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The rib family is gen-
erated from the fore-
quarter of the carcass
after the removal of
the chuck, foreshank,
brisket and short
plate. The rib/chuck
separation is made
between the 5th and
6th rib. The rib/loin
separation is made
between the 12th
and 13th rib with the
13th rib attached to
the loin. Purchasers
may discuss fat trim
and weight ranges
with the supplier.

Rib Family Grupo del Costillar
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El grupo del costillar
se produce del cuarto
delantero de la canal
después de recortar la
espaldilla, la pata
delantera, el pecho y
las agujas cortas. La
separación
costillar/espaldilla se
hace entre la quinta y
sexta costillas. La
separación
costillar/lomo se hace
entre la décima
segunda y décima ter-
cera costillas, con la
décima tercera unida
al lomo. Los com-
pradores pueden
especificar a los
proveedores los már-
genes de peso y el
recorte de la grasa.
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Rib, Primal

Costillar Principal

Major
Subprimals

Rib, Oven-Prepared
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Costillar, Preparado
para Hornear
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Rib, Primal
The primal rib is gen-
erated from the fore-
quarter of the carcass
after the removal of
the chuck, brisket,
foreshank and short
plate. The primal rib
contains rib bones,
vertebrae and blade
bone cartilage.
Rib, Primal is similar
to MBG 103 and
Canada 103.

Costillar, Principal
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El costillar principal se
produce del cuarto
delantero de la canal
después de remover la
espaldilla, el pecho,
las agujas cortas y la
pata delantera. El cos-
tillar principal incluye
los huesos de la costi-
lla, las vértebras y el
cartílago del hueso de
la paleta. 
Costillar, Principal es
similar a MBG 103 y
Canadá 103.
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Rib, Oven-Prepared

Rib, Primal
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The oven-prepared
beef rib is generated
from the primal rib.
This cut has the short
ribs, the blade bone
and associated carti-
lage removed. The
chine bones are
removed along the
spinal canal complete-
ly separating the ribs
from the feather
bones.
Rib, Oven-Prepared is
similar to the MBG
107A, Australia 1600,
New Zealand 22910
and Canada 107A.

Rib, Oven-Prepared Costillar, Preparado
para Hornear
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El costillar de res
preparado para hor-
near se produce del
costillar principal. Se
le quitan las costillas
cortas, la paleta y los
cartílagos unidos;
también los huesos
del espinazo a lo
largo del canal, sepa-
rando completamente
las costillas de las
láminas óseas.
Costillar, Preparado
para Hornear, es simi-
lar a MBG 107A,
Australia 1600, Nueva
Zelanda 22910 y
Canadá 107A. 
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Rib, Roast-Ready

Rib, Blade Meat

Ribeye, Lip-On, Bone-In (Export Rib)

Rib, Oven-Prepared
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The roast-ready rib is
generated from the
oven-prepared rib
that has had the
blade bone, blade
meat and associated
muscles removed. The
fat cover that is sepa-
rated from the cut to
remove the blade
meat is replaced and
secured by a net.
Rib, Roast-Ready is
similar to the MBG
109 and Canada 109.

Rib, Blade Meat
Blade meat is gener-
ated from the oven-
prepared rib. This cut
consists of the muscles
that lie below the sur-
face fat cover and sur-
rounding the blade
bone cartilage of the
oven-prepared rib. All
bones and associated
cartilage are removed
and this cut is
trimmed practically
free of fat.
Rib, Blade Meat is
similar to MBG 109B
and Canada 109B.

Ribeye, Lip-On,
Bone-In

The bone-in, lip-on
ribeye, also known as
the export rib, is gen-
erated from the oven
prepared rib. It is sim-
ilar to the roast-ready
rib with the blade
meat, chine bones
and feather bones
removed. The rib
bones remain firmly
attached. Tail length
may be discussed with
the supplier.
Ribeye, Lip-On, Bone-
In is similar to MBG
109E and Canada
109E.

Rib, Roast-Ready Costillar, Listo para
Asar
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El costillar listo para
asar se produce del
costillar preparado
para hornear al
quitarle el hueso y la
carne de la paleta y
los músculos unidos.
La cubierta de grasa
que se levanta del
corte para remover la
carne de la paleta se
vuelve a colocar y se
asegura con una red.
Costillar, Listo para
Asar es similar a MBG
109 y Canadá 109.

Costillar, Carne de
Paleta

La carne de la paleta
se produce del costi-
llar preparado para
hornear. Este corte
consiste de los múscu-
los que se encuentran
por debajo de la
cubierta de grasa que
rodean el cartílago
del hueso de la paleta
del costillar preparado
para hornear. Se le
quitan los huesos y
cartílagos y práctica-
mente toda la grasa.
Costillar, Carne de
Paleta es similar a
MBG 109B y Canadá
109B.

Centro del Costillar
(Ribeye), con Cordón,

con Hueso
El “ribeye” con
cordón y hueso, tam-
bién conocido como
costillar para
exportación, se pro-
duce del costillar
preparado para hor-
near. Se le quitan la
carne de la paleta, los
huesos del espinazo y
las láminas óseas. Los
huesos de las costillas
permanecen firme-
mente unidos. La lon-
gitud del extremo se
puede discutir con el
proveedor.
Ribeye, Con Cordón,
con Hueso es similar a
MBG 109E y Canadá
109E.
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Ribeye, Lip-On Ribeye Roll, Lip-Off

Rib, Oven-Prepared
©1999 U

.S
. M

eat E
xport F

ederation.



B-41

The lip-on ribeye is
generated from the
oven-prepared rib
with the chine bones,
feather bones, rib
bones and blade meat
removed. The lip or
muscle system and
associated fat that lies
on the short plate
side of the cut
remains attached and
is trimmed to a speci-
fied measurement
from the ribeye mus-
cle. Purchasers may
discuss the length of
the lip or tail that
remains attached to
the lip-on ribeye.
Ribeye, Lip-On is simi-
lar to MBG 112A,
Australia 2240, New
Zealand 22810 and
Canada 112A.

Ribeye Roll
The ribeye roll is gen-
erated from the rib-
eye, lip-on. The lip or
muscle system and
associated fat that lies
on the short plate
side of the cut is
removed.
Ribeye Roll is similar
to the MBG 112 and
Canada 112.

Ribeye, Lip-On Ribeye, Con Cordón
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El “ribeye” con
cordón se produce del
costillar preparado
para hornear quitán-
dole los huesos del
espinazo, las láminas
óseas y la carne de la
paleta. El cordón o sis-
tema muscular y grasa
adherida  que des-
cansa sobre las agujas
cortas permanece
unido recortando del
músculo del ribeye
hasta la medida
especificada.  Los
compradores pueden
especificar la longitud
del cordón o extremo
que permanece unido
al ribeye con cordón.
Ribeye, con Cordón es
similar a MBG 112A,
Australia 2240, Nueva
Zelanda 22810 y
Canadá 112A.

Rollo de Ribeye
El rollo de “ribeye” se
produce del ribeye
con cordón removien-
do el cordón o sis-
tema muscular y la
grasa adherida a un
lado de las agujas cor-
tas.
Rollo de Ribeye es
similar a MBG 112 y
Canadá 112.


	International Meat Manual - Beef
	Beef - Introduction
	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 Flap Tail
	Chuck Eye Roll



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



	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


