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DRAFT STANDARDS FOR BEEF CARCASSES AND CUTS
UN ECE STANDARD

concerni ng the standardi zation, marketing, and
comercial quality of

BEEF CARCASSES AND CUTS
noving in international trade

1.0 FORWARD

The purpose of this standard is to define and descri be commrerci al
qual ity and nerchandi sing requirenents of beef carcasses and cuts moving into
i nternational wholesale trade as fit for human consunption. It is recognized
that many other requirements of food standardi zati on and veterinary contro
nmust be conplied with to rmarket beef neat across international borders. The
standard does not attenpt to prescribe those aspects which are covered
el sewhere, and throughout the standard, such provisions are |left to nationa
or international |egislation, or requirements of the inmporting country.

Thi s standard includes photographs of carcasses and sel ected commerci a
cuts to facilitate a better understanding of its provisions with a viewto
ensuring a wide application in international trade. A summary table of
requirements laid down by the standard is al so included.

2.0  SCOPE

This standard applies to carcasses and/or associated cuts of
donesticated Bos taurus and Bos indicus beef ol der than nine nonths of age,
marketed as fit for human consunption. Beef denonstrates a characteristic red
col our.

3.0 FI ELD OF APPLI CATI ON

The purpose of this standard is to define certain aspects of quality and
cutting requirenents of beef carcasses and cuts intended to be sold in
i nternational trade

The standard may contain references to other international agreenents,
standards and codes of practice which have the objective of maintaining the
quality after dispatch and of providing gui dance to governments on certain
aspects of food hygiene, labelling and other matters which fall outside the
scope of this standard. Codex Alinentarius Conm ssion Standards, Quidelines,
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and Codes of Practice should be consulted as the conpetent internationa
reference concerning health and sanitation requirements.

4.0 GENERAL REQUI REMENTS
4.1 PROVI SI ONS CONCERNI NG // TEMPERATURE

Beef neat nay be presented in chilled //, frozen, or deep-frozen
condi tions, such that:

(A Chilled refers to product maintained at an internal tenperature not |ess
than -1.5°C or nore than +7°C at any tinme follow ng the post-slaughter
chilling process and may be (1) wapped (2) unw apped.

(B) Frozen refers to product maintained at an internal tenperature not
exceeding -12°C at any tine after freezing.

(O Deep-frozen refers to product naintained at an internal tenperature not
exceeding -18°C at any tine after freezing.

4.2 PROVI SI ONS CONCERNI NG CONDI TI ON OF THE MEAT

(A Beef cuts mnust be:

1. Intact, taking into account the presentation

2. Clean, free fromany visible foreign matter, dirt, blood clots,
spinal cord or bone dust.

3. Free of offensive odours.

4, Free of visible bloodstains except those which are snall and

unobt rusi ve.
5. Free of protruding broken bones.
6. Free of contusions. 1/
7 Free fromfreezerburn. 2/

1/ Contusi ons having a material inpact on any product are not
permtted.

2/ Freezer-burn is localized or w despread areas of irreversible
surface dehydration indicated, in part or all, by changes from original col our
(usually paler), flavour (flavourless), snmell (rancid), and/or tactile
properties (dry, spongy).

(B) Cutting, trimming, and boning of cuts shall be acconplished with
sufficient care to naintain cut integrity and identity, and avoid //
scores in the | ean. Ragged edges shall be renoved close to the | ean
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surfaces. Except for cuts that are separated through natural seans, al
cross-sectional surfaces shall formapproximate right angles with the skin
surface. Mninmal amounts of |ean, fat, or bone shall be included on a cut
froman adjacent cut. For boneless cuts, all bones, cartilage, and surface
| ynph gl ands shall be renoved.

4.3 PROVI SI ONS FOR EVALUATI NG FAT THI CKNESS | N CERTAI N CUTS

(A Trimming of external fat shall be acconplished by snoboth renoval al ong
t he contour of underlying rmuscle surfaces. Bevelled fat edges al one do
not substitute for conplete trimm ng of external surfaces when required.
Fat thickness requirenents may apply to surface fat (subcutaneous and/
or exterior fat inrelation to the iten), and seam (internuscul ar) fat
as specified by the purchaser. Two definitions are used to describe fat
trimlimtations:

1. Maxi mum fat thickness at any one point. Evaluated by visually
determ ning the area of a cut which has the greatest fat depth, and
nmeasuring the thickness of the fat at that point.

2. Average (nean) fat thickness. Evaluated by visually deternining and
taking multiple nmeasurements of the fat depth of areas where surface
fat is evident only. Average fat depth is determ ned by conputing
t he nean depth in those areas.

Actual rmeasurenents of fat thickness (depth) are nmade on the edges of
cuts by probing or scoring the overlying surface fat in a manner that reveals
the actual thickness and accounts for any natural depression or seam which
could affect the neasurenment Wien a natural depression occurs in a nuscle,
only the fat above the portion of the depression which is nmore than 19 mmin
wi dth is considered (known as bridging) . Wien a seamof fat occurs between
adj acent nuscles, only the fat above the | evel of the involved nuscles is
nmeasured (known as pl ani ng).

For the purpose of measuring seam (internuscular) fat, when specified,
the maxi num fat thickness at any one point is evaluated by visually
determ ning the thickest (w dest, deepest) deposits on any exposed, cross-
sectional surface, and nmeasuring the depth of fat at that point. Average fat
t hi ckness for seamfat is determined by visually deterni ning the various areas
of seamfat and taking neasurenents representing the depth at each area. The
average i s the conputed mean of such neasures.
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4.4 PROVI SI ONS CONCERNI NG LEAN COLCUR

Normal | ean beef meat is to be intensive red. Dark, firmand dry neat
(DFD) is expected to have high pH above liniting value 6.0 and this is
unacceptable. pHis nmeasured in m |ongissinms dorsi according to |1 SO
2917: 1974 "Meat and neat products”. Measurenment of pH not earlier than 24
hours post nmortem Any other conditions of pH nmeasurenent and hi gher or | ower
[imting value within the region 5.8-6.3 can be defined by contractua
agreenment. Lean col our could be eval uated organoleptically in fresh cross-
section of fixed nuscle using avail able col our gui de. Range of |ean colour for
too dark (DFD) or too light nmeat (veal) and the representative rmuscle is
defined in contractual agreemnent.

4.5 PROVI SI ONS CONCERNI NG ORI G N AND PRODUCTI ON HI STORY

These provisions are optional, however, the purchaser can request proof of
docunent ary procedures for validation purposes. //
1. Producti on Systens

(A) Intensive systens describe production nethods which include restricted
st ocki ng and housi ng and feedi ng regi mes devel oped to pronote rapid
gr owt h.

(B) Extensive systens describe production nethods which include relatively
unrestricted access to natural forage for the majority of the animals'
lives.

(O Oganic systens describe production nethods which follow internationally
recogni zed standards or national standards if they are nore restrictive.

(D) Oher systens nust be described by the seller

2. Feedi ng Systens

(A) H.gh Energy: beef carcasses or cuts designhated as hi gh-enerqgy,
concentrate-fed must have received a diet consisting of no | ess than 70
per cent carbohydrates for a mininmumof 110 days. In addition, there nust
be no evidence of yellow fat indicative of high |evels of beta carotene
nmet abol i sm

(B) Any other unless agreed between buyer and seller.

3. Ani mal |dentification

(A) Breed or breed race
(B) Date and Place of Birth



TRADE/ WP. 7/ GE. 11/ 1998/ 4
page 6

4.6 PROVI SI ONS CONCERNI NG PACKI NG, STORAGE, AND TRANSPORT

The packagi ng (or prepacking) is the primary covering of a product. The
packing is the secondary covering containing the packaged products. The
material s used nust be food grade nmaterial s.

During the storage and transport, the beef nust be packaged to the
foll owi ng m ni num requirenments:

(A) Carcasses and quarters
1. Chilled with or w thout packagi ng
2. Frozen/deep frozen packed to protect the products

(B) Cuts
1. Chilled
a. |.WP. (Individually wapped)
b. Bul k packaged (plastic |ined container)
c. Vacuum packed (VP)
d. Modified atnosphere packagi ng ( MAP)

2. Frozen/deep frozen
a. I.WP.
b. vacuum packed

/1 The conditions of storage before dispatch and the equi prent used for
transportation shall be appropriate to the physical condition of the neat
(chilled, chilled in a nodified atnosphere, frozen, or deep-frozen) and shal
be in accordance with the requirenments of the inporting country. Attention is
drawn to the provisions of the Agreenent on the International Carriage of

Peri shabl e Foodstuffs and on the Special Equipnment to be Used for Such

Carri age (ATP)

4.7 PROVI SI ONS CONCERNI NG LABELLI NG

Wthout prejudice to national requirenents of the inporting countries with
respect to | abelling of prepacked foods, the follow ng information shall be
provi ded:

/1
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BEEF PRODUCTS

STATUTORY | NFORVATI ON

ADDI TI ONAL OPTI ONAL
| NFORMATI ON

Bone-in quarters

Heal t h stanp using
food grade ink
Sl aught er nunber or
bat ch nunber using
food grade ink
Sl aughter date

Cuts

I nformation to be
nmentioned on prinmary

pack

agi ng

nane of the product
packagi ng date

use-by information as
required by each
country

st orage net hods:

chi | | ed, vacuum packed
chill ed, MAP

chilled, frozen, deep-
frozen

storage conditions
cutting plant health

st anp

I nformation to be
nmenti oned on secondary

pack

agi ng

details of packer or
retailer

nane of the product
storage conditions
quantity (nunber of
pi eces)

net wei ght

bat ch nunber

any storage
treatments other than
refrigeration

- pH

- opti mum agei ng date

- cl assification/
gr adi ng:
conformation, fat
cover, category

- origin

- br eed

- breed type

- i nformation
concer ni ng breedi ng
or production
net hods (see Annex)

- net wei ght for bone-
in quarters

- et hni ¢ sl aughter
- val i dation synbol or
producti on met hods
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4.8 AUTHORI TY FOR CONFORM TY ASSESSMENT

In addition to detail ed product descriptions, this standard includes an
option for purchasers to voluntarily select a conformty assessnent authority
within each contract. Conformty assessnent authorities voluntarily sel ected
by purchasers will apply and/or assign nerchandising criteria and assist with
resol ution of clains in contractual disputes.

Each conformity assessment authority listed, if selected voluntarily in a
contractual agreenent, will be wholly responsible for third party assessnent
of conpliance with the standards detail ed herein, based on that authorities
operating nethodol ogy. Additionally, voluntarily selected authorities can
determi ne characteristics to be utilized for nmerchandising criteria on the
part of the purchaser based on standards and nethodol ogy specific to that
aut hority under secondary lists of merchandi sing options, contained in this
docunent, that are related to palatability, yields, or other quality/val ue
rel ated characteristics of the product.

If dispute resolution is considered inportant between trading partners and
i s addressed and included as part of the contractual |anguage between traders,
purchasing entities first can voluntarily select a confornmity assessnent
authority that will have the final responsibility for determi ning conpliance
of product with the contractual agreenent based on the standards contai ned
herein, inclusive of any additional requirenments specified in the contract.
Conformty assessnent for conpliance can voluntarily be mandated at the point
of origin, prior to shipping, or can be obtained strictly on an "as-needed"
basis to resolve a contractual dispute. Wien a claimis filed against a
supplier, the parties should be obligated to conply with the findings of their
voluntarily selected third party conformty assessnent authority if such an
authority is designated at the tine of contract initiation

If a authority for determ ning conpliance is voluntarily selected by the
purchasing entity, that purchasing entity also will have access to additiona
services or procedures provided by that specific authority, e.g.; carcass
classification and certification services, quality systenms certification
services, etc.

Suppliers in sone nations may be required to submit product or managenent
systens for certification based on the laws and regul ati ons of their country.
Such nmechani snms for conformity assessnment should be selected by the purchasing
entity in the contractual |anguage as the authority option for binding
conformty assessnent.

[4.9 UCC/ EAN- 128 CODI FI CATI ON SYSTEM (Tent ati ve pendi ng approval)
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The col | aborative Uniform Code Council (UCC)/International Article
Nurbering (EAN) 14-digit Shipping Contai ner Codes (SCC) and Code 128
Application Identifier (Al) coding are utilized in this docunment as the
standard codification system Codes utilized to describe beef carcasses and
cuts are presented in TABLE 1. This is a codification system standardi zed by
the UCC and EAN for use across international borders. It is nonitored by
country specific coding authorities around the world. Use of SCC and 128 Code
i mproves efficiency and accuracy of product distribution by uniquely
i dentifying shipping containers. Code structures for the 14-digit |length SCC
code is determ ned within each country by the nunbering authority which issues
manuf acturer identification nunbers.

The SCCis a 14-digit nunber used as the primary identification for fixed
content rmulti packs, shipping containers, pallets, and unit loads. It is
conprised of a single-digit packaging indicator code, a 7-digit manufacturers
identification number (the first two digits are nunber system characters), a
5-digit itemnunber, and a check character

St andardi zed Code 128 Al's are prefixes used in this standard in
conjunction with SCC s to accomopdate additional data within the overall bar-
codi ng system A standardized Al prefix specifically indicates "the meaning
and fornmat" of the data following it. For this docunent, standardized Al's
are used to indicate the authority for conformty assessnment option, and al
purchaser options described herein. Conbined use of SCCs in Code 128
synmbol ogy i ncreases tol erance for the harsh conditions to which typica
shi ppi ng contai ner codes are exposed.

Coding formats are attached to each item Use of UCC/ EAN 128 Code is
reconmended to enhance conmmuni cati on between buyers, sellers, and third-party
conformty assessnent entities.

Exanple: (01) 1 06 71815 87160 9 (0000) 02 1 2 2 31 1 1 001 51 1 1 (3202)
008250 (15) 940831

(01) 1 06 7185 87160 9 = Nunber system character and 14 digit Shipping
Cont ai ner Code whi ch includes a packagi ng | evel indicator, manufacturer
identification, and product identification

(0000) 021 2231110015111-=A {proposed}for a Beef Round, Prinal
Shortcut, topside round, Style 2 cap-off, boneless, all external fat renpved,
wei ght category 1, fresh refrigeration, vacuum packaged, U. S. conformty
assessnent, sex class of steer/heifer, no maturity nodifications, production
history of grain-fed, and no additional options specified
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(3202) 008250 = Al for weight in pounds to two deci mal places
(15) 940831 = Al for sell-by-date in YYMVDD

TRADE DESCRI PTI ONS FOR BEEF CARCASSES AND CUTS

cur PARAGRAPH NO.

Beef Carcass/ hal f

Beef Forequarter

Beef Hi ndquarter

Beef Pistola

Beef Round, Primal, Shortcut
Beef Round, Subprinmals, Shortcut
Beef Round, Primal, Longcut

Beef Round, Subprinmals, Longcut
Beef Loin, Primal, Full

go oo g oo oo
© 00O N O O B W N B

Beef Sirloin, Subprimals 5.10
Beef Short Loin, Subprimls 5.11
Beef Ri b, Prinal 5.12
Beef Ri b, Subprinals 5.13
Beef Chuck, Prinal 5.14
Beef Chuck, Subprinals 5.15
M scel | aneous |tens 5.16
Beef Tri nm ngs 5.17
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Beef Carcasses and Cuts

Opti ons [tem Code
S Speci es Beef 1
t Primals Car cass/ hal f 01
a For equarter 02
n H ndquarter 03
d Pi stol a 04
a Round, Short cut 05
r Round, | ongcut 06
d Loin 07
Sirloin 08
N Short Loin 09
Lrln Ri b 10
b Chuck 11
o M scel | aneous |temns 12
) Tri nmi ngs 13
Sub-pri nal s Pge Pade descgfp{ 8 ?or code) 0
P Style (See trade descriptions for code)
u Bone Bone in 1
r Bonel ess 2
c Partially bonel ess 3
h Fat Commodity (no) trim 1
a Peel ed, surface nmenbrane renoved 2
s Maxi mum fat thickness of 0 mMm 3
i Average fat thickness of 3 mm 4
n Average fat thickness of 6 mm 5
g Average fat thickness of 13 mm 6
Wei ght range (see Wi ght range Code, Appendix |.)
o State of Chilled 1
p refrigeration Frozen 2
t Deep- Frozen 3
[ Packagi ng Vacuum packaged 1
o] Gas flushed 2
n Frozen/ wr apped 3
S Conbo (trinm ngs only) 4
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Table 1 (cont.) Codification System For Beef Carcasses and Cuts

Opti ons [tem Code

C | Authority United States 001
0 Australia 002
n New Zeal and 003
f South Africa 004
o} Eur opean Uni on 005
r Japan 006
m Argentina 007
i Canada 008
t Ger many 009
y United Ki ngdom 010
G eece 011

A France 012
S Italy 013
S Spai n 014
e Denmar k 015
S Fi nl and 016
S The Net herl ands 017
m Bel gi um 018
e Swit zerl and 019
n Pol and 020
t Mexi co 021




TRADE/ WP. 7/ GE. 11/ 1998/ 4
page 13

Table 1 (cont.) Codification System For Beef Carcasses and Cuts

Opt i ons I[tem Code
Sex classification Intact nale (evident sex traits, > 18 np) 1
Young intact male (< 18 no) 2
Steer (young castrate) 3
Hei fer (young fenal e, never-calved) 4
Steer and/or heifer 5
Young Cow (rmature female, < 5 yr of age) 6
ad Cow (rmature female, > 5 yr of age) 7
None specified 8

Maturity No nodifications to descriptions 1

Contractual nodifications specified 2
(dentition, skeletal, and |ean)

Production history Hi gh-energy, concentrate-fed 1
Forage fed 2
Addi tional options No nodifications to descriptions 1

Contractual nodifications specified 2
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4.10 DEFI NI TI ON OF PRODUCE
(A Definitions used in the standard.

Beef carcasses and cuts which do not correspond to the definitions laid
down in this standard shall be designated in accordance with normal trade
practice, provided that the designations used are not liable to be confused
with the designations given herein.

(B) Schematic System for Description of Beef Carcasses and Cuts

For the descriptions in this standard, the grid depicted in Figure 1 forms
the sane scal e throughout the docunent Reference coordinates are expressed in
al phanuneric characters for clarification of the term nology used within the
item descriptions in the standard.

1. Muscl e G oups:
a. Adduct er p. Rectus Fenoris
b. Bi ceps Fenoris - Cap qg. Rhonboi deus
C. Conpl exus r. Sartorius
d. Deep Pect or al S. Seni menbr anosus
e. G uteus - Center Cut t. Seni t endi nosus
f. G ut eus Medi us u. Serratus Ventralis
g. Gacilis - Cap V. Spi nal i s Dor si
h. Heel W. Subscapul ari s
i Ili opsoas X. Superficial Pectoral
j- I nf raspi nat us y. Supr aspi nat us
k. Longi ssi nus Dor si z. Tensor Facilatae - Triangle
1. Mul tifidus Dorsi aa. Trapezius
m ol i que Abdomi nous | nternus bb. Triceps Brachii
n. Pecti neus cc. Vastis Lateralis
0. Rect us Abdomni nous
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Figure 1. Schematic System for Description and Codification of

For the descriptions

in this standard,
reference points indicated
on this page are expressed
i n al phanuneric characters
for clarification of the
term nol ogy used within
the item descriptions in

t he standard.

Beef Carcasses and Cuts

Posterior

ABCDEFGHI JKL

1’ 1
2 2
3 3
' 2
5 B 15
6 16
7 7
8 | 8
9 9
10 |10
11 ' 11
12 %A 12
13 R 13
14 |24
15 : 15

16
17 17
18:__‘ 118
19, |19
20 120
21, 121
22 22
23, |23
24 124
25 25
26 . 126
27 127
28 128
29 - 29
30 | 30

ABCDEFGHIJ KL
Anterior

Jenjua A
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5.0 SPECI AL REQUI REMENTS
5.1 BEEF CARCASS/ HALF

A carcass includes two matched hal ves each consisting of a forequarter
and a hindquarter. Carcass hal ves shall be produced by splitting the carcass
down the back exposing the spinal groove at |east 75 percent of the Iength of
either half. No nore than a minor anount of major nuscles shall be renoved
fromeither half. The diaphragm may be renoved. However, if present it shal
be firmy attached and the menbranous portion shall be renoved close to the
lean. The thynus gl and and heart fat shall be closely renoved.

Sub- pri mal Codes:
1) Full Carcass. As described above.

2) Carcass half. One matched forequarter and hindquarter, as described above.

Pur chasi ng Opti ons
Styl e Codes:

1) As descri bed above.

2) Same as Style 1 except that the kidney, kidney knob, adjacent interna
fats, and hanging tender are renoved. Fat covering the |unbar, sacral,

pel vic, and tenderloin regions shall be trimed to not exceed 25 nmin depth
at any point.

3) Same as Style 2 except that the flank, short plate, and brisket shall be
renoved. The flank shall be renoved by a straight cut froma point which is
ventral to the tensor fasciae | atae (w thout exposing) to a point that is
ventral to, but no nore than 15 cmfromthe |ongissinus dorsi at the 13th rib.
The brisket and short plate shall be renmoved by a straight cut froma point at
the 13th rib that is ventral to, but not nore than 15 cm fromthe | ongissinus
dorsi, extending to a point on the neck end which exposes the cartil agi nous
juncture of the 1st rib and the sternum The brisket is separated fromthe
foreshank through the natural seam

Bone Codes:

1) Bone in.
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5.2 BEEF FOREQUARTER

The beef forequarter is the anterior portion of the carcass half after
severance fromthe hindquarter by a cut follow ng the natural curvature
between the 12th and 13th ribs. The forequarter shall be trimred as descri bed
for Style 1 of the Carcass/Half.

Pur chasi ng Opti ons
Styl es:
1) As descri bed above.

2) Same as style 1 except that the short plate and brisket shall be renoved by
a straight cut froma point on the hindquarter-end that is ventral to, but not
nore than 15 cmfromthe |ongissinmus dorsi, extending to a point on the neck
end whi ch exposes the cartilaginous juncture of the 1st rib and the sternum
The brisket is separated fromthe foreshank through the natural seam The

di aphragm may be renoved. However, if present, it shall be firmy attached
and the menbranous portion shall be trinmed close to the | ean. The thynus

gl and and heart fat shall be closely renpved.

3) Same as Style 1 except that the forequarter is separated fromthe

hi ndquarter by a cut followi ng the natural curvature between the 10th and 11th
ribs.

4) Same as Style 2 except that the forequarter is separated fromthe

hi ndquarter by a cut follow ng the natural curvature between the 10th and 11
the ribs.

Bone Codes:

1) Bone in.

2) Bonel ess. Purchaser shall specify if this itemrenmains intact or is
separated into cuts.

3) Partially bonel ess.
5.3 BEEF H NDQUARTER

The beef hindquarter is the posterior portion of the carcass half after
severance fromthe forequarter by a cut follow ng the natural curvature

between the 12th and 13th ribs. The hindquarter shall be trimred as descri bed
for Style 1 of the Beef Carcass/Half.
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Pur chasi ng Opti ons

Styl es:

1) As descri bed above.

2) Same as Style 1 except that the flank shall be renoved by a straight cut
froma point that is ventral to the knuckle and tensor fasciae [atae (without
severing) and to a point that is ventral to but no nore than 15 cmfromthe

| ongi ssinus dorsi at the forequarter end. The hangi ng tender, kidney, kidney
knob, and adjacent internal fats shall be renoved. Fat covering the |unbar,
sacral, pelvic, and tenderloin regions shall be trimred to not exceed 25 nmmin
depth at any point.

3) Same as Style 1 except that the hanging tender, kidney, kidney knob, and
adj acent internal fats shall be renoved. Fat covering the |unbar, sacral

pel vic, and tenderloin regions shall be trimed to not exceed 25 nmin depth
at any point.

4) Same as Style 1 except that the hindquarter is separated fromthe
forequarter by a cut followi ng the natural curvature between the 10th and 11th
ribs.

5) Same as Style 2 except that the hindquarter is separated fromthe
forequarter by a cut follow ng the natural curvature between the 10th and 11th
ribs.

6) Same as Style 3 except that the hindquarter is separated fromthe
forequarter by a cut follow ng the natural curvature between the 10th and 11th
ribs.

Bone Codes:

1) Bone in.

2) Bonel ess. The tenderloin shall be excluded unless specified. The purchaser
shall specify if this itemrenmains intact or is separated into cuts.

3) Partially-bonel ess.
5.4 BEEF PI STOLA

Need Descri ption.
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5.5 ROUND, PRI MAL, SHORTCUT

Consi sts of the topside and silverside round, all or part of the knuckle,
runp, heel, and shank. The loin is renoved by a straight cut beginning at the
juncture of the last sacral and the first caudal vertebrae, exposing the bal
of the fernur w thout severing the protuberance, and extendi ng across (PO NT).
The tensor fasciae |atae not extend conpletely around the outside of the
knuckl e, and no nore then two vertebrae shall renmain. The flank nuscle shal
be renoved

Pur chasi ng Opti ons
Styl e Codes:
1) As descri bed above.

2) Dianmond-Cut. Sanme as Style 1 except the loin is renoved by two cuts. The
first starts at the 4th sacral vertebra and extends to the ball of the fenur
(PONT). A second cut extends fromthe ball of the femur to a point on the
ventral edge exposing the tensor fasciae |atae where it encircles the knuckle
(PO NT). Knuckles may be separated fromtopside and sil versi de rounds and
fermurs through the natural seans, individually packaged and packed in the same
cont ai ner.

3) Same as Style 1 except the shank is renobved al ong the natural seam and
between the joint of the tibia and femur (stifle joint, PO NT).

4) Same as Style 3 except the runp is renoved by a straight cut that exposes a
cross section of the sem tendi nosus and the fenmur bone, posterior to the bal

of the fermur (PO NT).

5) Same as Style 2 except the shank is renpved as described for Style 3.

Bone Codes:

1) Bone In. As described above.

2) Bonel ess. Bones, cartilages, |iganments, peripheral |ean and fat, and
popliteal and prefenoral |ynph glands shall be renoved.

3) Partially-boneless. Same as Bone Code 2 except that the fenur bone renains
attached to the cut.



TRADE/ WP. 7/ GE. 11/ 1998/ 4
page 20

5.6 BEEF ROUND, SUBPRI MALS, SHORTCUT

Prepared fromthe Beef Round, Primal, Shortcut.

Sub- pri nmal Codes:

1) Topside (inside) round. This cut consists of the seni nenbranosus,
adductor, gracilis, pectineus, and sartorius, and is separated fromthe
silverside (botton), knuckle, and fermur al ong natural seans.

2) Silverside (bottom) round. Primarily consists of the semnitendi nosus,

bi ceps fenoris, and heel. Also may contain portions of the gluteus nedius,
gl uteus accessorius, and gluteus profundus. Separated fromthe topside

(i nside), knuckle, and femur along natural seans.

3) Flat. Sane as the silverside (botton) round except that the heel and
sem t endi nosus are renoved al ong natural seans.

4) Flat-runp-off. Same as the flat except that the runp roast is cross-
sectionally renoved anterior to the deepest portion of the biceps fenoris.

5) Eye of round. Consists of only the sem tendi nosus, intact, and separated
fromthe silverside along the natural seam

6) Runmp roast. That portion renoved fromthe flat-runp-off.

7) Knuckle. Consists of the vastus internedius, vastus lateralis, vastus
nmedialis, rectus fenmoris (quadriceps), and the tensor fasciae |atae.
Separated fromthe topside (inside) and silverside (botton) along natura
seans.

8) Packed 3-way (topside, silverside, knuckle).

9) Packed 4-way (topside, flat, eye of round, knuckle).

10) Packed 5-way (topside, flat-runp-off, eye of round, runp, knuckle).
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Pur chasi ng Opti ons

Styl e Codes:

1) As descri bed above.

2) Caps-off. Same as Style 1 except that the gracilis and subpelvic tendon of
the topside (inside) round and/or the tensor fasciae |atae nuscle, fat, and

connective tissue of the knuckle shall be renoved.

3) Dianond-cut. Sanme as Style 1 except cuts are derived fromStyle 2 of the
Beef Round, Primal, Shortcut.

4) Dianond-cut. Sane as Style 2 except that cuts are derived from Style 2 of
t he Beef Round, Primal, Shortcut.

Bone Codes:
1) Bone in.
2) Boneless. Al bones, cartilages, and |liganents shall be renoved.
3) Partially-bonel ess.
5.7 BEEF ROUND, PRI MAL, LONGCUT
Consi sts of the round (topside and silverside round, a full knuckle,
heel , and shank) and the full sirloin. The flank shall be renoved ventral to
the tensor fasciae |atae (w thout exposing). The short loin is renoved by a

straight cut beginning at the mddle of the 5th |unbar vertebra, (PO NT)
anterior to the hip-bone cartil age, and extendi ng across (PO NT).

Pur chasi ng Opti ons
Styl e Codes:
1) As descri bed above.

2) Same as Style 1 except the shank is renobved al ong the natural seam and
between the joint of the tibia and fenmur (stifle joint, PO NT).

3) Sanme as Style 1 except that the tenderloin is renoved before separating the
| ongcut round fromthe short [ oin.
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4) Same as Style 2 except that the tenderloin is renoved before separating the
| ongcut round and the short |oin.

Bone Codes:
1) Bone In. As described above.

2) Boneless. Al bones, cartilages, sacrociatic |iganment, |ean and fat
overlaying the sacrociatic liganent, the |lean and fat (oyster) overlaying the
aitch bone, and popliteal and prefenoral |ynph glands shall be renoved.

3) Partially-boneless. Same as Bone Code 2 except that the fenur bone renains
attached to the cut.

5.8 BEEF ROUND, SUBPRI MALS, LONGCUT

Bonel ess round subprinmals |listed for the Beef Round, Subprimals, Shortcut
itemare not duplicated here. Subprinals shall be packed independently of
ot her sub-primal cuts.

Sub- pri nmal Codes:

1) Silverside (bottom round, long. Consists of the sem tendi nosus, biceps
fermoris, gluteus group, and heel. Separated fromthe topside (inside), top
sirloin, knuckle, and fenur along natural seans.

2) Flat, long. Sane as the silverside (botton) round, |ong, except that a
full biceps fenoris is obtained. The gluteus group, heel and semtendi nosus
are renoved al ong natural seans.

3) Runp roast, long. otained fromthe silverside round, |ong, by cross-
sectional renmpval anterior to the deepest portion of the biceps fenoris, of
the remai ni ng biceps fenoris and the gluteus group. The gluteus group shal
remai n attached.

4) Runp roast, trimred. Same as Sub-prinmal Code 3, except that the gluteus
group i s renoved.

5) Eye of sirloin (runp). Consists of the gluteus nmedius renmoved from
Sub- prinmal Code 4.

6) Butt tenderloin. Consists of portions of the psoas nmjor, psoas m nor,
iliacus, and sartorius. The anterior face shall expose the psoas ngjor and
psoas minor, no nore than 13 nmanterior to the iliacus.
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7) Flap neat. Consists of the obliquus abdom nis internus, separated from
the bottomsirloin butt along natural seans.
8) Triangle (tri-tip). Consists of the tensor fasciae |atae, separated from

the bottomsirloin butt along natural seans.

Pur chasi ng Opti ons
Styl e Codes:

1) As descri bed above.
Bone Codes:

2) Boneless. Al bones, cartilages, and |liganents shall be renoved.

5.9 BEEF LAON, PRI MAL FULL

Rermai ni ng hi ndquarter portion after renoval of the Beef Round, Primal,
Shortcut and the flank. Consists of the short loin, sirloin, and 13th rib.
The hangi ng tender, kidney, kidney knob, and excess internal fat shall be
renoved. The loin shall be renoved by a straight cut anterior to the ball of
the fenur (PONT). The rib end shall follow the natural contour of the 13th
rib. The flank shall be renmoved by a straight cut ventral to, but not nore
than 15 cmfromthe | ongi ssimus dorsi at the rib end (PONT), to a point on
the round end which is ventral to, but not nore than 25 mmfromthe tensor
fasciae | atae (PO NT).

Sub- pri nmal Codes:
1) Full tenderloin. Primarily consists of the psoas najor, psoas m nor, and
iliacus. The obliquus abdominis internus, if present, shall be trinmmed | eve

with the fat surface.

2) Ful | tenderloin, side nuscle off. Same as Sub-prinal Code 1, except that
the psoas minor will be renoved.

Pur chasi ng Opti ons
Styl e Codes:

1) As descri bed above.
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2) Dianmond-Cut. Sanme as Style 1 except that the round is separated fromthe
loin as described for the Beef Round, Primal, Shortcut, Style 2.

3) Sanme as Style 1, except that the full loin is separated into two pieces
(sirloin and short 1o0in) by a cross-sectional cut across the nmiddle of the 5th
| unbar vertebra, anterior to the hip-bone cartilage (PO NT).

4) Same as Style 2 except that the full loin is separated as described for
Style 3.

5) Same as Style 1 except the loin shall contain 3 ribs.

6) Same as Style 5 except that the full loin is separated as described for
Style 3.

Bone Codes:
1) Bone in.
2) Bonel ess.

3) Partially-bonel ess.

5.10 BEEF SIRLO N, SUBPRI MALS

Prepared fromthe sirloin portion of the Beef Loin, Prinmal, Full
Styles 3, 4, or 6.

Sub- pri nmal Codes:

1) Top sirloin butt. Consists of the gluteus group and the anterior portion
of the biceps fenoris. The short Ioin end shall be approximtely parallel to
the round end, exposing the gluteus nmedius. The biceps fenoris shall be
approxi mately equal to or larger than the gluteus nedius. The bottomsirloin
shall be removed by a cut along the natural seam and continue to the outside
surface leaving a portion of the tensor fasciae | atae attached.

2) Bottomsirloin. Consists of the tensor fasciae |atae, vastus nedialis,
vastus lateralis, rectus fenoris, and the obliquus abdominis internus. The
short loin side shall be approxinmately parallel to the round end. The round
end shall not expose the tensor fasciae latae to a point where it extends
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conpl etely around the outside of the knuckle. The top sirloin side shall not
expose the gluteus nedius. The flank side shall be exposed by a cut that is

not nore than 10 cmin length on the short loin end to a point on the round
end ventral to, but not nore than 25 nmfrom the tensor fasciae |atae.

3) Eye of sirloin (runp). As described for Sub-prinmal Code 5 of Beef Round,
Subprimal s, Longcut.

4) Butt tenderloin. As described for Sub-primal Code 6 of Beef Round,
Subprimal s, Longcut.

5) Ball tip. Consists of the vastus nedialis, vastus lateralis, and rectus
fermoris. The tensor fasciae | atae and obliquus abdomi nis internus are renoved
al ong natural seans.

6) Flap neat. As described for Sub-primal Code 7 of Beef Round, Subprinals,
Longcut .

7) Triangle (tri-tip). As described for Sub-primal Code 8 of Beef Round,
Subprimal s, Longcut.

Pur chasi ng options
Styl e Codes:
1) As descri bed above.
Bone Codes:
1) Bone in.
2) Bonel ess.
3) Partially-bonel ess.
5.11 BEEF SHORT LA N, SUBPRI MALS
Prepared fromthe short loin portion of the Beef Loin, Prinmal, Full,
Styles 3 or 4. Al so prepared fromthat portion of the Beef H ndquarter

(Styles 1, 2, or 3) remaining after renoval of the Beef Round, Prinal,
Longcut, and the fl ank.
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Sub- pri nmal Codes:

1) Short loin, trinred. The rib end shall follow the natural curvature of
the rib. The sirloin shall be renoved by a cut anterior to the hipbone
cartilage, formng an approximate right angle with the I ength of the short
loin, that exposes the gluteus nedius. There shall be no evidence of hip bone
cartilage renoval. The flank shall be renoved by a straight cut ventral to,
but not nore than, 8 cmfromthe | ongissinus dorsi on the rib end, extending
to a point on the sirloin end ventral to, but not nore than 5 cmfromthe

| ongi ssimus dorsi. The sharp edges of the chine shall be renoved.

2) Short loin, short-cut. Same as Sub-prinmal Code 1 except that the flank
shal |l be renoved by a straight cut ventral to, but not nore than, 3 cmfrom
the longissinus dorsi on the rib end, extending to a point on the sirloin end
flush with, but not danagi ng, the |ongissinmus dorsi.

3) Strip loin. Prepared from Sub-primal Code 1 except that the short
tenderloin is removed. The chine bones shall be renoved al ong the dorsal edge
of the spinal grove wi thout scoring the |ongissinms dorsi.

4) Strip loin, short-cut. Same as Sub-primal Code 3 except the flank is
renoved as described for Sub-prinmal Code 2.

5) Short tenderloin. Consists of the short loin portion of the ful

tenderloin. The posterior end shall only expose the psoas najor and psoas
n nor .

Pur chasi ng Opti ons
Styl e Codes:
1) As descri bed above.

2) Prepared fromthe Beef Loin, Primal, Full, Style 6 or Beef H ndquarter
Styles 4, 5 or 6, follow ng renoval of the flank

Bone Codes:
1) Bone in.

2) Bonel ess.
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5.12 BEEF RI B, PRI MAL

Consi sts of that portion of the forequarter after renoval of the cross-
cut chuck and short plate, and shall contain seven ribs (6th to 12th
i nclusive), the posterior tip of the blade bone (scapula), and the thoracic
vertebrae attached to the ribs. The loin end shall follow the natural contour
of the 12th rib. The chuck is renoved by a straight cut between the 5th and
6th ribs. The short plate shall be renoved by a cut which is ventral to, but
not nmore than, 15 cmfromthe |ongissinmus dorsi on the loin end (PONT), to a
poi nt on the chuck end ventral to, but not nmore than, 25 cmfromthe
| ongi ssinus dorsi (PO NT). The diaphragmand fat on the ventral surface of
the vertebrae shall be renoved

Pur chasi ng Opti ons
Styl e Codes:
1) As descri bed above.

2) Same as Style 1 except that the cut shall contain five ribs (6th to 10th

i nclusive) by separating the posterior end fromthe loin with a cut along the
natural curvature between the 10th and 11th ribs. The short plate is renoved
by a cut ventral to, but not nmore than 8 cmfromthe I ongissinus dorsi on the
loin end to a point on the chuck end ventral to, but not nore than, 10 cm from
t he | ongi ssi mus dor si

3) Sanme as Style 1 except that the rib shall contain six ribs (7th to 12th

i ncl usive) by separating the posterior end fromthe loin with a cut along the
natural curvature between the 12th and 13th ribs. The chuck is renoved by a
cut between the 6th and 7th ribs. The short plate is renoved as described for
Style 2.

4) Same as Style 2 except that the rib shall contain four ribs (7th to 10th,

i nclusive) by separating the posterior end fromthe loin with a cut along the
natural contour between the 10th and 11th ribs. The chuck is renmoved by a cut
between the 6th and 7th ribs. The short plate is renoved as described for
Style 2.

Bone Codes:

1) Bone in.

2) Bonel ess.

3) Partially-bonel ess.
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5.13 BEEF RI B, SUBPRI MALS
Prepared fromthe Beef Ri b, Prinmal.
Sub- pri nmal Codes:

1) Regul ar. Prepared as described for the Beef Rib, Primal, Style 1 except
that the remaining short plate shall be renoved by a cut which is ventral to,
but not nore than, 8 cmfromthe | ongissinus dorsi at the loin end to a point
on the chuck end ventral to, but not nore than, 10 cmfromthe | ongi ssinus
dorsi (short-rib section). The |ongissinms dorsi on the chuck end shall be
twi ce as large as the conplexus and the spinalis dorsi on the loin end shal
extend over two-thirds the length of the |ongissinus dorsi.

2) Li p-on. Prepared as described for Sub-primal Code 1, except that the
remai ni ng short plate shall be renmoved by a cut which is ventral to, but not
nore than, 5 cmfromthe |ongissinms dorsi at any point. Fat, blade bone, and
bl ade rmuscles (primarily the latissinms dorsi, trapezius, rhonboideus,
subscapul ari s, and subcutaneous fat) overlying the |ongissinus dorsi and the
spinalis dorsi, shall be renoved

3) Ri beye-ready. Prepared as described for Sub-prinal Code 2, except that
the remaining short plate shall be renoved by a cut which is flush with the
ventral side of the longissinmus dorsi, but that does not danmage the

| ongi ssi nus dor si .

4) Blade (lifter) nmeat. Cap neat obtained from Sub-prinmal Codes 2 or 3, and
in production of short ribs fromthe short-rib section described in Sub-primnal

Code 1, consisting of the latissinus dorsi and trapezius trinmed of al
exterior fat.

Pur chasi ng Opti ons
Styl e Codes:
1) As descri bed above.

2) As described above except the itemis prepared fromthe Beef R b, Prinmal
Style 2.

3) As described above except the itemis prepared fromthe Beef R b, Prinmal
Style 3.
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4) As described above except the itemis prepared fromthe Beef Rib, Prinal,
Style 4.

Bone Codes:
1) Bone in.

2) Boneless. All bones, cartilages, related intercostal neat, and backstrap
(1igi mentum nuchae) shall be renoved

3) Partially-bonel ess. The protrudi ng, sharp edge of the chine bone shall be
renoved such that the lean is exposed between the ribs and the feather
bone/vertebrae junctures. The feather bones are renoved | eaving the multifidus
dorsi intact, and scapula bone/cartilage are renoved.

5.14 BEEF CHUCK, PRI MAL

Rerai ni ng anterior portion of the forequarter after renoval of the primal
rib, short plate, foreshank, and brisket. The chuck is separated on the
posterior end (blade) fromthe rib by a cut between the 5th and 6th ribs. On
the rib end, the | ongissinus dorsi shall be at |least twice as large the
conpl exus. The brisket and foreshank are renoved fromthe ventral side (arm
by a cut perpendicular to the to the blade separation, through the
cartilagi nous juncture of the 1st rib and the sternum (this separation already
exi sts on the Beef Forequarter, Styles 2 and 4). Thynus gl and and heart fat
shal |l be closely renoved

Pur chasi ng Opti ons
Styl e Codes:
1) As descri bed above.

2) Same as Style 1 except that the chuck is separated into blade and arm
sections by a cut parallel to the arnfbrisket separation, 8 cmand 12 cm
ventral to the |ongissinus dorsi as exposed on the blade end. On the brisket
side, the deep pectoral shall extend to the 3rd rib, but not past the 5th rib.

3) Sanme as Style 2 except that the neck is renoved fromthe blade portion by a
cut approximately parallel to the blade end, |eaving no nore than two cervica
vertebrae on the chuck.

4) Same as Style 1 except that the brisket and foreshank section is not
renoved.
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5) Same as Style 1 except that the chuck is separated on the posterior end
(blade) fromthe rib by a cut between the 6th and 7th ri bs.

6) Same as Style 2 except that the chuck is separated fromthe rib as
described for Style 5.

7) Sanme as Style 3 except that the chuck is separated fromthe rib as
described for Style 5.

8) Same as Style 4 except that the chuck is separated fromthe rib as
described for Style 5.

Bone Codes:
1) Bone in.

2) Bonel ess. Purchaser shall specify if this itemrenmains intact or is
separated into cuts.

3) Partially bonel ess.

5.15 BEEF CHUCK, SUBPRI MALS
Prepared fromthe Beef Chuck, Prinmal
Sub- pri nmal Codes:

1) Qut si de shoul der. Consists primarily of the trapezius, l|atissimnms dorsi,
i nfraspi natus, triceps brachii, cutaneous trunci, and m nor nuscles over the
hurmerus, renoved fromthe ventral/posterior side of the nmedial ridge of the
scapula, laterally over the hunerus and deep pectoralis. The cutaneous nuscle
may be renmoved to neet fat thickness specifications.

2) Top bl ade. Consists of the infraspinatus renoved along the natural seam
from Sub-primal Code 1.

3) Shoul der clod. Consists of the triceps brachii renoved from Sub-pri nal
Code 1.
4) Bl ade portion. Sane as the blade section produced in Styles 2 or 6, Beef

Chuck, Primal, except that the clod is renoved.

5) Bl ade portion, neck-off. Sane as the blade section produced in Styles 3
or 7, Beef Chuck, Primal, except that the clod is renoved.



TRADE/ WP. / GE. 11/ 1998/ 4
page 31

6) Chuck roll. Prepared from Sub-primal Code 5. Includes the |arge mnuscle
system consi sting of the | ongissinus dorsi, rhonboi deus, spinalis dorsi,
conpl exus, multifidus dorsi, serratus ventralis, subscapularis, and spl eni us.

7) Chuck tender. Consists of the supraspinatus which is separated al ong
natural seans fromthe dorsal side of the nedial ridge of the scapul a.

8) Under-blade. This itemis prepared from Sub-prinmal Code 5 and consists
of the serratus ventralis after separation fromall other rmnuscles.

9) Chuck eye roll. This itemis prepared from Sub-priml Code 5 and
consi sts of the |ongissinms dorsi, conplexus, spinalis dorsi, splenius, and

mul tifidus dorsi after separation fromall other nuscles along the natural
seam

Pur chasi ng Opti ons

Styl e Codes:

1) As descri bed above.

2) Prepared fromStyle 2, Beef Chuck, Prinal.
3) Prepared from Style 3, Beef Chuck, Prinal.
4) Prepared from Style 4, Beef Chuck, Prinal.
5) Prepared from Style 5, Beef Chuck, Prinal.
6) Prepared from Style 6, Beef Chuck, Prinal.
7) Prepared fromStyle 7, Beef Chuck, Prinal.
8) Prepared from Style 8, Beef Chuck, Prinal.
Bone Codes:

1) Bone in.

2) Bonel ess.

3) Partially-bonel ess.
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5.16 M SCELLANEQUS | TEMS
Sub- pri nmal Codes:

1) Foreshank. Renoved fromthe chuck by a cut exposing a cross section of
the hunerus. The brisket shall be separated by a cut through the natura
seam

2) Brisket, bone-in. Consists of the anterior end of the sternum bones,
deep pectoral and superficial pectoral. The brisket is separated fromthe
foreshank as specified in Sub-prinmal Code 1. The arm and the short plate
sides shall be straight cuts which forman approxi nate right angle. The
cartilagi nous juncture of the 1st rib and sternum shall be present.

3) Bri sket, bonel ess, deckle-off. Prepared from Sub-primal Code 2. Al
bones and cartil ages shall be renoved, and the deckle (hard fat and
intercostal nmeat on the inside surface) shall be renoved at the natural seam
exposi ng the | ean surface of the deep pectoral. The hard fat along the
sternum edge shall be trinmed | evel with the boned surface. The inside |ean
surface shall be trimred practically free of fat.

4) Brisket, flat cut, boneless. Consists of the deep pectoral nuscle only,
separated from Sub-prinmal Code 3.

5) Short plate, boneless. Consists of the boneless portion of the
forequarter imediately ventral to the primal rib. The diaphragm rmuscle may
be renoved

6) Short ribs. Consists of a flat, rib bone section fromany primal rib,
primal chuck, or short plate itemand shall contain at |least 2, but no nore
than 5 ribs. Cross-sectional cuts shall be nmade at approxi nmate right angles
to the ribs. Overlying nuscles and fat shall be renoved.

7) Pectoral. Consists of the deep pectoral renoved fromthe short plate or
arm section of the priml chuck

8) Qutside skirt. Consists of the wing of the diaphragm Serous nenbrane
may be attached.

9) Inside skirt. Consists of the transversus abdomi nis. The serous
menbr ane shall be renoved

10) Fl ank steak. Consists of the rectus abdonmi nus fromthe flank region,
separated al ong the natural seam This itemshall be practically free of fat
and menbranous tissue.
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11) Hangi ng tender. Pillar of diaphragmnuscle, trinmed of fat and
connective tissue.

12) Backribs. Consists of the intact ribs removed fromthe internal side of
any beef rib. Excess fat shall be renpved.

Pur chasi ng Opti ons
Styl e Codes:

1) As descri bed
Bone Codes:

2) As descri bed.

5.17 BEEF LEAN FAT TRI MM NGS

Trimrmings can include | ean, fat, and any conbi nati on thereof. They shal
be prepared fromany portion of the carcass, and shall be free of bones,
cartil ages, and |lynmph glands (including the prefenoral, popliteal
prescapul ar, and other exposed |ynph glands). Trinmings will be packed in
uni formy wei ghed boxes, and frozen. The chenically determ ned fat content
(AQAC approved or equivalent) of the trinmmngs, based on core sanpling or

ot her accepted nethods of sanpling to be determ ned by the purchaser, shall be
speci fied and nmarked on the shipping contai ner

Pur chasi ng Opti ons

Styl e Codes:

1) As descri bed above.

2) Same as Style 1 except the trinmmngs shall be packed fresh.

3) Sanme as Style 1 except the trinmmngs shall be packed in bulk conmbo bin
cont ai ners.

4) Same as Style 3, except the trimmngs shall be packed in conbo bins fresh
Bone Codes:

2) Bonel ess.



