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Leg Family

The leg family is gen-
erated from the
hindquarter of the
carcass after the
removal of the loin.
The leg consists of the
primal leg and the
subprimals that are
derived from the leg.
Purchasers may discuss
with their American
supplier the fat trim
and the loin break
when purchasing leg
products. All cuts are
available on a weight
graded basis.
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Grupo de la Pierna

El grupo de la pierna
se genera del cuarto
trasero de la canal
después de remover el
lomo. Consiste de la
piernay partes
derivadas de la
misma. Los com-
pradores pueden
especificar al provee-
dor estadounidense el
recorte de la grasa y
punto de separacion
del lomo. Todos los
cortes los hay
disponibles en base a
escalas de peso.




Leg, Bone-in

Major
Subprimals

Leg, Shank-off,
Boneless

Leg, Hindshank
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Subprimarios
Principales

Pierna, sin chamorro o
chambarete, deshue-
sada

Pierna, chamorro o
chambarete
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Leg, Bone-in
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Pierna, con Hueso

The bone-in leg is
generated from the
hindquarter of the
carcass after the
removal of the loin.
This item contains all
the subprimals of the
leg including the top
or inside round, bot-

tom or outside round,

knuckle or sirloin tip,
sirloin butt or hip,
butt tenderloin, and
the shank. The hind-
shank will remain
attached.

Leg, Bone-in is similar
to MBG 334 and
Canada 334.
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La pierna con hueso
se obtiene del cuarto
trasero de la canal
después de remover el
lomo. La pieza con-
siste de todas sus sub-
partes principales
incluyendo el centro
de cara (centro de
cara o pulpanegra)
(contra cara o pulpa
bola blanca) bola,
aguayoén, cabeza de
filete o solomillo y
chamorro o cham-
barete. El chamorro o
chambarete (osobuco)
permanece adherido.
La pierna, con hueso
es similar a MBG 334 y
Canada 334.
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Leg, Shank-off,
Boneless

The boneless shank-
off leg is generated
from the hindquarter
of the carcass. The
muscles of the leg
(top round, bottom
round, knuckle and
butt tenderloin) are
present in this item,
however, the shank
muscle and all bones
and associated carti-
lage will be removed.
The flank, practically
all cod or udder fat
and surface fat in
excess of .5 inches will
be removed.

Leg, Shank-off,
Boneless is similar to
MBG 336.
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Pierna, sino
(hambarete,
Deshuesada

La pierna sin o cham-
barete deshuesada se
genera del cuarto
trasero de la canal.
Los musculos de la
pierna (centro de
cara, contracara, bola
y filete o solomillo)
estan presentes en
esta pieza, sin embar-
go, el musculo de la
pata y todos los hue-
sos y cartilagos se
remueven. Se quitan
la falda, practica-
mente toda la grasa
de la ubre o de escro-
to, asi como la grasa
de la superficie que
exceda la media pul-
gada 6 1.1 cms.

La pierna, sin cham-
barete, deshuesada es
similar a MBG 336.
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Leg, Top Round,
(ap On

The cap-on top round
is a boneless item
generated from the
leg. This muscle cut is
virtually free of sur-
face fat.

Leg, Top Round, Cap
On is similar to MBG
349.

Leg, Top Round,
(ap Off

The cap-off top round
is generated from the
cap-on top round by
the removal of the
gracilus muscle.

Leg, Top Round, Cap
Off is similar to MBG
349A, Canada 349A
and Belgium BKA 10.
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(entro de (ara o
Palpanegra, con Tapa,
delaPierna

El centro de cara con
tapa es una pieza
deshuesada que se
obtiene de la pierna.
Este corte casi no con-
tiene grasa en su
superficie.

Centro de cara, con
tapa de la pierna es
similar a MBG 349.

(entro de (arao

Palpanegra, sin Tapa,
dela Pierna

El centro de cara sin
tapa se genera del
centro de cara con
tapa al quitarle el
musculo gracilis.
Centro de cara, sin
tapa, de la pierna es
similar a MBG 349A,
Canadd 349A y
Bélgica BKA 10.
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Leg, Bottom Round,
Trimmed

The bottom round is
generated from the
leg and contains the
eye of round muscle.
The bottom round
may be specified with
or without the heel
muscle.

Leg, Heel Meat

Heel meat is the
small, boneless cut
that is produced from
the bottom round of
the leg. Heel meat
will not contain carti-
lage but will have
connective tissue pre-
sent.

Leg, Eye of Round,
Trimmed

The eye of round is
produced from the
bottom round of the
leg. This single muscle
is boneless and is vir-
tually free of all sur-
face fat.

Leg, Eye of Round,
Trimmed is similar to
Canada 350A.
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(ontracarao dela
Pierna

La contracara se
obtiene de la piernay
contiene el Cuete
musculo conocido en
ingles cono "“eye of
round”. Se puede
especificar si se desea
que la pieza incluya o
no el musculo del
talén o copete.

(arne del Talon de la
Pierna (Copete)

La carne del talén es
el corte pequeino
deshuesado que se
obtiene de la Contra
cara inferior de la
pierna. La carne del
copete no contiene
cartilago pero si tejido
conectivo.

(veteo
“Eye of Round",

Limpio o Recortado

El cuete o “eye of
round” se produce de
la contracara de la
pierna. Este musculo
no contiene hueso y
practicamente no con-
tiene grasa en su
superficie.

La pierna, “eye of
round”, recortado, es
similar a Canadd
350A.
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Leg, Knuckle,
Trimmed

The knuckle or sirloin
tip is generated from
the leg. The knuckle is
a boneless item that
has minimal surface
fat.

Leg, Knuckle,
Trimmed is similar to
Belgium BKA 20.

Trimmed Sirloin Butt

The trimmed sirloin
butt is generated
from the leg. The
trimmed sirloin butt is
free of all trimmable
surface fat, bones and
associated cartilage.
Trimmed Sirloin Butt
is similar to MBG 352,
Canada 352 and
Belgium BKA 40.
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Bola, Limpia o
Recortada

La bola se genera de
la pierna. La bola es
una pieza que no con-
tiene hueso y la grasa
en su superficie es
minima.

Bola, limpia o recorta-
da es similar a Bélgica
BKA 20.

Sitloin o Aquayon,
Limpio o Recortado

El sirloin o aguayén
limpio se genera de la
pierna. Practicamente
no contiene grasa
superficial, ni huesos
ni cartilago.

El sirloin o aguaydn
limpio es similar a
MBG 352, Canada 352
y Bélgica BKA 40.
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Tenderloin Butt

The butt tenderloin is
generated from the
leg in the hindquarter
of the carcass. The
butt tenderloin con-
sists of the larger,
thicker half of the full
tenderloin and is
trimmed of excess sur-
face fat.

Tenderloin Butt is sim-
ilar to MBG 346 and
Canada 346.

Tenderloin Butt,
Trimmed

The trimmed butt ten-
derloin is similar to
the butt tenderloin,
except that the mem-
branous surface tissue
and associated fat will
be removed.
Tenderloin Butt,
Trimmed is similar to
MBG 346A and
Canada 346A.

‘ BEEFS
USA

National Cattlemen’s
Beef Association

RIEEEA (FH)

RIEEEREREN S
2 — /- B REAYRARER
ey - RIEEERNE
EBRAIEETHNAR
Bay—% - WigEEIEE
ZMRMASHS -
INFE IR A
MBG346F1Canada 346
FE1LL -

#EIEEER (5Eh )
EFEEE

FRIEEEATL IR R TR
IEREAREL - Q2]
% 7 JEAR R EHEREFN4E
FARERR -
EBEER (FEH )
AR B EMBG346AF]
Canada 346A% -

HE 80z

HE BHIH22E 7S
FAHRHE k2ol
efElCh K E B ZYIE
Ol 2y PIEH 220 FHE
BIZ 2200 SHEIEI0) S
EE|T|RHE HHETE

HE BHZPE MBG 346
& CANADA 3465

LE
!

oSr o Hr|y i
Ly

P

r
r
rn
iy
r

MBG 3464 2 CANADA
346ALE FASICH

TyF—OA 1Syt

TUA=OA iy MET
- FLA=04DESSE
W) Farhgind b L
EhTUFET, ZDhHy bt
MBG346. hF 53461251
LTEd,

FUuF—0OA2 - Ky b,

b U LB

U LEATI—-04
Mo kgL FeF-010
sy b RERE RS
BYUBANI-LOTY. IO
A FEMBGI46A, S
JBAICELILTET,

(abeza de Filete o de
Solomillo

El filete o solomillo se
obtiene de la pierna
en el cuarto trasero
de la canal. Consiste
de la mitad mayor y
mas gruesa del filete
completo y se le recor-
ta el exceso de grasa
de la superficie.
Cabeza de filete o de
solomillo es similar a
MBG 346 y Canada
346.

(abeza de Filete o de

Solomillo, Limpio o
Recortado

El filete o solomillo
limpio es similar al
filete o solomillo
excepto que se le
quita el tejido superfi-
cial membranoso y la
grasa.

El filete o solomillo
con recorte es similar
a MBG 346A y Canada
346A.
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Leg, TBS, & Parts

The 4 part Leg, TBS is
generated from the
leg. This item is
offered as a one box
set that includes the
top round, the bot-
tom round with the
heel attached, the
knuckle and the sir-
loin butt with the cap
off but the tri-tip
attached. All bones,
connective tissue and
cartilage will be
removed.

Leg, TBS, 4 Parts is
similar to MBG 363,
Canada 363 and
Belgium BKA 01.

Leg, TBS, 3 Parts

The 3 part TBS is gen-
erated from the leg.
This item is offered as
a one box set and
contains the top
round, the bottom
round and the knuck-
le. All bones and asso-
ciated cartilage will
be removed.

Leg, TBS, 3 Parts is
similar to MBG 363A,
and Canada 363A.

Leg, BKB, 3 Parts,
Trimmed

The trimmed BKB,
also known as the
BHS, is generated
from the leg and is a
one box set that
includes the bottom
round, the knuckle
and the sirloin butt.
All cuts are boneless
and free of associated
cartilage. Leg, BKB 3
Parts, Trimmed is simi-
lar to MBG 363B,
Canada 363B and
Belgium BKA 02.
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Pierna, Deshuesada, &
Piezas

La pierna en cuatro
partes, deshuesada, se
obtiene de la pierna.
Esta pieza se ofrece
como juego en una
caja que contiene el
centro de cara (pulpa
negra), la contracara
(pulpa blanca) con el
talén copete unido, la
bola y el sirloin o
aguayén sin la tapa y
con el empuje. Se le
quitan todos los hue-
sos, tejido conectivo y
cartilago.

La pierna, deshuesa-
da, 4 partes es similar
a MBG 363, Canada
363 y Bélgica BKA 01.

Pierna, Deshuesada,
3 Piezas

La pierna en tres
partes, deshuesada, se
obtiene de la pierna.
Esta pieza se ofrece
Ccomo juego en una
caja que contiene el
centro de cara (pulpa
negra), la contracara
(pulpa blanca) y la
bola. Se le quitan
todos los huesos y
cartilago.

La pierna, deshuesa-
da, 3 partes es similar
a MBG 363A y Canadd
363A.

Pierna, Deshuesada,

3 Piezas, limpia o
recortada

La pierna de tres
partes, deshuesada,
limpia o recortada, se
obtiene de la pierna.
Esta pieza se ofrece
Ccomo juego en una
caja que contiene la
contracara, la bolay
el sirloin o aguayén.
Todos los cortes no
contienen hueso ni
cartilago.

La pierna, deshuesa-
da, 3 partes, con
recorte, es similar a
MBG 363B y Canadd
363B y Bélgica BKA
02.
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Leg, Hindshank

The hindshank is gen-
erated from the leg.
The hindshank
includes the shank
bone with the associ-
ated muscles, connec-
tive tissue and carti-
lage attached.

Leg, Hindshank is sim-
ilar to MBG 337, and
Belgium BKA 37.

Hindshank, Saw Ready

The saw-ready hind-
shank is similar to the
hindshank except the
joints are removed to
facilitate fabrication
of osso buco.
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(hambarete con Hueso
o Chamorro de la
Pierna

El chambarete o
chamorro se genera
de la pierna. Incluye
el hueso del chamba-
rete o chamorro con
los musculos, tejido
conectivo y cartilago.
La pierna, pata trasera
es similar a MBG 337 y
Bélgica BKA 37.

(hambarete o

Chamorro, listo para el
corte con sierra

El chambarete o
chamorro listo para el
corte con sierra es
similar a la pata
trasera excepto que se
le quitan las articula-
ciones para facilitar la
fabricacion del osobu-
co.
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