
B-42

©1999 U
.S

. M
eat E

xport F
ederation.



B-43

The round family is
generated from the
hindquarter of the
carcass after the
removal of the full
loin and the flank.
The round family con-
sists of the primal
round and the subpri-
mals that are derived
from the round. The
round/loin break is
typically made by a
straight cut between
the sacral and caudal
vertebrae exposing
the end of the femur
bone. Purchasers may
discuss fat trim and
weight ranges with
suppliers.

Round Family Grupo de la Pierna
c c c c c c c c c c c c c c c c c c c c c c c c c
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El grupo de la pierna
se produce del cuarto
delantero de la canal
después de recortar el
lomo y la falda. El
grupo de la pierna
consiste de la pierna
principal y los cortes
sub-principales. La
separación lomo/pier-
na por lo general se
hace entre las vérte-
bras sacras y caudales,
dejando expuesto el
extremo del fémur.
Los compradores
pueden especificar
con los proveedores el
recorte de la grasa y
los márgenes de peso.
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Round, Primal

Pierna, Principal

Major
Subprimals

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

Knuckle

Top Round

Bottom Round
(Gooseneck)
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Subprimarios
Mayores

Pierna, sin Cadera y
sin Chambarete, con
Mango

Bola

Cara Superior

Contracara y (Cuete de
Res)
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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.

Pierna, Principal
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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), bola y
chambarete.
Pierna, Principal es
similar a MBG 158 y
Canadá 158.
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Round, Steamship

Bottom Round (Gooseneck)

Knuckle

Top Round

Round, Primal
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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.

Knuckle
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.

Top Round
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.

Round, Rump and
Shank Removed,

Handle On (Steamship)

Pierna, sin Cadera y
sin Chambarete, Con

Mango

©
19

99
 U

.S
. 

M
ea

t 
E

xp
or

t 
F

ed
er

at
io

n.

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
talón 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
Canadá 116B.

Bola
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 Canadá 167.

Cara Superior
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 Canadá 168.

Contracara (Con Cuete
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 cartílago y las glándu-
las.
Contracara es similar a
MBG 170 y Canadá 170.
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Knuckle, Peeled

Knuckle, Full

Knuckle
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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.

Knuckle, Full
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. 

Knuckle, Peeled Bola, Limpia o sin
pellejo
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La bola limpia o sin
pellejo se produce de
la bola al quitarle el
músculo pequeño
exterior. Además, 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 estándar,
pero se puede
preparar cuando así
lo pida el cliente.
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Top Round, Trimmed, 1/4 inch

Top Round, Cap-Off, Fully Denuded

Top Round, Cap-Off

Top Round
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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,
1/4 inch is similar to
MBG 169 and Canada
169.

Top Round, Cap-Off
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.

Top Round, Trimmed,
1/4 inch

Cara Superior, Limpia,
1/4 de pulgada
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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 porción gruesa de
la membrana gracilis.
Centro de Cara,
Limpio, 1/4 de pulga-
da es similar a MBG
169 y Canadá 169.

Cara Superior, sin Tapa
La cara superior sin
tapa se produce al
quitar el músculo
gracilus. Este corte
tiene una cantidad
pequeña de grasa en
la superficie.
Centro de Cara, sin
Tapa es similar a MBG
169A, Nueva Zelanda
22110 y Canadá 169A.

Cara Superior, sin Tapa,
Desgrasada

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

Heel Meat

Heel Meat, Center of Heel

Bottom Round
(Gooseneck)
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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.

Gooseneck, Heel-Out Cuete de Res, sin Talón
o Copete
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El cuete de res sin
talón (contracara, sin
talón o copete) se
produce del cuete de
res al quitarle la carne
del talón.
Cuete de res, sin talón
es similar a MBG
170A, Australia 2030,
Nueva Zelanda 22210
y Canadá 170A.

Carne del Talón o Copete
El talón se produce
del cuete de res y con-
siste de varios múscu-
los y tejido conectivo.
Este corte deshuesado
tiene muy poca grasa
en la superficie.

Carne de Centro del
Talón

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

Eye of Round

Bottom Round
(Gooseneck)
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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.

Outside Round (Flat) Cara Exterior
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La cara exterior se
produce del cuete sin
talón al quitarle el
centro de cara. A este
corte se le quitan
todos los huesos,
cartílagos y tejido
conectivo unidos.
Cara exterior es simi-
lar a MBG 171B,
Australia 2050, Nueva
Zelanda 22250 y
Canadá 171B.

Cuete
El cuete se produce
del contra cara sin
talón al separar la
cara por las vetas
naturales. 
Cuete es similar a
MBG 171C, Australia
2040, Nueva Zelanda
22260 y Canadá 171C.
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