
BONE-IN LAMB
AUSTRALIA/NEW ZEALAND

•	 Carcass
•	 Shoulder Rack
•	 Shoulder Rack – Frenched
•	 Rack Cap On - Frenched
•	 Rack Cap Off – Frenched 
•	 Chump
•	 Leg – Chump On
•	 Leg – Chump On – Aitch Bone Removed
•	 Leg – Chump On – Shank Off
•	 Leg – Chump Off
•	 Loin – Chump On
•	 Loin
•	 Short Loin
•	 Short Loin Pair
•	 Saddle
•	 Rib Set – Full
•	 Rack
•	 Forequarter
•	 Shoulder (Oyster Cut)
•	 Square Cut Shoulder
•	 Breast and Flap Pieces
•	 Breast and Flap
•	 Flap
•	 Neck
•	 Foreshank
•	 Hindshank
•	 Backstrap
•	 Eye on Short Loin

Lamb
BONELESS LAMB
AUSTRALIA/NEW ZEALAND

•	 Square Cut Shoulders
•	 Leg – Chump On
•	 Tenderloin
•	 Rack Cap
•	 Shoulders
•	 Strip Loins

MANUFACTURING BULK PACKS
AUSTRALIA/NEW ZEALAND

•	 Lamb Bulk Packs



•	 Sized Whole Carcass – Skin On
•	 Sized Whole Carcass – Skin Off
•	 Cubes – Skin On
•	 Cubes – Skin Off
•	 6 Way Cut
•	 Bone-In Legs
•	 Goat Bless Sides
•	 Goats Cubed and Bagged

Goat



BONE-IN MUTTON
•	 Mutton Legs 
•	 Mutton Loin 
•	 Mutton Forequarter 

BONELESS MUTTON
•	 Mutton Legs 
•	 Mutton Shoulders
•	 Mutton Trunks 
•	 Square Cut Mutton Shoulders 
•	 Mutton Shanks 
•	 Mutton Carcasses 
•	 Mutton Necks 
•	 Cubed Mutton and Bagged 
•	 Mutton Carcasses 6 way 

Mutton



BONE-IN BEEF 
US/CANADA
•	 Hindquarter
•	 Butt
•	 Short Loin
•	 Ribs Prepared
•	 Chuck Short Ribs
•	 Brisket
•	 Shin/Shank Forequarter
•	 Shin/Shank Hindquarter
•	 Short Ribs
•	 Spare Ribs

BEEF OFFAL 
US/CANADA/AUSTRALIA/NEW ZEALAND/URUGUAY
•	 Tongue – Short Cut
•	 Tongue – Swiss Cut Special Trim
•	 Tongue - Root
•	 Cheek – Papillae Off
•	 Kidney
•	 Tripe – Honeycomb
•	 Tripe Pieces - Scalded
•	 Spleen
•	 Body Fat
•	 Lips
•	 Tail
•	 Heart
•	 Tendons
•	 Neck Bones
•	 Diaphragm Membrane
•	 Liver
•	 Rumen Pillars
•	 Lungs
•	 Head Meat
•	 Feet

Beef
BONELESS BEEF 
US/CANADA/AUSTRALIA/NEW ZEALAND/URUGUAY
•	 Chuck Roll
•	 Top Side
•	 Top Side Cap Off
•	 Silverside
•	 Outside
•	 Eye Round
•	 Outside Flat
•	 Knuckle
•	 Sirloin Butt
•	 Rump
•	 D-Rump
•	 Strip loin
•	 Tenderloin
•	 Thick Skirt
•	 Thin Skirt
•	 Thin Flank
•	 Inside Skirt
•	 Flap Meat
•	 Flank Steak
•	 Cube/Spencer Roll
•	 Chuck and Blade
•	 Chuck
•	 Blade
•	 Oyster Blade
•	 Chuck Tender
•	 Brisket Point End
•	 Brisket Navel End
•	 Brisket Point End – Deckle Off
•	 Shin/Shank Forequarter/Hindquarter
•	 Shin - Special Trim

MANUFACTURING BULK PACKS 
US/CANADA/AUSTRALIA/NEW ZEALAND/ 
URUGUAY/CHILE
•	 Beef Bulk Packs



US/CANADA/AUSTRALIA

•	 Boneless Legs
•	 Bone-In Legs
•	 Whole Tenderloin
•	 Butt Tenderloins
•	 Whole Striploin
•	 Inside Rounds
•	 Outside Rounds
•	 Sirloins
•	 Boneless Chucks
•	 Shoulder Clods
•	 Diced
•	 Slicing
•	 Flank Steak
•	 Fore Shanks
•	 Hind Shanks
•	 Marrow
•	 Bones
•	 Liver
•	 Heart
•	 Tongue 
•	 Kidney 
•	 Brains
•	 Sweetbreads
•	 Tail
•	 Feet
•	 Cheek Meat

Veal



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



CHICKEN
CANADA

•	 Sized – Whole
•	 Whole Wings
•	 Legs - Back Attached
•	 Legs - Back Removed
•	 Necks and Backs
•	 Liver
•	 Hearts
•	 Gizzards
•	 Drumsticks
•	 Tenderloin
•	 Breast Chunk Meat
•	 Trim
•	 Nine-Piece Cut Chicken
•	 Quarter Cut Chicken
•	 Cornish Game Hens
•	 Skinless Boneless Thigh Meat
•	 Feet
•	 Legs - Skinless, Boneless
•	 Legs - Skin-On, Boneless
•	 Paws
•	 Thigh

BRAZIL

•	 Skinless – Boneless Sized Breasts
•	 Winglets, Mid-Joints
•	 Middle Join Wing

BRAZIL/USA

•	 Sized, Split, Tip-Off Wings

Poultry
DUCK 
CANADA

•	 Sized Whole Grade A
•	 Mature Whole
•	 Legs with Thigh Attached

CANADA/FRANCE

•	 Tongue
•	 Feet
•	 Fat
•	 Gizzards
•	 Hearts
•	 Tenderloins
•	 Wings

CANADA/USA/BRAZIL

•	 Boneless Breasts

TURKEY 
CANADA

•	 Whole Sized Grade A
•	 Utility Sized
•	 Boneless Skinless Breast
•	 Breast Bone In
•	 Thigh Meat - Skinless Boneless
•	 Drumsticks


