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Round Family RABA TSR Grupo de la Pierna
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Round, Primal

The primal round is
generated from the
hindquarter of the
carcass after the
removal of the loin
and the flank. This is
a bone-in item that is
available in fed, com-
mercial quality; utility;
and cutter/canner
classifications.
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Pierna, Principal

La pierna principal se
obtiene del cuarto
delantero de la canal
después de remover
el lomo y la falda.
Esta pieza incluye
hueso y la hay
disponible en las clasi-
ficaciones “fed-com-
mercial”, “utility” y
“canner/cutter”.
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Knuckle, Cap-on

The cap-on knuckle is
generated from the
primal round. It is a
boneless cut with a
thin fat covering. This
cut is available in fed,
commercial quality
classification.

Top Round, (ap-on

The top round, cap-on
is a boneless cut pro-
duced from the pri-
mal round. The top
round is also known
as the inside round.
This cut is available in
fed, commercial quali-
ty classification.

The gooseneck or bot-
tom round is pro-
duced from the pri-
mal round. This bone-
less cut consists of the
flat and the eye of
round cuts, the heel is
typically removed
from the gooseneck.
This cut is available in
the fed, commercial
quality, utility and
cutter/canner classifi-
cations.
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Bola, con Tapa

La bola con tapa se
obtiene de la pierna
principal. Es un corte
deshuesado con una
cubierta delgada de
grasa. Este corte lo
hay disponible en la
clasificacion “fed-com-
mercial”.

(entro de (ara, con Tapa

El centro de cara con
tapa es un corte
deshuesado que se
obtiene de la pierna
principal. También se
conoce como cara
interior o pulpa
negra. Este corte lo
hay disponible en la
clasificacion “fed-com-
mercial quality”.

La contracara con
cuete se obtiene de la
pierna principal. Este
corte deshuesado con-
siste de los cortes de
la contracara y el
cuete. Por lo general,
el talén o copete se le
quita. Este corte lo
hay disponible en las
clasificaciones “fed-
commercial quality”,
“utility” y “cutter/can-
ner”.
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Knuckle, Cap-off

The cap-off knuckle is
a boneless item gen-
erated from the cap-
on knuckle. This cut
differs from the cap-
on knuckle by the
removal of a small
outer muscle. This cut
is available in fed,
commercial quality;
utility; and cutter/can-
ner classifications.
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Bola, sin Tapa

La bola sin tapa es un
corte deshuesado que
se obtiene de la bola
con tapa. La diferen-
cia con la bola con
tapa es que se le
quita un musculo
pequefio exterior. Este
corte lo hay
disponible en las clasi-
ficaciones “fed- com-
mercial quality”, “util-
ity” y “cutter/canner”.
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Top Round, (ap-off

The top round, cap-
off is a boneless cut
produced from the
cap-on top round by
removal of the gracilis
muscle. The top round
is also known as the
inside round. This cut
is available in the fed,
commercial quality;
utility; and cutter/can-
ner classifications.

Top Round, Cap-off,
Denuded

The denuded cap-off
top round is produced
from the cap-off top
round that has had
the gracilis muscle, all
surface fat and associ-
ated muscles removed
resulting in a visual
lean of 100%. This cut
is available in the util-
ity and cutter/canner
classifications.

‘ BEEFS
USA

National Cattlemen’s
Beef Association

LI%HBE - ZEA

FEMN EERNEEL
BB S EAR L AR
REEEME ~ EIREER
BB EA AR - £E
BN E 2R sy
EraF# -« TTHRATIR
R/SUEERT -

HiEBRA - HEMA -

R

EEBEEEAMN LB
HERBBENATHE
AR L& ERA PG
HETRepfimEma
AR MBS
100%EVABRES » &
EZTMNOEREET
FRARANEIRAT BYHRAR -

M
oSN,

()

&
oy FEpES”

2 HA galeee Y
Baf glelesoM g2
2 M0 MME =
i gle BFEF0|ch B
o2 = inside round
gt E ficth o] #ER
2H|g-48 E58. RE
2lE| Y HE/SZYE

Egeoz ZZECL

HEFEE, & HA, HFE

n
—r
[n

(Zleo] H=f gl
<) Y MAH Eel2ec
H HA el
g, BE =T xg A
qAE 28 E HAHSH
Moeol, Zofy ez
2| obA 100% = A3 7|
olct o] B2E2 FE
2lel ¥ AHHAIH S8
c=2 ZZE o

Fwu AT w2
iIgLLODHh Yy T,

Fou AU
FUBEsNEd. IO
v MEARIOERR
BOBREICEY ., T+
S TA eSS
faensxd, 2k
AN T4
—. AT AT 1—.

HuE—/F&F—T
MATELT,

Fu AT RS-
SO RIIBEL T,
B EELT A
vhwld SRR
LE5NIYd. ETCD
fERSIZER I B e d
T, HBRELT. BB

PUCRE00%E AR

b AT AT A —,
Ny Z—/FYF—T
ABCEET,

(entro de (ara, sin Tapa

El centro de cara sin
tapa es un corte
deshuesado que se
produce de la cara al
quitar el musculo
gracilus. Al centro de
cara también se le
conoce como cara
interior.Este corte lo
hay disponible en las
clasificaciones “fed-
commercial quality”,
“utility” y “cutter/can-
ner”.

(entro de (ara, sin
Tapa, Desgrasada

El centro de cara, sin
tapa, desgrasada se
produce del centro de
la cara sin tapa al
quitarle el muasculo
gracilus, la grasa de la
superficie y los muscu-
los adheridos quedan-
do a la vista Unica-
mente 100%
carne.Este corte lo
hay disponible en las
clasificaciones “utili-
ty” y “cutter/canner”.
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The flat, also known
as an outside round,
is generated from the
gooseneck. It is a
boneless cut with a
high chemical lean
percentage. This cut is
available in the fed,
commercial quality
and utility classifica-
tions.

Flat, Denuded

The denuded flat, also
known as a denuded
outside round, is gen-
erated from the
gooseneck. The
denuded flat is com-
pletely devoid of visi-
ble fat and associated
muscles. This cut is
available in the cut-
ter/canner classifica-
tion.

Eye of Round

The eye of round is a
boneless cut that is
generated from the
gooseneck and sepa-
rated from the flat by
natural seams. This
cut is available in the
fed, commercial quali-
ty and utility classifi-
cations.

Eye of Round, Denuded

The denuded eye of
round is a boneless
cut generated from
the gooseneck and
separated from the
outside round by nat-
ural seams. The
denuded eye of round
is completely devoid
of all visible fat and
associated muscles.
This cut is available in
the cutter/canner clas-
sification.
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(Contra (ara

Cara, también conoci-
da como cara exterior,
se obtiene de la pier-
na. Se trata de un
corte deshuesado con
un alto porcentaje de
grasa. Este corte lo
hay disponible en las
clasificaciones "“fed-
commercial quality” y
“utility”.

(ontra (ara, Desgrasada

La contra cara des-
grasada, también
conocida como cara
exterior desgrasada,
se obtiene de la pier-
na. La cara desgrasa-
da esta completa-
mente desprovista de
grasa visible y mascu-
lo adheridos. Este
corte lo hay
disponible en la clasi-
ficacion “cutter/can-
ner”.

Eye of Round o (uete

El “eye of round” es
un corte deshuesado
que se genera de la
pierna y se separa de
la contra cara por las
vetas naturales. Este
corte lo hay en las
clasificaciones “fed-
commercial” y "utili-

ty”.

Eye of Round o (uete,
Desqrasado

El “eye of round” des-
grasado es un corte
que se genera de la
pierna separandolo de
la contracara por las
vetas naturales. No
contiene nada de
grasa visible ni muscu-
los adheridos. Lo hay
disponible en la clasi-
ficacion “cutter/can-
ner”.
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