
BELLY
US/CANADA/GERMANY/SPAIN/CHILE
• Skinless Commercial Trim
• Skinless Single Ribbed
• Boneless Middle

RIBS
US/CANADA
• Side Spareribs, Regular Trim
• Centre Cut, Spare Ribs
• Shoulder Riblet
• Shoulder Riblet - Barbeque Style

US/CANADA/CHILE
• Back Rib End

US/CANADA/CHILE/GERMANY
• Back Rib, End Removed

SHOULDER
US/CANADA
• Hock - Removed Shoulder Picnic
• Boneless Shoulder Picnic
• Foreshank – Boneless, Skinless
• Butt – Boneless, Capicola

US/CANADA/GERMANY
• Butt
• Butt – Boneless

SUNDRIES 
US/CANADA
• Hind Foot
• Front Foot
• Hock
• Tail
• Neck Bone – Riblet Off

Pork
OFFAL 
US/CANADA
• Liver
• Heart
• Kidneys

LOIN/BACKS 
US/CANADA
• Loin
• Back, Boneless – Long Cut
• Back, Boneless – Short Cut
• Back, Boneless – Short Cut (Main Muscle, Eye Only)
• Back, Boneless – Short Cut (False Lean,  

Belly Strip Removed)
• Sirloin, Boneless

US/CANADA/CHILE
• Tenderloin, Side Muscle Removed, Defatted
• Tenderloin, Silver Skin Removed

HAMS 
US/CANADA
• Ham – Flank On
• Ham – Flank Off
• Ham - Skinless Boneless
• Ham – Outside Muscle
• Ham – Inside Muscle
• Ham – Shank Skinless, Boneless
• Ham – Knuckle



TRIMMINGS
US/CANADA
• Jowl Skin - On or Skin Removed
• Tongue
• Tongue – Root Trim
• Diaphram – Trimmed
• Diaphram - Untrimmed

FATS AND SKINS
US/CANADA
• Belly Skins
• Back Skins
• Mixed Skins
• Back Fat

Pork


