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Belly Family

The pork belly family
is generated from the
central portion of the
carcass after the
removal of the loin
and consists of the
various styles of bel-
lies and spareribs.
Bellies are generally
squared or cut in a
rectangular shape.
Bellies may be pur-
chased with or with-
out skin and the skin-
off (rindless) bellies
may be purchased on
a surface fat trim
basis. Rindless bellies
are typically beveled
which means the fat
on the edge of the
cut is trimmed to
meet the lean. Belly
length is determined
by the shoulder/loin
seperation, however
bellies may be
trimmed to a speci-
fied size dimension in
order to meet the
needs of the purchas-
er. Bellies are avail-
able on a weight
graded basis.
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Grupo De La Panceta

El grupo de la pance-
ta del cerdo se
obtiene del tercio
central de la canal
después de separar el
lomo y consiste de
varios estilos de costi-
llas y panceta. La
panceta por lo gene-
ral se cuadra o corta
de forma rectangular.
Se puede comprar con
o sin cuero pudiendo
éste ultimo comprarse
en base a los recortes
de grasa de la superfi-
cie. La panceta sin
cuero por lo regular
se adelgaza recortan-
do la grasa de la orilla
hasta llegar a la
carne. La longitud de
la pieza la determina
la separacion de la
cabeza de lomo con
espaldilla/lomo, sin
embargo, puede
recortarse a las
dimensiones especifi-
cadas por el cliente.
La panceta de cerdo
la hay disponible de
acuerdo a su clasifi-
cacion por peso.
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Belly, Bone-in

The belly is prepared
from the carcass after
removal of the loin,
shoulder, leg, and
back fat. The bone-in
belly has the skin and
spareribs attached,
and is generally cut in
a square shape.
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Belly Family

Panceta, Con Hueso

La panceta se prepara
de la canal después de
separar el lomo, la
cabeza de lomo -
espaldilla, piernay la
grasa dorsal. La pance-
ta tiene el cuero y las
costillas incluidas y
por lo general se
recorta en forma
cuadrada.

-

9=

o.M

&
oy, __45*

s

=,

S;,'b

S
Ok ppe™



©1999 National Pork Producers Council in cooperation with the National Pork Board.

T R TR

o
=
()
S
w
- y
© |
e ]
N
= S
\ = w
(2%
\V”I‘.\@*wo

Belly, Single Ribbed

Belly, Sheet Ribbed
Fat Side Up

Meat Side Up
;E 3

Skin Side Up
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Belly, Single Ribbed
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Panceta. Costillas

The single ribbed
belly is similar to the
bone-in belly except
that the rib bones are
removed but the
intercostal meat
remains attached. The
size dimensions of sin-
gle-ribbed bellies may
be specified by the
purchaser.

Belly, Single Ribbed is
similar to the MBG
409A, ESS 1863 and
Belgium 2401 FAL.

Belly, Sheet Ribbed

The sheet ribbed belly
is similar to the bone-
in belly except the
spareribs are removed
in one piece as well as
most of the associated
bones and cartilage.
The sheet ribbed belly
should be relatively
square in appearance.
Sheet ribbed bellies
may be purchased
skin-on or skin-off
with the fat at the
edge of the cut
tapered to meet the
lean.

Belly, Sheet Ribbed,
Skin On is similar to
the MBG 408, ESS
1808 and Belgium
2712 ERO.

Belly, Sheet Ribbed,
Skin-Offis similar to
the MBG 409.
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Individuales

La panceta con costi-
llas individuales es
similar a la panceta
con hueso, excepto
que los huesos de la
costilla se recortan
pero la carne inter-
costal permanece
unida. El comprador
puede especificar el
tamarno de la panceta
con costillas individ-
uales.

Panceta, costillas indi-
viduales son similares
a MBG 409A, ESS 1863
y Bélgica 2401 FAL.

Panceta, Costillar

La panceta con el cos-
tillar es similar a la
panceta con hueso,
excepto que el costi-
llar se recorta en una
sola pieza, asi como la
mayoria de los huesos
y cartilagos unidos. La
apariencia del costillar
debe ser casi cuadra-
da. Los costillares
pueden comprarse
con cuero o sin cuero
y con la grasa de la
orilla de corte rebaja-
da hasta la carne.
Panceta, costillar, con
cuero es similar a
MBG 408 ESS 1808 y
Bélgica 2712 ERO.
Panceta, costillar, sin
cuero es similar a
MBG 409.
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Spareribs, St. Louis Style

Spareribs
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Spareribs

Spareribs are pro-
duced from the bone-
in belly and consist of
ribs and intercostal
meat and any
diaphragm tissue that
is firmly attached.
Spareribs are similar
to the MBG 416.

Spareribs.
St. Louis Style

Spareribs, St. Louis
style are similar to
regular spareribs
except that the ster-
num and costal carti-
lage are removed.
Spareribs, St. Louis
Style are similar to
the MBG 416A.

Spareribs.
Brisket Bones

Spareribs, brisket
bones (breast bones)
are generated from
the full spareribs.
Spareribs, Brisket
Bones are similar to
the MBG 416B.
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Costillas

Las costillas se
obtienen de la pance-
ta con hueso y consta
de las costillas, carne
intercostal y tejido del
diafragma firme-
mente unido.

Las costillas son simi-
lares a MBG 416.

Costillas.
Estilo St. Louis

Las costillas estilo St.
Louis son similares a
las costillas regulares,
excepto que el
esternén y cartilago
costal son removidos.
Las costillas estilo St.
Louis son similares a
MBG 416A.

Costillas.
Huesos del Pecho

Las costillas, hueso del
pecho se obtienen del
costillar completo.

Las costillas con hueso
del pecho son simi-
lares a MBG 4168B.
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