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Round, Primal

Major
Subprimals

Round, Rump and
Shank Removed,
Handle On
(Steamship)

Knuckle
Top Round
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Round, Primal

The primal round is
generated from the
hindquarter of the
carcass after the
removal of the loin
and flank. The primal
round is a bone-in
item that consists of
the following subpri-
mals: top (inside)
round, bottom round
(gooseneck), knuckle,
and shank.

Round, Primal is simi-
lar to MBG 158 and
Canada 158.
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Pierna, Principal

La pierna principal se
produce del cuarto
delantero de la canal
después de recortar el
lomo y la falda. La
pierna principal es
una pieza con hueso
que consiste de las
siguientes piezas sub-
principales: cara supe-
rior (interior), con-
tracara (cuete), bolay
chambarete.

Pierna, Principal es
similar a MBG 158 y
Canada 158.
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Round, Rump and
Shank Removed,
Handle On (Steamship)

The steamship round is
generated from the pri-
mal round that has had
the hip bone removed.
The rump portion that
remains on the primal
round may or may not be
present. The hindshank
and heel meat will be
partially removed from
the shank bone forming a
handle. If desired, the
shank bone may be
removed. Purchasers may
discuss the presence of
the rump with their sup-
pliers.

Round, Rump and Shank
Removed, Handle On
(Steamship) is similar to
MBG 166B and Canada
116B.

The knuckle is generated
from the primal round
and is a boneless cut with
a surface fat covering.
The knuckle is separated
from the top round and
bottom round through
natural seams.

Knuckle is similar to MBG
167 and Canada 167.

The top or inside round is
generated from the pri-
mal round. This boneless
cut is separated from the
bottom round and the
knuckle by natural seams.
Top Round is similar to
the MBG 168, Australia
2010, New Zealand 22140
and Canada 168.

Bottom Round
(Gooseneck)

The bottom round or
gooseneck is generated
from the primal round
and consists of the out-
side round (flat), eye of
round, and the heel. This
boneless cut has all con-
nective tissue, cartilage
and glands removed.
Bottom Round is similar
to MBG 170 and Canada

170.
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USA

National Cattlemen’s
Beef Association

4108 - RBAMER
B SIEEHE (5

AR E TR
BRI A EIEERF 5
tImSaY « MTEA D)
BIEARAEETIEER
HA[EERH « HERANR
B HEnt IR B Es il
FRLAFZREAR - 2IRER
HIRE + R RTLALTIRR -
SFrHHEEESE
BEEH -

FIERE - ZEPFHE
B FIRE (7980
MBG 166BFIIE X
116848 -

T
B R HA S AR
SRAITE - £EEE
EAERE - RAE
B AR HER LGB
THIEEE -
BRAEIMBG 1675102
A 16748 <

T
L isiRr s P BITE iR
BIEANERBAF S
YImE - SEBEUR
R ERIERER T RERN
EEPITE -
LAIEREIMBG 168 -
SBAKYTES010 - FREEE
22140F1IZ KX 16848
il

TEHER (F550)
TEBEEARIEER R X
SMERRAIEIISAY
T RIESAIRIER (/¥
) ~ EARPIRRFNER iR
A - Ltk BIRFFE
FEimHREt - BUEAARY
HENEE -
FRIEFEMBG 17071
FOEA 170881 -

M
oSN,

()

&
oy FEpES”

3838 o= Ao I

i 1]

b Rck2] 22 E2t
F B £ AlEHi ol A
FEIHSR MM
ETho|7t g S @t
AR, e = HHE 5=
eich o X=d=
5ol cis SSRiA <t
el =T F Uk
RE, Yoo Afef XA,
ol PE(AEE)E
MBG 1668 f Canada
11682} SN SiCH

T

o ate YA Hot
FE0lAM MAE|o] BT
xleto| Foisl= lie
f22R0(ch D2iAME
AAZ Ol A Mol 2l
2t f& (Top Round) 2
SeHCla| gpatat (Bottorn
Round)2 & 22|=|C}
A2 MBG 167
Canada 167 8} FTASHCE

n »

o

e 0 RE252 AAHEe
Aol 23l szl
HiZat Y ErL A2 R
2algic).

PfEZ 2 E9 MBG 168,
Austrafia 2010, New
Zealand 22140 2 Canada
1680} FALSICH

| Cl2| HPZAH % =)

st apzket e
HeEls2 X @
FESZEE Motsn
H}ZHEE 2 E{EN),
E5FMa H Eo|E
(EX|AlEf &) 2 FHEICH
ol tf gl= EEFAAM =S
oE=Hgt ==L g gl
Mol M= CL
sfeicie) BiZ &S MBG
170 % Canada 170Zf
FAPSICL

SOLER. SUTRYU
e OBE. NR
WHRF—LvT)

AF—iiov Sk
(3EBEEIR TS
7l ZorEhsEoh
2T, SUTENEDIES
&L HeRLBERNREY E
ERAS N NS ey
EER (=) AR
Bl v BILEERT S
2O EURYBI N

b, BFAICEY A EITE
UirhIE T, BAEY
TSAY—ES o TOER
WRL TRSAARET T,
JDAy MEIMBG 1168,
RUOAFZHOBEGFHET
N

TOhy MIREEHTE
PhEBBELO TS
bS5y R bESh.
bu TS RERER
L 59y ROFRAGED
HYETHESNET.

c DAy MIMBG 167 R
UHFFI167¢BETT,
| by T SOVE
chhy bETFSAIN
SHUKALESNET.,
gxLoay MNIFADS
hEBTR ML - SHUE
EFuaNSEENET,
JmAy MIMBG 168, 7
—X RSYT0I0, S1—
=T R22140, BiFA
FFI68E BFTT,

B -Z22F
(F—Z2v27)
VEEE(/RED)
HeZ e RUIHE L
SHRETSATN - S
DURPSEBLRET, O

DBELIY HITZY

bORUTPA AT S5
Y REYRY, —RCh
R (=) (3T —2F
SENEUBRINET, B
BLOHY MIESERg.
08 BIRUBINET,
Sy MEMBG 170, B
UAFFITDEBRTT.

Pierna, sin (aderay
sin Chambarete, (on
Mango

La pierna con mango se
produce de la pierna
principal al quitarle el
hueso de la cadera. La
parte de la cadera que
queda en la pierna prin-
cipal puede o no estar
presente. Se le remueve
parcialmente la carne a
la pata delantera y al
talén para formar un
mango. Si se desea, se le
puede quitar el hueso
del chambarete. Los
compradores pueden
especificar a los provee-
dores si desean que se
incluya o no la cadera.
Pierna, sin Cadera y sin
Chambarete, con Mango
es similar a MBG 166B y
Canada 1168B.

La bola se produce de la
pierna principal y es un
corte deshuesado con
una cubierta de grasa.
La bola se separa del
centro de cara y la con-
tracara por las vetas
naturales.

Bola es similar a MBG
167 y Canada 167.

La cara superior o cara
interior pulpa negra se
produce de la pierna
principal. Este corte
deshuesado se separa de
la contracara y la bola
por las vetas naturales.
El Centro de Cara es simi-
lar a MBG 168, Australia
2010, Nueva Zelanda
22140 y Canada 168.

(ontracara (Con (uete
o Pulpa Blanca)

La contracara se pro-
duce de la pierna princi-
pal. Consiste de la cara
exterior, el centro de
cara y cuete. Se le quita
todo el tejido conectivo,
el cartilago y las glandu-
las.

Contracara es similar a
MBG 170 y Canada 170.
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Knuckle, Peeled

The peeled knuckle is
generated from the
knuckle which has
had the small outer
muscle removed. In
addition, all surface
fat is removed.
Knuckle, Peeled is
similar to MBG 167A,
Australia 2070, New
Zealand 22310.

The full knuckle is
generated from the
hindquarter of the
carcass before the loin
is separated from the
round. The full knuck-
le is a boneless cut
that consists of the
knuckle and a portion
of the ball tip which is
generally separated
from the round with
the removal of the
loin. This cut is not
standard but can be
prepared upon
request.
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Bola, Limpia o sin
pellejo

La bola limpia o sin
pellejo se produce de
la bola al quitarle el
musculo pequefio
exterior. Ademas, se
le quita toda la grasa
de la superficie.

Bola, sin Pellejo es
similar a MBG 167A,
Australia 2070, Nueva
Zelanda 22310.

Bola, Entera

La bola entera se pro-
duce del cuarto
trasero de la canal
antes de separar el
lomo de la pierna. La
bola entera es un
corte deshuesado que
consiste de la bola 'y
una parte de la punta
de la bola que gene-
ralmente se separa de
la pierna cuando se
recorta el lomo. Este
corte no es estandar,
pero se puede
preparar cuando asi
lo pida el cliente.
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Top Round, Trimmed,
'/.inch

The trimmed top
round is generated
from the top round.
This cut is very similar
to the top round
except that the thick
portion of the gracilis
membrane may be
removed.

Top Round, Trimmed,
'l inch is similar to
MBG 169 and Canada
169.

Top Round, (ap-0ff

The top round cap-off
is generated from the
top round by the
removal of the gracilis
muscle. This cut has a
small amount of sur-
face fat.

Top Round, Cap-Off is
similar to MBG 169A,
New Zealand 22110
and Canada 169A.

Top Round, Cap-Off,
Fully Denuded

The denuded, cap-off
top round is generat-
ed from the top
round. This cut is simi-
lar to the cap-off top
round except all sur-
face fat is removed.
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(ara Superior, Limpia,
'/ de pulgada

La cara superior
limpia se produce de
la cara superior. Este
corte es muy similar a
la cara superior,
excepto que puede
que se haya recortado
la porcién gruesa de
la membrana gracilis.
Centro de Cara,
Limpio, 1/4 de pulga-
da es similar a MBG
169 y Canada 169.

La cara superior sin
tapa se produce al
quitar el musculo
gracilus. Este corte
tiene una cantidad
pequefia de grasa en
la superficie.

Centro de Cara, sin
Tapa es similar a MBG
169A, Nueva Zelanda
22110 y Canada 169A.

(ara Superior, sin Tapa,
Desqrasada

La cara superior, sin
tapa, desgrasada se
produce de la cara
superior al quitarle
toda la grasa de la
superficie.
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Gooseneck, Heel-Out
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(uete de Res, sin Talon

The heel-out goose-
neck (bottom round,
heel-out) is generated
from the gooseneck
with the heel meat
removed.

Gooseneck, Heel-Out
is similar to MBG
170A, Australia 2030,
New Zealand 22210
and Canada 170A.

Heel Meat

The heel is generated
from the gooseneck
and consists of several
muscles and connec-
tive tissue. This bone-
less cut has very little
outside fat covering.

Heel Meat,
Center of Heel

The center of the heel
is a single muscle gen-
erated from the heel
and separated from
the other muscles
along natural seams.
This is a boneless cut
that is uniform in
shape and has no fat
covering. This cut is
commonly called the
rat muscle or digital
muscle.
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o (opete

El cuete de res sin
talon (contracara, sin
talén o copete) se
produce del cuete de
res al quitarle la carne
del talén.

Cuete de res, sin talon
es similar a MBG
170A, Australia 2030,
Nueva Zelanda 22210
y Canada 170A.

Carne del Talon o Copete

El talon se produce
del cuete de res y con-
siste de varios muscu-
los y tejido conectivo.
Este corte deshuesado
tiene muy poca grasa
en la superficie.

(arne de Centro del
Talon

El centro del talén es
un musculo que se
produce del talon y se
separa de los muscu-
los exteriores por las
vetas naturales. Se
trata de un corte
deshuesado de forma
uniforme sin cubierta
de grasa. A este corte
comunmente se le
conoce como musculo
de rata o dactilar.
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Outside Round (Flat)

The flat or outside
round is generated
from the heel-out
gooseneck by the
removal of the eye of
round. All bones, car-
tilages, and associated
connective tissue are
removed from this
cut.

Outside Round is simi-
lar to MBG 171B,
Australia 2050, New
Zealand 22250, and
Canada 171B.

Eye of Round

The eye of round is
generated from the
heel-out gooseneck
by the removal of the
flat along the natural
seam.

Eye of Round is simi-
lar to MBG 171C,
Australia 2040, New
Zealand 22260 and
Canada 171C.
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(ara Exterior

La cara exterior se
produce del cuete sin
talon al quitarle el
centro de cara. A este
corte se le quitan
todos los huesos,
cartilagos y tejido
conectivo unidos.
Cara exterior es simi-
lar a MBG 1718,
Australia 2050, Nueva
Zelanda 22250 y
Canada 171B.

El cuete se produce
del contra cara sin
talén al separar la
cara por las vetas
naturales.

Cuete es similar a
MBG 171C, Australia
2040, Nueva Zelanda
22260 y Canada 171C.
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	Marbling Descriptions
	Carcass
	Chuck Family
	Chuck, Square Cut
	Chuck Short Ribs
	Chuck Short Ribs, Boneless

	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, Shoulder Clod
	Chuck, Shoulder Clod, Denuded/Triceps
	Chuck, Shoulder Clod, Top Blade



	Rib Family
	Rib, Primal
	Rib, Oven-Prepared
	Rib, Blade Meat
	Rib, Roast-ready
	Ribeye, Lip-On, Bone-In (Export Rib)
	Ribeye, Lip-On
	Ribeye Roll, Lip-Off



	Round Family
	Round, Primal
	Round, Steamship
	Knuckle
	Knuckle, Full
	Knuckle, Peeled

	Top Round
	Top Round, Cap-Off
	Top Round, Cap-Off, Fully Denuded
	Top Round, Trimmed, One Quarter Inch

	Bottom Round (Gooseneck)
	Heel Meat
	Gooseneck, Heel-Out
	Heel Meat, Center of Heel
	Eye of Round
	Outside Round (Flat)



	Loin Family
	Loin, Primal
	Loin, Short Loin
	Full Tenderloin
	Butt Tenderloin
	Butt Tenderloin, Peeled
	Full Tenderloin, Side Muscle-On, Peeled
	Full Tenderloin, Side Muscle-Off, Peeled
	Full Tenderloin, Side Muscle-Off, Skinned

	Loin, Primal, Trimmed
	Strip Loin, Boneless, Back Strap Removed
	Strip Loin, Boneless, 1x1
	Strip Loin, Boneless, 3x2
	Strip Loin, Boneless, 0x0

	Top Sirloin Butt, Boneless
	Top Sirloin, Center Cut, Boneless, Cap-Off
	Top Sirloin, Cap Muscle (Coulotte)

	Bottom Sirloin Butt, Boneless
	Bottom Sirloin Butt, Tri-Tip
	Bottom Sirloin Butt, Tri-Tip, Peeled
	Bottom Sirloin Butt, Ball Tip
	Bottom Sirloin Butt, Flap



	Specialty Items
	Portion Control
	Beef Offal


