The suggestions of Saint Petersburg branch of Russian customs academy concerning harmonization of UNECE standard on PORCINE CARCASSES AND CUTS with Combined tariff and statistical  nomenclature of EU (CN EU)
The codes of the goods by classification of CN EU are considered as a basis for definition of the rates of the customs duties both in the countries of EU, and in other countries, including in Russia. UNECE standards establishing requirements to quality of agricultural products are applied by the contracting parties in the international trade. The uniform description of the pork cuts in these documents and the application of the coordinated terms would facilitate international trade by meat. The following tables demonstrate divergences in determined concepts.
 Definitions


UNECE
CN 

Carcass/ half (side)


Ccarcasses shall be dressed without the kidneys or other internal organs and shall be practically free of internal fat. The  membranous portion of the diaphragm must be removed close to the lean.
“Carcases or half-carcases” - slaughtered pigs in the form of carcases of domestic swine which have been bled and eviscerated and from which the bristles and hooves have been removed. These carcases or half-carcases may be with or without head, with or without the chaps, feet, flare fat, kidneys, tail or diaphragm.

Half-carcases may be with or without spinal cord, brain or tongue. Carcases and half-carcases of sows may be with or without udders (mammary glands).


Loin
The shoulder is removed by a straight cut. The leg is removed by a straight cut. The shoulder shall be removed so that no more than 11 ribs are present. Lumbar fat (on the inside surface covering the tenderloin) shall be trimmed to be practically free.
The upper part of the half-carcase, extending from the first cervical vertebra to the caudal vertebrae, including bones, with or without the tenderloin, blade-bone, subcutaneous fat or rind.



Terms

UNECE
CN
Russian term

Leg
Hams (legs) 
Окорок

Shoulder
Fore – end
Передний край

Shoulder Upper Half
A cut of the loin 
Отруб корейки

Shoulder, Lower Half
Shoulder
Нижняя часть переднего края

CN EU, abstracts

MEAT AND EDIBLE MEAT OFFAL

Note

2. A. The following expressions shall have the meanings hereunder assigned to them:

2. A. (a) “carcases or half-carcases”, for the purposes of subheadings 0203 11 10 and 0203 21 10: slaughtered pigs in the form of carcases of domestic swine which have been bled and eviscerated and from which the bristles and hooves have been removed. Half-carcases are derived from whole carcases by division through each cervical, dorsal, lumbar and sacral vertebra, through or along of the sternum and through the ischio-pubic symphysis. These carcases or half-carcases may be with or without head, with or without the chaps, feet, flare fat, kidneys, tail or diaphragm.

Half-carcases may be with or without spinal cord, brain or tongue. Carcases and half-carcases of sows may be with or without udders (mammary glands);

2. A. (b) “hams” (legs), for the purposes of subheadings 0203 12 11, 0203 22 11, 0210 11 11 and 0210 11 31: the posterior (caudal) part of the half-carcase including bones, with or without foot, shank, rind or subcutaneous fat.

2. A. (b) The ham (leg) is separated from the rest of the half-carcase so that it includes, at most, the last lumbar vertebra;

2. A. (c) «fore-ends”, for the purposes of subheadings 0203 19 11, 0203 29 11, 0210 19 30 and 0210 19 60: the anterior (cranial) part of the half-carcase without the head, with or without the chaps, including bones, with or without foot, shank, rind or subcutaneous fat.

2. A. (c) The fore-end is separated from the rest of the half-carcase so that it includes, at most, the fifth dorsal vertebra.

2. A. (c) The upper (dorsal) part of the fore-end, whether or not containing the blade-bone and attached muscles, (neck-end in fresh or collar in salted condition), is considered a cut of the loin, when it is separated from the lower (ventral) part of the fore-end, at most by a cut just below the vertebral column;

2. A. (d) «shoulders”, for the purposes of subheadings 0203 12 19, 0203 22 19, 0210 11 19 and 0210 11 39: the lower part of the fore-end whether or not containing the blade-bone and attached muscles, including bones, with or without foot, shank, rind or subcutaneous fat.

2. A. (d) The blade-bone and attached muscles presented separately shall remain classified in this subheading as a part of the shoulder;

2. A. (e) «loins”, for the purposes of subheadings 0203 19 13, 0203 29 13, 0210 19 40 and 0210 19 70: the upper part of the half-carcase, extending from the first cervical vertebra to the caudal vertebrae, including bones, with or without the tenderloin, blade-bone, subcutaneous fat or rind.

2. A. (e) The loin is separated from the lower part of the half-carcase by a cut just below the vertebral column;

2. A. (f) «bellies”, for the purposes of subheadings 0203 19 15, 0203 29 15, 0210 12 11 and 0210 12 19: the lower part of the half-carcase situated between the ham (leg) and the shoulder, commonly known as «streaky”, with or without bones, but with the rind and the subcutaneous fat;

2. A. (g) “bacon sides”, for the purposes of subheading 0210 19 10: the pig half-carcase without the head, cheek, chap, feet, tail, f lare fat, kidney, tenderloin, blade bone, sternum, vertebral column, pelvic bone and diaphragm;

2. A. (h) «spencers”, for the purposes of subheading 0210 19 10: the bacon side without the ham, whether or not boned;

2. A. ij) «three-quarter sides”, for the purposes of subheading 0210 19 20: the bacon side without the fore-end, whether or not boned;

2. A. (k) “middles”, for the purposes of subheading 0210 19 20: the bacon side without the ham and the fore-end, whether or not boned.

2. A. (k) The subheading also includes cuts of middles containing tissue of loin and belly in natural proportion to the entire middles.

2. B. The parts of the cuts defined in paragraph 2 A (f) fall within the same subheadings only if they contain rind and subcutaneous fat.

2. B. If the cuts falling within subheadings 0210 11 11 and 0210 11 19 as well as 0210 11 31, 0210 11 39, 0210 19 30 and 0210 19 60 are derived from a bacon side from which the bones indicated under paragraph 2 A (g) have already been removed, the lines of cutting shall follow those defined under paragraph 2 A (b), (c) and (d) accordingly; in any case, these cuts or parts thereof shall contain bones.

2. C. Subheadings 0206 30 30, 0206 49 20 and 0210 90 39, shall include, in particular, heads or halves of heads of domestic swine, with or without the brains, cheeks or tongues, and parts thereof. The head is separated from the rest of the half-carcase as follows:

2. C. - by a straight cut parallel to the cranium; or

2. C. - by a cut parallel to the cranium up to the level of the eyes and then inclined to the front of the head, thereby causing the chaps to remain attached to the half-carcase.

2. C. The cheeks, snouts and ears as well as the meat attached to the head, particularly to the rear part, are considered parts of heads. However, the cuts of boneless meat of the fore-end presented alone (jowls, chaps or chaps and jowls together), fall within subheading 0203 19 55, 0203 29 55, 0210 19 51 or 0210 19 81 as the case may be.

2. D. For the purposes of subheadings 0209 00 11 and 0209 00 19 «subcutaneous pig fat” shall have the meaning of the fatty tissue which accumulates under the rind of the pig and adheres to it, irrespective of the part of the pig from which it comes; in any case, the weight of the fatty tissue shall exceed the weight of the rind.

2. D. Those subheadings also include subcutaneous pig fat from which the rind has been removed.

2. E. For the purposes of subheadings 0210 11 31, 0210 11 39, 0210 12 19 and 0210 19 60 to 0210 19 89, products in which the water/protein ratio in the meat (nitrogen content ´ 6,25) is 2,8 or less shall be considered as «dried or smoked”. The nitrogen content shall be determined according to ISO method 937-1978.
0203 Meat of swine, fresh, chilled or frozen:

Fresh or chilled:
0203 11 -Carcases and half-carcases:

0203 11 10 -Of domestic swine 
0203 11 90 -Other 
0203 12 -Hams, shoulders and cuts thereof, with bone in:

-Of domestic swine:

0203 12 11 -Hams and cuts thereof
0203 12 19 -Shoulders and cuts thereof 
0203 12 90 -Other 
0203 19 -Other:

-Of domestic swine:

0203 19 11 -Fore-ends and cuts thereof 
0203 19 13 -Loins and cuts thereof, with bone in 
0203 19 15 -Bellies (streaky) and cuts thereof 
-Other:

0203 19 55 -Boneless
0203 19 59 -Other
0203 19 90 -Other 
Frozen:

0203 21 -Carcases and half-carcases:

0203 21 10 -Of domestic swine 
0203 21 90 -Other 
0203 22 -Hams, shoulders and cuts thereof, with bone in:

-Of domestic swine:

0203 22 11 -Hams and cuts thereof 

0203 22 19 -Shoulders and cuts thereof 
0203 22 90 -Other 
0203 29 -Other:

-Of domestic swine:

0203 29 11 -Fore-ends and cuts thereof 
0203 29 13 -Loins and cuts thereof, with bone in 
0203 29 15 -Bellies (streaky) and cuts thereof
-Other:

0203 29 55 -Boneless 
0203 29 59 -Other
0203 29 90 -Other
0209 00 Pig fat, free of lean meat, and poultry fat, not rendered or otherwise extracted, fresh, chilled, frozen, salted, in brine, dried or smoked:

- Subcutaneous pig fat:

0209 00 11 - -Fresh, chilled, frozen, salted or in brine
 0209 00 19 - -Driedorsmoked
0209 00 30 - Pig fat, other than that falling within subheading 0209 00 11 or 0209 00 

0209 00 90 - Poultry fat 
0210 Meat and edible meat offal, salted, in brine, dried or smoked; edible flours and meals of meat or meat offal:

- Meat of swine:

0210 11 - -Hams, shoulders and cuts thereof, with bone in:

- - -Of domestic swine:

- - - -Salted or in brine:

0210 11 11 - - - - -Hams and cuts thereof 
0210 11 19 - - - - -Shoulders and cuts thereof 
- - - -Dried or smoked:

0210 11 31 - - - - -Hams and cuts thereof 
0210 11 39 - - - - -Shoulders and cuts thereof 
0210 11 90 - - -Other 
0210 12 - -Bellies (streaky) and cuts thereof:

- - -Of domestic swine:

0210 12 11 - - - -Salted or in brine 
0210 12 19 - - - -Driedorsmoked
0210 12 90 - - -Other
0210 19 - -Other:

- - -Of domestic swine:

- - - -Salted or in brine:

0210 19 10 - - - - -Bacon sides or spencers 
0210 19 20 - - - - -Three-quarter sides or middles
0210 19 30 - - - - -Fore-ends and cuts thereof
0210 19 40 - - - - -Loins and cuts thereof
- - - - -Other:

0210 19 51 - - - - - -Boneless
0210 19 59 - - - - - -Other
- - - -Dried or smoked:

0210 19 60 - - - - -Fore-ends and cuts thereof 
0210 19 70 - - - - -Loins and cuts thereof
- - - - -Other:

0210 19 81 - - - - - -Boneless
0210 19 89 - - - - - -Other
0210 19 90 - - -Other 
0210 20 - Meat of bovine animals:

0210 20 10 - -With bone in
0210 20 90 - -Boneless 
- Other, including edible flours and meals of meat and meat offal:

0210 91 00 - -Of primates 
H 0210 92 00 - -Of whales, dolphins and porpoises (mammals of the order Cetacea); of manatees and dugongs (mammals of the order Sirenia)
0210 93 00 - -Of reptiles (including snakes and turtles) 
0210 99 - -Other:

- - -Meat:

0210 99 10 - - - -Of horses, salted, in brine or dried
- - - -Of sheep and goats:

 0210 99 21 - - - - -With bone in
 0210 99 29 - - - - -Boneless 
 0210 99 31 - - - -Of reindeer
 0210 99 39 - - - -Other 
- - -Offal:

- - - -Of domestic swine:

0210 99 41 - - - - -Livers
0210 99 49 - - - - -Other
- - - -Of bovine animals:

0210 99 51 - - - - -Thick skirt and thin skirt
0210 99 59 - - - - -Other
0210 99 60 - - - -Of sheep and goats
- - - -Other:

- - - - -Poultry liver:

0210 99 71 - - - - - -Fatty livers of geese or ducks, salted or in brine
0210 99 79 - - - - - -Other
0210 99 80 - - - - -Other
0210 99 90 - - -Edible flours and meals of meat or meat offal
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