexdneil

specify at what stage the carcase and/or cut nmaws the spinal cord removed. If required, theretrbes
total removal.

Note 2: The following common post-slaughter processessdiing specifications and chilling regimes, may
be agreed between buyer and seller. These requiteraes not included in the porcine-specific coding

3.6 Fat limitations and evaluation of fat thicknessn certain cuts

3.6.1 Fat thickness

The purchaser can specify the maximum fat thickésstail cuts of meat. Allowable fat limitatioase as
follows:

Fat thickness code Category
(data field 10)
0 Not specified
1 Peeled, denuded, surface membrane removed
2 From 0 to 5 mm fat thickness
3 From 6 to 12 mm fat thickness
4-8 Code not used
9 Other

NOTE: Location of fat measurements on carcases to beadmebuyer and seller (e.qg. rib sites). For
information on the calculation of the percentagéeah, see section 3.8.

3.6.2 Trimming

Trimming of external fat shall be accomplished byosth removal along the contour of underlying mescl
surfaces. Bevelled fat edges alone do not sulestiiot complete trimming of external surfaces when
required. Fat thickness requirements may applytfase fat (subcutaneous and/or exterior fat iatieh to
the item) and seam (intermuscular) fat as spechiethe purchaser. Two definitions are used to rilesdat
trim limitations:

* Maximum fat thickness at any one point. EvaluatgdiBually determining the area of a cut which has
the greatest fat depth, and measuring the thickoigd® fat at that point.

« Average (mean) fat thickness. Evaluated by visuddtermining and taking multiple measurements of
the fat depth of areas where surface fat is evidelyt Average fat depth is determined by computhrey
mean depth in those areas.



ECE/TRADE/C/WP.7/GE.11/2009/6
Page 11

Bridging

Figure 1

Actual measurements of fat thickness (depth) ardenan the edges of cuts by probing or scoring the
overlying surface fat in a manner that revealsatteal thickness and accounts for any natural dsfme or
seam which could affect the measurement. Whenwalatepression occurs in a muscle, only the favab
the portion of the depression which is more thamt® (0.75") in width is considered (known as bridygi
see figure 1). When a seam of fat occurs betwegacewt muscles, only the fat above the level of the
involved muscles is measured (known as planingfigaee 1.).

However, when fat limitations for “Peeled, denudgatface membrane removedre specified, the bridging

method shall be used for evaluating fat above arabhtlepression in a muscle and fat occurring betwe
adjacent muscles.

3.7  Porcine guality system

| Note: Bovine, Ovine and Caprine to be includedrlate

Porcine quality system Category Description
code
(data field 11)
0 Not specified
1 Official standards Quality classifications basedaarofficial
quality system of the exporting country
2 Company standards Quiality classifications basesktars’
quality systems
3 Industry standards Quality classifications basedrmon
industry-wide quality system
4-8 Codes not used
9 Other Other quality classifications agreed
between buyer and seller

Peeled/denuded, surface membrane removed — Wwaeutface membrane (“silver” or “blue tissue”)
is required to be removed (skinned), the resultngsurface shall expose at least 90 per cent lean
with remaining “flake” fat not to exceed 3mm (0.1i26h) in depth.
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NOTE: Any system should meet or exceed the official quaéquirements of the consuming country.
3.8 Meat and fat colour, marbling and pH

Normally, lean meat and fat, depending on the $ipespecies, demonstrates a characteristic colodrpdd.
Any specific requirements regarding colour, mardpliand pH need to be agreed between buyer and selle
and are not provided for in the coding system.

The specified system requirements will be agreezhuyetween the buyer and seller. These qualitiesys

may include, but are not limited to, percentagkeah product, marbling, lean colour and pH. Thaifferent
quality standards are based on specifications dpedlby different countries, companies and/or itriss

3.9  Weight ranges of carcases and cuts

Weight range code Category Description
(data field 12) NO
0 Not specified TE:
1 Specified Range required The
2-9 Codes not used WZ?

ght ranges are not available for portion contrat, father a range to delineate the size of cutsgosdld

3.10 Packing, storage, and transport

3.10.1 Description and provisions

The primary packaging is the primary covering opraduct and must be of food grade materials. The
secondary packaging contains products packagedein primary packaging. During storage and trarnspor
the meat must be packaged to the following minimnequirements:

Carcases, split carcase sides and quarters
» Chilled, frozen or deep-frozen with or without pagkg

Cuts — chilled
e Individually wrapped (1.W.)
* Bulk packaged (plastic or wax-lined container)
¢ Vacuum-packed (VAC)
* Modified atmosphere packaging (MAP)
* Other

Cuts - frozen / deep-frozen
e Individually wrapped (I.W.)
« Bulk packaged (plastic or wax-lined container)
« Vacuum-packed (VAC)
* Other
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The conditions of storage before dispatch and thepenent used for transportation shall be appropitia
the physical and, in particular, the thermal cdoditof the meat (chilled, chilled in a modified atsphere,
frozen, or deep-frozen) and shall be in accordavittethe requirements of the importing country.ekition
is drawn to the provisions of tRéNECE Agreement on the International Carriage of Perishable Foodstuffs
and on the Special Equipment to be Used for Such Carriage (ATP) (ECE/TRANS/165).

3.10.2 Packing code

Packing code Category
(data field 13)

Not specified

Carcases, split carcase sides and quarters — wiphokaging
Carcases, split carcase sides and quarters — agHaging
Cuts — individually wrapped (1.W.)

Cuts — bulk packaged (plastic or wax-lined contgine

Cuts — vacuum-packed (VAC)

Cuts — modified atmosphere packaging (MAP)

Layer packed with plastic or wax-lined dividers

Code not used

Other

OO N[OOI WN|IF|O

3.11 Labelling information to be mentioned on or dixed to the marketing units of meat
All labelling information must be verifiable (Sels@3.5.1).
3.11.1 Mandatory information

Without prejudice to national requirements of thmporting countries, the following table contains
information that must be listed on product labels.

» for carcase sides and quarters, the mandatoryniafiton must be fixed to the product (stamped and/or
tagged).
» for packaged cuts, the mandatory information medidted on the shipping container.

Labelling information Carcases, sides and Packaged or
quarters packed meat
Health stamp X X
Slaughter number or batch number X X
Packaging date X
Name of the product X
Use-by date, as required by each country X
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Labelling information Carcases, sides and Packaged or
quarters packed meat
Storage conditions (see section 3.4 Refrigeration) X
Appropriate identification of packer, processoreamiler X*
Quantity (number of pieces) X*
Net weight X*

3.11.2 Additional information

Additional information may be listed on productééas required by the importing country’s legislat or
at the buyer’s request, or as chosen by the proceédisted, such product claims must be verifeafsee
also 3.5.1).

Examples of such product claims include the followig:

e Country of birth

e Country (ies) of raising

* Country of slaughter

» Country (ies) of processing/cutting

* Country (ies) of packing

» Country of origin. In this Standard the term “cayndf origin” is reserved to indicate that birtlaising,
slaughter, processing/cutting and packing haventakace in the same country.

« Slaughter and post-slaughter systems

e Further processing

e Characteristics of the livestock, production aretlifag systems

e Slaughter date

* Processing/packaging date

e Quality/grade/classification

e pH, lean and fat colour

3.12 Provisions concerning conformity-assessmentqeirements

The purchaser may request third-party conformigeasment of the product’'s quality/grade/ clasgifioa
purchaser-specified options of the Standard, arafional identification. Individual conformity assgnents
or combinations may be selected as follows:

Quality/grade/classification conformity assessmen(guality): a third party examines and certifies that the
product meets the quality level requested. Theenafithe third-party certifying authority and qulgrade
standard to be used must be designated as noBetl. in

Trade standard conformity assessment (trade standd): a third party examines and certifies that the
product meets the purchaser-specified options esfegd in this trade standard, except for qudéiel. The
name of the third-party certifying authority must designated as noted in 3.1. Optionally, the msehmay

4 This information can also be provided in acconyfragndocumentation.
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indicate specific purchaser-specified options tocketified after the name of the third-party ceitify
authority.

Porcine or batch identification conformity assessm (porcine/batch ID): a third party certifies that the
product meets specified requirements. The nantkeothird-party certifying authority and the reunrents
must be designated as noted in 3.1.

Conformity assessment code Category
(data field 14)
0 Not specified
1 Quality/grade/classification (quality) conformitgsessment
2 Trade standard conformity assessment
3 Porcine/batch identification (porcine/batch 1D) tmmity assessment
4 Quality and trade standard conformity assessment
5 Quality and porcine/batch ID conformity assessment
6 Trade standard and porcine/batch ID conformity sssent
7 Quality, trade standard, and porcine/batch ID conity assessment
8 Code not used
9 Other
4. UNECE CODE FOR PURCHASER REQUIREMENTS FOR RETAIL MEAT CUTS

4.1 Definition of the code

The UNECE code for purchaser requirements for peraneat has 14 fields and 20 digits (2 digits restd)
and is a combination of the codes defined in sest®and 5.

No. Name Section Code range
1 Species 3.2 00 —-99
2 Product/cut 5 0000 — 9999
3 Field not used - 00 —-99
4 Refrigeration 3.4 0-9
5 Category 3.5.2 0-9
6 Production system 3.5.3 0-9
7 Feeding system 3.54 00 -99
8 Slaughter system 3.5.5 0-9
9 Post-slaughter system 3.5.6 0-9
10 Fat thickness 3.6.1 0-9
11 Quality 3.7 0-9
12 Weight range 3.9 0-9
13 Packing 3.10.2 0-9
14 Conformity assessment 3.12 0-9
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4.2 Example

| Example for retail cuts [To be included later].

This item has the following UNECE retail meat catie:0000000000000000000000

No. Name Requirement Code value
1 Species 00
2 Product/cut 0000
3 Field not used 00
4 Refrigeration 0
5 Category 0
6 Production system 0
7 Feeding system 00
8 Slaughter system 0
9 Post-slaughter system 0
10 Fat thickness 0
11 Quality 0
12 Weight range 0
13 Packing 0
14 Conformity assessment 0




ECE/TRADE/C/WP.7/GE.11/2009/6

Page 17

5. RETAIL M EAT CUTS DESCRIPTIONS

5.1 Standard Beef Retail Cuts (to be added)

5.2 Standard Veal Retail Cuts (to be added)

5.3 Standard Retail Porcine Cuts

5.4 Standard Ovine Retail Cuts (to be added)

5.5 Standard Caprine Retail Cuts (to be added)
5.3.1 Multilingual index of Porcine Retail Cuts

Item English French | Russian
Pork leg bone in retail cuts (based on images AC Bnd
D)

4013 Pork leg, long cut
4016 Pork leg, short cut
4015 Pork leg, long cut semi boneless
4018 Pork leg, short-cut semi boneless
XXXX Pork leg, long cut rump half
XXXX Pork leg, rump half, short-cut
XXXX Pork leg, shank half
4172 Pork leg, hock
XXXX Pork leg, hind shank

Pork leg bone in retail cuts (based on images B=nd

4013 Pork leg, long cut

4016 Pork leg, short cut

XXXX Pork leg, centre portion

XXXX Pork leg, centre slice

4130 Porksirloin (rump)

XXXX Pork sirloin (rump) slices

4176 Hind feet (trotter)

XXXX Ham, cured and smoked

XXXX Ham, short cut, cured and smoked

XXXX Ham, short cut, shank half, cured and smoked.
XXXX Ham, long cut, rump half, cured and smoked
XXXX Ham, short cut, rump half, cured and smoked
XXXX Ham, centre portion, cured and smoked

XXXX Ham, cured and smoked, centre slice

XXXX Smoked ham hock
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Item English French | Russian

XXXX Smoked pigs’ feet

Pork leg boneless retail cuts (1)
4200 Pork leg, long cut boneless
4311 Pork leg, short cut, boneless, 3-way
4300 Pork leg, outside
4301 Pork leg, outside eye
XXXX Pork leg, outside flat (silverside)
4310 Pork leg, tip (knuckle).
4290 Pork leg, inside
XXXX Pork leg, inside, cap-off
XXXX Pork leg, bottom

Pork leg boneless retail cuts (2)
4200 Pork leg, long cut boneless
4314 Pork leg, short cut, boneless, 6-way
XXXX Pork sirloin (rump), boneless
XXXX Pork sirloin (rump) cutlets
4301 Pork leg, cutlets
XXXX Pork for stew
XXXX Pork for kebabs
XXXX Pork cubed steaks

Boneless cured and smoked ham items
XXXX Ham, cured and smoked, boneless
XXXX Ham, slice, boneless, cured and smoked
XXXX Ham, diced, cured and smoked
XXXX Ham, chopped, cured and smoked
4032 Pork shoulder, square cut
4050 Shoulder lower half
4059 Shoulder upper half
4170 Hock shoulder
4165 Shoulder ribs
4032 Pork shoulder, square cut

4046

Shoulder inside
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Item English French | Russian
XXXX Inside shoulder slices
4165 Inside shoulder slices, semi boneless
4044 Pork shoulder, outside
XXXX Shoulder outside lower half
4165 Shoulder ribs
XXXX Arm roast
XXXX Arm slices
4170 Hock shoulder
4165 Shoulder ribs
XXXX Pork shoulder, square cut, short cut boneless
XXXX Shoulder square cut short cut, boneless
XXXX Shoulder square cut long cut, boneless
XXXX Shoulder square cut upper half long cut bossele
XXXX Shoulder square cut upper half short cut beseel
XXXX Inside shoulder boneless
4165 Inside shoulder slices, semi boneless
XXXX Pork shoulder, square cut, short cut boneless
4240 Collar butt — special trim
4182 Shoulder serratus ventralis
4180 Shoulder (m. pectoralis)
4181 Shoulder (m. teres major)
4183 Shoulder (cushion)
XXXX Pork shoulder cutlets
XXXX Pork for stew
XXXX Pork for kebabs
XXXX Pork cubed steaks
4113 Loin, long 4 — way
4046 Shoulder inside
XXXX Inside shoulder slices
4098 — 4101 Loin centre cut
XXXX Loin centre cut chops
XXXX Loin rib chops

XXXX Loin, loin chops
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Item English French | Russian
XXXX Loin centre cut, semi boneless
XXXX Loin centre cut chops, semi boneless
4130 Pork sirloin (rump)
XXXX Pork sirloin (rump) slices
4280 Tenderloin
4159 Loin riblet
4161 Back ribs
4140 Loin, long cut
XXXX Loin shoulder end
XXXX Loin shoulder slices
4098 — 4101 Loin centre cut
XXXX Loin centre cut chops
XXXX Loin centre cut rib chops
XXXX Loin centre cut loin chops
XXXX Loin centre cut, semi boneless
XXXX Loin centre cut chops, semi boneless

5.3.2 Porcine side skeletal diagram

[Figure]. [To be included later].

5.3.3 Standard porcine primal cuts flow chart
[Figure]. [To be included later].

5.3.4 Porcine retail meat cuts

PORK LEG BONE IN RETAIL CUTS (based on images A, B,C and D)

PORK LEG, LONG CUT - 4013 PORK LEG, SHORT CUT - 4016
A
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The pork leg, short cut is the portion of the side
remaining after removal of the loin/sirloin notdes
hthan 25 mm from the anterior edge of the aitch

one. The quadriceps muscles shall not| be
severed.

The pork leg is the portion of the side remainiffigra
removal of the loin by a straight cut between thed
7™ cervical vertebrae immediately anterior to the

bone and related cartilage.

4015 PORK LEG, LONG CUT SEMI BONELESS

This item consist of the pork leg after removaltioé pelvic (aitch)
bone, flank, and associated portion of the iliogsso

4018 PORK LEG, SHORT-CUT SEMI BONELESS

This item consists of the pork leg after removaltlog pelvic (aitch
bone, flank, and associated portion of the iliogsso

XXXX PORK LEG, LONG CUT RUMP HALF

The rump half of a pork leg consist of the potidrthee semi boneless
leg anterior to the posterior edge of the aitcheb().

XXXX PORK LEG, RUMP HALF, SHORT-CUT

The rump half of a pork leg consist of the potidrttee semi boneles
leg short-cut anterior to the posterior edge ofaiteh bone (D).

XXXX PORK LEG, SHANK HALF

This is the portion of the leg that remains afeanoval of the rump hal
at or posterior to the posterior edge of the diwhe (A and B).

4172 PORK LEG, HOCK

The hock is prepared from the leg by removal offtw at the tarsal
joint and cutting through the stifle joint leavitie skin attached.

XXXX PORK LEG, HIND SHANK

This item consists of the skinless hind shank of park leg. It is
separated from the leg by cutting through theesfdint and separatin
from the heel (gastronemius) by cutting throughrthtural seams. Th
foot is removed at the tarsal joint.

D Q




ECE/TRADE/C/WP.7/GE.11/2009/6

Page 22

PORK LEG BONE IN RETAIL CUTS (based on images E andF)

PORK LEG, LONG CUT - 4013 PORK LEG, SHORT CUT - 4016

The pork leg is the portion of the side remainiffigra
removal of the loin by a straight cut between the6d
7" cervical vertebrae immediately anterior to the
bone and related cartilage.

The pork leg, short cut is the portion of the s
remaining after removal of the loin/sirloin notde
h}han 1.0 inch (2.5 cm) from the anterior edge ef
ditch bone. The guadriceps muscles shall no

ide
S

th

t be

severed.

XXXX | PORK LEG, CENTRE PORTION
The centre portion consist of the leg after remaMathe shank by ¢
straight cut through the stifle joint and the ruhgif removed describe
above (F).

XXXX | PORK LEG, CENTRE SLICE
The centre slice is derived from the centre portibthe leg (F).

4130 PORKSIRLOIN (RUMP)
The pork sirloin is derived from a long cut loin the rump portion o
the long cut leg. The sirloin is removed from thg by a straight cu
approximately not less than 1.0 inch (2.5 cm) friv@ anterior edge d
the aitch bone. The flank shall be removed.

XXXX | PORK SIRLOIN (RUMP) SLICES
Sirloin slices shall be derived from the portiortted sirloin that include
the hip bone.

4176 HIND FEET (TROTTER)
The hind feet are removed from the legs by a ditaigit through the
tarsal joint. Skin shall remain.
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XXXX

HAM, CURED AND SMOKED

This item consists of the pork leg that is cured amoked. The

caudal vertebra, aitch bone, and the flank shaleb®ved.

XXXX

HAM, SHORT CUT, CURED AND SMOKED

This item consists of the leg, short cut that isedusmoked. Thg
caudal vertebra, aitch bone, and the flank shatebsoved.

XXXX

HAM, SHORT CUT, SHANK HALF, CURED AND SMOKED

This item may be derived from the shank half of amyed and
smoked ham.

XXXX

HAM, LONG CUT, RUMP HALF, CURED AND SMOKED

This item shall include the rump half of a pork tbgt has been curg
and smoked. The caudal vertebra, aitch bone, ldlank shall be
removed.

XXXX

HAM, SHORT CUT, RUMP HALF, CURED AND SMOKED

This item is derived from the rump half of a smolettl cured shor
cut leg. The caudal vertebra, aitch bone, andflének shall be
removed.

XXXX

HAM, CENTRE PORTION, CURED AND SMOKED

The centre portion consist of any cured and smddgafter remova
of the shank by a straight cut through the stiiatjand the rump hal
removed described above.

XXXX

HAM, CURED AND SMOKED, CENTRE SLICE

This item is derived from the centre portion of ayed and smoked!

pork leg.

XXXX

SMOKED HAM HOCK

The hock is prepared from the cured and smokedyegemoval of
the foot at the tarsal joint and cutting through tifle joint leaving
the skin attached.

XXXX

SMOKED PIGS’ FEET

The smoked pigs’ feet are separated from the showddd leg by
cutting through the tarsal joints.
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PORK LEG BONELESS RETAIL CUTS (1)

PORK LEG, LONG CUT BONELESS - 4200

This item is prepared from the long cut leg.
bones and cartilage shall be removed. The f
and associated flank fat is removed. The leg
be seamed boned or tunnel boned. Skin sha
removed.

PORK LEG, SHORT CUT, BONELESS, 3-WAY -
4311

Tip
. Inside
L bs Outside
. b e
"*—* fr"‘.?" 1R
. *n. p

A
ank

chhe 3-way leg is prepared from a short cut legshéill
|gewsist of the following primal cuts removed folliogy
the natural seams inside: (item 4290), outg
(item4300), and knuckle (tip) (item 4310) separg
along natural seams.

side
ted

Inner shank \-.?g‘ _\ <«—  Eye

M
Outside "

4300 | PORK LEG, OUTSIDE

external skin is removed.

The outside shall consist of the outside musclesfthe leg (M. bicep
femoris and M. semitendinosus). The inner shank memnain; the M.
flexor digitorum superficialis and associated faisthbe removed. Al

4301 PORK LEG, OUTSIDE EYE

The outside eye is prepared from an outside podfdhe pork leg. It shal
consist of the M. semitendinosus only.

XXXX | PORK LEG, OUTSIDE FLAT (SILVERSIDE)

and inner shank.

The outside flat cut is the portion of the outdielg after removal of the ey

4310 PORK LEG, TIP (KNUCKLE)

silverside. The knuckle consists of
medialis, M. vastus intermedius, and
(M. tensor fascia latae) is also retaine

The knuckle (tip) is prepared from the ventral fmortof a boneless leg b
removal along the seams between the knuckle amdkimgd knuckle an

the M. rectesndris, M. vastus
M. vastusrddite The cap portiof
d.
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4290 PORK LEG, INSIDE

Inside shall consist of the M. semimembranosus/etdduand related
muscles of the inside portion of the leg which rmoved from the outsid
and knuckle (tip) portions of the leg along theunal seam.

XXXX | PORK LEG, INSIDE, CAP-OFF

(@]
i
Iﬁv

This item is the inside with the “cap” (graciligydaminor muscles remove
from the semimembranosus/adductor.

XXXX | PORK LEG, BOTTOM

This item consists of the outside and tip (knuckéghaining attached.

PORK LEG BONELESS RETAIL CUTS (2)

PORK LEG, LONG CUT PORK LEG, SHORT CUT, BONELESS, 6-WAY - 4314

BONELESS - 4200
Tip heel Sirloin

Gy A G
S

a

Inside -9
Eye

This item is prepared from the long qué-way leg is prepared from a leg long cut and ctssof the
leg. All bones and cartilage shall béllowing primal cuts removed following the natussdams: inside

removed. The flank and associal e@tem 4290), outside eye (item 4301), outside flaher shank
flank fat is removed. The leg can péheel), rump (sirloin) (item 4130) and knuckle Jt{iem 4310).
seamed boned or tunnel boned. Skin

shall be removed.

Inner shank e —
— :‘% \3 Eye
Outside \ Flat

XXXX | PORK SIRLOIN (RUMP), BONELESS

The sirloin is derived from the anterior portion tbe long cut
leg. It shall include gluteus system of muscled @ray include a
portion of the biceps femoris.
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XXXX

PORK SIRLOIN (RUMP) CUTLETS

The cutlets shall be prepared from the sirloin takimg slices by
cutting against the grain.

4301

PORK LEG, CUTLETS

The pork leg cutlets shall be made from any contlmneaof the
following cuts from a pork leg: inside, outside {fwithe
innershank removed), the tip (knuckle), sirloinnfp).

XXXX

PORK FOR STEW

Pork for stew shall be prepared so that resultifgesd are
approximately 25 cubic mm. The fat thickness & gurface
and/or seam fat shall not exceed 5 mm at any point.

XXXX

PORK FOR KEBABS

Kebabs shall be of a size equivalent to not leas th 2.5 cm
cube or not more than a 4.0 cm cube. The fat tleiskrof the
surface and/or seam fat shall not exceed 3 mmyapaint.

XXXX

PORK CUBED STEAKS

Cubed steaks shall be prepared from any porticthefcarcass
However, shank and inner shank meat shall be eadludnless
otherwise specified, the steaks shall be cubedl¢whithe fresh
chilled state) twice at approximate right angl&itting of 2 or
more pieces and folding the meat when cubing isnfssible.
After cubing, surface and seam fat shall not exddegercent of
the total area on either side of the steak. lddiali steaks sha
remain intact when suspended 15 mm from the outge.e The
steaks shall be free of heavy connective tissuredocartilage
and lymph glands.

BONELESS CURED AND SMOKED HAM ITEMS

XXXX

HAM, CURED AND SMOKED, BONELESS

This item consists of the pork leg that is cured amoked. All
bones and cartilages are removed. The ham aregsed whole
or a combination of parts of the ham. No boneless) shall
consist of more than 12% shank and/or innershardt.m&vhen
specified, ham products may be cured without incluef smoke
flavor. The term ‘smoked’ may be deleted from piheduct name,
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XXXX | HAM, SLICE, BONELESS, CURED AND SMOKED

[To be defined]

XXXX | HAM, DICED, CURED AND SMOKED

Ham dices shall be cut into approximate 5 mm cubes.

XXXX | HAM, CHOPPED, CURED AND SMOKED

[To be defined]

4029 PORK SHOULDER, SQUARE CUT
1 - 2 ribs - 4029 | Shoulder-square cut is separated from the caridess
2 - 3ribs - 4030 | by a straight cut, approximately perpendicularhe
3 - 4 ribs - 4031 | length of the carcass side at the specified ribe
4 - 6 ribs - 4032 | head, jowl and breast flap shall be removed b
straight cut approximately parallel with the loiiles
which is anterior to, but not more than 25 mm fr
the innermost curvature of the ear dip. The foal
breast flap is removed.
To be specified:
*  Number of ribs
e Skin removed
* Foot (trotter) retained
* Neck bones, ribs, breast bones and associa
cartilage removed
lllustrated - Code 4029 — Neck bones, ribs, bre
bones removed.
4050 SHOULDER LOWER HALF
1 - 2 ribs - 4055 | Shoulder lower half (b and c) is prepared from
2 - 3ribs - 4053 | shoulder-square cut (item 4029) (b). The shou
3 - 4 ribs - 4052 | lower half is separated from the upper half by
4 - 6 ribs - 4050 straight cut, dorsal to the shoulder join.

approximately perpendicular to the loin/shoul

separation. Neck bones, ribs, breast bones, assd
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cartilage, and breast flap (through the major @kps
shall be removed. Fat and skin shall be bevelled to
meet the lean on the dorsal edge.

To be specified:
. Foot (trotter) removed
. Skin removed

4059 SHOULDER UPPER HALF

1 - 2 ribs - 4062 | Shoulder upper half (a) is prepared from the steuld
2 - 3ribs - 4061 | square cut (item 4029). The shoulder upper hal
3 - 4 ribs - 4060 | separated from the lower half by a straight

_ @ rihe approximately perpendicular to the loin and shou
4 - 6 ribs - 4059 separation. Fat and skin are bevelled to meetehe
on the dorsal edge. All neck bones, feather bonds a
ribs shall be removed. Skin is retained unless
otherwise specified.

To be specified:
» Skin removed
* Neck bones and ribs remain

4170 HOCK SHOULDER

The hock (c) is removed from the shoulder by cgttil
through the elbow joint (exposing both the radiod g
humerus bones). The fore foot is removed by atti
through the carpal and radius joint. The skin Ish

remain.
4165 SHOULDER RIBS
~
Shoulder ribs shall consist of at least 4 ribs \bitbast ‘1 =
bones (sternum) attached. \-‘\\ 4...:_

4032 PORK SHOULDER, SQUARE CUT

1 - 2 ribs - 4029 | Shoulder-square cut is separated from the carides
2 - 3ribs - 4030| by a straight cut, approximately perpendicular tie
3 - 4 ribs - 4031 | length of the carcass side at the specified ribe
4 - 6 ribs - 4032 | head, jowl and breast flap shall be removed b
straight cut approximately parallel with the loiidles
which is anterior to, but not more than 25 mm fribra
innermost curvature of the ear dip. The foot arehbt|
flap is removed.

To be specified:
*  Number of ribs
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» Skin removed
* Foot (trotter) retained

« Neck bones, ribs, breast bones and associated

cartilage removed

4046 SHOULDER INSIDE
1rib - 4046 Shoulder inside is prepared from the long loin lor &
2 ribs - 4047 (blade removed) or the dorsal portion (upper haif]
3 ribs - 4048 the square cut shoulder after removal of the oetsi
4 ribs - 4049 shoulder. Rib bones, neck bones, and feather b
5 ribs - 4063 | Femain.
To be specified:
. Number of ribs
. Breast removal and distance from vertebrae
. Fat removed
XXXX INSIDE SHOULDER SLICES
Derived from the inside shoulder.
4165 INSIDE SHOULDER SLICES, SEMI BONELESS
Sk a":.—a—.}:a
Derived from the semi boneless inside shoulder =
S
4044 PORK SHOULDER, OUTSIDE

Shoulder outside is prepared from the shoulder+sooat and consist

of the scapular,

humerus, and foreshank bones hegetvith

associated muscles. The shoulder outside is separfabm the

shoulder—square cut by cutting through the natgam overlying the

M. serratus ventralis and includes muscles assoaithdhe scapula
All sides shall be trimmed following the naturaleature of the majo

muscles and the scapula. The posterior side sbalexpose the M|

triceps brachii. The skin and foot is retained.

To be specified:

Foot (trotter) removed
Breast flap retained
Skin removed

Ribs removed
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@

W\
N NS

XXXX

SHOULDER OUTSIDE LOWER HALF

This item (A) is separated from the outside shauldg a straight cu
(cranial to caudal) through the shoulder joint dieland humerus bones).

To be specified:
. Foot (trotter) removed
. Skin removed

tAi

4165

SHOULDER RIBS

Shoulder ribs shall consist of at least 4 ribs witkast bones (sternum

attached (B).

XXXX

ARM ROAST

The arm roast is prepared from the lower half (A)he out side shoulde
The hock shall be removed by a straight cut pasingugh the elbow
joint. The skin shall be removed.

XXXX

ARM SLICES

[To be defined]

4170

HOCK SHOULDER

The hock (c) is removed from the shoulder by cgttinrough the elbow
joint (exposing both the radius and humerus boneBhe fore foot is
removed by cutting through the carpal and radiust.jo The skin shal
remain.

4165

SHOULDER RIBS

Shoulder ribs (B) shall consist of at least 4 wlith breast bones (sternum .

attached.
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PORK SHOULDER, SQUARE CUT,
SHORT CUT BONELESS- XXXX

Shoulder-square cut is separated from |the
carcass side by a straight cut, approximatelySpinalis
perpendicular to the length of the carcass side at
the specified rib. The head, jowl and breast flap
shall be removed by a straight cut approximately
parallel with the loin side which is anterior fo,

but not more than 25 mm from the innermpdtongissimus
curvature of the ear dip. The foot and breast flap

For a short cut shoulder, the longissimus must ap
larger than 25 mm in any dimension.

For a long cut shoulder, the exposed surface afréhed
longissimus must appear as large or larger than
surface area of the spinalis dorsi.

is removed. ]
XXXX SHOULDER SQUARE CUT SHORT CUT, BONELESS j .
o e
All bones and cartilages shall be removed. Theiksimus mus & ey
appear larger than 25 mm in any dimension as viearedhe loin <
(caudal) side.
XXXX SHOULDER SQUARE CUT LONG CUT, BONELESS
All bones and cartilages shall be removed. Theiksimus mus
appear as large or larger than the surface aréaeddpinalis dorsi as
viewed on the loin (caudal) side.
XXXX SHOULDER SQUARE CUT UPPER HALF LONG CUT
BONELESS
This item is derived from the upper half portion tbk square cu
shoulder. The ventral surface shall exhibit a sresction of the
supraspinatus muscle.
XXXX SHOULDER SQUARE CUT UPPER HALF SHORT CUT
BONELESS
This item is derived from the upper half portion tbk square cu
shoulder. The ventral surface shall exhibit a €resction of the
supraspinatus muscle.
XXXX INSIDE SHOULDER BONELESS

Shoulder boneless inside is prepared from the loimglong (blade
removed) or the dorsal portion (upper half) of slggare cut shouldg
after removal of the outside shoulder. All boned eartilages shall b
removed.

the
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To be specified:
* Breast removal and distance from vertebrae
» Fat removed
» Derived from the inside shoulder.

4165

INSIDE SHOULDER SLICES, SEMI BONELESS

Shoulder boneless inside is prepared from the lomglong (blade
removed) or the dorsal portion (upper half) of siggare cut shouldg
after removal of the outside shoulder. All necké® and ribs shall b

removed.

XXXX

PORK SHOULDER, SQUARE CUT, SHORT CUT
BONELESS

[To be defined]

4240

COLLAR BUTT — SPECIAL TRIM

Collar butt — This specially trimmed item is pregarfrom the
inside shoulder. All bone and cartilage is removEte skin is
removed from the collar butt surface. A strip dfifaretained or
the lateral surface of the cut running parallethe dorsal edgg
the length of the collar butt. Specify the widthdahickness of
the strip of fat to be retained.

1%

4182

SHOULDER SERRATUS VENTRALIS

Shoulder (M. serratus ventralis) consists of the ddrratus
ventralis muscle from the upper shoulder and thsid@
shoulder. It is removed from adjacent muscles htirg
through the natural seams.

4180

SHOULDER (M. PECTORALIS)

Shoulder (M. pectoralis) consists of the M. pedtsrarofundus
and M. pectoralis superficialis muscles from thedst portion of
the lower pork shoulder. It is exposed during s&fien of the
inside from the outside portion of the shoulder aido is
located on the medial side of the lower shouldamit

4181

SHOULDER (M. TERES MAJOR)

Shoulder (M. teres major) is removed from the miesldge of the
outside shoulder. It is located immediately vdntmathe blade
bone. It is removed by cutting along the natueanss from the

adjacent muscles.
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4183

SHOULDER (CUSHION)

Shoulder (cushion) shall consist of the M. tricepsachii
muscles from the shoulder lower half and shall bectcally
free of fat. Tendons shall be trimmed flush whib tean.

XXXX

PORK SHOULDER CUTLETS

Pork shoulder cutets may be derived from any coathin of
the cushion, pectoralis, and serratus ventralisste

XXXX

PORK FOR STEW

Pork for stew shall be prepared so that resultingesd are
approximately 25 cubic mm. The fat thickness a Hurface
and/or seam fat shall not exceed 5 mm at any point.

XXXX

PORK FOR KEBABS

Kebabs shall be of a size equivalent to not leas t 2.5 cm
cube or not more than a 4.0 cm cube. The fat tleskrof the
surface and/or seam fat shall not exceed 3 mmyapaint.

XXXX

PORK CUBED STEAKS

Cubed steaks shall be prepared from any porticheftarcass
However, shank and inner shank meat shall be eadlud)nless
otherwise specified, the steaks shall be cubeddvitnithe fresh
chilled state) twice at approximate right angl&sitting of 2 or
more pieces and folding the meat when cubing isnsible.
After cubing, surface and seam fat shall not exddedercent of
the total area on either side of the steak. lddiai steaks sha
remain intact when suspended 15 mm from the oulge.e The
steaks shall be free of heavy connective tissueediocartilage

and lymph glands.

Shoulder end Centre Cut Loin Sirloin
4- 6 Ribs 8-10 Rib
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4113 LOIN, LONG 4 — WAY
The loin is cut into four distinct portions: loin| -
centre cut (item 4101) removed at the specified|rib
tenderloin (item 4280), sirloin (rump) (item 4130)
and shoulder inside (item 4046) removed at |the
specified rib.
: - i 8
4046 SHOULDER INSIDE
lrib -4046 Shoulder inside is prepared from the long loin I¢ &
2 ribs - 4047 (blade removed) or the dorsal portion (upper h
3 ribs - 4048 of the square cut shoulder after removal of
4 ribs - 4049 outside shoulder. Rib bones, neck bones,
5 ribs - 4063 feather bones remain.
To be specified:
. Number of ribs
. Breast removal and distance from vertebrae
. Fat removed
XXXX INSIDE SHOULDER SLICES
Derived from the inside shoulder.
4098 — 4101 LOIN CENTRE CUT
13 ribs - 4098 The loin centre cut is prepared from the long |
12 ribs - 4099 by the removal of the shoulder by a cut leaving|tiic
11ribs - 4100 | specified number of ribs. The sirloin is removed b
10 ribs - 4101 a straight cut anterior to the hip cartilage.

tenderloin may be removed unless othe
specified. Skin, Dblade (scapula) bone
associated cartilage shall be removed unless
otherwise specified.

To be specified:
. Ventral cutting line (tail length)
. Tenderloin retained
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XXXX

LOIN CENTRE CUT CHOPS

These chops are derived from the centre cut ldir]
from end to end.

XXXX

LOIN RIB CHOPS

This item is derived from the rib half of a centre
loin.

XXXX

LOIN, LOIN CHOPS

These are derived from region of the Ioi"

associated with the lumbar vertebrae.

XXXX

LOIN CENTRE CUT, SEMI BONELESS

This item is the same ass the centre cut loin dx

c \
that the backbone (thoracic and lumbar vertebr: >

is removed so that lean and fat is exposed betv
the junctures of the rib bones and feather bo
The tenderloin shall be excluded.

veen

XXXX

LOIN CENTRE CUT CHOPS, SEMI
BONELESS

[To be defined]

4130

PORK SIRLOIN (RUMP)

The pork sirloin is derived from a long cut loin
the rump portion of the long cut leg. The sirlan

removed from the leg by a straight ¢

approximately not less than 1.0 inch (2.5 cm) fr
the anterior edge of the aitch bone. The flarals
be removed.

XXXX

PORK SIRLOIN (RUMP) SLICES

Sirloin slices shall be derived from the portion|(

the sirloin that includes the hip bone.

4280

TENDERLOIN

Tenderloin consists of the M. psoas major and
iliacus, which are along the ventral surface of
lumbar vertebrae and lateral surface of the ili
The side strap muscle (M. psoas minor) is remo

The tenderloin shall be practically free of surfa
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fat.

To be specified:
. Side strap (M. psoas minor) retained
. Head muscle (M. iliacus) removed

4159

LOIN RIBLETS

o
Loin riblets are derived from the transver F v
processes and associated lean from the lum “& 885"
vertebrae of any bone-in pork loin after removal ui
the tenderloin and the loin eye. Loin riblets shall
contain no less than four transverse processes
(paddle/finger bones), be held intact by associated

lean, and include no more than two rib bones. This
item shall be trimmed practically free of surfaae

n

4161

BACK RIBS
'-—‘:?f-( ” ‘Jm

Back ribs are prepared from a bone-in loin by |t

removal of all bones and cartilage and shall consis

of at least eight ribs and related intercostal meat

The back ribs section shall be intact, and thedxydi

of the thoracic vertebrae shall be removed except

that small portions of the vertebrae may remain

between the rib ends.

To be specified:

* Number of ribs required
* Diaphragm retained

» Width of back ribs

e Peritoneum removed from the inside surface of
the ribs and intercostal muscles

4140

LOIN, LONG CUT

Loin - long is the remaining dorsal portion of the
carcase side after the removal of the leg shorf cut
(item 4016) and shoulder lower half and belly (item
4335). Lumbar fat (on the inside surface covering
the tenderloin) shall be trimmed to practicallyefre
The tenderloin is retained.
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XXXX LOIN SHOULDER END
1-2 ribs - XXXX The shoulder end of the long cut loin by a cut
2-3 ribs - XXXX through the specified rib.
3-4 ribs - XXXX
4-6 ribs -XXXX
XXXX LOIN SHOULDER SLICES
[To be defined]
4098 — 4101 LOIN CENTRE CUT i&rmﬁmﬁw
g r_lé)sill%%% The loin centre cut is prepared from the long loyn = i
11 ”.bs 4100 the removal of the shoulder by a cut leaving [the
10 r!bs 4101 specified number of ribs. The sirloin is removed| b
fos a straight cut anterior to the hip cartilage. The
tenderloin may be removed unless otherwise
specified. Skin, blade (scapula) bone and assatjat
cartilage shall be removed unless otherwise
specified.
To be specified:
. Ventral cutting line (tail length)
. Tenderloin retained
XXXX LOIN CENTRE CUT CHOPS o
These chops areedved from the centre cut loiaut | W
from end to end. = k -
l&‘};{‘} -3 e
XXXX LOIN CENTRE CUT RIB CHOPS
This item is derived from the rib half of a centtat %’i,‘.‘ "“‘T,,;_.,_;g

loin.
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XXXX

LOIN CENTRE CUT LOIN CHOPS

These are derived from region of the centre cut
associated with the lumbar vertebrae.

XXXX

LOIN CENTRE CUT, SEMI BONELESS

This item is the same as the centre cut loin ex
that the backbone (thoracic and lumbar vertebsa
removed so that lean and fat is exposed betwee
junctures of the rib bones and feather bones.
tenderloin shall be excluded.

XXXX

LOIN CENTRE CUT CHOPS, SEMI
BONELESS

[To be defined]




