
Especialidades

B-74

Specialty
Items

Brisket, Deckle-Off, Boneless Brisket Flat 

Brisket Point
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The deckle-off bone-
less brisket is generat-
ed from the sternum
area of the forequar-
ter. All bones and
associated cartilage
are removed from this
cut as well as the
deckle (the hard fat
and intercostal meat
that lies on the inter-
nal surface of the
brisket).
Brisket, Deckle-Off,
Boneless is similar to
MBG 120, Australia
2350 and Canada 120.

Brisket Flat
The brisket flat is
generated from the
posterior section of
the boneless brisket.
This cut is trimmed
practically free of fat.
Brisket, Flat is similar
to MBG 120A and
Canada 120A.

Brisket Point
The brisket point is
generated from the
anterior portion of
the boneless brisket.
This cut is trimmed
practically free of fat.
Brisket Point is similar
to MBG 120B and
Canada 120B.

Brisket, Deckle-Off,
Boneless

Pecho, sin Grasa,
Deshuesado
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El pecho sin grasa
deshuesado se pro-
duce del área del
esternón en el cuarto
delantero. Se le qui-
tan los huesos y
cartílagos unidos, así
como la grasa dura y
carne intecostal en la
superficie interior del
pecho.
Pecho, sin Grasa,
Deshuesado es similar
a MBG 120, Australia
2350 y Canadá 120.

Falda de Pecho
La falda del pecho se
produce de la sección
posterior del pecho
deshuesado. A este
corte se le recorta
prácticamente toda la
grasa.
Pecho, Faldilla es simi-
lar a MBG 120A y
Canadá 120A.

Punta de Pecho
La punta de pecho se
produce de la parte
anterior del pecho
deshuesado. A este
corte se le recorta
prácticamente toda la
grasa.
Punta de Pecho es
similar a MBG 120B y
Canadá 120B.
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Stew Meat Brochettes (Kabobs)

Beef Bones
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Beef bones are gener-
ated from the large
round bones of the
carcass (femur, tibia
and humerus). The
bones are cut to
expose the marrow of
at least one end of
the bone. Purchasers
may discuss the
length of the bones
with the supplier.
Bones are similar to
MBG 134.

Stew Meat
Stew meat may be
generated from any
boneless portion of
the carcass (except
the shank and heel
meat) that has had
practically all connec-
tive tissue, cartilage,
and exposed glands
removed. Stew meat
is prepared by hand
dicing or mechanically
dicing the beef into
pieces of relatively
uniform size.
Stew Meat is similar
to MBG 135.

Brochettes (Kabobs)
Brochettes or beef for
kabobs is generated
from any boneless
portion of the carcass
(except the shank and
the heel meat) that
has had practically all
cartilage, heavy con-
nective tissue and
lymph glands
removed. Brochettes
are diced beef pieces
generated by hand or
mechanically.
Brochettes have prac-
tically no surface fat
present.
Brochettes (Kabobs)
are similar to MBG
135A.

Beef Bones Huesos de Res
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Los huesos de res se
producen de los hue-
sos redondos grandes
de la canal (fémur,
tibia, húmero). Los
huesos se cortan para
que quede expuesto
el tuétano en por lo
menos un extremo del
hueso. Los com-
pradores pueden
especificar proveedor
la longitud de los
huesos.
Huesos es similar a
MBG 134.

Carne para Estofado
La carne para estofa-
do se puede obtener
de cualquier parte
deshuesada de la
canal (excluyendo el
chambarete y la carne
del talón) a la que se
la haya quitado prác-
ticamente todo el teji-
do conectivo y glán-
dulas expuestas. La
carne para estofado
se prepara cortando
la carne en cuadros
de tamaño uniforme,
de forma manual o
mecánica.
Carne para Estofado
es similar a MBG 135.

Brochetas (Kabobs)
Las brochetas o
kabobs de res se pro-
ducen de cualquier
parte deshuesada de
la canal (excepto el
chambarete y la carne
de talón) a la que se
le haya quitado prác-
ticamente todo el
cartílago, tejido
conectivo y glándulas
linfáticas. Las bro-
chetas son pedazos de
carne cortados en
cuadros sin práctica-
mente nada de grasa.
Brochetas (kabobs)
son similares a MBG
135A.
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Short Plate

Short Plate, Boneless Short Plate, Boneless, Trimmed
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The short plate is gen-
erated from the fore-
quarter of the carcass
after the removal of
the chuck, rib, brisket
and foreshank. There
are seven ribs present
in the short plate and
the diaphragm may
or may not be
attached.
Short Plate is similar
to MBG 121 and
Canada 121.

Short Plate, Boneless
The boneless short
plate, sometimes
referred to as the
navel, is generated
from the bone-in
short plate after the
removal of all bones
and associated carti-
lage. Purchasers may
discuss fat trim and
weight ranges with
suppliers.
Short Plate, Boneless
is similar to MBG
121A and Canada
121A.

Short Plate, Boneless,
Trimmed

The trimmed boneless
short plate is generat-
ed from the bone-in
short plate. All bones
and associated carti-
lage are removed.
The fat layer that lies
on the interior side of
the carcass is trimmed
exposing lean tissue.
Purchasers may dis-
cuss fat trim, weight
ranges and dimen-
sions with suppliers.
Short Plate, Boneless,
Trimmed is similar to
MBG 121B and
Canada 121B.

Short Plate Agujas Cortas
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Las agujas cortas se
generan del cuarto
delantero de la canal
después de quitar la
espaldilla, el costillar,
el pecho y la pata
delantera (cham-
barete). Hay siete cos-
tillas presentes en las
agujas cortas, pudien-
do o no tener el
diafragma adherido.
Agujas Cortas es simi-
lar a MBG 121 y
Canadá 121.

Agujas Cortas,
Deshuesadas

Las agujas cortas
deshuesadas, se pro-
ducen de las agujas
cortas después de
quitar los huesos y
cartílagos unidos. Los
compradores pueden
especificar a los
proveedores el
recorte de la grasa y
los márgenes de peso.
Agujas Cortas,
Deshuesadas es simi-
lar a MBG 121A y
Canadá 121A.

Agujas Cortas,
Deshuesadas, Limpias

Las agujas cortas
deshuesadas limpias
se producen de las
agujas cortas después
de quitar los huesos y
cartílagos unidos. La
capa de grasa en el
lado interior de la
canal se recorta hasta
la carne. Los com-
pradores pueden
especificar al provee-
dor el recorte de la
grasa, los porcentajes
de peso y el tamaño.
Agujas Cortas,
Deshuesadas, Limpias
es similar a MBG 121B
y Canadá 121B.
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Outside Skirt (Diaphragm)

Inside Skirt 

Hanging Tender
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The outside skirt or
diaphragm is a bone-
less cut generated
from the short plate.
This thin muscle cut
may be purchased
with or without the
skin or membrane
attached. There is
practically no surface
fat covering associat-
ed with this cut.
Plate, Outside Skirt is
similar to MBG 121C,
MBG 121E, Canada
121C and Canada
121E.

Plate, Inside Skirt,
Membrane-Off

The inside skirt is gen-
erated from the inte-
rior wall of the short
plate and is typically
offered as a skin-off
or membrane-off cut.
This thin muscle cut is
practically free of fat.
Plate, Inside Skirt,
Membrane-Off is simi-
lar to MBG 121D and
Canada 121D.

Hanging Tender
The hanging tender is
the pillar of the
diaphragm that
comes from the interi-
or of the carcass. This
cut has very little
trimmable fat.

Plate, Outside Skirt,
(Diaphragm)

Arrachera, Falda
Exterior, (Diafragma)
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La falda exterior o
diafragma es un corte
deshuesado que se
produce de las agujas
cortas. Este músculo
delgado se puede
comprar con o sin el
pellejo o membrana
unidos. Este corte casi
no presenta grasa en
la superficie.
Agujas, Falda Exterior
es similar a MBG
121C, MBG 121E,
Canadá 121C y
Canadá 121E.

Arrachera Interna,
sin Membrana

La Arrachera Interna
se produce de la
pared interior de las
agujas cortas y por lo
general se ofrece sin
el pellejo o la mem-
brana. Este músculo
prácticamente no con-
tiene grasa.
Agujas, Falda Interior,
sin Membrana es simi-
lar a MBG 121D y
Canadá 121D.

Falda
La falda es el pilar del
diafragma en el inte-
rior de la canal. Este
corte tiene muy poca
grasa que recortarle.
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Short Ribs

3-Bone Short Ribs

Short Ribs, Boneless

Back RibsIntercostal Meat (Rib Fingers)
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Short ribs are gener-
ated from the primal
rib or the short plate
and will consist of 2
to 5 ribs. Short ribs
are relatively square
in shape. The purchas-
er may discuss the
dimensions of the
short ribs and the fat
trim with suppliers.
Short Ribs are similar
to MBG 123, Australia
1690 and Canada 123.

3-Bone Short Ribs
The 3-bone short ribs
are generated from
the primal rib or short
plate and consist of
the 6th, 7th and 8th
ribs. The purchaser
may discuss the dimen-
sions and fat cover
with suppliers.

Short Ribs, Boneless 
Boneless short ribs
may be derived from
any short rib item
that has had all the
rib bones and inter-
costal meat removed.
Boneless Short Ribs
are similar to MBG
123D and Canada
123D.

Back Ribs
Back ribs are generat-
ed from the oven-pre-
pared beef rib and
consists of seven ribs
and associated inter-
costal meat.
Back Ribs are similar
to MBG 124 and
Canada 124.

Intercostal Meat
(Rib Fingers)

Intercostal meat (rib
fingers), may be gen-
erated from any por-
tion of the carcass
that contains rib
bones. Intercostal
meat consists of the
lean tissues that lie
between the rib
bones.
Intercostal Meat is
similar to MBG 124A.

Short Ribs Costillas Cortas
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Las costillas cortas se
obtienen de la plan-
cha corta o el costillar
principal y consiste de
2 a 5 costillas. La
forma de las costillas
cortas son algo
cuadradas. El com-
prador puede especi-
ficar al proveedor el
tamaño de las costi-
llas y el recorte de la
grasa.
Las Costillas Cortas es
similar a MBG 123,
Australia 1690 y
Canadá 123.

Costillas Cortas de 3
Huesos

Las costillas cortas de
3 huesos se obtienen
del costillar principal
o la plancha corta y
consisten de la sexta,
séptima y octava cos-
tillas. El comprador
puede especificar el
tamaño de las costi-
llas y la cubierta de
grasa.

Costillas Cortas,
Deshuesadas

Las costillas cortas
deshuesadas pueden
obtenerse de
cualquier costilla
corta que se le hayan
quitado los huesos y
la carne intercostal.
Costillas Cortas
Deshuesadas son simi-
lar a MBG 123D y
Canadá 123D.

Costillas del Lomo
Las costillas del lomo
se obtienen del costi-
llar preparado para
hornear y consisten
de siete costillas y la
carne intercostal.
Costillas de Lomo es
similar a MBG 124 y
Canadá 124.
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Flank Steak Shank Meat, Bone-in

Shank Meat, Boneless
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The flank steak is
generated from the
flank area in the
hindquarter of the
carcass. This thin,
boneless cut will be
practically free of
external fat and
membranous tissue.
Flank Steak is similar
to MBG 193, Australia
2210, New Zealand
25110 and Canada
193.

Shank Meat, Bone-in
Bone-in shank meat is
generated from the
hindshank or fore-
shank and consists of
the bone, associated
muscles and connec-
tive tissue.

Shank Meat, Boneless
Boneless shank meat
is generated from a
bone-in shank that
has had the shank
bone removed. This
cut consists of lean
muscle and associated
connective tissue.

Flank Steak Carne Intercostal
(Puntas de Costilla)
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La carne intercostal
(puntas de costilla)
puede obtenerse de
cualquier parte de la
canal que contenga
huesos de costilla. La
carne intercostal con-
siste de la carne entre
los huesos de las cos-
tillas.
Carne Intercostal es
similar a MBG 124A.

Falda
La falda se produce
del área de la falda
en el cuarto trasero
de la canal. Consiste
de un músculo delga-
do prácticamente
libre de grasa y tejido
membranoso. 
El filete de falda es
similar a MBG 193,
Australia 2210, Nueva
Zelanda 25110 y
Canadá 193.

Chambarete
El chambanete sin
hueso se produce de
la pata trasera o
delantera y consiste
del hueso, músculos
unidos y tejido conec-
tivo.

Chambarete sin hueso
El chambarete sin
hueso se produce la
pata después de
quitarle el hueso. Este
corte incluye músculo
y tejido conectivo.
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Trimmings

Ground Beef

Lean Trimmings Regular Trimmings
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Trimmings may be
produced from any
portion of the carcass.
All bones are
removed and trim-
mings are practically
free of cartilage,
lymph glands and
heavy connective tis-
sue. Purchasers may
discuss fat percentage
with the supplier.
Trimmings are similar
to Australia 2561.

Ground Beef 
Ground beef may be
produced from any
portion of the carcass
that is free of bones,
cartilage, lymph
glands and heavy con-
nective tissue. Ground
beef may include fine-
ly textured beef.
Purchasers may discuss
the fat percentage,
texture of the grind,
and anatomical origin
with the supplier.
Ground Beef is similar
to MBG 136 and
Australia 2590.

Trimmings Recortes
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Los recortes se
pueden obtener de
cualquier parte de la
canal. Se les quita
todos los huesos y casi
no contienen cartíla-
go, glándulas linfáti-
cas o tejido conectivo.
Los compradores
pueden especificar al
proveedor el por-
centaje de grasa.
Recortes similar a
Australia 2561.

Carne Molida
La carne molida se
puede obtener de
cualquier parte de la
canal que esté libre
de huesos, cartílago,
glándulas linfáticas y
tejido conectivo. La
carne molida puede
incluir carne de textu-
ra fina. Los com-
pradores pueden
especificar a los
proveedores el por-
centaje de grasa, la
textura del molido y
el origen anatómico
de la carne.
Carne Molida es simi-
lar a MBG 136 y
Australia 2590.
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