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Leg Family

The pork leg family
consists of the pork
leg (ham) and the
subprimal cuts that
are derived from the
leg. Purchaser speci-
fied options for the
pork leg family cuts
include the presence,
absence or partial
removal (collaring) of
skin. Surface fat trim
may be discussed with
the supplier, and
flank and tail fat may
be present. The
leg/loin separation
and the point of
shank removal may
be discussed with the
supplier. Leg family
cuts are available on
a weight graded
basis.
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Grupo De La Pierna

La pierna del cerdo
consiste del jamény
cortes derivados. Las
opciones especificadas
por el cliente para el
grupo de la pierna de
cerdo pueden incluir
o no el recorte parcial
del cuero. El recorte
de la grasa debe dis-
cutirse con el provee-
dor. La pierna puede
tener grasa de la cola
y la panceta. La sepa-
racién pierna/lomoy
el punto de corte del
chamorro puede dis-
cutirse con el provee-
dor. Los cortes del
grupo de la pierna
estan disponibles de
acuerdo a su clasifi-
cacion por peso.




Leg, Full,
Bone-in

Major
Subprimals
Leg, Full, Boneless

Leg, Boneless, Shank
off
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Subprimarios
Principales

Pierna, Completa,
Deshuesada

Pierna, Deshuesada,
Sin Chamorro
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Leg, Boneless, Shank off

Leg, Full, Bone-in

Leg, Full, Boneless
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Leg, Full, Boneless

The full boneless pork
leg is generated from
the bone-in leg. All
bones and associated
cartilage are
removed. Boneless
pork legs include the
muscle groups of the
inside and outside
cushion (top and bot-
tom leg muscles),
knuckle and the inner
and outer shank
meat. Boneless pork
legs may be pur-
chased with or with-
out the skin.

Leg, Full, Boneless is
similar to the MBG
402B

Leg, Boneless,
Shank off

The shank-off bone-
less pork leg resem-
bles the boneless pork
leg with the shank
muscle removed.
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Pierna, Completa,
Deshuesada

La pierna completa
deshuesada se
obtiene de la pierna
con hueso. Se recor-
tan todos los huesos y
cartilagos unidos. Las
piernas de cerdo
deshuesadas incluyen
el grupo de musculos
superior e inferior, el
brazo y la carne inte-
rior y exterior del
chamorro. Pueden
comprarse con o sin el
cuero.

Pierna, completa,
deshuesada es similar
a MBG 402B

Pierna, Deshuesada,
Sin Chamorro

La pierna de cerdo
deshuesada sin
chamorro es parecida
a la pierna deshuesa-
da sin los musculos
del chamorro.
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Leg, Full, Boneless

Leg, Inside Muscle
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Leg, Inside Muscle
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Pierna,

The inside (top) leg
muscle is generated
from the pork leg and
is a boneless cut with
a high average chemi-
cal lean.

Leg, Inside is similar
to the MBG 402F and
ESS 1273.

Leg, Outside Muscle

The pork outside (bot-
tom) leg muscle is
generated from the
whole leg and con-
tains the eye of round
muscle. This boneless
muscle cut may be
specified with or
without the heel mus-
cle.

Leg, Outside is similar
to the MBG 402E and
ESS 1275.
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Musculo Interior

El musculo interior
(superior) de la pierna
es un corte sin hueso
con un alto margen
de carne magra.
Pierna, interior es sim-
ilar a MBG 402F y ESS
1273

Pierna,
Musculo Exterior

El musculo exterior
(superior) del cerdo se
obtiene de la pierna
completa y contiene
el cuete o gusano.
Este corte de musculo
sin hueso puede
ordenarse con o sin el
musculo del talén.
Pierna, exterior es
similar al MBG 402E y
ESS 1275.
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Leg, Full, Boneless

Shank Muscle

Leg, Inside,
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Leg, Inside, Shank
Muscle

The inside shank mus-
cle is generated from
the shank of the
whole leg.

The knuckle is gener-
ated from the whole
leg. This boneless
muscle cut has a high
average chemical lean
percentage and is an
excellent cut for fur-
ther processing.

Leg, Knuckle is similar
to the ESS 1274.
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Pierna, Interior,
Musculo del Chamorro

El musculo interior del
chamorro se obtiene
del chamorro de la
pierna completa.

La bola se obtiene de
la pierna completa.
Este corte de musculo
sin hueso tiene un
alto porcentaje de
carne magray es
excelente para proce-
samiento adicional.
Pierna, bola es similar
a ESS 1274.
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