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(arcass

The lamb carcass is
unsplit. The neck will
have bloody tissue
and frayed ends
removed and practi-
cally all kidney, heart
and pelvic fat is
absent. The
diaphragm and hang-
ing tender may or
may not be present.
Carcass is similar to
MBG 200 and
Australia 4500.
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(anal de Cordero

La canal de cordero
esta constituida por
todo el cuerpo del
animal sin dividir. Al
pescuezo se le recor-
ta, el tejido sangui-
neo, y practicamente
no incluye grasa en
los rifiones, corazén o
vientre. Puede o no
incluir el diafragma y
los tejidos interiores
blandos.

Canal de cordero es
similar a MBG 200 y
Australia 4500.
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Shoulder Family

The shoulder family is
generated from the
anterior portion of
the carcass after the
removal of the rack,
neck, breast and fore-
shank. The
shoulder/rack separa-
tion is made between
the 4th and 5th ribs
or the 5th and 6th
ribs. The breast sepa-
ration is made by a
straight cut perpen-
dicular to the rack
separation. The pur-
chaser may discuss
the shoulder/rack sep-
aration with the sup-
plier.
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Grupo de laEspaldilla

El grupo de la
espaldilla se produce
de la parte frontal de
la canal despues de
quitar el costillar, el
pescuezo, el pecho y
la pata delantera. La
separacion
espaldilla/costillar se
hace entre la cuarta 'y
quinta, o quinta y
sexta costillas. La
separacion del pecho
se hace haciendo un
corte perpendicular a
la separacion del cos-
tillar. El comprador
puede discutir con el
proveedor la sepa-
racion
espaldilla/costillar.




Shoulder,
Square-(ut,
Double

Major
Subprimals

Shoulder, Square-(ut,
Single

Shoulder, Square-(ut,
Boneless
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Espaldilla, Corte con
Sierra, Sencilla

Espaldilla, Corte con
Sierra, Dehuesada
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Shoulder, Square-(ut,
Double

The square-cut shoul-
der is generated from
the anterior portion
of the carcass after
the removal of the
rack, brisket portion
of the breast, and the
neck. The square-cut
shoulder may be pur-
chased as a double
(both sides of the car-
cass) or as a single
(one side of the car-
cass).

Square-Cut Shoulder
is similar to MBG 207,
Australia 4991, New
Zealand 53200.
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|*Shoulder Familyj

Espaldilla, Corte con
Sierra, Doble

La espaldilla, corte
con sierra se produce
de la parte frontal de
la canal después de
remover el costillar, el
pecho y el pescuezo.
La espaldilla, corte
con sierra puede com-
prarse doble (ambos
lados de la canal) o
sencilla (un lado de la
canal).

Espaldilla, Corte con
Sierra, Doble es simi-
lar a MBG 207,
Australia 4991, Nueva
Zelanda 53200.
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Shoulder, Square-(ut,
Double

Shoulder, Square-(ut, Boneless
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