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Rack Family

The rack family is
generated from the
posterior portion of
the foresaddle of the
carcass after the
removal of the shoul-
der, breast, foreshank
and neck. The
rack/shoulder separa-
tion is made between
the 4th and 5th ribs
or the 5th and 6th
ribs. The rack/loin
separation is made
between the 12th
and 13th rib.
Purchasers may dis-
cuss the rack/shoulder
separation and the
rack/loin separation
with U.S. suppliers.
The breast is separat-
ed from the rack by a
cut perpendicular to
the rack/shoulder sep-
aration.
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Grupo del Costillar

El grupo del costillar
se produce de la parte
delantera de la canal
después de recortar la
espaldilla, el pecho, la
pata delantera y el
pescuezo. La sepa-
racion
costillar/espaldilla se
hace entre la cuarta 'y
quinta o quinta y
sexta costillas. La sepa-
racion costillar/lomo se
hace entre la décima
segunda y décima ter-
cera costillas. Los
compradores pueden
especificar a los
proveedores la sepa-
racion
costillar/espaldilla. El
pecho se separa del
costillar haciendo un
corte perpendicular a
la separacion costi-
Ilar/espaldilla.
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Rack, Primal

The rack or rib is gen-
erated from the pos-
terior portion of the
foresaddle of the car-
cass after the removal
of the square-cut
shoulder, foreshank
and the breast. The
rack will contain rib
bones and a portion
of the blade bone.
The rack may be pur-
chased split (one side
of the carcass) or dou-
ble (both sides of the
carcass). Rack, Primal
is similar to MBG 204
New Zealand 54500.
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Rack Family

sl

AU

SUT. T3A4YN

SugRI3 I, R
Ir»-hyhk, 23y
—, FATeg B
[ Ok:1k3: PUUN IVt N
RO 7 4 P RIAES
AeRUET, SUuoil
EWBRUIL—F - R
—D—EHEEFNTI
FI, STy
b (IRAOHER) Xis5 T
L (R OmR) & LTHE
ATBIENTEET,
Swvr, TSN
MBG20473 /=1 —'—
=2 RB4500iC 8L T
WFT.

-

(ostillar, Principal

El costillar principal se
produce de la parte
posterior del cuarto
delantero de la canal
después de remover la
espaldilla con corte
con sierra, la pata
delantera y el pecho.
El costillar principal
incluye los huesos de
la costilla y una parte
de hueso de la paleta.
Se puede comprar
dividida (un lado de
la canal) o doble
(ambos lados de la
canal).

Costillar, Principal es
similar a MBG 204 y
Nueva Zelanda 54500.




Rack, Primal
(Shoulder End)
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Rack, Roast-Ready,
Single

The single roast-ready
rack is generated
from the rack. The
chine bones and
feather bones are
removed. The blade
bone, associated carti-
lage and fell mem-
brane are removed.
Rack, Roast-Ready,
Single is similar to
MBG 204A Australia
4932,
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(ostillar, Preparado
para Hornear, Sencillo

El costillar sencillo
preparado para hor-
near se produce del
costillar principal. Se
le quitan los huesos
del espinazo y [ami-
nas 6seas. No incluye
el hueso de la paleta,
cartilago ni pellejo.
Costillar, Preparado
para Hornear, Sencillo
es similar a MBG
204A, Australia 4932.
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Rack, Roast-Ready,
Single, French-Style

The french-style roast-

ERER
()R
e 2

i3, 2E£~EE,
ZE2AA

A3,

mZataal BAER I =

Swo,. O—X KA.
TN,
FLF - 251N

(ostillar, Preparado
para Hornear, Sencillo,
Estilo Frances
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ready rack after the
removal of all bones,
cartilage, and back-
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Rollo de Ribeye
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minimal fat covering.
Ribeye Roll is similar
to MBG 204E.
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cartilago y ligamento
tensor (mecapal) . Se
le quitan los musculos
por encima del hueso

EE ) de la paleta y se
Yo7 O recorta el exceso de
MBG204EIZEHIL T grasa, dejando un
EX corte con forma uni-

forme y una cubierta
minima de grasa.
Rollo de Ribeye es
similar a MBG 204E.
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