- Pork Bone In Ham CBMHOIA OKOPOK Ha KOCTU

with skin, straight cut CO LWKYPKOM, NPOA0/IbHO

between 4th and 5th sacral Hape3aHHbIN mexay 4-m n
vertebrae, foot removed at  5-m KpecTUOBbIMW NO3BOHKaMMU,
floating knuckle HOra oTAe/ieHa Ha YpPOBHe CyCTaBa




- Pork Boneless Ham CBUHOIN OKOPOK 6€e3 KocTu

skin removed, outer shank  6e3 wWKypkn, 6e3 mAca ronenHn,
meat removed, trimmed NOZIHOCTbIO OYMLLLEHHbIN

to the blue




- Pork Ham Muscles Yactn cBMHOro OKOpOKa

1
2

Inside Muscle / Topside
Outside Muscle / Silverside
Inner Shank

Outer Shank

Knuckle

Hapy»Hana / BHYTPEHHAA YacTb
Hapy»Hana yacTb c begpom
BHyTpeHHAA yacTb nogbeaepka

BHewHAA yacTb noabeaepkKa

fonAwka (BHyTpeHHARA)




- Pork Boneless Ham CBUHOIN OKOPOK 6€e3 KocTu

skin removed, outer shank  6e3 wWKypkn, 6e3 mAca ronenHn,
meat removed, trimmed NOZIHOCTbIO OYMLLLEHHbIN

to the blue




- Pork Boneless Ham CBUHOIN OKOPOK 6€e3 KocTu

skin removed, outer shank  6e3 WKypKn, 6€3 maAca roneHu,
meat removed, trimmed NOJIHOCTbIO OYULLLEHHbIN

to the blue




- Pork Boneless Picnic 72% CBMHaA nonaTtka 6e3 Koctu

Pork Boneless Picnic, 6e3 WKYPKN, U MAKOTU, 72%, +2%
without skin or cushion XMMMYECcKaa NOCTHOCTb
meat, 72% CL 2%




- Pork Boneless Picnic 78% CBuHaA nonartKa 6e3 Koctn 78%

Pork Boneless Picnic, 6e3 WKypKn, 6e3 ronawkm 78%
without skin, 78% CL +2% 2% XMMMUYECKan NOCTHOCTb




Pork Bone In Butt LLieHO-noNaTouHbIN OTPY6 Ha

KOCTH
square cut, skin, glands 13 N1eYeBoro Kpas,
and neckbone removed, NPAMOYrosbHas HapesKa, 6e3

separated from pork picnic  WKyYpKK, }Kenes n WenHbIxX
6.3 mm from center of ball no3sBoHKOB oTaeneH 6,3 mm ot
joint LeHTpa cycTasa




Pork Boneless Butt LLieHO-nonaTo4HbI OTPY6 6e3

KOCTU

square cut, M3 Nne4YeBoro Kpas, 6e3 WKypKu,
skin removed NPAMOYro/ibHaa HapesKa,




- Pork Bone In Loin Kopeitka Ha Koctu

straight cut at 1st lumbar Hape3aHHaa npoaonbHO Ha 1-m
vertebrae and between 1st NOACHMYHOM MO3BOHKE U MEXKAY
and 2nd rib 1-m 1 2-m pebpom




Pork Whole Boneless Strap

Off Loin

skin removed, belly strap
removed, 6.3 mm fat cover
+/- 3.2 mm, straight cut at
1st lumbar vertebrae and
between 1st and 2nd rib

CBuHaA Kopeiika 6e3 KocTu

6e3 KpaeBOW MblLLLbl U LLKYPKK,
NOKpbITaA 6,3 MM Xupa 3,2 mm,
Hape3aHHaA NPOAOAbHO
HarnpasAeHMUIO Ha 1-m
NOACHUYHOM MO3BOHKE N MeXAay
1-m 1 2-m pebpom




Pork Center Cut Boneless CBuHanA Kopeiika 6eckocTHan ¢

Strap On Loin KpaeBOM MbILLLEN, LLeHTPaAbHanA
Hape3Ka

skin removed, belly strap 6e3 WKYPKK, puaenHan 4acTb

attached, blademeat oTaeneHa mexay 3-m v 4-u

removed, sirloin end KPecTLOBbIM MO3BOHKOM,

removed between 3rd and  nneuyesou Kpait obpesaH

4th sacral vertebrae, MWHUMaNbHO Ha 3,8 cm OT

shoulder end cut to effecta aanHHOM yacTn. Chowm xunpa — 3,2
minimum 3.8 cm loin eye, MM % 3,2 MMm.

3.2 mm +/- 3.2 mm fat

cover

M




Pork Center Cut Boneless

Strap Off Loin

skin removed, belly strap
removed, blademeat
removed, shoulder end cut
to effect a minimum 3.8 cm
loin eye, 3.2 mm +/- 3.2
mm fat cover

CBMHaA Kopeiika 6ecKkocTHasn
6e3 KpaeBoOil MbliLLLbl,
LEeHTpasibHaA Hape3Ka

6e3 LWKYPKK, LeHTpanbHasa
HapesKa, NieyeBon Kpar obpesaH
MWHMMaNAbHO Ha 3,8 cm OT
ONMHHOM Yactu. Chok Kupa — 3,2
MM £ 3,2MM




- Pork Boneless Sirloin PdPuneimHasa yacTtb

OTpe3aHHaa mexay 3-m n 4-u
KpecTu0BbIM NO3BOHKOM U
npeaLwecTeytowan Nno4B340LWHOM
KocTn. Chot kmpa — 3,2 mm £
3,2MM

cut between the 3rd and
4th sacral vertebrae and
anterior to hip bone,
3.2mm +/- 3.2mm fat cover




- Pork Boneless Sirloin PdPuneimHasa yacTtb

trimmed to the blue NONHOCTbIO OYULLEHHAA




Pork Bone In Shoulder Loin | Kopeiika ot nneueBoro Kpas ¢

End KOCTbIO




Pork Boneless Shoulder Kopeitka ot nneueBoro Kpas 6e3

Loin End KOCTHU

Trimmed to the blue NOJIHOCTbIO OYULLEHHAA




fat and glands removed, 6e3 XKupa u xKenes,
head attached, weight C rON0OBKOW, NPOM3BO/IbHOTO BeCa
range variable




- Pork Spareribs CBUHbIE MACHbIe pebpa




Pork St. Louis Ribs CBuHbIe pebpa,
Hape3Ka CeHT-Jlyuc




- Pork Fullcut Brisket Bone FpyauHHaA KOCTb







Pork Belly, skin on lpPyAMHKA CO WKYPKOM,
6eckocTHan

straight cut between Hape3aHHaA NPoAO0/IbHO MeXKAay
1st and 2nd rib and at 1st 1-m 1 2-m pebpom 1 Ha nepBom
lumbar vertebrae NOACHWUYHOM NO3BOHKE




Pork Belly, skin off lpyaunHKa 6e3 WKypKMK,
6eckocTHan

straight cut between
1st and 2nd rib and at 1st
lumbar vertebrae

—

Hape3aHHas NPoAO0NAbHO MeXAay
1-m 1 2-m pebpom 1 Ha NepBom
NOACHUYHOM NO3BOHKE



92% CL 92% CL




- Trimmings 42% CL TpymmuHr 42% CL

trimming piece size varies C KYCOYKaMM pas/IMYHOro pasmepa




- 72% CL Trimmings TpymmuHr 72% CL

trimming piece size varies C KYCOYKaMM pas/IMYHOro pasmepa




thickness varies, 3/4 slab  pasnanuyHo TONWMHDI, HE MeHee
minimum, lean removed  3/4 cnhon, 6e3 nocTHOro mAca




- Pork Cutting Fat Kuposas o6pesb

thickness varies, Pa3/IMYHOM TONLLUMNHBI,
traces of lean YacCTULbl NOCTHOrO MfACa




Pork Jowls Skin On and LLlekoBuHa

Skin Off
with or without skin, CO LUKYPKOWM 1 6e3 WKYpPKH,
with slashes C KOHTPONbHOM Hape3Kou




Pork Jowls Skin On and LLlekoBuHa
Skin Off

with or without skin,
with slashes

CO LWKYPKOM 1 6€e3 WKYpPKH,
C KOHTPONbHOM Hape3Kou




tip off and tip on C BEpXHen YacTbio 1 be3
BEPXHEMN YacTn




- Pork Liver CBMHAA neyeHb




- Pork Brains CBUHbIE MO3rHU




- Pork Hearts Slashed CBUHOE cepaue c pa3pe3om




- Pork Pouch Stomachs CBUHOI }Kenyaok (BepxHAA YacTb)




- Pork Butterfly Stomachs CBUHOM XenyaoK (HUXKHAA YacTb)

skin removed, outer shank  6e3 WKypKn, 6€3 maAca roneHu,
meat removed, trimmed NOJIHOCTbIO OYULLLEHHbIN

to the blue










- Pork Tails CBUHbIEe XBOCTbI




I T

whole uenble




e T

square cut obpesaHHble







short cut KOPOTKUI OTpYyO







- Pork Salivary Glands CBMHDbIE CNIOHHbIE Kenesbl




- Pork Rectums CBMHaA NpAMan KMLLKA







CBMHaAA maTKa




- Pork Belly Skin CBMHAA WKYPKA C rPyAUHKMU










- Pork Jowl Skin CBMHAA WKypa €O LWeK




