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Ribeye Steak, Lip-On

The ribeye steak is gen-
erated from the ribeye,
lip-on. Purchasers may
discuss the portion size
with the supplier.
Ribeye Steak, Lip-On is
similar to MBG 1112A
and Canada 1112A.

Ribeye Roll Steak

The ribeye roll steak is
generated from the
ribeye roll. Purchasers
may discuss the por-
tion size of the steak
with the supplier.
Ribeye Roll Steak is
similar to MBG 1112
and Canada 1112.

Porterhouse Steak

The porterhouse steak
is generated from the
short loin. It contains
the strip loin and ten-
derloin muscles. The
width of the tender-
loin section of the
porterhouse steak is
greater than 3.2 cm
when measured paral-
lel to the length of the
backbone. Purchasers
may discuss the tail
length and the portion
size of the steak with
the supplier.
Porterhouse is similar
to MBG 1173 and
Canada 1173.

T-Bone Steak,
Short-(ut

The T-bone steak is
generated from the
short loin. The T-bone
steak consists of the
strip loin and tender-
loin muscles. The
width of the tender-
loin section of this
steak is at least 1.3 cm
when measured paral-
lel to the length of
the backbone.
Purchasers may dis-
cuss the tail length
and the portion size
of the steak with the
supplier.

T-Bone Steak, Short-
Cut is similar to MBG
1174 and Canada

1174.
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Porcionado Ribeye,
con Cordon

El ribeye porcionado se
produce del ribeye con
cordon. Los compradores
pueden especificar al
proveedor el tamafio de
la porcion.

Bistec de Ribeye, con
Corddn es similar a MBG
1112A y Canadd 1112A.

Rollo de Ribeye
Porcionado

El rollo de ribeye por-
cionado se produce del
rollo de ribeye. Los com-
pradores pueden especi-
ficar al proveedor el
tamafio de la porcion.
Filete de Rollo de Ribeye
es similara MBG 1112y
Canadd 1112.

Porterhouse Porcionada

El Porterhouse porciona-
do se produce del lomo
corto. Contiene el strip
loin y los musculos del
filete. La anchura del
Porterhouse porcionado
es mayor de 3.2 cms
cuando se mide de
forma paralela a la lon-
gitud de la columna ver-
tebral. Los compradores
pueden especificar a los
proveedores la longitud
de la orilla y el tamafio
de la porcion.

Bistec Porterhouse es
similar a MBG 1173 y
Canada 1173.

___ T-Bone

El T-Bone se produce del
lomo corto. Consiste de
los musculos del strip
loin del filete. La anchu-
ra de la seccion de las
porciones de por lo
menos 1.3 cms. cuando
se mide paralelo a la
longitud de la columna
vertebral. Los com-
pradores pueden especi-
ficar a los proveedores la
longitud y el tamafio de
la porcion.

T-Bone es similar a MBG
1174 y Canada 1174.
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Strip Loin Steak,
Boneless

The strip loin steak is
generated from the
strip loin. Tail length
(length of the flank
edge) and portion
size as well as fat trim
may be discussed with
the supplier.

Strip Loin Steak,
Boneless is similar to
MBG 1180, MBG
1180A, Canada 1180
and Canada 1180A.

Top Sirloin Steak,
Boneless

The boneless top sir-
loin steak is generat-
ed from the boneless
top sirloin. Purchasers
may discuss portion
size and fat trim of
cap muscle steaks
with the supplier.
Top Sirloin Steak,
Boneless is similar to
MBG 1184 and
Canada 1184.

Top Sirloin Cap Muscle
(Coulotte) Steak

The top sirloin cap
muscle steak, also
known as the
coulotte steak, is gen-
erated from the top
sirloin cap muscle.
Purchasers may dis-
cuss portion size and
fat trim of cap muscle
steaks with the sup-
plier.

Cap Muscle (Coulotte)
Steak is similar to
MBG 1184D and
Canada 1184D.

Top Sirloin Butt Steak,
(enter-(ut, Boneless

The boneless, center-
cut top sirloin may be
cut into steaks.
Purchasers may dis-
cuss the portion size
with the supplier.

Top Sirloin Butt Steak,
Center-Cut, Boneless
is similar to MBG
1184B and Canada
11848B.
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Strip-Loin,
Deshuesado en
Porcion

Strip loin porcionado
se produce del strip
loin. Se puede especi-
ficar la longitud de la
orilla (longitud del
borde de la falda), el
tamafo de la porcién
y el recorte de la
grasa.

Top Siolion o Aquayon

o Superior del Aguayon,
Deshuesado

El aguayén o Top
Sirloin se produce de
la parte superior del
aguayén deshuesado.
Los compradores
pueden especificar el
tamafio de la porcion
y el recorte de la
grasa.

Aguaydn o Top
Sirloin, Deshuesado es
similar a MBG 1184 y
Canada 1184.

Bistec de tapade
Aguayon

El bistec de aguayon
se produce del muscu-
lo de la tapa de la
parte superior del
aguayoén. Los com-
pradores pueden
especificar el tamafio
de la porcidon y el
recorte de la grasa.
Bistec del Musculo de
la Tapa es similar a
MBG 1184D y Canada
1184D.

Porciones de Aquayon

o Top Sirloin, Corte
(entral, Deshuesado

El corte central del
aguayén o Top Sirloin
deshuesado se puede
cortar en rebanadas.
Los compradores
pueden especificar al
proveedor el tamafo
de la porcion.

Bistec de la Parte
Superior del
Aguayon, Corte
Central, Deshuesado
es similar a MBG
1184B y Canada

BEEF i 1184B.
= gh

5‘3




Full Tenderloin, Side Muscle-On,Peeled, Steak : Full Tenderloin, Side Muscle-0ff, Peeled, Steak

Full Tenderloin, Side Muscle-0ff, Skinned, Steak
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Full Tenderloin, Side
Muscle-On, Peeled,
Steak

Side muscle-on full
tenderloins may be
cut into steaks.
Purchasers may dis-
cuss portion size with
the supplier.

Full Tenderloin, Side
Muscle-On, Peeled,
Steak is similar to
MBG 1189A and
Canada 1189A.

Full Tenderloin,
Side Muscle-0ff,

Peeled, Steak

Side muscle-off, full
tenderloins may be
cut into steaks.
Purchasers may dis-
cuss portion size with
the supplier.

Full Tenderloin, Side
Muscle-Off, Peeled,
Steak is similar to
MBG 1190 and
Canada 1190.

Full Tenderloin,
Side Muscle-0ff,

Skinned, Steak

The side muscle-off,
full tenderloin
skinned may be cut
into steaks. Purchasers
may discuss portion
size with the supplier.
Full Tenderloin, Side
Muscle-Off, Skinned,
Steak is similar to
MBG 1190A and
Canada 1190A.
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Filete Completo, con
Musculo Lateral, sin
Pellejo, en Porciones

El filete completo con
musculo lateral se
puede cortar en
rebanadas. Los com-
pradores pueden
especificar al provee-
dor el tamano de la
porcion.

Filete Completo, con
Mdsculo Lateral, sin
Pellejo, Bistec es simi-
lar a MBG 1189A y
Canada 1189A.

Filete Completo, sin

Musculo Lateral, sin
Pellejo, Bistec

El filete completo sin
musculo lateral puede
rebanarse en bistecs.
Los compradores
pueden especificar al
proveedor el tamafo
de la porcion.

Filete Completo, sin
Musculo Lateral, sin
Pellejo, Bistec es simi-
lara MBG 1189 y
Canada 1189.

Filete Completo, sin

Musculo Lateral,
Limpio, Bistec

El filete completo sin
musculo lateral puede
rebanarse en bistecs.
Los compradores
pueden especificar al
proveedor el tamafio
de la porcion.

Filete Completo, sin
Musculo Lateral,
Limpio, Bistec es simi-
lar a MBG 1190A y
Canada 1190A.




	International Meat Manual - Beef
	Introduction - Beef
	English
	Chinese - Mandarin
	Korean
	Japanese
	Spanish

	Marbling Descriptions
	Carcass
	Chuck Family
	Chuck, Square Cut
	Chuck, Shoulder Clod
	Chuck, Shoulder Clod, Denuded/Triceps
	Chuck, Shoulder Clod, Top Blade

	Chuck, Square Cut, Boneless
	Chuck, Square Cut, Clod Out, Boneless
	Chuck Tender
	Chuck Roll, Boneless
	Chuck Tail Flap
	Chuck Eye Roll



	Chuck, Square Cut, Divided
	Chuck Short Ribs
	Chuck Short Ribs, Boneless



	Rib Family
	Rib, Primal
	Rib, Oven-Prepared


	Round Family
	Round, Primal
	Round, Steamship
	Knuckle
	Top Round
	Bottom Round


	Loin Family
	Loin, Primal
	Loin, Short Loin
	Full Tenderloin
	Loin, Primal, Trimmed
	Top Sirloin Butt, Boneless
	Bottom Sirloin Butt, Boneless

	Specialty Items
	Portion Control
	Ribeye Roll Steak
	Ribeye Lip-On Steak
	T-Bone Steak, Short-Cut
	Porterhouse Steak
	Strip Loin Steak, Boneless
	Top Sirloin Steak, Boneless
	Top Sirloin Cap Muscle (Coulotte) Steak
	Top Sirloin Butt Steak, Center-Cut, Boneless
	Full Tenderloin, Side Muscle-On, Peeled, Steak
	Full Tenderloin, Side Muscle-Off, Peeled, Steak
	Full Tenderloin, Side Muscle-Off, Skinned, Steak

	Beef Offal
	Brains
	Head Meat
	Cheek Meat
	Lips
	Salivary Glands
	Tongue
	Weasand
	Sweetbreads
	Heart
	Liver
	Rumen
	Honeycomb Tripe
	Bible Tripe (Omassum)
	Kidney
	Pancreas Gland
	Small Intestine
	Testicles (Fries)
	Pizzle
	Back Strap
	Tunic Tissue
	Skirt Sinew
	Flexor Tendon
	Achilles Tendon
	Oxtail



