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Beef Cuts in Alphabetical Order

CORTES COM 0SSO
BONE-IN CUTS

Coxao

Round Shank On........cc.oiiiiii i e,

Coxao-Bola

Lombo

SIFLOIN . e e

Meia Carcaca ou Corte Primario

Primal Cut or Beef Carcass Side............cccouuvuiiiiiiiniaiiiannnn.

Paleta

SROULAEr ... e

Quarto Dianteiro

FOrequarter..........coouiiuiiiiii i

Quarto Traseiro

HINAQUAIter.......oo.oin i e

Traseiro Serrote

PIiSEOLA c.v oot

CORTES SEM 0SSO - QUARTO TRASEIRO
BONELESS CUTS - HINDQUARTER

Alcatra com Picanha

Alcatra Completa

FULLRUMP ..o

Bananinha
Golden Coin Muscle

Bife do Vazio

FLank Steak........oooneiii i

Borboleta do Coxao Duro

Butterfly FLOt ...

CapadefFilé

Cap of CUDE ROIL. ... e

Contrafilé com Cord3ao e com aba

Striploin Chain ON ..o e

Contrafilé com Cord3o e sem Aba

Striploin Back Chain On and Belly Chain Off ..........ccooviiiiiiinn

Contrafilé sem Corddo e sem Aba

Striploin Back Chain and Belly Chain Off..........c..c.ocooiiiinnn. .

Contrafilé sem Cordao e sem Aba (carne vermelha)
PAD Striploin Chain Off (red meat)

Contrafilé sem Cord3o, sem Aba e sem Gordura

Striploin SCan Trim ....oooiiiii i

Coracao da Alcatra com Rolha
Rump Heart Cork On

Coracdo da Alcatra sem Rolha e sem Gordura
PAD RUMP HEAIt. ..ot

Cordao do Filé Mignon

Tenderloin Side ChAIN......couunnnne i,

Coxao Duro Quadrado
Square PAD Flat

Coxao Duro com Lagarto
Silverside

Coxao Duro com Lagarto e Midsculo Mole

FULLSTIVETSIAR .. ettt

Coxao Duro sem Lagarto

Flat or Outside FLAt ... e

Coxao Mole

TOPSIAde O INSIAE ... e

Coxao Mole Baby Top
Topside Baby Top

Coxao Mole (carne vermelha)
PAD Topside or Inside

Coxao Mole com Capa e sem Gordura

Topside or Inside Cap Onand Fat Off ............cooiviiiiiiiiins .

Coxao Mole sem Capa

Topside or Inside Cap Off..........oiiiiiiiiicie e

Filé de Costela com Aba e com Gordura

RIDEye FAat On....oooiuiiuiiiii i

Filé de Costela sem Aba e com Gordura

CUDE ROLLFAE ON e eeee e et

Filé de Costela sem Aba e sem Gordura

CUDE ROIL e e

Filé Mignon com Cordao

Tenderloin Chain ON........ueeeeiiiiiii e

Filé Mignon sem Cordao

Tenderloin CRAIN Off v evveneiiiiiiiiiiiiie e

Fraldinha

TRIN SKIT ..o et e e

Lagarto com Gordura e com Pele
Eye Round Fat and Skin On

Lagarto sem Gordura e com Pele

Eye Round Fat Off and Skin On.............ccooiiiiiiiiiiiiiiiiin.,

Lagarto sem Gordura e sem Pele

Eye Round Fat and Skin Off........ocooiiiiiiiiiiiiiii

Lagarto Vermelho

PAD Eye ROUNG .....c.coiiiiiiiiiiii i

Lombinho

TRICK SKIFt .o ettt e ettt e e e

Maminha da Alcatra com Gordura

RUMP Tail Fat ON.....ooeiiii i

Maminha da Alcatra sem Gordura

PAD RUMP T@il.ouveiiiiii i

Miolo ou Coracdo da Alcatra com Gordura

Rump Heart Fat On...........ocooiiiiiiiiiiiiiiiiiiiiiinn,

Miolo ou Coracdo do Filé Mignon

Heart of Tenderloin ............ccooiiiiiiiiiiiiiiiiiiiii e,

Misculo Duro ou Garrao

SRANK e s

Misculo Mole

Leg of Beef -Heel Muscle ...........ccccoiiiiiiiiiiiiiiiiinnn.

Palomita

Leg of Beef — Inside Muscle Off ........c.covviiiiiiiiininnnn..

Patinho

KNUCKLE ..o e

Picanha

RUMP COP e eeee e

BONELESS CUTS - FOREQUARTER

Neck Fat On

Neck Fat Off ..onenniei i

Brisket Navel End ...

OysterBlade.............cooiiiiiiiiiiiiiiiiiiiii

FANCY AND VARIETY MEATS

TONGUE ..o e

Cheek Or Jowl Nuts

TrIMMINGS. ..o

KIAN@Y. ... v

Tendon



B1126.2 - Lagarto sem Gordura e sem Pele

I n di ce d = CO rtes Eye Round Fat and SKin Off..............o.ovevveveseeeereseerenesen FANCY AND VARIETY MEATS
List Of Beef C uts I?’;[1)2E€;/.e3R-oLuarjgda rtoVermelho .......................................... TONGUE ...ttt

B1127 - Patinho

CORTES COM 0SSO KNUCKL. ... HEATE ..ttt
BONE-IN CUTS B1114 - Capa de Filé B1128 - Misculo Mole :
A0000 - Meia Carcaca ou Corte Primario CaP Of CUBE ROLL.... ..o, Leg of Beef - Heel Muscle..............ccooiiiiiiiiiiiii, LIVEF. .o
Primal Cut or Beef Carcass Side............cccueuiuiiiiiniiinninannn .
f B1120 - Alcatra Completa B1128.1 - Palomita _
A1000 - Quarto Traseiro FUILRUMD. e Leg of Beef — Inside Muscle Off..............ccceveiiiiieiiineinnne. KIN@Y.oovvvvviiiiiiiiiiiiiii
HINAQUATter. ..o .
d B1121 - Alcatra com Picanha B1128.2 - Bananinha .-
A2000 - Quarto Dianteiro DRUIMP. e Golden CoinMUSCLE. .........c...ieee e Il
FOreqUAITer ..o e - =
d B1121.1 - Miolo ou Coracao da Alcatra com Gordura B1129 - Misculo Duro ou Garrao

A1100 - Traseiro Serrote RUMP HEArt Fat ON. ..o SHaNK. ... Brain........ooooiiiiiin
PISTOLA. v . .

B1121.2 - Coragdo da Alcatra com Rolha B1210 - Bife do Vazio
A1110 - Lombo RUMP HEArt COrk ON. .. .o Flank Steak............c.ooooiiiiiiiiiiiii TEID@ e
STILOIN. oo .

B1121.3 - Coragdo da Alcatra sem Rolha e sem Gordura B1211 - Fraldinha A
A1120 - Coxao PAD RUMP HEAIt . ..o, TRIN SKITt .. e e e e Tripe Bleached..........couuiiu i
ROUNA SAAMK ON..ooovviiiiii e B1122 - Picanha B1212 - Lombinho
A1120.1 - Cox3o-Bola RUMP COP- oo TRICK SKIFt. .o HONeYComb. ......oovvviiiiii
ROUNG . ... e

B1123 - Maminha da Alcatra com Gordura !
A2100 - Paleta RUMP TAILFGE O, BIDlE. ..ot
SROULET. ..o e .

B1123.1 - Maminha da Alcatra sem Gordura Tend

PAD RUMP TaIL. ... CMAOM e
CORTES SEM 0SSO - QUARTO TRASEIRO B1124 - Coxio Mole BONELESS CUTS - FOREQUARTER 561 Ligam:
BONELESS CUTS - HINDQUARTER Topside orinside...........c..ccoiviiiiiiiiiiiiniiinniUB2110-PA T ey
B1111 - Filé Mignon com Cordao B1124.1 - Coxdo Mole com Capa e sem Gordura SHOULAEr Clod.....vvovreiiiiiiinirii Bovine Trachea
Tenderloin Chain On..............cocoiiiiiiiiiiiiiiii Topside or Inside Cap Onand Fat Off..................cococoeeeeeec.B21dil-Raquete oo
B1111.1 - Filé Mignon sem Cordao B1124.2 - Cox3o Mole sem Capa Oyster Blade........ouvvrvemrniniinininiiiii Spinal Cord
Tenderloin Chain Off..........o.oooiiiiiiiiiiiiii Topside Or INSIAe CAP Off..vvv e U B2112-Peixinho o T
B1111.2 - Miolo ou Coragdo do Filé Mignon B1124.3 - Coxao Mole (carne vermelha) CRUCKTENGE....ovvivivieininrirncirii AOrta.
Heart of Tenderloin..........coovuieiiiiiiiii i PAD Topside Or INSIde. .........ccuieeii e,
B1111.3 - Cordao do Filé Mignon B1124.4 - Coxdo Mole Baby Top SMOUIErHEArt... oo Piztle ...
Tenderloin Side Ch@in..........c..oooiiiiiiiiiiiiiiiiiiiii Topside Baby TOP......o.ovuiiiiiiiiiii i
B1112 - Contrafilé com Corddo e com Aba B1125 - Coxdo Duro com Lagarto e Mdsculo Mole SHOULAET COVET....vvvovrniririiiiininiii Diaphragm Membrane.....................ceeieueeeiiiieeeie e
Striploin Chain ON . ...t FULLSIIVErSIde. ... .o e e e,
B1112.1 - Contrafilé com Cord3o e sem Aba B1125.1 - Coxao Duro com Lagarto ST e SWECDIOAM. ... oo
Striploin Back Chain On and Belly Chain Off........................... SHVEISIAC ..o
B1112.2 - Contrafilé sem Corddo e sem Aba B1125.2 - Coxdo Duro sem Lagarto NECKFAE 0N SPLEN e
Striploin Back Chain and Belly Chain Off...............ccccovenn... . Flat or Outside FLat.........ooueiiiuiiii i e e,
B1112.3 - Contrafilé sem Cordao, sem Aba e sem Gordura B1125.3 - Coxdo Duro Vermelho Neck FAL Off ....oooviiiiiiiiiii Cheek or JOWLNULS ....enue e
Striploin SCan TriM.....oooiii i PAD FLAT....oee e e
B1112.4 - Contrafilé sem Cord3o e sem Aba (carne vermelha) B1125.4 - Coxdo Duro Quadrado CRUCK .o WeASANA MEAL. . ... e
PAD Striploin Chain Off (red meat).............c.cccouviiiiiiiian.. Square PAD FLat. .. ..o,
B1113 - Filé de Costela com Aba e com Gordura B1125.5 - Borboleta do Cox3o Duro BriSket POINEENG. ..vovvovenveniieniiiniiiiiii TrMMINGS «ovveeici
Rib Eye FAt ON...oouieii i e BULterfly FLat. ..o
B1113.1 - Filé de Costela sem Aba e com Gordura B1126 - Lagarto com Gordura e com Pele BrISKEENGVELENG. oo Minced Meat .........cooiiiiiiiiiiiiiiii
Cube RO FAt ON..uvnii e Eye Round Fat and SKin On..............ccoiiiiiiiiiiiiiiiiiiieanenn
B1113. 2 - Filé de Costela sem Aba e sem Gordura B1126.1 - Lagarto sem Gordura e com Pele RibS ROGST ......oooviviiiiiiiiiii Meat around Sticking Wound..............ccooiiiiiiiiiiiiiiinan..
CUDE ROIL. ..o Eye Round Fat Off and SKin On.................ccooiiiiiiiiiiin.
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CODIGO PORTUGUES INGLES FRANCES
CODE PORTUGUESE ENGLISH FRENCH
Meia Carcacga ou Primal Cut or Beef )
.. . Demi-Carcasse
Corte Primario Carcass Side
. Quarto Traseiro Hindquarter Quartier Arriéere
. Quarto Dianteiro Forequarter Quartier Avant
n Traseiro Serrote Pistola Coupe Arriere
n Lombo Sirloin Aloyau
n Coxao Round Shank On Cuisse avec jarret
M Coxao-Bola Round Cuisse sans jarret
u Paleta Shoulder Boule de Macreuse

J

CoRrTes com 0sso

Bone-in Cuts

N

29

ESPANHOL
SPANISH

Media Canal/
Media Res

Cuarto Trasero
Cuarto Delantero
Pistola
(Chile: Pistola
Larga)

Bife Angosto
Rueda

Bola

Paleta

O @ © o O

ITALIANO
ITALIAN

Media Mezzena

Quarto Posteriore

Quarto Anteriore

Quarto Posteriore
Pistola

Lombata

Coscia

Coscia

Fesone di Spalla

ALEMAO
GERMAN

Rinderhalfte

Hinterviertel

Vorderviertel

Hinterviertel,
Pistolenschnitt

Rippenstick und

Rinderriicken

Keule mit
Hinterhesse

Keule,
Hinterhesse
und Kugel

Schulter mit
Knochen

ARABE
ARABIC
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CODIGO PORTUGUES
CODE PORTUGUESE

Filé Mignon com
Cordao

Filé Mignon sem
Cordao

Miolo ou Coragdo
do Filé Mignon

Corddo do Filé

Mignon

Contrafilé com Cor-
ddo e com Aba

Contrafilé com Cor-
d3o e sem Aba

Contrafilé sem Cor-
d3o e sem Aba

Contrafilé sem
Corddo, sem Aba e
sem Gordura

J

INGLES
ENGLISH

Tenderloin
Chain On

Tenderloin
Chain Off

Heart of
Tenderloin

Tenderloin
Side Chain

Striploin
Chain On

Striploin Back
Chain On and
Belly Chain Off

Striploin Back
Chain and Belly
Chain Off

Striploin Scan
Trim

FRANCES
FRENCH

Filet avec
Chainette

Filet sans
Chainette

Coeur du Filet

Chainette de Filet

Faux-filet avec
Chainette

Faux-filet avec
Chainette sans
Bord

Faux-filet sans
Chainette

Faux-filet Maigre

CorTtes sem 0ss0 - QUaRTO TRaseIRO

Boneless Cuts - Hindquarter

N
29
-

ESPANHOL
SPANISH

Solomillo/Lomo
con Cordén
(Chile: Filete)

Solomillo/Lomo
sin Cordon (Chile:
Filete)

Corazén de Lomo

Cordén de Lomo

Bife Angosto Bajo

con Cordon (Chile:

Lomo Liso)

Bife Angosto Bajo
con Cordony sin
Falda (Chile:
Lomo Liso)
Bife Angosto Bajo
sin Cordény
sin Falda (Chile:
Lomo Liso)
Bife Angosto Bajo
sin Cordény sin
Falday sin Grasa
(Chile: Lomo Liso)

ITALIANO
ITALIAN

Filetto con Catena

Filetto senza
Catena

Cuore del Filetto

Catena del Filetto

Controfiletto con
Catena e con Falda

Controfiletto con
Catena e senza
Falda

Controfiletto senza
Catena e senza
Falda

Controfiletto senza
Catena, senza
Falda e senza

Grasso

ALEMAO
GERMAN

Filet mit
Kette

Filet ohne
Kette

Filetherz

Filet-Kette

Roastbeef mit
Kette und
mit Lappen

Roastbeef mit
Kette und
ohne Lappen

Roastbeef
ohne Kette und
ohne Lappen

Roastbeef
ohne Kette,
ohne Lappen
und ohne Fett

ARABE
ARABIC
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CODIGO PORTUGUES
CODE PORTUGUESE

Contrafilé sem
B1112.4

Corddo e sem Aba
(carne vermelha)

Filé de Costela com
Aba e com Gordura

Filé de Costela sem
Aba e com Gordura

Filé de Costela sem
Aba e sem Gordura

B1114 Capa de Filé

Alcatra Completa

Alcatra com
Picanha

Miolo ou Coragdo
da Alcatra com
Gordura

J

&

INGLES
ENGLISH

PAD Striploin Chain
Off (red meat)

Rib Eye Fat On
Cube Roll Fat On
Cube Roll
Cap of Cube Roll
Full Rump

D-Rump

Rump Heart
Fat On

()

FRANCES
FRENCH

Faux—filet PAD

Entrecodte Grasse

Noix d'Entrecote

avec grasse

Noix d’Entrecote

Dessus de
l'entrecote

Rumsteck

Coeur de

Rumsteck avec

aiguillette

Coeur de
Rumsteck Gras

CorTtes sem 0ss0 - QUaRTO TRaseIRO

Boneless Cuts - Hindquarter

N

29

ESPANHOL
SPANISH

Bife Angosto Bajo
sin Cordén vy sin
Falda (carne roja)
(Chile: Lomo Liso)
Bife Ancho con
Tapa/Asado con
Grasa (Chile: Lomo
Vetado)

Bife Ancho sin Tapa
con Grasa

Bife Ancho sin
Tapa/Asado sin
Grasa (Chile:
Lomo Vetado)

Tapa de Bife Ancho
(Chile: Plateada)

Cadera/Cuadril con
Tapillay
Rabillo (Chile:
Asiento de Picana)

Cuadril con Tapa
(Chile: Asiento de
Picana)

Cadera/Cuadril con
Tapilla sin Rabillo
con Grasa

O

ITALIANO
ITALIAN

Controfiletto senza
Catena e senza Fal-
da (carne di manzo)

Braciola/
Costata con Falda e
con Grasso

Braciola/
Costata senza
Falda e con Grasso

Braciola/
Costata senza
Falda e senza

Grasso

Coperchio di Filetto

Scamone con
Coperchio e
Copertura

Scamone con
Coperchio

Cuore dello
Scamone con
Grasso

ALEMAO
GERMAN

Roastbeef ohne
Kette und
ohne Lappen
(rotes Fleisch)

Hochrippe
mit Lappen
und mit Fett

Hochrippe
ohne Lappen
und mit Fett

Hochrippe

ohne Lappen
und ohne Fett

Hochrippendeckel

Ganze Hiifte

Hifte mit
Hiftdeckel

Steakhifte
mit Fett

ARABE
ARABIC
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MSICO)
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CODIGO PORTUGUES
CODE PORTUGUESE

Coragao da Alcatra
com Rolha

Coragao da Alcatra
sem Rolha e sem
Gordura

Picanha

Maminha da
Alcatra com
Gordura

Maminha da
Alcatra sem
Gordura

Coxdo Mole

Coxdo Mole

B1124.1

com Capa e
sem Gordura

B1124.2 Coxao Mole

sem Capa

J

INGLES
ENGLISH

Rump Heart
Cork On

PAD Rump Heart

Rump Cap

Rump Tail
Fat On

PAD Rump Tail

Topside or Inside
or Inside Round

Topside or Inside
Cap On and
Fat Off

Topside or Inside
Cap Off

FRANCES
FRENCH

Coeur de
Rumsteck avec
limande

Coeur de
Rumsteck PAD

Aiguillette de
Rumsteck

Aiguillette
Baronne

Aiguillette
Baronne PAD

Tende de Tranche

Tende de Tranche
avec Dessus sans
Graisse

Tende de Tranche
sans Dessus

CorTtes sem 0ss0 - QUaRTO TRaseIRO

Boneless Cuts - Hindquarter

N
29
-

ESPANHOL
SPANISH

Cadera/Cuadril
con Tapilla

Corazoén de
Cuadril/Cadera
sin Tapilla y sin

Crasa

Tapa de Cuadril
(Chile: Punta de
Ganso)

Tapilla/Colita de
Cuadril (Chile:
Punta de Picana)

Tapilla/Colita de

Cuadril sin Grasa

(Chile: Punta de
Picana)

Nalga de Adentro
con Tapa (Chile:
Posta Negra)

Nalga de Adentro
con Tapay sin
Grasa

Nalga de Adentro
sin Tapa

ITALIANO
ITALIAN

Cuore dello
Scamone con
Tappo

Cuore dello
Scamone senza
Tappo e senza

Grasso

Copertura dello
Scamone

Fianchetto con
Grasso

Fianchetto senza
Grasso

Fesa con
Coperchio

Fesa con
Coperchio e
senza Grasso

Fesa senza
Coperchio

ALEMAO
GERMAN

Steakhiifte
mit Deckel

Steakhiifte
ohne Deckel
und ohne Fett

Hiftdeckel

Hiftspitze
mit Fett

Hiftspitze
ohne Fett

Oberschale

Oberschale
mit Deckel
und ohne Fett

Oberschale
ohne Deckel

ARABE
ARABIC
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9 JASUI Jad
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RUSSO
RUSSIAN

CepaueBuna
BHYTpEHHEH YacTH
Ta300eIPEHHOTO
0Tpy0a ¢ KPHIIKOH

BudmrexcHas yacth
BEPXHEH 4acTu
Ta300eIPEHHOTO
oTpyba

['opOymka BepxHeit
4acTH
Ta300€IPEHHOr0
oTpyba

Konen BepxHeit
YacTH
Ta300€IPEeHHOTO
oTpy0a C KUPOM

Koner BepHei yactn
Ta300€IPEHHOTO
oTpyba 6e3 xupa

BHyTpeHHas yacth
Ta300eIpeHHOT0
oTpyba

BryTtpeHHas 4actb
Ta300eIPEHHOTO

oTpyba

BHyTpennas 9acth
Ta300€pEHHOTO
oTpy0a ¢ ropOymIKoit
u 0e3 xupa
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CHINES
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ZRRREEA L ERER

REA

B2

EE)ES 3N

e

et

E&EH

COREANO JAPONES
COREANO JAPONES

EH& EXE)  SUTN-NERBAT -
&= EMM 597 N\-NEBETY AN AT 23 S AL I e
CEO|F 254 MWy  S>7 HFU JiS A28 Cuand
QX UMMM SUTTFUEEAY @aboleldd
AN NRIUTFIL eafAL U iR
oh= 7|4t Ry 7HA R -

RNy 7HA R(A Y
o= |A (BRI A R)FYYTHY -

TFPYRAT

RNy THA R (A4
ot 7|A (RaY . -

e I . =



Glossario Internacional

International Glossary

<

CODIGO PORTUGUES INGLES
CODE PORTUGUESE ENGLISH
Coxao Mole PAD Topside or

B1124.3

(carne vermelha) Inside

B1124.4 Coxao Mole
Baby Top

Coxdo Duro com

Lagarto e Mdsculo Full Silverside

Mole

- Silverside or
Coxdo Duro com ]
Outside or

Lagarto .
Outside Round

Coxdo Duro sem Flat or

Lagarto Outside Flat
Coxao Duro
PAD Flat
Vermelho
Coxdo Duro
B1125.4 Square PAD Flat
Quadrado

Borboleta do
. Butterfly Flat
Coxao Duro

Lagarto com
Eye Round Fat

and Skin On

Gordura e com
Pele

J

Topside Baby Top

FRANCES
FRENCH

Tende de Tranche
PAD

Tendre de Tranche
Baby Top

Gite avec
Tendron

Gite noix

Gite noix sans Rond

Gite noix PAD

Plat de gite

Aiguillette de gite

noix

Rond de Gite
Gras avec Peau

CorTtes sem 0ss0 - QUaRTO TRaseIRO

Boneless Cuts - Hindquarter

N
L
-

ESPANHOL
SPANISH

Nalga de Adentro

Nalga de Adentro

Cuadrada con
Peceto y Garrén
de Nalga/
Tortuguita

Cuadrada con
Peceto

Cuadrada sin
Peceto (Chile:
Ganso)

Cuadrada Roja

Nalga de Afuera
Cuadrada

Mariposa

Redondo/Peceto
con Grasay
con Piel (Chile:
Pollo Ganso)

ITALIANO
ITALIAN

Fesa (carne di
manzo)

Fesa Baby Top

Sottofesa con
Girello e
Campanello

Sottofesa con
Girello

Sottofesa senza
Girello

Sottofesa Rossa

Sottofesa
Quadrata

Sottofesa a
Farfalla

Girello con Grasso

e con Pelle

ALEMAO
GERMAN

Oberschale
(rotes Fleisch)

Oberschale
ohne Deckel

Unterschale mit
Seemerolle und
Kniekehlfleisch

Unterschale
ohne Seemerolle

Unterschale ohne
Seemerolle, ohne
Kniekehlfleisch
und ohne Fett

Abgekanntete
Unterschale,
ohne Flachstiick

Flachstlick der
Unterschale

Seemerrolle
mit Fett und
mit Haut

Seemerrolle
ohne Fettund
mit Haut

© o @ o o

ARABE
ARABIC

Bdx8 g

(o=l (;s:d)

izt 8358 iy

STy

&0 Bdx8 by

A5al 8,550

it dlasy

B89y o o)l

39,5 094y yaha)l

salall )

&bl yolall = 9)

Selall ds1,3

98leals 39,
Saull g eléstl

RUSSO
RUSSIAN

BHyTtpeHHas 9acTh
Ta300€IPEHHOTO
otpy6a 0e3 ropOymky

BHyTpeHHas dacTh
Ta300eIPEHHOTO
oTpybOa ( Oelibu top)

[MonHast HapyKHas
9acTh
Ta300eIPEHHOTHO
oTpyba

Hapy>xnas yactb
Ta300€IPCHHOTO
oTpy0a ¢ ory3KoM

Hapy>xHas 4yactb
Ta300€IPEHHOTO
oTpy0a 0e3 oryska

Hapy>xnas yactb
Ta300eIPEeHHOTO
oTpyba

Hapy>xnas yactb
Ta300eIpPEHHOTO
oTpyba

Beprymika HapyxHOH
YaCTH Ta300€/PEHHOr0

otpyba

Ory3o0k

CHINES
CHINES

COREANO
COREANO
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CODIGO PORTUGUES INGLES FRANCES
CODE PORTUGUESE ENGLISH FRENCH
Lagarto sem N

Eye Round Fat Off Rond de Gite

Gordura e com .
and Skin On
Pele

Lagarto sem
Eye Round Fat and

Skin Off

Gordura e sem Rond de Gite

Pele

Lagarto Vermelho PAD Eye Round

PAD

. Knuckle or
Patinho . Tranche Grasse
Thick Flank
Leg of Beef —
B1128 Musculo Mole g Tendron
Heel Muscle
Leg of Beef —
B1128.1 Palomita , & Cuisseau
Inside Muscle Off
Golden Coin Coupe Spéciale
B1128.2 Bananinha Pe P )
Muscle du Faux-Filet
Musculo Duro ou .
~ Shank Jarret Arriére
Garrdo
. . Bavette de
Bife do Vazio Flank Steak
Flanchet
n Fraldinha Thin Skirt Hampe
u Lombinho Thick Skirt Onglet

J

Peceto sin Grasay

Maigre avec Peau

Peceto sin Grasay

Noix de Ronde Gite

CorTtes sem 0ss0 - QUaRTO TRaseIRO

Boneless Cuts - Hindquarter

ESPANHOL
SPANISH

ITALIANO
ITALIAN

) ) Girello senza
con Piel (Chile:

Grasso e con Pelle
Pollo Ganso)

Girello senza
sin Piel (Chile:
Pollo Ganso) Pelle

Grasso e senza

Peceto Rojo .
Girello Rosso

(Chile: Pollo Ganso)

Bola de Lomo/

Babilla (Chile: Noce
Posta Rosada)

Garron de Nalga/

Tortuguita (Chile: Campanello

Abastero)

Palomita (Chile:
Abastero)

Copertura del
Cuore della Fesa

Recorte Especial Muscolo tra

de Bife Angosto Costole

Ossobuco/Garrén
Trasero (Chile: )
Geretto Posteriore
Ossobuco de

Pierna)

Bife de Vacio/

Carne de Falda Reale
(Chile: Palanca)

Entrafia Fina Lombatello
(Chile: Entrana) Sottile
Entrana Gruesa

(Chile: Pollo Lombatello

Barriga)

ALEMAO
GERMAN

Unterschale
ohne
Seemerolle

Seemerrolle
ohne Fettund
ohne Haut
Seemerrolle

ohne Fett

Kugel

Kniekehlfleisch

Kniekehlfleisch
ohne
Flexor-Muskel

Ausgeldstes
Zwischenrippen-
fleisch

Hinterhesse

Fleischdinnung

Saumfleisch

Nierenzapfen

ARABE
ARABIC

G99 slally

RY-SY)]

$53laals @9y
094 9 slid Hgu
O

39 79!

&3l

8j90 45,8

8)g0 d5,3

092 gl ) Slw
Jas

sl 3Byl o320
3 polxld

asd) 5321
8 polied) ]

RUSSO
RUSSIAN

Ory30K ¢ )KUPOM U
C KOXKOM

Orysok

KpacHhslit ory3ok

OKoBaJIOK

Msrkasg Merma

Tonamxka 6e3
MBILIIBI

MomneTtnag Mpyima

3agussa Merina /
Teépnas

[Tamwuua

Tonkas Jnapparma

Tomncras Jlnapparma

I e QO v O

CHINES
CHINES

EREHR/INEM SR

EREEBNENR

S S RRET SRR

i
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THRE

B¥e

4Bk

EERRALE

COREANO JAPONES FARSI

COREANO JAPONES FARSI
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CODIGO PORTUGUES
CODE PORTUGUESE
P
Raquete
Peixinho

Miolo ou Coragdo
da Paleta

B2114 Capa da Paleta

Mdusculo do
Dianteiro

Pescoco com
Gordura

Pescoco sem
Gordura

Acém

Peito

Ponta do Peito

B2214 Costela do

Dianteiro

Cupim

%

INGLES
ENGLISH

Shoulder Clod

Oyster Blade

Chuck Tender

Shoulder Heart

Shoulder Cover

Shin

Neck Fat On

Neck Fat Off

Chuck

Brisket Point End

Brisket Navel End

Ribs Roast

Hump

&
wwrr
FRANCES ESPANHOL
FRENCH SPANISH
Epaule Carnaza de Paleta
Marucha (Chile:
Paleron
Punta Paleta)
Chingolo (Chile:
Jumeau

Choclillo)

Centro de Carnaza
de Paleta (Chile:

Posta Paleta)
Tapa de Paleta

(Chile: Asado
del Carnicero)

Boule de Macreuse

Bloc d'Epaule

Ossobuco/Garrén
Delantero
Jarret Avant ]
(Chile: Ossobuco
de Mano)
Collier Cogote con Grasa

Collier Maigre Cogote sin Grasa

Aguja (Chile:

Basse-cotes
Huachalomo)

Pecho (Chile:

Poitrine
Tapapecho)

Pointe de Poitrine Punta del Pecho
Sobrecostilla

Ro6ti de Carré

Bosse Joroba

O & O e

ITALIANO
ITALIAN

Spalla Alta

Copertina

Girello di Spalla

Cuore del Fesone
di Spalla

Coperchio del

Fesone di Spalla

Geretto Anteriore

Collo

Collo senza Grasso

Sottospalla

Petto

Punta di Petto

Costole Anteriori

Gobba

ALEMAO
GERMAN

Schulter

Schaufelstlick

Falsches
Filet

Dicker Bug

Schaufeldeckel

Vorderhesse

Hals
mit Fett

Hals
ohne Fett

Zungenstick,
Hochrippe
und Querrippe

Brust

Nachbrust

Querrippe

Hocker, v.a. der
Zebu-Rasse

ARABE
ARABIC

aas elhse

dualol 8390

ool zo &3,

083 (94 443

o 9] LiadliwgS

Jdall

sall ol

ol gudil] gl

RUSSO
RUSSIAN

JlomaTka

CpenHsist 4acThb
JIOTIATKH

®dunen 10MaTOYHON
YaCcTH

JlonmaTo4Ho-TIIeueBast

YacTh
JlomaTka ¢

ropOyIKon

T'onenns

les

Les 6e3 xupa

JlomatoyHass 4JacThb

I'pynunka

[Iyn rpynuHku

[lepennee pedpo

Top6

CHINES
CHINES

BIFE

B2

WER

EBRIFA

B P R 55 P

IRN Y

LE LS

EREHA

BEA

B R EY

#AAE

BRIk

FiRiE

CoRrTes sem 0ss0 - QUarRTO DIaNTEIRO

Boneless Cuts - Forequarter

COREANO JAPONES
COREANO JAPONES
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CODIGO PORTUGUES
CODE PORTUGUESE

Lingua
Coracao

Figado

Rim

Rabo

Miolo ou Cérebro

Bucho

Bucho Branqueado

Colméia

Buchinho

Tendao

Ligamento
Cervical

Traquéia

Medula Espinhal

Aorta

%

INGLES
ENGLISH

Tongue

Heart

Liver

Kidney

Tail

Brain

Tripe

Tripe Bleached

Honeycomb

Bible

Tendon

Neck Tendon

Bovine Trachea

Spinal Cord

Aorta

FRANCES
FRENCH

Langue

Coeur

Foie

Rognon

Queue

Cervelle

Tripes

Tripes Blanchies

Réticulum

Omassum

Tendon

Ligament
Cervical

Trachée

Moelle Epiniére

Aorte

Al
5
A 4

ESPANHOL
SPANISH

Lengua
Corazén
Higado
Rifones
Rabo
Seso

Mondongo

Mondongo
Blanqueado

Bonete
Librillo

Tendén

Ligamento
Cervical

Traquea
Medula Espinal

Aorta

ITALIANO
ITALIAN

Lingua

Cuore

Fegato

Rognone

Coda

Cervella

Tripa

Tripa Imbianchita

Reticolo

Foiolo

Tendine

Legamento
Cervicale

Trachea

Midollo Spinale

Aorta

ALEMAO
GERMAN

Zunge

Herz

Leber

Niere

Schwanz

Hirn

Pansen

Pansen,
gebleicht

Netzmagen

Blattermagen

Sehne

Zervikales
Ligament (Band)

Trachea

Rickenmark

Aorta

ARABE
ARABIC

éa

PRy

asedl S

S

piall S

sl

34zl aas

duslsa)) duadll

Sl Jusnl

gl

RUSSO
RUSSIAN

SI3BIK

Cepare

IleueHs

ITouka / ITosgcuura

XBOCT

Mosr

Tpebyxa

Bapénas
Or6enénnas TpeOyxa

Cortsl / Petukymym

Tpetnit XKemymok /
Omazym

Cyxoxume

pébepHoe
CYXOXKHIIHE

Tpaxes

CnunHoit Mo3r

Aopra

CHINES
CHINES

&

H0

4R

4B

S|

F Rt

B4Rt

e g i

£E

S

R

A
R

=iE

Miubezas e manuraTuRras Bovinas

COREANO
COREANO

A

AL

Zt

Fancy and Variety Meats

JAPONES
JAPONES

NV

LN—

FRo—

TA

g

NSAT

BRBRNZAT

NZ_ALAL

AXYLA

K[E (KZFT7)

B8 (BETV)

THILZ

Olpd 5 o s

o8 b (g g5 5



Miubezas e manuraTuRras Bovinas

Glossario Internacional Fancy and Variety Meats
International Glossary

<> &
-
CODIGO PORTUGUES INGLES FRANCES ESPANHOL ITALIANO ALEMAO ARABE RUSSO CHINES COREANO JAPONES
CODE PORTUGUESE ENGLISH FRENCH SPANISH ITALIAN GERMAN ARABIC RUSSIAN CHINES COREANO JAPONES
n Vergalho Pizzle Verge Verga Nerbo di Bue Ochsenziemer i) [onosoit Ynen L] A =P RZA -
Membrana do Diaphragm Membrane du Membrana del Membrana del Uloxd) elécd Menbpana _ _
Zwerchfell T il aAetnlx XTL> 24
“ Diafragma Membrane Diaphragme Diafragma Diaframma ol Juadparmer RIBR BB LI 7 ?S‘}L“u it
Timo Sweetbread Thymus/Ris Molleja Timo Kalbsbries Josdl ol ,Sis Cnanxoe Msco R R F| =t | (TWVWES) o2zl 34
“ Baco Spleen Rate Bazo Milza Milz Jizkall Ceneséuka il H| & Bfig (0¥FD) Jalk
Cheek or Jowl Unterer _
Masseter Masseter Masetero Massetere isolb) dlas)l  YenrocTHas MbIIIa B &5 EA (S9) F—U3—b L
Nuts Kaumuskel
Esofago Weasand Meat Oesophage Eséfago Esofago Speisershre Ry [Tureox RENA Al TAFIRI=N Gl pdHaif
Recortes de Coupe de Ritagli di Carne
Trimmings ) = Recorte de Troceo g Zerlegtes Slolad  BeckocTibie oTHENKH HEH e (NS 2s) -
Desossa Désossage Disossata
Minced Meat Carne Picada/ _
Carne Moida Viande Hachée Carne Macinata Hackfleisch j A4 T 2 > s
n o (Ground Beef) ] Molida e ed e o st | MIOIS T £/=4| 07| “F BUSE
Viande issue du Carne Circostante Von dem “Mas dsgeze
c oS ) Meat around 5 ol Pl Carne de L Collo Colpit Entbluteschnitt < . ““ : Msico T (R MR sz =4 =
arne de Sangria arage de la Plaie al Collo Colpito 3 ) = VES =
: Sticking Wound gecena Sangrado P betroffene Llatl 45,1 KPOBOITYCKaHHsI (eI e AT T
de Saignée dal Salasso Halsmuskeln Bl3xzwVls
. L Muscolo Ausgeldstes
Bananinha do Coupe Spéciale Recortes de dlasl ds gl . . _
] ) Rib Fingers Hpe opect ' ) Circostante del Zwischenrippen- i MBIIIIA pocTonda B RAL A =712 DT 74>H— sl f (gl 4ld )
Contrafilé du Faux-filet Lomo/Solomillo ] glal) 83liad)
Controfiletto fleisch
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Codificacao Carcaca Bovina Padrao
Coding Standard Beef Carcass Definition

Este livro utiliza como referéncia a "PADRO- CORTE PRIMARIO: A0000
NIZACAO DE CORTES DE CARNE BOVINA" CORTES: XXXXX Entende-se por Carcaga o produto obtido do bovino:
estabelecida pelo Ministério da Agricultura . . . .
o o o (J o H .
através da Portaria SIPA N° 5/88 e busca Sl 2°DIGITO 3°DlGITO 4° e 5° DIGITOS - Abatido;
ordenar os cortes de carne bovina por iden- A= Com Osso Identifica as grandes Identifica os Identificam - Sangrado;
tificacdo anatémica, obten¢ao e nomencla- pecas resultantes da grandes corte  individualmente E<folad
= o - Esfolado;
tura usual. B=Sem Osso primeira divisdo do  resultantes 0s cortes menores
Corte Primario: da subdivisdo  obtidos da desossa - Eviscerado;
As pecas sao identificadas por codigo 1= Quarto Traseiro  dos Quartos dos grandes cortes. i -
- . o - Desprovido de cabecga, separada do corpo entre 0 0ss0 occipi-
alfanumérico a partir do corte primario 9= Quarto Dianteiro  Traseiro e
. - tal e a primeira vértebra cervical;
denominado AO0OQO, estabelecendo-se a Dianteiro.
progressividade da obtengdo das pecas - Desprovido de patas, as dianteiras seccionadas a altura da
conforme proposto pelo sistema brasileiro. articulagdo carpometacarpiana e as traseiras seccionadas a
altura da articulagdo tarsometacarpiana;
R in this book follow th in the "BEEF : . A - o
eferences in this book follow those in the PRIMAL CUT: A0000 - Desprovido de rabo, glandula mamaria na fémea, verga e
CUTS STANDARD" established by the Minist : .
established by the Ministry of CUTS: XXXXX testiculos no macho:
Agriculture through Ordinance SIPA N° 5/88 and
are used in an attempt to arrange beef products by 1st DIGIT THE 2nd DIGIT THE 3rd DIGIT | THE 4th AND 5th DIGITS - Removidas as gorduras inguinal e perirrenal;
anatomical description, cutting order, and usual A= Bone-in Identifies large cuts ~ Identifies large Identify smaller - Removida a “ferida de sangria”;
names. that result from cuts that result individual cuts that come 5 do d dul inhal
= - Desprovido de medula espinhal;
o= oz splitting the carcass ~ from quartering— from boning of larger provi v P '
The cuts are coded in an alphanumerical sequence (primal cut): hindquarterand ~ cuts. - Removidos o diafragma e seus pilares.
starting with the primal cut, called AOOOO, and L
1= Hindquarter forequarter.

follow their cutting order, as proposed by the 2= Forequarter

Brazilian system.

Carcass is a beef product of an animal that has been:

EXEMPLO NOTA - Slaughtered;
B 1101 A codificacdo se refere ao corte basico, sem preparagao especial de remocao Bled:
L | Sem 0Osso de gorduras, aponeuroses ou partes de musculatura. Nos casos em que as '
Quarto Traseiro preparacgoes diferenciadas merecerem referéncia, quer pela especialidade - Skinned;
——— > Traseiro Serrote da apresentagdo quer por exigéncias comercialmente conhecidas, os cdédigos - Eviscerated-
— Filé Mignon serdo acrescidos de "ponto numeral”, em ordem crescente e tantos quantos

as apresentacdes do corte exigirem. Exemplo: B1101.1 = Filé Mignon sem - Its head cut off between the occipital bone and the first cervical vertebra,

Cord3o. As miudezas e manufaturas sdo identificadas apenas por algarismos. - Its forelimbs cut off at the carpometacarpal joint and its hindlimbs cut off

at the tarsometatarsal joint;

EXAMPLE NOTE
- Its tail, udder if female, pizzle and testes if male, removed;
B1101 The coding refers to the basic cut, with no special preparation to remove fat, aponeurosis,
. . . . - Its inguinal and perirenal fats removed;

L | Boneless or muscle parts. Whenever differentiated preparations call for some reference, either g P f

Hindquarter because of their special presentation, or known commercial requirements, “numeral - Its sticking wound removed;

M pj oints” will be added in sequential order. These will be as many as the number of different
Pistola P q y f diff - Its spinal cord removed;
N Tenderloin cuts yielded. E.g., B1101.1 = Tenderloin cap off. Fancy meats and processed products are

identified by whole numbers only. - Its diaphragm and pillars removed.



Estrutura Ossea
Skeletal Diagram Hock (Tarsus)

Fibula
Fibula

Isquio 2,

Aitch Bone (Ischium)

Vértebras Coccigeas
Tail Bones (Coccygeal Vertebrae) \ ¢

Tibia
Hind Shank Bone (Tibia)

Patela
Knee Cap (Patella)

Fémur

Vértebras Sacrais (1 a 5)
Sacrum (Sacral Vertebrae 1 to 5) 0 Q

Leg (Round) Bone (Femur)

Acetabulo

lio )
Hip Bone (Ilium)

Vértebras Lombares (1 a 6)

Cup Joint (Acetabulum)

Corpo das Vértebras

Lumbar Vertebrae (1 to 6)

Vértebras Dorsais (1 a 13)
Feather Bones (Dorsal Vertebrae)

Cartilagem Escapular
Blade Bone Cartilage (Scapular Cartilagge)

Body of Vertebra (Corpus Vertebrae)
Cartilagens Costais
Rib Cartilages (Costal Cartilages)

Apéndice Xiféide
Xiphoid Process

Esterno
Escapula Breast Bone (Sternum)
Blade Bone (Scapula)
Ulna
Espinha de Escapula Foreshank Bone (Ulna)
Blade Bone Ridge (Spine of Scapula) L
Radio
Vértebras Cervicais (1 a 7) Foreshank Bone (Radius)
Neck Bones (Cervical Vertebrae 1 to 7)
Carpo
Atlas Knee (Carpus)
Atlas Axis Umero
Axis Arm Bone (Humerus)

Cortes Bovinos

Cuts Diagram

PALETA
SHOULDER

Miolo ou Capada Mdsculo do
Coracao Paleta Dianteiro
da Paleta Shoulder 3}t Shin
Shoulder Cover

Heart

DIANTEIRO SEM PALETA
CHUCK WITH BRISKET

Acém Il Peito l Ponta Costela do
Chuck Brisket do Peito Dianteiro
Brisket Ribs Roast

v
It
&
&
v

s%

Navel End

/ Point End
:é-

PONTA DE AGULHA
THIN FLANK

Lombinho

Bife do Il Fraldinha
Thick Skirt

) Vazio 2 Thin Skirt
Flank '&/
Steak 5%

5
o

TRASEIRO SERROTE
PISTOLA

 Filé Mignon
Tenderloin

Coxao Mole
Topside or
Inside

Picanha
Rump Cap

IR

ontrafilé
triploin

l Lagarto
Eye Round

Musculo
% Mole
Leg of Beef
Heel Muscle

Musculo
Duro ou
Garrdo
Shank

/ Patinho
Knuckle

Coxdo Duro
) Silverside or
&Y Outside
A

/ Maminha da
Alcatra

l &3 Rump Tail
iy
g




Cortes Bovinos
Cuts Diagram

Coxdo Duro Quadrado

Square PAD Flat
Coxao Duro
Vermelho ,
PAD Flat Musculg Duro
ou Garrdo
Shank

A
Ve o
|

Coxdo Duro com
Lagarto e Masculo Mole
Full Silverside

Coxao Mole Baby Top
Topside Baby Top

Coxdo Mole
Topside or Inside

Maminha da Alcatra
com Gordura

Coxdo Mole sem Capa
Rump Tail Fat On

Topside or Inside Cap Off

Maminha
da Alcatra
sem Gordura
PAD Rump Tail

Picanha
Rump Cap

Coracdo da Alcatra com Rolha
Rump Heart Cork On . . .
Musculo do Dianteiro
Shin

Miolo ou Coracdo da
Paleta
Shoulder Heart

Pa
Shoulder Clod

Peixinho
Chuck Tender

5 g - Patinho
7 il Knuckle
-

€.

Bife do Vazio
Flank Steak

e

Lombinho
Thick Skirt

Fraldinha

Thin Skirt

Peito
Brisket Point End

Raquete
Oyster Blade

Mdusculo Mole

Leg of Beef

Pescogo sem
Gordura
Neck Fat Off

Lagarto com Gordura e
com Pele
Eye Round Fat and Skin On

Filé Mignon
com Cordao
Tenderloin Chain On

Contrafilé com Cordao
e com Aba

Striploin Chain On

Filé de Costela
Rib Eye



Referéncia Padrao de Musculatura Bovina
Beef Standard Muscle Reference

VISAO LATERAL DO MUSCULO
MUSCLE LATERAL VIEW

Flexor / Extensor

Gastrocnemius . .
Semitendinosus

Vastus lateralis

Semimembranosus

Tensor fasciae latae ——

Gluteobiceps

Rectus abdominis

Gluteus medius

Obliquus externus abdominis Longissimus dorsi

Serratus ventralis

Serratus dorsaliscaudalis

Pectoralis profundus Latissimus dorsi

Pectoralis superfialis

Trapezius

Tensor fasciae antibrachii

Infraspinatus
Supraspinatus

M. Triceps brachii caput longum
M. Triceps brachii caput laterale

Flexor / Extensor

VISAO MEDIAL DO MUSCULO
MUSCLE MEDIAL VIEW

Flexor / Extensor
Semitendinosus

Semimembranosus

Gracilis
Sartorius
Vastus medialis

Tensor fasciae latae

Obturatorius internus

Psoas minor

Obliquus internus abdominis

Psoas major
Transversus abdominis

Diaphragm

Transversus thoracis

Pectoralis profundus

Intercostalis esterni et interni
Pectoralis superficialis

Longus colli
Flexor / Extensor

Cortes Principais do Quarto Traseiro
Beef Hindquarter Primals

COXAO MOLE
INSIDE

M.semimembranosus

M.semimembranosus M.gracilis

M.adductor femoris

M.gracilis

M.sartorius
M.pectineus

M.sartorius —m8 —

M.pectineus
M.obturator

externus et internusyvL
M.ischiocavernosus

M.biceps femoris M.soleus
(syn. M. gluteobiceps) }

M.semitendinosus

digitorum
M.vastus medialis

M.adductor femoris

M.ischiocavernosus

COXAO DURO
OUTSIDE

M.biceps femoris (syn. M. gluteobiceps)

M.semitendinosus

M.flexor digitorum sublimis
(syn. M.flexor digitorum
superficialis)

M.soleus

sublimis

M.gastrocnemius M.gastrocnemius

PATINHO
THICK FLANK

. M.tensor fasciae latae
M.cutaneus trunci

M.cutaneus
trunci

M.vastus

M.rectus femoris lateralis

M.vastus medialis

Periosteum /

. . M.rectus femoris
M.vastus intermedius

Periosteum

M.vastus lateralis M.vastus intermedius

M.vastus intermedius M.rectus femoris M.articularis genu



Cortes Principais do Traseiro
Beef Hindquarter Primals

LOMBO
SIRLOIN BUTT

M. gluteus accessorius M. tensor fasciae latae

M. gluteus profundus M. obliquus internus abdominis

lschiatic lvmph nod M. transversus abdominis
>cmatictymph node M. cutaneus trunci
M. biceps femoris

(syn M. gluteobiceps)
M. gluteus profundus

M. gluteus medius Subiliac lymph node

M. transversus abdominis

M. obliquus externus abdominis
M. cutaneus trunci
M. gluteus medius

M. obliquus internus abdominis
M. sacrococcygeus

M. tensor fasciae latae dorsalis et lateralis

CONTRAFILE

STRIPLOIN - I RIB M. longissimus dorsi
(syn. M. longissimus M. multifidi
thoracis et lumborum) dorsi

M. multifidi dorsi
M. spinalis dorsi Mm. intercostales

externus et internus
M. longissimus dorsi
(syn. M. longissimus

thoracis et lLumborum)

M. iliocostalis (syn. M. longissimus costarum) M. cutaneus

M. obliquus externus abdominis trunci M. gluteus medius

FILE MIGNON
TENDERLOIN

M. psoas major
M. psoas minor

M. iliacus

M. psoas major

M. iliacus

PONTA DA AGULHA (12 COSTELA)
THIN FLANK - 1st RIB

M. obliquus
internus
abdominis

Mm. intercostales externus et internus

M. obliquus externus abdominis
M. transversus abdominis

M. cutaneus trunci

M. rectus abdominis

GARRAO TRASEIRO M. flexor hallucis longus (of M. M. extensor digiti quartii proprius
HINDSHANK flexor digitorum profundus (pedis)) (pedis). (syn. M. extensor digitorum
lateralis)
M. flexor digitorum longus (of the M. peronaeus longus
M. peronaeus  flexor digitorum profundus (pedis))
longus -
M. popliteus M. extensor digitorum

longus (of the

M. flexor hallucis longus extensor group)

(of M. flexor digitorum ReeRliteus
profundus (pedis)) M. peronaeus
tertius (of the
M. flexor digitorum longus extensor group)
(of the flexor digitorum M. tibialis
profundus (pedis)) M. peronaeus posterior M. extensor digiti
o . tertius (of the tertii proprius (pedis)
M. tibialis posterior extensor group) (syn. M. extensor
o B ) ] . digitorum longus of
M. extensor digiti quartii proprius (pedjis) M. extensor digitorum longus the extensor group)
(syn. M. extensor digitorum lateralis) (of the extensor group)
M. extensor digiti tertii proprius (pedis) (syn. M. M. tibialis
extensor digitorum longus of the extensor group) anterior
GARRAO DIANTEIRO
FORESHANK M. extensor digitorum communis
(a)humeral head (b)ulnar head
(@) (b)
M. triceps brachii caput longum M. extensor M. extensor digiti tertii proprius

M. extensor carpi radialis
M. brachialis

M. flexor carpi radialis carpi obliquus

(syn. M. abductor

M. flexor carpi ulnaris .
pollicus longus)

M. biceps brachii

M. extensor carpi
ulnaris (syn. M.
ulnaris laterallis)

M. extensor carpi radialis M. flexor digitorum sublimis (syn.

M. biceps brachii M. flexor digitorum superficialis) M. extensor digiti quartii proprius

M. extensor carpi ulnaris (syn. M. extensor digitorum laterallis)

(syn.M.ulnaris laterallis)



Cortes Principais do Dianteiro
Beef Forequarter Primals

COSTILHAR

7 RIB SET M. iliocostalis (syn. M.longissimus costarum) M. levatores costarum

M. multifidi dorsi
M. semispinalis capitis (syn. M. complexus)
M. spinalis dorsi

Ligamentum nuchae

M. subscapularis

M. serratus dorsalis cranialis

Mm. intercostales externus et internus M. cutaneus trunci

M. serratus ventralis thoracis
M.rhomboideus
M. trapezius thoracis

M. serratus ventralis thoracis

M. cutaneus trunci
M. latissimus dorsi
Scapula cartilage

M. infraspinatus

M. longissimus dorsi (syn.
M. longissimus thoracis et
lumborum)

M. latissimus dorsi
M. cutaneus

. . trunci
Mm. intercostales externus et internus

Ligamentum nuchae
M. multifidi dorsi

M. longissimus dorsi (syn. M.
longissimus thoracis et lumborum)

Mm. intercostales externus et internus
Mm. intercostales externus et internus

M. spinalis dorsi
M. iliocostalis (syn. M. longissimus costarum)

M. serratus dorsalis caudalis M. latissimus dorsi

AGULHA (52 COSTELA)
CHUCK (5th RIB)

M. serratus ventralis thoracis M. subscapularis

M. longissimus dorsi (syn. M.
longissimus thoracis et lumborum)

M. rhomboideus
M. serratus dorsalis cranialis

M. iliocostalis
(syn. M.longissimus costarum)

M. pectoralis
superficialis
(syn. M.pectoralis
descendens

et transversus)

M. trapezius cervicalis

- .. Ligamentum nuchae
M. longissimus cervicis

M. spinalis dorsi M. serratus
ventralis

thoracis

M. multifidi dorsi
M. semispinalis capitis (syn. M. complexus)

M. cutaneus trunci

M.rectus M. pectoralis

thoracis  profundus (syn.
M.pectoralis

M. intercostales externus et internus ascendens)

MIOLO DA PALETA M. latissimus dorsi
BLADE (CLOD)

M. teres major

M. subscapularis

=<

. tensor fasciae antibrachii

. triceps brachii caput longum

M. infraspinatus
. triceps brachii caput mediale

. triceps brachii caput laterale M. coracobrachialis

.anconaeus
. extensor carpi radialis

=< X £ =

M. deltoideus

M. brachialis

PEIXINHO
CHUCK TENDER

Scapula cartilage

M. supraspinatus

Scapula
PEITO M. pectoralis
BRISKET superficialis
(syn. M. pectoralis
descendens et Mm. intercostales
transversus) externus etinternus |\

Mm. intercostales
externus et internus

Mm. intercostales
externus et internus

ventralis thoracis

M. diaphragma

M. cutaneus trunci

M. pectoralis
profundus (syn. M. obliquus
M. pectoralis externus
ascendens) M. rectus thoracis abdominis

M. serratus ventralis cervicis

M. obliquus
externus abdominis

M. rectus abdominis .
M. cutaneus trunci

M. transversus abdominis



Livro Brasileiro de Cortes Bovinos CoRrTes com 0ss0
Brazilian Beef Cuts Book Bone-in Cuts

Cortes
com Osso

Bone-in Cuts




Livro Brasileiro de Cortes Bovinos

Brazilian Beef Cuts Book

A 0000

Meia Carcaga ou
CorTte Primario

Primal Cut or Beef Carcass Side
Demi-Carcasse

Media Canal

Media Mezzena

Rinderhdlfte

doas ] duns Luad
ITepBrunas Beipeska

i el =4 SN

O|2 =R

7Z4A4RINAY R

Obtida do corte longitudinal
da carcaga, desde a sinfise
isquiopubiana passando pela

coluna vertebral e 0sso esterno.

The lengthwise splitting of the carcass,
from the ischio-pubis symphysis across

the spine and chest bone (sternum).

CoRrTes com 0sso
Bone-in Cuts

A 1000

QuarTo TrRaselro

Hindquarter
Quartier Arriére
Cuarto Trasero
Quarto Posteriore
Hinterviertel
2l 24,1
3angnasis YerBepTh
BlD 2 —BH4+R
SIAHEHE

N ROA—Z—
ob

Porcdo posterior da carcaga resultante
da subdivisao de AOOOO por separacao
entre a 52 e 62 costelas, alcangando as
regides esternal e da coluna vertebral a
altura do 5° espacgo intervertebral.
Componentes 6sseos: 0ito vértebras
toracicas, costelas correspondentes e
esternébras, vértebras lombares, sacro,
duas primeiras vértebras coccigeas, 0sso
do coxal (iliaco), fémur, tibia, patela, fibula
e tarso.

Posterior portion of the carcass after cutting
A000O0 between the 5th and 6th ribs, all the way
to the sternal and vertebral column regions at
the 5th intervertebral space level.

Bone parts: eight thoracic vertebrae, the
corresponding ribs and sternebrae, lumbar
vertebrae, sacrum, the first two coccygeal
vertebrae, the thigh bone (iliacus), femur, tibia,
patella, fibula, and tarsus.
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A 2000

QuarTo DianTelro

Forequarter
Quartier Avant
Cuarto Delantero
Quarto Anteriore
Vorderviertel
@oleYl g,
[lepennss YerBepTh
NS 2 — B4R
PN
TATIOFH—2—
(W TR JUTY)

Porcdo anterior da carcaca resultante da
subdivisdo de AOOOO por separagao entre

a 52 e 62 costelas, alcangando as regides
esternal e da coluna vertebral a altura do 5°
espaco intervertebral.

Componentes 6sseos: sete vértebras
cervicais, cinco primeiras vértebras toraci-
cas e costelas correspondentes, esterno e
cartilagem esternal, escapula, Umero, radio,
ulna e carpo.

Anterior portion of the carcass after splitting
A000O0 between the 5th and 6th ribs, all the way to
the sternal and vertebral column regions at the 5th
intervertebral space.

Bone parts: seven cervical vertebrae, the first five
thoracic vertebrae and corresponding ribs, sternum
and sternal cartilage, scapula, humerus, radius,
ulna, and carpus.

CoRrTes com 0sso
Bone-in Cuts

A 1100

TraselrRo SerrOTE

Pistola

Coupe Arriére

Pistola (Chile: Pistola Larga)
Quarto Posteriore Pistola
Hinterviertel, Pistolenschnitt

Jgtuuss Gl zhadll

3amHss 4eTBEPTH O€3 MAIIHHET
BE FH 9k
SIstEte (ZlAEah

EANINA Y R A =2~

Obtido pelaincisdo desde a extremidade
posterior do matambre, junto ao linfonodo
précrural, atingindo a tuberosidade iliaca e

seguindo em linha reta aproximadamente a
4 cm das extremidades dorsais das costelas
até a primeira do quarto traseiro (62 costela),
com a remoc¢ao do vazio e das por¢des rema-
nescentes das costelas do quarto traseiro.
Componentes 6sseos: oito Ultimas vértebras
toracicas, por¢do dorsal das costelas corres-
pondentes, vértebras lombares, sacro, duas
primeiras vértebras coccigeas, osso do coxal

(iliaco), féemur, tibia, patela, fibula e tarso.

Taken by incision from the posterior extremity of
the rib beef, next to the precrural lymph node, to
the iliac tuberosity, following a straight line all the
way to approximately 4 centimeters from the dorsal
rib surfaces the to the first rib of the hindquarter
(6th rib), by removing the flank and the remaining
portions of the hindquarter ribs.

Bone parts: last eight thoracic vertebrae, dorsal
surface of the corresponding ribs, lumbar
vertebrae, sacrum, first two coccygeal

vertebrae, thigh bone (iliacus), femur, tibia,
patella, fibula, and tarsus.
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A 1110

Lomso

Sirloin

Aloyau

Bife Angosto

Lombata

Rippenstiick und Rinderriicken
3 polxl QPJ

®wureii / OuneitHas JacTh
BEER
MEolEHEIRE)
J—0O4>

9 (Saziw |_)

Porcdo anterior do traseiro serrote,
obtido da sec¢do ao nivel da articulagao
lombosacral e separagdao do coxao.
Componentes 6sseos: oito Ultimas vérte-
bras toracicas, por¢ao dorsal das costelas
correspondentes, vértebras lombares.

Anterior portion of the pistola, this cut is obtained

by its sectioning at the lumbosacral joint and
separation from the round, shank on.

Bone parts: last eight thoracic vertebrae, dorsal
surface of the corresponding ribs, lumbar
vertebrae.

A 1120.1

CoRrTes com 0sso
Bone-in Cuts

A 1120

Coxao

Round Shank On
Cuisse avec jarret
Rueda

Coscia

Keule mit Hinterhesse
Al

Oxopoxk

i S R

AFEH

TE AXRfJE

Porcao posterior do traseiro serrote,
resultante da separa¢ao do lombo
desde a articulagdo lombo-sacral.

Componentes 6sseos: duas primeiras
vértebras coccigeas, sacro, 0sso do coxal
(iliaco), féemur, tibia, patela, fibula e tarso.

Posterior portion of the pistola,

this results from the separation of the sirloin
starting at the lumbosacral joint.

Bone parts: first two coccygeal vertebrae,
sacrum, thigh bone (iliacus), femur, tibia,
patella, fibula, and tarsus.
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A 1120.1 A 2100

Coxao-BoLa

PaLeTa

Shoulder

Boule de Macreuse
Paleta

Fesone di Spalla
Schulter mit Knochen
xS

Round

Cuisse sans jarret

Bola

Coscia

Keule, Hinterhesse und Kugel
S9N dxall

Kpyrasiit Oxopok \ Ilneqo
=S 4'4 \ BIFE
ALEH % O{7H &k

= 5
wais

A 1120.1

E a grande peca obtida do

quarto dianteiro por se¢ao dos
musculos e bases 6sseas das regides
escapular e braquial, destacada do
dianteiro sem paleta.

Componentes 6sseos: escapula,
Gmero, radio, ulna e carpo.

Consiste da subdivisdo do traseiro serrote
a partir da 12 ou 22 vértebra coccigea até a
cabeca do fémur, com a remocao da alcatra.
Componentes 6sseos: isquio, pubis, fémur,
tibia, patela, fibula e tarso.

Results from sectioning the pistola from the
1st or 2nd coccygeal vertebra all the way to the
This is a large cut taken from the
forequarter by sectioning muscles
and bone parts from the scapular and
brachial regions and removing it from the
forequarter, shoulder off.
Bone parts: scapula, humerus,

head of the femur and removing the rump.
Related bones: ischium, pubis, femur, tibia,
patella, fibula, and tarsus.

radius, ulna and carpus.
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Quarto Traseiro

Boneless Cuts
Hindquarter
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B1111

FiLé Mignon
com Corbpao

Tenderloin Chain On

Filet avec Chainette

Solomillo con Cordén (Chile: Filete)
Filetto con Catena

Filet mit Kette

Bsb go digdd) 8 polse)

dueil ¢ COeUHUTEIBHON TKaHBIO

TUALERESA

o =
FSZ o4

TUA—O4Y FIAUIVAILE

Corte obtido pela separagdo das
massas musculares aderidas a3 face
ventral das trés Gltimas vértebras
toracicas, seis lombares, iliaco e
por¢do proximal do fémur.
Componentes musculares: m. psoas
maior, m. psoas menor, m.iliaco,
m.quadrado lombar.

Base 6ssea: trés Gltimas vértebras
toracicas e por¢do espinhal das
costelas correspondentes, vértebras
lombares, iliaco e fémur.

Cut taken by separating the muscular
masses attached to the ventral surface
of the last three thoracic vertebrae, six
lumbar vertebrae, iliacus, and proximal
part of the femur.

Related muscles: psoas major, psoas
minor, iliacus, lumbar quadrate.

Bone parts: last three thoracic vertebrae
and spinal portion of the corresponding
ribs, lumbar vertebrae, iliacus and femur.

B1111—

B1111.1

B1111.2

B1111.3

B1111

—— B 11111

B1111.2

B1111.3

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1i1ii1i.1

FiLé Mignon
sem Corbpao

Tenderloin Chain Off
Filet sans Chainette
Solomillo sin Cordén (Chile: Filete)
Filetto senza Catena
Filet ohne Kette
Sob Og9ds dualdl 8 pols
dueii 63 COCTMHNUTENIBON TKAaHU
ENREEEEER
TS ot
FToRA—O4> FIAUIVAILEL

Obtido do corte filé mignon pela
separacao do mulsculo psoas menor,
chamado cordao ou tranca. Gordura
de cobertura excessiva é removida.

Taken from the tenderloin by removing the
psoas minor muscle, also known as cap.
Excessive cover fat is removed.
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B1111 B1111

B1111.2

MioLo ou Coragao

po FiLé Micnon B11111 B1111.1

Heart of Tenderloin
Coeur du Filet
Corazon de Lomo

Cuore del Filetto B1111.2—
Filetherz

Lol 8 polsudl

Cepamesuna ¢unes

2BEEREEEAR

Ol Alo| = AlAF B1111.3 —— B 1111.3
ToH—0O4> T4LYh
i fe

B1111.2

Obtido a partir do filé mignon,

pela separa¢ao dos musculos psoas
menor e quadrado lombar e toalete
das extremidades do musculo
psoas maior.

Taken from the tenderloin, by separating

it from the psoas minor and lumbar
quadrate muscles and by clearing the
edges of the psoas major muscle.

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1111.3

Corb3ao bo
FiLé Mignon

Tenderloin Side Chain

Chainette de Filet

Cordon de Lomo

Catena del Filetto

Filet-Kette

LI 8 poldl Bob
CoeuHuTEIIbHAS TKaHb (HUIes
EEERNA

otilo| a4

FUA—O42 DY A RANT YT
ald Ja

E o mdsculo psoas menor, apés ter
sido separado do filé mignon.

This is the psoas minor muscle, after its
separation from the tenderloin.
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B1112

ConTRaFILé com
Corbp3o e com ABa

Striploin Chain On

Faux-Filet avec Chainette

Bife Angosto Bajo con Cordon (Chile: Lomo Liso)
Controfiletto con Catena e con Falda

Roastbeef mit Kette und mit Lappen

sl 809 Sgb &0 3 i) 8 pold)
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Corte obtido da liberagdo das massas
musculares aderidas as bases 6sseas
do lombo.

Base 6ssea: oito Ultimas vértebras
toracicas e porgdo dorsal das costelas
correspondentes e vértebras lombares.
Componentes musculares: longo
dorsal, iliocostais, espinhais dorsais,
multifidos, intercostais, serrato dorsal
caudal e intertransversos lombares.

Taken by releasing the muscular

masses attached to the striploin bones.
Related bones: last eight thoracic vertebrae
and dorsal surface of the corresponding ribs
and lumbar vertebrae.

Related muscles: longissimus dorsi,
iliocostalis, dorsal spinales, multifidus,
intercostales, serratus dorsalis caudalis and
lumbar intertransversarii lumborum.

B1112+—

B1112.1

B1112.2

B1112.3

B1112.4

B1112

—B 1112.1

B1112.2

B1112.3

B1112.4

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1112.1

ConTRaFILé com
Corbp3o e sem ABa

Striploin Back Chain On and Belly Chain Off
Faux filet avec Chainette sans Bord
Bife Angosto Bajo con Corddn y sin Falda (Chile: Lomo Liso)

Controfiletto con Catena e senza Falda
Roastbeef mit Kette und ohne Lappen
d8l> ey Bob &0 8l 8 polsl
Poctbnd coeanHHUTETEHOM TKaHBIO U 03
TOpOYIIKH
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Corte obtido a partir do contrafilé
com aba e com corddo (B1112), pela
remocao dos mudsculos intercostais,

serrato dorsal caudal e iliocostal, que
constituem a aba do contrafilé.

Prepared from the striploin back chain on
(B1112), by removing the intercostalis,
serratus dorsalis caudalis and iliocostalis
muscles, which make up the striploin’s,
belly chain.
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B1112.2

ConTRaFILé sem
Corbp3o e sem ABa

Striploin Back Chain and Belly Chain Off

Faux-Filet sans Chainette

Bife Angosto Bajo sin Cordon y sin Falda (Chile: Lomo Liso)
Controfiletto senza Catena e senza Falda

Roastbeef ohne Kette und ohne Lappen

d8l> H9ds 9 Bob g B il 8 polsull

Poctbud 6e3 ropoOymku u 6e3
COCIMHUTEIBHOU TKaHHU
FAEHERFEER

SA% (252 PHiD

AMIYTRL VI 9F T4V ERYFIA VAT
G

Corte obtido a partir do contrafilé com
corddo e sem aba (B1112.1), pela re-
mog¢do do musculo espinhal dorsal que
constitui o cordao do contrafilé.

Prepared from the striploin back chain and
belly chain off (B1112.1), by removing the
dorsal spinales muscles, which makes up the
striploin’s back chain.

B1112

B1112.1

B1112.2—

B1112.3

B1112.4

B1112

B1112.1

B1112.2

——B 1112.3

B1112.4

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1112.3

ConTRrarFiLé sem CoRrRDAO,
sem ABa e sem GORDURA

Striploin Scan Trim
Faux-filet Maigre
Bife Angosto Bajo sin Cordon y sin Falday sin Grasa

(Chile: Lomo Liso)

Controfiletto senza Catena, senza Falda e senza Grasso
Roastbeef ohne Kette, ohne Lappen und ohne Fett
OB J99 d3l> Hgus 9 Bob Ogus 8 il B polskl
Poctou( Ges ropOyruk, 6e3 xipa u 0e3
COEIMHUTEILHOM TKaHH

EREERANEEAR

£EAY (@2Y 2R

ANYYTIAVAF VM) A
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Corte preparado a partir do contrafilé
sem corddo e sem aba (B1112.3), pela
remocao da gordura de cobertura.

Prepared from the striploin, back chain
and belly chain off (B1112.3), by removing
its covering fat.



Livro Brasileiro de Cortes Bovinos
Brazilian Beef Cuts Book

B1112.4

ConTraFiLé sem CorDao
e sem ABa (carne vermeLHa)

PAD Striploin Chain Off (red meat)

Faux-filet PAD

Bife Angosto Bajo sin Cordon y sin Falda (carne roja) (Chile:
Lomo Liso)

Controfiletto senza Catena e senza Falda (carne di manzo)
Roastbeef ohne Kette und ohne Lappen (rotes Fleisch)

(ool o) ddl> (9 9 Sgb O9us 8 indl) & polll

Poctoud 0e3 coequuuTenBHOM TKaHK 1 0€3
ropOymIky (KpacHoe Msco)

XTI S )
HASHY (F2D)
ANVYTOAVI GF T4 ERYFIL V4T (LY RI-H)

Ay

Corte obtido a partir do contrafilé
sem corddo, sem aba e sem gordura
(B1112.4), pela remocdo de fascia e
outros depdsitos de gordura.

A cut from the striploin scan trim (B1112.4),
by removing the fasciae and other fat
deposits.

B1112

B1112.1

B1112.2

B1112.3

B1112.4+——

—B 1113

B1113.1

B1113.2

CorTes sem 0sso - QuarTo TRaseIRO
Boneless Cuts - Hindquarter

B1113

FiLé pe CosTeLa com ABa
e com GORDURA

Rib Eye Fat On

Entrecote Grasse

Asado con Grasa (Chile: Lomo Vetado)
Costata con Falda e con Grasso
Hochrippe mit Lappen und mit Fett
OO geg d8l> =e mlall il 4
P&bepreti dunei 6e3

HHERNEREY

ZHIS Y (R2 R71%)

DTTA TT7IRAY

(A28 A

Corte obtido da divisdo do contrafilé
pela se¢ao das massas musculares
correspondentes as cinco primeiras
vértebras toracicas que permanecem
no traseiro serrote (da 63 a 103).

Base 6ssea: da sexta a décima vér-
tebras toracicas e por¢ao dorsal das
costelas correspondentes.
Componentes musculares: longo dor-
sal, iliocostal toracico, semiespinhal
toracico, multifidos toracico, intercos-
tais e elevadores costais.

A cut yielded by the striploin

after sectioning the muscular masses
corresponding to the first five thoracic
vertebrae that remain in the pistola
(from 6th to 10th).

Bones: from the sixth to the

tenth thoracic vertebrae and dorsal
surface of the corresponding ribs.
Related muscles: longissimus dorsi,
iliocostalis thoracic, thoracic semispinal,
thoracic multifidus, intercostales and
levatores costarum.
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B1113.1

FiLé pe CosTeLa sem
ABa e com GORDURA

Cube Roll Fat On

Noix d’Entrecéte avec grasse

Bife Ancho sin Tapa con Grasa
Costata senza Falda e con Grasso
Hochrippe ohne Lappen und Mit Fett

03 mog d8le (gl mlall =5l

P&bepusrii guneit 6e3 ropOymku u 6e3 xupa
wAERNAR Y

ZHISH (72 FXIY)

F1—70-) T7vhAr
@}L\a\}h GAL\ﬂ 4.:...»\)

Obtido do filé de costela (B1113),
resulta da remogao do musculo
iliocostal.

Prepared from the rib eye fat on (B1113),
after removal of the iliocostalis muscle.

B1113

B1113.1+—

B1113.2

B1113

B1113.1

— B 1113.2

CorTes sem 0sso - QuarTo TRaseIRO
Boneless Cuts - Hindquarter

B1113.2

FiLé pe CosTeLa sem ABa
e sem GORDURa

Cube Roll

Noix d’Entrecéte

Asado sin Grasa (Chile: Lomo Vetado)
Costata senza Falda e senza Grasso
Hochrippe ohne Lappen und ohne Fett
83 (99 d8l> gy mlall @Sl
P&bepnsrit et 6e3 ropOymku u 6e3 Kupa
AREY

ZHlsH (B2 Rl

F1—70-)

(A28 A

Obtido do filé de costela (B1113),
resulta da remog¢do do musculo
iliocostal e da gordura de cobertura.

Prepared from the rib eye fat on (B1113),
after removal of the iliocostalis muscle
and covering fat.
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B1114

Capa pe FiLé

Cube Roll Fat On

Dessus de l'entrecéte

Tapa de Bife Ancho (Chile:Plateada)
Coperchio di Filetto
Hochrippendeckel

el gl dib

®unert ¢ ropOymKoi
REAE

=W

F1—70-)IL H7V
Jamss

Corte constituido das massas muscu-
lares sobrepostas ao filé de costela e
cartilagem da escapula.

Base 6ssea: cartilagem da escapula e
apofises espinhais da sexta a décima
vértebras toracicas.

Componentes musculares: porcoes
toracicas dos muasculos trapézio e rom-
boide e grande dorsal.

Cut from muscle masses covering the cube roll
and the scapular cartilage.

Bones: scapular cartilage and spinal
apophyses from the sixth to the tenth thoracic
vertebrae.

Related muscles: thoracic portions of the
trapezius and rhomboid, and rectus capiti
dorsalis major.

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B 1120

ALcaTra CompPLeTa

Full Rump

Rumsteck

Cuadril con Tapilla y Rabillo (Chile: Asiento de Picana)
Scamone con Coperchio e Copertura

Ganze Hiifte

JolSUI JASH

[TonHas BHyTpeHHAS 4acTh Ta300epeHHoro 0Tpyda ¢
ropOyIIKoii 1 XBOCTOBOH YacThIO

FEER

U
INZ2T
J4S JsS

Corte constituido pelas massas
musculares que recobrem a regiao
pélvica, obtido pela separagdo do
lombo na altura da articulagao
lombo-sacral e do coxado a altura da
articulagdo sacrococcigea em
direcdo ao trocanter maior.

Base 6ssea: sacro, iliaco e duas
primeiras vértebras coccigeas.
Componentes musculares: tensor da
fascia lata, gliteos médio, profundo e
acessoério e porcao dorsal do

biceps femoral.

A cut from the muscular masses covering

the pelvic region, taken by separating

the sirloin at the lumbosacral joint and the
round at the sacrococcygeal joint level toward
the great trochanter.

Bones: sacrum, iliac, and the first

two coccygeal vertebrae.

Related muscles: tensor fascia latae, gluteus
medius, gluteus profundus, gluteus accessorius
and dorsal surface of the biceps femoris.
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B1121

ALcaTrRa com PicanHa

D-Rump

Coeur de Rumsteck avec aiguillette

Cuadril con Tapa (Chile: Asiento de Picana)
Scamone con Coperchio

Hiifte mit Hiiftdeckel

Jasd diub &0 Jasdl

BHyTpeHHss yacTh Tazo0eapeHHoro oTpyba ¢
ropOymKoi

LEEER

HH[ 77 Lk R A

07

Ja<

Preparado a partir da alcatra
completa pela excisdo do musculo
tensor da fascia lata.

Base 6ssea: sacro, coxal e duas
Gltimas vértebras coccigeas.
Compreende os musculos biceps
femoral (por¢do dorsal), gldteos
médio e profundo.

This comes from the full rump after
removing the tensor fascia latae.
Bones: sacrum, thigh bone, and the last
two coccygeal vertebrae.

Includes the following muscles: biceps
femoris (dorsal portion) gluteus medius
and gluteus profundus.

B 1121 —

B1121.1

B1121.2

B1121.3

B1121

—— B 11211

B1121.2

B1121.3

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1121.1

MioLo ou Coragao pa
ALcaTra com GORDUR3

Rump Heart Fat On

Coeur de Rumsteck Gras

Cuadril con Tapilla sin Rabillo con Grasa
Cuore dello Scamone con Grasso
Steakhiifte mit Fett

o83 =o JaS U8

BHYTpeHHS 4yacTh Ta300eapEeHHOro 0Tpyoa ¢
ropOyIIKOi 1 XBOCTOBOM aCTbIO

i A B A s
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SOTN—KN TFIYRFY

A LIS e

Preparado a partir da alcatra completa
pela remocao dos cortes picanha e
maminha da alcatra, é constituido dos
musculos gluteos médio e profundo.

Taken from the full rump by removing the
rump cap and rump tail, this cut consists of the
gluteus medius and gluteus profundus muscles.
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B1121.2

Coracao pa ALcaTra
com RoLHa

Rump Heart Cork On

Coeur de Rumsteck avec limande

Cuadril con Tapilla

Cuore dello Scamone con Tappo

Steakhiifte mit Deckel

ol &0 Jasd s

CepHiieBUHa BHYTPEHHEH YacTH Ta300€IpeHHOTr0
0Tpy0a ¢ KPHIIKOH

RIS BRI
244 (FxE

Z27N\— Nl 77

Obtido do corte miolo ou coragdo da
alcatra (B1121.1) pela remocéo da
gordura de cobertura.

Prepared from the rump heart fat on
(B1121.1) by removing the covering fat.

B1121

B1121.1

B1121.2—

B1121.3

B1121

B1121.1

B1121.2

——B1121.3

CorTes sem 0sso - QuarTo TRaseIRO
Boneless Cuts - Hindquarter

B1121.3

Coracao pa ALcaTra sem
RoLHa e sem GORDURA

PAD Rump Heart

Coeur de Rumsteck PAD

Cadera sin Tapilla y sin Grasa

Cuore dello Scamone senza Tappo e senza Grasso
Steakhiifte ohne Deckel und ohne Fett

0D J9uhg (pkd Ygus JASU) LS

BudmrexcHas 4acTh BEpXHEH YacTH
Ta300eIPEHHOT0 0Tpyda

ZRREEA L RRER
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Corte preparado a partir do coragao
da alcatra com rolha (B1121.2) pela
excisdo do musculo glateo.

Prepared from the rump heart cork on
(B1121.2) by removing the gluteus muscle.
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B 1122

PicanHa

Rump Cap

Aiguillette de rumsteck

Tapa de Cuadril (Chile: Punta de Ganso)
Copertura dello Scamone

Hiiftdeckel

Jasd dib

['opOyImka BepxHEH 4acTd Ta300€aPEHHOTO
oTpyba

=R
CHE|O|F 2 S 4 (7Lt
07 HhTV

Corte constituido da por¢ao dorsal
do musculo biceps femoral, obtido
durante a preparagdo da alcatra
pela separacao do tecido conetivo
entre os musculos biceps femoral e
gldteo médio.

Base 6ssea: isquio, sacro e duas
primeiras vértebras coccigeas
Componentes musculares: por¢ao
dorsal do biceps femoral.

Taken from the dorsal portion of the
biceps femoris, during preparation of the
rump by separating the connective tissue
between the biceps femoris and the
gluteus medius.

Bones: ischium, sacrum and the first two
coccygeal vertebrae.

Related muscles: dorsal portion of the
biceps femoris.

—B 1123

B1123.1

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B 1123

MaminHa pa ALCaTRa
com GORDUR3

Rump Tail Fat On

Aiguillette baronne

Colita de Cuadril (Chile: Punta de Picana)
Fianchetto con Grasso

Hiiftspitze mit Fett

OO »o Jasl Jad

Konel BepxHeit gyacTu Taz00eIpeHHOTO
0Tpy0a C KUPOM

B
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YT TR
2L O e sl

Obtido a partir da preparagdo da
alcatra pela separacao natural do
musculo tensor da fascia lata a
partir do misculo gliteo médio.
Base 6ssea: ilio.

Componentes musculares:
tensor da fascia lata.

This comes from the preparation of
the rump by the natural separation of
the tensor fascia latae muscle from the
gluteus medius.

Bones: ilium.

Related muscles: tensor fascia latae.
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B1123.1

MaminHa pa ALCaTRa
sem GORDURA

PAD Rump Tail

Aiguillette Baronne PAD

Colita de Cuadril sin Grasa (Chile: Punta de Picana)
Fianchetto senza Grasso

Hiiftspitze ohne Fett

OB Jgus JAaSUI Jad
KoHeI BepHe# yacTu Ta300e[peHHOT0 0Tpyda
0e3 xupa

EREERA
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Obtido a partir da alcatra pela
separagao natural do musculo
tensor da fascia lata, e remocdo da
gordura de cobertura.

Taken from the rump by the natural
separation of the tensor fascia latae
muscle and removal of covering fat.

B 1123

B1123.1——

—— B 1124

B1124.1

B1124.2

B1124.3

B1124.4

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1124
Coxao MolLe

Topside or Inside

Tende de Tranche

Nalga de Adentro con Tapa (Chile: Posta Negra)
Fesa con Coperchio

Oberschale

8d3 g

BryTtpennas gacTs Tazo0epeHHOro oTpyba
£

ot= 7|4

Ry 741K

Obtido da desossa do coxdo pela
liberagao das massas musculares aderidas
a face ventral dos ossos iliaco, fémur e
tuberosidade tibial, separado do patinho
e do coxdo duro pelas ligagdes naturais.
Gordura de cobertura excessiva e tecido
conjuntivo sdo removidos.

Base dssea: isquio, pUbis, fémur e tibia.
Componentes musculares: sartério,
gracilis, pectineo, adutor femoral,
semimembranoso, gémeos, obturadores e
quadrado femoral.

Results from boning of the round shank on and
releasing the muscular masses attached to the
ventral surface of theiliacus, femur, and tibial
tuberosity, removed from the knuckle and the
outside by its natural attachments. Excessive
fat cover and connective tissue are removed.
Bones: ischium, pubis, femur, and tibia.
Related muscles: sartorius, gracilis, pectineus,
adductor femoris, semimembranosus, gemelli,
obturators and femoral quadrate.
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B1124.1

Coxao MoLe com
Cara e sem GORDURA

Topside or Inside Cap On and Fat Off
Tende de Tranche avec Dessus sans Graisse
Nalga de Adentro con Tapay sin Grasa

Fesa con Coperchio e senza Grasso
Oberschale mit Deckel und ohne Fett

OB (g9 dilb &0 8458 g

BHyTpeHHAS yacTh Ta300eIpEeHHOT0 0Tpyda
et

= 7|a (X
NYTHARAGAR)FYYTHFD
TJPINAKT

Obtido do corte coxdo mole
(B1124) pela remogdo da gordura
de cobertura.

Prepared from the topside (B1124)
by removing its covering fat.

B1124

B1124.1—

B1124.2

B1124.3

B1124.4

B1124

B1124.1

—— B 1124.2

B1124.3

B1124.4

CorTes sem 0sso - QuarTo TRaseIRO
Boneless Cuts - Hindquarter

B1124.2

Coxao MoLe sem Cara

Topside or Inside Cap Off

Tende de Tranche sans Dessus

Nalga de Adentro sin Tapa

Fesa senza Coperchio

Oberschale ohne Deckel

dd.b Hgus 8dxd ig

BHyTpeHHas 4acTh Ta300epeHHOro oTpyba c
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Preparado pela remog¢ao dos muasculos
gracilis, sartdrio e pectineo, que
constituem a capa de coxao mole

Base dssea: isquio, pubis, fémur e tibia.
Componentes musculares: adutor
femoral, semimembranoso, gémeos,
obturadores e quadrado femoral.

This cut results from removing the gracilis,
sartorius, and pectineus muscles, which make
up the cap of the topside.

Bones: ischium, pubis, femur and tibia.
Related muscles: adductor femoris,
semimembranosus, gemelli, obturators and
femoral quadrate.
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B 1124.3

Coxao Mole
(carne vermeLHa)

PAD Topside or Inside
Tende de Tranche PAD
Nalga de Adentro

Fesa (carne di manzo)
Oberschale (rotes Fleisch)
(poo) poxd) 8a53 g

BHyTpeHHas yacTb Ta300epeHHoro oTpyda 0e3
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Preparado pela remocdo da capa e da
gordura visual do coxao mole e com as
pontas aparadas.

Base 6ssea: isquio, pubis, fémur e tibia.

Componentes musculares: adutor
femoral, semimembranoso, gémeos,
obturadores e quadrado femoral.

Prepared by removing the topside cap and
visual fat and trimming the edges.

Bones: ischium, pubis, femur and tibia.
Related muscles: adductor femoris,
semimembranosus, gemelli, obturators and
femoral quadrate.

B1124

B1124.1

B1124.2

B1124.3——

B1124.4

B1124

B1124.1

B1124.2

B1124.3

—B1124.4

CorTes sem 0sso - QuarTo TRaseIRO
Boneless Cuts - Hindquarter

B1124.4

Coxao MoLe Basy Tor

Topside Baby Top

Tendre de Tranche Baby Top

Nalga de Adentro

Fesa Baby Top

Oberschale ohne Deckel

D95 a2 BAHS b

BHyTpeHHas 4acTh Ta306ez[peHi:IOF0 oTpyba
( Geitbu top)

Il =i
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Corte obtido a partir do coxao mole
sem gordura, apds a remog¢ao da
capa. E composto pelos misculo

adutor femural.

Taken from the topside fat off after
removing the cover. It is made up by the
adductor femoris muscle.
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B 1125

Cox3o Duro com
LaGcarTo e MiscuLo MoLe

Full Silverside

Gite avec Tendron

Cuadrada con Peceto y Garron de Nalga
Sottofesa con Girello e Campanello

Unterschale mit Seemerolle und Kniekehlfleisch

digd dluasg udl) 8,550 go Bix8 g
[MonHast HapyHas 9acTh Ta300€IPEHHOTHO
oTpyba

S
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Corte obtido do coxdo pela separagao
das massas musculares situadas entre a
face latero-caudal do fémur e osso ilfaco,
desde a jun¢ao muscular com o tendao
de Aquiles.

Base 6ssea: fémur, iliaco, tibia e fibula.
Componentes musculares: biceps
femoral, semitendinoso, gastrocnémio e
flexor digital superficial.

Prepared from the outside by separating the
muscular masses between the laterocaudal
side of the femur and the thigh bone, from the
muscular articulation with the Achilles’ tendon.
Bone base: femur, iliacus, tibia and fibula.
Related muscles: femoral biceps,
semitendinosus, gastrocnemius and flexor
digitalis superficialis.

B1125—

B1125.1

B1125.2

B 1125.3

B1125.4

B 1125.5

B 1125

— B 1125.1

B1125.2

B1125.3

B1125.4

B 1125.5

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1125.1

Coxao Duro com LaGgarTo

Silverside

Gite noix

Cuadrada con Peceto

Sottofesa con Girello

Unterschale ohne Seemerolle

39,5 go yalall

Hapy>kHast yacts Ta300€JpeHHOTO 0Tpy0a ¢
OTr'y3KOM
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Formado pelo coxdo duro e pelo lagarto, a
partir da remogao do musculo mole.

Base 6ssea: fémur, iliaco, tibia e fibula.
Componentes musculares: biceps
femoral e semitendinoso.

Consisting of the outside and the eye round by
removing the leg of beef.

Bones: femur, iliacus, tibia and fibula.
Related muscles: biceps femoris and
semitendinosus.
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B 1125.2

Cox3ao Duro
sem LaGarTo

Flat or Outside Flat

Gite noix sans Rond

Cuadrada sin Peceto (Chile: Ganso)

Sottofesa senza Girello

Unterschale ohne Seemerolle, ohne Kniekehlfleisch

und ohne Fett

95 9 »4h))

Hapy>xHast gacTs Ta300eApeHHOTO 0TpyOa
0e3 oryska
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Corte da face lateral do coxdo obtido
pela liberacao do mudsculo biceps
femoral aderido as faces laterais

do fémur, ventral do osso iliaco e
extremidades proximais da tibia e fibula
e separacao de suas ligagdes naturais
com musculo mole, lagarto e coxdao mole.
Base 6ssea: fémur, ilfaco, tibia e fibula.
Componentes musculares: biceps
femoral.

A cut from the lateral surface of the round
shank on, taken by removing the biceps femoris
attached to the lateral surfaces of the femur,
ventral surface of the iliacus and proximal
extremities of the tibia and fibula, and releasing
it from its natural attachments to the leg of
beef, eyeround and topside.

Bones: femur, iliacus, tibia and fibula.

Related muscles: biceps femoris.

B 1125

B1125.1

B1125.2—

B 1125.3

B1125.4

B 1125.5

B 1125

B1125.1

B1125.2

—— B 1125.3

B1125.4

B 1125.5

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1125.3

Coxao Duro VermeLHO

PAD Flat
Gite noix PAD
Cuadrada Roja

Sottofesa Rossa

Abgekanntete Unterschale, ohne Flachstiick
b s

Hapy»xHast yacTh Ta306€IpeHHOT0 O0TpyOa
2BRIMUBRERA(LR)

HZ27|a (Hzd)

FIRFA RI—h

Obtido a partir do coxao duro pela
remocao completa das gorduras
subcutanea e intermuscular e
aponeuroses.

This comes from the outside by
completely removing subcutaneous and
intramuscular fat and aponeurosis.



Livro Brasileiro de Cortes Bovinos
Brazilian Beef Cuts Book

B 1125.4

Coxao Duro Quabrabo

Square PAD Flat

Plat de gite

Nalga de Afuera Cuadrada
Sottofesa Quadrata
Flachstiick der Unterschale

&bl sebll el

Hapy»xHnast yacte Ta300€APEHHOTO 0TPYOa
K2 EENMIERRA
HZE7Id (H2H &4)

TIONARTZY NERE YA RF A2 %7

Corte obtido do coxdo duro desprovido
de gordura, pela separagdo da aba lateral
do musculo biceps femural, dando ao
corte o formato retangular.

Prepared from the flat without its fat, by
separating the side chain from the biceps
femoris muscle, which gives the cut its oblong
appearance.

B 1125

B1125.1

B1125.2

B 1125.3

B 1125.4—

B 1125.5

B 1125

B1125.1

B1125.2

B 1125.3

B1125.4

—— B 11255

CorTes sem 0sso - QuarTo TRaseIRO
Boneless Cuts - Hindquarter

B1125.5

BorBoLeTa DO
Coxao Duro

Butterfly Flat
Aiguillette de gite noix

Mariposa

Sottofesa a Farfalla

Seemerrolle mit Fett und mit Haut

ela) 43,8

Bepryimka HapyXHOM YacTH Ta300eIpeHHOT0 0Tpyoda
S ERREARA

CHE| O|F 2 &

NZTZA4TZY

Constitui a aba lateral do
musculo biceps femural.

This is the side chain of the biceps
femoris muscle.
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B 1126

LaGcarTo com
GoRrDURa e com PeLe

Eye Round Fat and Skin On

Rond de Gite Gras avec Peau

Peceto con Grasa y con Piel (Chile: Pollo Ganso)
Girello con Grasso e con Pelle

Seemerrolle ohne Fett und mit Haut

ool g Ll oSiluals 3 ,e
Ory3ok

Gl LN -YINES

ST (RXIY, REI)
FTAZIRTTY I\ A¥ A
&_Lu}: La PR] uﬂb .J_]\)g\

Corte constituido pelo misculo
semitendinoso, localizado entre o coxao
duro e o coxdo mole.

Base 6ssea: tuberosidade isquiatica

e tuberosidade calcanea (tarso).
Componente muscular: semitendinoso.

A cut taken from the semitendinosus muscle,
located between the outside and the inside.
Bones: ischiatic tuberosity and calcaneus
tuberosity (tarsus).

Related muscles: semitendinosus.

B1126—

B1126.1

B1126.2

B1126.3

B 1126

— B 1126.1

B1126.2

B1126.3

CorTtes sem 0sso - QUarTo TRaseIrRO
Boneless Cuts - Hindquarter

B 1126.1

LaGcarTo sem
GoRrbuRra e com PeLe

Eye Round Fat Off and Skin On
Rond de Gite Maigre avec Peau

Peceto sin Grasa y con Piel (Chile: Pollo Ganso)
Girello senza Grasso e con Pelle

Unterschale ohne Seemerolle

O g g eldezdly 9S5liali §g e

Ory30k ¢ )KUpOM U C KOXKOH
EREHRINEMNSK

MY (FXIY, R TI)

RIFPYRNAT RFFH
s_m}.\hod.msﬂh Jj\)ﬂ

Obtido do lagarto com gordura e
com pele pela remogdo da gordura
de cobertura.

Prepared from the eye round fat and skin
on, by removing its covering fat.
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B 1126.2

LaGcarTo sem
GORDURA e sem PeLe

Eye Round Fat and Skin Off

Rond de Gite

Peceto sin Grasa y sin Piel (Chile: Pollo Ganso)
Girello senza Grasso e senza Pelle

Seemerrolle ohne Fett und ohne Haut
OB (9 9 slded (gus 9Sleads B9,
Ory3ok

EREERPNEMNSK

ETHY (7RI, FRI)
FAZOURITIN AFUHAT
J_’a\jg\

Preparado a partir do lagarto pela
remocado total de gordura subcutanea,
gordura intramuscular, tecido conjuntivo
e membrana de cobertura.

Taken from the eye round by completely
removing the subcutaneous and intramuscular
fat, connective tissue and cover membrane.

B 1126

B1126.1

B1126.2—

B1126.3

B 1126

B1126.1

B1126.2

—— B 1126.3

CorTes sem 0sso - QuarTo TRaseIRO
Boneless Cuts - Hindquarter

B 1126.3

LacarTo VerRmeLHO

PAD Eye Round
Noix de Ronde Gite PAD
Peceto Rojo (Chile: Pollo Ganso)

Girello Rosso
Seemerrolle ohne Fett
9Sleadstll 39,5 29
KpacHslii ory3ok
S S BRI N AR
HAZ S
TATIUR

oJ} el 1.1 ubm

Corte constituido pelo musculo
semitendinoso, localizado entre
0 coxao duro e 0 coxao mole com
pontas aparadas.

A cut from the semitendinosus muscle,
located between the outside and the
inside with trimmed edges.
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B 1127

PaTinHO

Knuckle
Tranche Grasse
Bola de Lomo (Chile: Posta Rosada)
Noce

Kugel

aﬁlo.w
OKoBaJIoK
45

L= I
Fvol
Ol e

Corte constituido das massas musculares
da face anterior do fémur, separado do
coxao mole, do coxao duro e da maminha
da alcatra.

Base 6ssea: fémur e patela.
Componentes musculares: reto femoral,
vastos lateral, medial e intermediario.

This is taken from the muscular masses from the
anterior surface of the femur, released from the

inside, the outside and the rump tail.

Bones: femur and patella.

Related muscles: rectus femoris, vasti lateralis,
medialis and intermedius.

—— B 1128

B1128.1

CorTes sem 0sso - QuarTo TRaseIRO
Boneless Cuts - Hindquarter

B 1128

MudscuLo MolLe

Leg of Beef — Heel Muscle
Tendron
Tortuguita (Chile: Abastero)

Campanello
Kniekehlfleisch
8)g0 43,8
Mrkasg Melma
bz

S A|ALEH
E—ILYY AL

Ol Asaale

Corte constituido das massas
musculares aderidas a face posterior
da articulagdo fémorotibial, separado
de suas ligagdes com o coxdo duro, o
lagarto e o coxdao mole.

Base 6ssea: fémur, tibia, tarso e fibula.
Componentes musculares:
gastrocnémio, séleo e flexor

digital superficial.

This cut consists of the muscular masses
attached to the posterior portion of the
femorotibial joint, separated from its
attachments to outside, eyeround and inside.
Bones: femur, tibia, tarsus and fibula.
Related muscles: gastrocnemius, soleus and
flexor digitalis superficialis.
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B1128.1

PaLomiTa

Leg of Beef — Inside Muscle Off
Cuisseau

Palomita (Chile: Abastero)
Copertura del Cuore della Fesa
Kniekehlfleisch ohne Flexor-Muskel
890 ds,8

Tonsmka 6€3 MBIIIIIBI
BF KA

T2 ets{Ch2| 4

E—INYRAI ABARIVAILFT

Preparado a partir do midsculo mole
pela excisdo do musculo flexor
digital superficial.

This is taken from the leg of beef by

excision of the flexor digitalis superficialis.

B 1128

B1128.1—

B1128.2

B 1128

B1128.1

— B 1128.2

CorTes sem 0sso - QuarTo TRaseIRO
Boneless Cuts - Hindquarter

B 1128.2

Golden Coin Muscle

Coupe Spéciale du Faux-Filet
Recorte Especial de Bife Angosto
Muscolo tra Costole

Ausgelostes Zwischenrippenfleisch
Juas (g il Glw

MonetHas Mpimna

TR

Sotel =24

d=IF2A14IY AN

Constituido do musculo flexor
digital superficial, resulta da
preparagao da palomita.

This comes from the flexor digitalis
superficialis muscle, and results from the
preparation of the leg of beef, muscle off.
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B 1129

MuscuLo Duro ou
GarRrR3ao

Shank

Jarret Arriére

Garron Trasero (Chile: Ossobuco de Pierna)
Geretto Posteriore

Hinterhesse

d.als 8390

Bamguss Mema / TBépnas
BFe

ALER

2 047

Ol Aale

Corte constituido das massas
musculares aderidas as faces
posterior e lateral da tibia e da
fibula, separado de suas ligacdes
com o patinho e o mdsculo mole.
Base 6ssea: tibia e 0ssos tarsais.
Componentes musculares:
extensores digitais, fibular longo,
fibular terceiro, extensor digital
longo e popliteo.

This comes from the muscular masses
attached to the posterior and lateral
surfaces of the tibia and fibula, separated
from its connections with the knuckle and
the leg of beef.

Bones: tibia and tarsal bones.

Related muscles: digital extensors,
fibularis longus, fibularis tertius, long
digital extensor and popliteus.

CorTes sem 0sso - QuarTo TRaseIRO
Boneless Cuts - Hindquarter

B 1210

Bire po Vazio

Flank Steak
Bavette de Flanchet
Bife de Vacio (Chile: Palanca)
Reale
Fleischdiinnung
el3MS oil
[Tamuua

4Bk

X|Ot&

T2 0AT—F
o& oJYﬁ. | _L\.u:‘

Corte preparado a partir do vazio,
constituido pela por¢ao grossa do
musculo reto abdominal.

Base 6ssea: bordo distal da Gltima
costela, apéfises transversas

das vértebras lombares e
tuberosidade do ileo.
Componentes musculares:

reto abdominal.

A cut prepared from the flank,
consisting of the large part of the
rectus abdominis muscle.

Bones: distal border of the last rib,
transverse apophyses of the lumbar
vertebrae and iliac tuberosity.
Related muscles: rectus abdominis.
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B1211

FrRaLDINHa

Thin Skirt
Hampe

Entrana Fina (Chile: Entrana)
Lombatello Sottile
Saumfleisch

8 polld %JA“JI a8, e300l

Tonkas /luadpparma
EERALA

oF &t At

:/:/7\ h—hk
SEN

Corte constituido da por¢ao costal
do diafragma e com a remogdo do

tecido membranoso de revestimento.

Base 6ssea: seis Ultimas costelas e
apéndice xifoide.
Componente muscular: diafragma.

A cut consisting of the costal section of the
diaphragm by removing the membranous
investing tissue.

Bones: last six ribs and xiphoid process.
Related muscles: diaphragm.

CorTes sem 0sso - QuarTo TRaseIRO
Boneless Cuts - Hindquarter

B1212

LomBinHO

Thick Skirt

Onglet

Entraiia Gruesa (Chile: Pollo Barriga)
Lombatello

Nierenzapfen

8 polsd) Jhuud) o] 3221
Toncras Jluapparma
BEEREAILE

Sl (HAHEA
YD AN—h

KR

Constituido pelos pilares
esquerdo e direito do diafragma.
Base dssea: vértebras lombares.

Componente muscular: diafragma.

This comes from the left and
right pillars of the diaphragm.
Bones: lumbar vertebrae.
Related muscles: diaphragm.
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Cortes
sem Osso

Quarto Dianteiro

Boneless Cuts
Forequarter
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B 2110
Pa

Shoulder Clod
Epaule

Carnaza de Paleta
Spalla Alta
Schulter

axsd dlss

JlommaTka

BREA

®zt
2I)NA—o0OY R
bz S

Corte obtido pela separagdo das
massas musculares inseridas na
escapula, no Umero e extremidades
proximais da ulna e do radio.

Base 6ssea: escapula, imero e ulna.
Componentes musculares:
cutaneo omobraquial, deltéide,
supraespinhoso, infraespinhoso,
redondos, subescapular, grande
dorsal, triceps braquial, tensor da
fascia antebraquial e ancéneo.

Taken by releasing the muscular masses
inserted in the scapula, the humerus and

proximal extremities of the ulna and radius.

Bones: scapula, humerus and ulna.
Related muscles: omobrachial cutaneous,
deltoid, supraspinatus, infraspinatus, teres,
subscapular, rectus capiti dorsalis major,
brachial triceps, antebrachial fascia tensor,
and anconeus.

CoRTes sem 0SSO - Quan‘ro DIaNTEIRO
Boneless Cuts - Forequarter

B2111
Raquete

Oyster Blade

Paleron

Marucha (Chile: Punta Paleta)
Copertina

Schaufelstiick

s yeS

CpenHssisi 9acTh JOMATKH

Corte constituido pela massa
muscular situada na fossa
infraespinhosa da escapula.
Base 6ssea: escapula.
Componentes musculares:
infraespinhoso.

This is taken from the muscular mass in the
infraspinatus fossa of the scapula.

Bones: scapula.

Related muscles: infraspinatus.
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B 2112

PeixinHo

Chuck Tender

Jumeau

Chingolo (Chile: Choclillo)
Girello di Spalla

Falsghes Filet

&Lol

®duner 10MaTOYHON YaCTH
WER

F2b 4 or 2| A
FrvoToA—

Ca) g

Corte constituido pela massa
muscular situada na fossa
supraespinhosa da escapula.
Base 6ssea: escapula.
Componentes musculares:
supraespinhoso.

Comes from the muscular mass in the
supraspinatus fossa of the scapula.
Bones: scapula.

Related muscles: supraspinatus.

CoRrTes sem 0SSO - Quanro DIanNTeIrRO
Boneless Cuts - Forequarter

B 2113

MioLo ou
Coracao pa PaLeTta

Shoulder Heart

Boule de Macreuse

Centro de Carnaza de Paleta (Chile: Posta Paleta)
Cuore del Fesone di Spalla

Dicker Bug

s 3

JlomaTo9HO-TIIeueBas YacTh

EEBEMNR

OB MY (L=

Corte constituido pela massa muscular
inserida na borda posterior da escapula,
no Umero e extremidade da ulna.

Base dssea: escapula, Umero e ulna.
Componentes musculares:

triceps braquial.

Comes from the muscular mass inserted in
the posterior border of the scapula, in the
humerus, and extremity of the ulna.
Bones: scapula, humerus and ulna.
Related muscles: brachial triceps.
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B2114
Cara pa PaLeTa

Shoulder Cover

Bloc d’Epaule

Tapa de Paleta (Chile: Assado del Carnicero)
Coperchio del Fesone di Spalla
Schaufeldeckel

sl clhas

JlonmaTka ¢ TopOyImIKOi

BRRER

oMoy (HL e

20Y RAN—

Corte constituido pela massa muscular
situada na face medial da escapula.
Base 6ssea: escdpula.

Componentes musculares: subescapular.

Comes from the muscular mass on the medial
surface of the scapula.

Bones: scapula.

Related muscles: subscapular.

CoRrTes sem 0SSO - Quanro DIaNTeIRO
Boneless Cuts - Forequarter

B 2120
MuscuLo po DianTelro

Shin

Jarret Avant

Garron Delantero (Chile: Ossobuco de Mano)
Geretto Anteriore

Vorderhesse

duolol 8390

I'onens

EIRN

dctzl2 s 4

>

Localizado nas regides braquial e
antebraquial, o corte é constituido das
massas musculares que envolvem o
radio e a ulna, com inser¢des no
Umero e no carpo.

Base 6ssea: Umero, radio, ulna e carpo.
Componentes musculares: biceps
braquial, coracobraquial, braquial,
extensores digitais, flexores digitais,
extensor caroradial, abdutor longo
digital, pronador redondo.

Coming from the brachial and antebrachial
regions, this cut is taken from the muscular
masses around the radius and ulna, with
insertions in the humerus and carpus.
Bones: humerus, radius, ulna and carpus.
Related muscles: brachial biceps,
coracobrachial, brachial, digital extensors,
digital flexors, caroradial extensor, long
digital abductor, pronator teres.
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B 2210

Pescoco com GORDURa

Neck Fat On
Collier

Cogote con Grasa
Collo

Hals mit Fett
oo 7 43y

lesa

LR

XY sS4

=3 77 NA>
s=abo s

Corte constituido das massas musculares
inseridas nas vértebras cervicais,
borda anterior da primeira costela e
extremidade anterior do esterno.
Base 6ssea: vértebras cervicais.
Componentes musculares: trapézio,
omotransverso, braquicefalico,
rombdide, serrato ventral, esplénio,
longos, obliquos da cabega, multifido
cervical, semiespinhal cervical,
intertransversos cervicais, retos da
cabeca, escaleno, longo do pescoco.

Taken from the muscular masses inserted in the
cervical vertebrae, anterior border of the first
rib and anterior extremity of the sternum.
Bones: cervical vertebrae.

Related muscles: trapezius, omotransversalis,
brachicephalic, rhomboid, serratus ventralis,
splenium, long and oblique bones of the

head, multifidus cervicis, cervical semispinal,
intertransversarii cervicis, recti of the head,
scalene, long muscle of the neck.

B 2210 —

B2210.1

B 2210

— B2210.1

CoRrTes sem 0SSO - Quanro DIaNTeIRO
Boneless Cuts - Forequarter

B 2210.1

Pescoco sem GORDURaA

Neck Fat Off
Collier Maigre
Cogote sin Grasa

Collo senza Grasso
Hals ohne Fett

OB 9943 dady

Les 6e3 sxupa
EREFA

2x|g =4l
XYY TFPYNFT
R um o £

Obtido do pescoco (B2210) pela
remoc¢ao da gordura de cobertura.

Prepared from the neck (B2210) by
removing its covering fat.
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B 2211
Acém

Chuck

Basse-cotes

Aguja (Chile: Huachalomo)

Sottospalla

Zungenstiick, Hochrippe und Querrippe
O gi L’&.:Jl.‘lwss

JlomarouHasi 4acTth

EEBR

Yol

Fryy

Corte constituido das massas musculares
inseridas nas cinco primeiras vértebras
dorsais e porgcdo dorsal das costelas
correspondentes.

Base 6ssea: cinco primeiras vértebras
toracicas e por¢ao dorsal das cinco
primeiras costelas.

Componentes musculares: trapézio,
romboide, serrato ventral, escaleno
supracostal, serrato dorsal cranial,
iliocostal, longo dorsal, semiespinhal
toracico, elevadores das costelas,
intercostais, longo do pescoco.

This cut comes from the muscular masses in the
first five vertebrae dorsi and posterior part of
the corresponding ribs.

Bones: first five thoracic vertebrae and
posterior surface of the first five ribs.

Related muscles: trapezius, rhomboid, serratus
ventralis, supracostal scalene, serratus dorsalis
cranialis, iliocostalis, longissumus dorsal,
thoracic semispinal, levatores costarum,
intercostales, long muscle of the neck.

CoRrTes sem 0SSO - Quanro DIanNTeIrRO
Boneless Cuts - Forequarter

B 2212
Peito

Brisket Point End
Poitrine

Pecho (Chile: Tapapecho)
Petto

Brust

ydall

['pynunka

B A

AHEHO|

TVRT YN
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Corte constituido das

massas musculares que recobrem o
esterno e cartilagens costais.

Base dssea: seis primeiras
esternébras, cartilagens costais
correspondentes e extremidades
esternais das primeiras costelas.
Componentes musculares:
peitorais, subclavio, intercostais,
transverso toracico.

This comes from the muscular

masses that cover the breast bone

and costal cartilages.

Bones: first six sternebrae,
corresponding costal cartilages and
sternal edges of the first ribs.

Related muscles: pectoralis, subclavius,
intercostales, transversus thoracis.
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B 2213

Ponta po PeiTto

Brisket Navel End
Pointe de Poitrine
Punta del Pecho
Punta di Petto
Nachbrust

Jhall gl

ITyn rpynuaku
TN
ot el =

Obtido do peito sem osso depois de
retirada a parte superior.

Pontos que necessitam de especificacdo:

Costelas: nimeros necessarios.
Intercostais: se permanecem ou se sdo
retirados.

Diafragma: permanéncia ou retirada do
pedacinho aderido a ponta do peito.

Derived from the boneless brisket after
removing the point end.

Points requiring specification:

Ribs: number required.

Intercostals: retained or removed.
Diaphragm: retention or removal of the small
piece attached to the navel end.

CoRTes sem 0SSO - Quan‘ro DIaNTEIRO
Boneless Cuts - Forequarter

B 2214

CosteLa po DianTelro

Ribs Roast

Rétide Carré
Sobrecostilla
Costole Anteriori
Querrippe

s?.olnyl Ml &l..b
[epemnee pedpo
BRI EE

A4S (ZHISH)
72707

cd.'\)cl\ﬁ:}s

Corte obtido pela separag¢ao do
grupo muscular da parede lateral do
térax em seu plano profundo.

Base 6ssea: costelas, vértebras
toracicas, escapula.

Componentes musculares:

musculo serrato cervical ventral e
escaleno dorsal.

A cut prepared by separating

the muscular group of the thoracic
lateral wall in its depth.

Bones: ribs, thoracic vertebrae, scapula.
Related muscles: serratus cervicalis
ventralis and dorsal scalene.



Livro Brasileiro de Cortes Bovinos
Brazilian Beef Cuts Book

Corte constituido das massas musculares
situadas dorsalmente ao acém,
caracteristicas das ragas zebuinas.

Base 6ssea: extremidades sueriores das
cinco primeiras apéfises espinhais das
vértebras toracicas.

Componentes musculares: trapézio,
rombodide.

Taken from the muscular masses on the dorsal
surface of the chuck, typical of zebu cattle
breeds.

Bones: superior extremities of the first five
spinal apophyses of the thoracic vertebrae.
Related muscles: trapezius, rhomboid.
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Miudezas e
Manufaturas
Bovinas

Fancy And
Variety Meats
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510

Lincua

Tongue | Langue | Lengua | Lingua | Zunge
Ol

S3BIK
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A peca é preparada ap6s remoc¢do do
0ss0 hidide, gorduras, tecido conjuntivo
e ganglios regionais. Classificada por
peso ou pela cor.

Prepared after removal of the hyoid bone, fat,
connective tissue and regional ganglia. Graded
according to weight or color.

520

Coracao

Heart | Coeur | Corazén | Cuore | Herz

oold
Cepaue
0

A

Preparado pela remocdo da gordura,
de artérias, valvulas e pericardio.

Prepared by removing the fat, arteries,
valves, and pericardium.

Miubezas e ManuraTuRras Bovinas
Fancy And Variety Meats

530

Ficabo

Liver | Foie | Higado | Fegato | Leber
B
IIeueHn

4R

Zt

Preparado pela retirada da capsula,
linfonodos e depdsitos de gordura.

Prepared by removing the capsule, lymph
nodes, and fatty deposits.

540

Kidney | Rognon | Rifiones | Rognone | Niere
e

TTouxka / ITosscania

45
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Preparado pela remocao da gordura,
ureter, vasos sanguineos e da
capsula renal.

Prepared by removing the fat, ureter, blood
vessels, and kidney capsule.
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550

RaBo

Tail | Queue | Rabo | Coda | Schwanz

ded
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Preparado com as vértebras coccigeas e
musculos correspondentes.

Prepared with the coccygeal vertebrae and
corresponding muscles.
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MioLo ou CéreBRO

Brain | Cervelle | Seso | Cervella | Hirn

T
Mos3r
S}
|

iNg
o

Formado por ambos os hemisférios
cerebrais, cerebelo e parte da medula
espinhal, recobertos pelas meninges.

Consisting of both cerebral hemispheres,
cerebellum, and part of the spinal cord,
covered by the meninges.

Miupezas e ManuraTuRras Bovinas
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BucHo

Tripe | Tripes | Mondongo | Tripa | Pansen
38 9]]

Tpebyxa
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S
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Preparado ap6s esvaziamento e limpeza
em agua, com ou sem o reticulo.

Prepared after being emptied and cleansed in
water, with or without the honeycomb.
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BucHo Branqueabo

Tripe Bleached | Tripes Blanchies | Mondongo

Blanqueado | Tripa Imbianchita | Pansen, gebleicht
vasehl g, J]

Bapénas Or6enénnas Tpebyxa

=Rl

HIAE 9

BEHBEHRNTAT

o b (4l i L;" ™

Apoés cozimento em agua por

45 minutos, é submetido ao clareamento
com pero6xido de hidrogénio ou produto
quimico apropriado.

After being cooked in water for 45 minutes,
it is bleached with hydrogen peroxide or
adequate chemical.
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CoLméila

Honeycomb | Réticulum | Bonete

Reticolo | Netzmagen
dads

Cortsr / Petukymym
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of (HES|e)

NZAHAL

Separado do bucho, admite as mesmas
formas de preparo e apresentagao.

Separated from the tripe, can be prepared
and packed in the same way.

573

BucHinHO

Bible | Omassum | Librillo | Foiolo

Bldttermagen

sall G,S)

Tperuit Kenynok /Omazym
+BH

2 (M)

AXYLA

Constitui um dos proventriculos do
estdmago, pode ser preparado da mesma
forma que o bucho e a colméia.

One of the proventriculi of the stomach, it can
be prepared in the same way as the tripe and
the honeycomb.
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Tenbp3o

Tendon | Tendon | Tendén | Tendine | Sehne
)39.“

Cyxoxumnue

455
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TURY
G

Preparado com os tenddes dos musculos
flexores superficiais e profundos dos
membros traseiros e dianteiros e tecido
fibroso de constituicdo.

Prepared with the tendons of the flexor
superficialis and flexor profundus muscles of
the hindlimbs and forelimbs, and structural
fibrous tissue.

581

Licamento CeRvicalL

Neck Tendon | Ligament Cervical | Ligamento Cervical

Legamento Cervicale | Zervikales Ligament (Band)
&x=dl cuas

pEOepHOE CyX0XKUITHE

EHIE

= olrjelz

RYKTFURY

SEENPS)

Porcdo cervical do ligamento
supraespinhoso que se estende ao
longo da coluna vertebral.

Cervical portion of the supraspinal ligament
extending throughout the spine.
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AorTta
Aorta | Aorte | Aorta | Aorta | Aorta
(»3_9)]
Aopra
g
sz
TAILZR
Syl

Consiste na artéria aorta toracica, em
sua porc¢ao inicial, apés emergir do
ventriculo esquerdo do coragao.

Livro Brasileiro de Cortes Bovinos
The thoracic aorta artery in its initial part, after
emerging from the left ventricle of the heart.
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VeRrGaLHO

TrRagQuéla
Bovine Trachea | Trachée | Traquea

Trachea | Trachea
Pizzle | Verge | Verga | Nerbo di Bue
Ochsenziemer

d3lgaN)deail)
Tpaxes
e
7|2 x|
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[Tomooit Yiren
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FP Gl
Constituida da cartilagem da traquéia

ap6s remoc¢ao do tecido conetivo

adjacente.
Consists of windpipe cartilage after the removal
Consiste no membro
reprodutor do bovino.

of the adjacent connective tissue.
The reproductive organ in
male animals.
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MebuLa EspinHaL

Spinal Cord | Moelle Epiniére | Medula Espinal

Midollo Spinale | Riickenmark

Sgial) Jasil
CnunHoM Mo3r

HHE
e
B8 (EETV)
gl
Consiste na medula espinhal livre

das meninges externas.
The spinal cord released from the external

meninges.
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MemBRrana po Diarragma

Diaphragm Membrane | Membrane du Diaphragme
Membrana del Diafragma | Membrana del

Diaframma | Zwerchfell
soladl Olos] clics
Men6pana [uadparmet
1% FR R

7otx|

X7 LY

?g‘ }LL) 83 2

Constituida pelas por¢des pleural e
peritoneal da membrana que recobre o
musculo diafragmatico.

Consists of the pleural and peritoneal portions

of the membrane covering the diaphragm
muscle.
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Timo
Sweetbread | Thymus | Molleja | Timo

Kalbsbries

Jexzll gl S0
Cmankoe Msico
i)

&

B (TLNES)
Sy

A glandula timo é derivada de animais jovens,
é palida e lobulada, localizada ao longo do
pescoco, de cada lado da traquéia. E preparada
pela remocdo total da gordura e tecido
conectivo circunvizinhos.

The thymus gland comes from young animals. It is
pale and lobulated, and located alongside the neck, on
each side of the windpipe. The sweetbread is prepared

from the total fat and adjacent connective tissue.
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650
Baco

Spleen | Rate | Bazo | Milza | Milz
Jl=xball

Cene3énka

e
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Preparado pela remocao dos vasos
sanguineos esplénicos e tecido
conectivo circunvizinho.

Prepared by removing its blood vessels and
adjacent connective tissue.

660

MasseTer

Cheek or Jowl Nuts | Masseter | Masetero

Massetere | Unterer Kaumuskel
d=olll dlasl
YenrocTHas MBIIIIA
B fA
a8 %)
F—o3—

Z

44

Consiste nos musculos externos do
maxilar inferior liberados das membranas
e papilas cuneiformes da boca.

Consists of the outer muscles of the jaw,
released from the membranes and cuneiform
papillae of the mouth.
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Carne Moiba

670

EsoFaco
Weasand Meat | Oesophage | Eséfago

Esofago | Speiseréhre
c§ )‘L

[Tumesoxa

RENA

Az
TAHURI—N
ERPFAPYTICR

E a porcdo muscular do esdfago.

The muscular part of the esophagus.

700

Carne pe SanGRia

680

RecorTes pe Desossa

Trimmings | Coupe de Désossage | Recorte de

Troceo | Ritagli di Carne Disossata | Zerlegtes
Ololald
beckocTHBIE OTHETKH

710
CELELILGER L)
ConTRaFILé

Compreende por¢do de qualquer tamanho de
carne obtida pela preparagao dos cortes da
desossa dos quartos dianteiro e traseiro.

Os recortes sdo classificados em fungdo do
tamanho das pecas ou da propor¢ao
carne/gordura de cobertura.

Any size of meat trimmings from the boning of the

hindquarter or forequarter. The trimmings are graded

according to size of parts or the covering meat/fat ratio.

Miupezas e ManuraTuRras Bovinas
Fancy And Variety Meats

Minced Meat (Ground Beef) | Viande Hachée | Carne Picada | Carne Macinata | Hackfleisch
p9sho gt + NG =UF
MonoToe Msco ENE=ESinb) L pnd

Produto carneo obtido pela moagem de A meat product that results from grinding
massas musculares de carcagas bovinas.  muscular masses from carcasses.

Meat around Sticking Wound | Viande issue du Parage de la Plaie de Saignée | Carne de Sangrado
Carne Circostante al Collo Colpito dal Salasso | Von dem Entbluteschnitt betroffene Halsmuskeln
Slyazally diball 8,0l Cllase degaze  TEPY(FRINERLY) AFAYFEDY

Msico KpoBOITyCKaHHS 3 |

Grupo muscular do pescogo atingido Neck muscular area around the sticking wound.
pela ferida da sangria.

Rib Fingers | Coupe Spéciale du Faux-filet | Recortes de Lomo | Muscolo Circostante
del Controfiletto | Ausgeldstes Zwischenrippenfleisch

glal) 8jliall dlasl sl Rh 48R AILEY U774 H—

MBIIITA pOCTOMda s7t2 02 i S (gla 48l )

Partes de muisculos intercostais Parts of intercostalis muscles removed from the
removidas da por¢do proximal dos proximal portion of the intercostal spaces.

espagos intercostais.




Livro Brasileiro de Cortes Bovinos Cortes Porcionapos
Brazilian Beef Cuts Book Portioned Cuts

Porcionados
Portioned Cuts
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CARNE EM CUBOS
SHANK CUBE

CARPACCIO
CARPACCIO

PALITO
STICKS

CARNE EM CUBOS VERMELHA
GOULASH

FLOCOS MIOLO DE ALCATRA SEM GORDURA E SEM ROLHA
FLACKES RUMP HEARTS

SN
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MIOLO DE ALCATRA

PATINHO

RUMP HEART A/B KNUCKLES

COXAO MOLE SEM CAPA
TOPSIDE

CORACAO DE PATINHO

HEART OF KNUCKLE

FILE MIGNON
FILLET

BABY TOPS
BABY TOPS

¢

J
H



CorTes Porcionabos

Livro Brasileiro de Cortes Bovinos
Portioned Cuts
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CONTRAFILE
STRIPLOIN

FILE COLADO HAMBURGUER
SPECIAL FILLET HAMBURGER

ESTROGONOFE ESPETINHO DE CARNE
STROGONOFF KEBAB




Peso Médio por Corte

Peso Minimo | Peso Maximo Mépbia
Minimum Weight | Maximum Weight Average

Base no Traseiro com Osso pe 50 a 70KG
Based on a 50 to 70kg Hindquarter

Average Weight Per Cut

B1128
Base no Traseiro com Osso pe 50 a 70KG Peso Minimo | Peso Maximo Mébia 5 Misculo mole . e 196 T
Based on a 50 to 70kg Hindquarter Minimum Weight | Maximum Weight Average = . Leg of beef - heel muscle ' ' ' '
B1129 e
Filé mignon com cordao ki Mdsculo duro ou garrdo
. 3,5 1,75 2,45 2,10 3,0 1,50 2,10 1,80
Tenderloin Shank
Contrafilé com B2110 P3
cordio e com aba 9.0 4,50 6,30 5,40 6 13,39 5,36 7.36 636
A Shoulder clod
Striploin chain on ;
Filé de costela B2111 :
P Raquete
com aba e com gordura 3,2 1,60 2,25 1,92 4,05 1,62 2,23 1,93
~ Oyster blade
Rib eye fat on
B1121.1 B2112
Miolo da alcatra = . Peixinho
b 6,0 3,00 4,20 3,60 2,73 1,10 1,50 1,30
Rump heart i L Chuck tender
B1122 B2113
Picanha \ Coracgdo da paleta
2,3 1,15 1,61 1,38 - 9,50 3,80 5,23 4,52
Rump Cap Shoulder cover
B1123 - Maminha da alcatra B2120 % . . .
= R I ‘ Musculo do dianteiro
1\ Pt com gordura 2,2 1,10 1,54 1,32 [ hin 6,03 2,41 3,32 2,87
%, 1
Rump tail fat on
B1124 B2210
Coxdo mole Pescogo com gordura
) o o 13,5 6,75 9,45 8.10 , 10,91 4,36 6,00 5,18
¥ Topside or inside or inside round Neck fat on
B1125.2
L 4 Coxdo duro sem lagarto Acém (miolo)
b ) 8.4 4,20 5.88 5,04 12,50 5,00 6,88 594
L g v Flat or outside flat Chuck
=
B1126 # Lagarto com gordura e Peito
— com pele 3,8 1,90 2,66 2,28 ] ) 7.40 2,96 4,07 3,52
r - Brisket point end
{ ﬂ Eye round fat and skin on
B1127
b, Patinho Costela do dianteiro
; ) 8,0 4,00 5,60 4,80 ) 8,22 3,29 4,52 391
: w Knuckle or thick flanck Ribs roast



Embalagens

A linguagem dos produtos Brazilian Beef inclui simbolos nas The Brazilian beef products language includes packaging symbols on g |O bal
etiquetas das embalagens que representam os diferentes métodos  labelling and denote different methods of packing of meat products. To se rViCeS

de embalagem dos produtos carneos. Para definir seus requisitos define your packing requirements the symbols identify those methods.
de embalagem, os simbolos identificam os métodos utilizados.

IWP- EmBaLapo inbivibuaLmenTe IWP - Individually Wrapped

Indica que o produto foi embalado individualmente Indicates that the product is individually
com um material aprovado (folha ou saco). wrapped in an approved material (sheet or bag).
Uso pretendido: manter a separacio dos produtos Intended use: maintain separation of frozen product.

congelados.

Indica que o produto estd embalado em uma caixa de  Indicates that the product is packed into a carton
papeldo com duas ou mais camadas de carne, cada containing two or more layers of meat with each layer
uma separada por um material aprovado. separated by an approved material.

Uso pretendido: manter a separacdo dos produtos Intended use: maintain separation of frozen product.

congelados.

VAC - EmBaLapo a vacuo VAC - Vacuum Packed

Indica que o produto foi embalado em um saco pléds-  Indicates that the product has been packed in a special
tico especialmente formulado, submetido ao vacuo e  formulated bag-vacuum packed and sealed. When the

selado. Quando o simbolo para embalagem a vacuo symbol for vacuum packed appears after the packaging
symbol, this indicates that the product is vacuum packed

eg: IW/ VAC - LP/VAC - MW/VAC - TP/VAC.
Intended use: extend shelf life up to 12 weeks in
controlled conditions.

aparecer depois do simbolo de embalagem, isto indi-
ca que o produto é embalado a vacuo.

Por ex: IW/ VAC - LP/VAC - MW/VAC - TP/VAC.

Uso pretendido: aumentar o tempo de prateleira para
12 semanas, em condi¢des controladas.

Indica que hd uma ou mais por¢des de carne embala-  Indicates that one or more portions of meat packed in an
das em um container aberto e coberto com plastico. ~ open container and covered with film.

Uso pretendido: ideal para disposi¢do em ponto de Intended use: short shelf life for chilled product. (Ideal
venda de produtos resfriados (reduzido tempo de retail display)

prateleira).

MWP - MuLTi-emBaLabpo MWP - Multi-wrapped

Indica que o produto foi embalado em um Unico saco  Indicates that the product has been packed in a single bag
plastico ou cobertura plastica e tem dois ou mais or covering and contains two or more cuts.
cortes de carne. Intended use: cost effective when packing a small

Uso pretendido: reducio de custos quando ha mais quantity of product.

de um corte e a quantidade é pequena.

MAP - EmBaLacem ATmosFericamente MobiFicapa MAP - Modified Atmosphere Packaging MBX Global Services

A embalagem com atmosfera modificada é uma outra  Modified atmosphere packaging is another packaging .|.55 51 99477_1 835
técnica de embalagem. Ao invés de aplicar o vacuo, technique. Instead of pulling a vacuum, packs are flushed

25 embalagens s3o preenchidas com uma misturade  With a mixture of gases. AS with vacuum pack the ilm has Av. Plinio Brasil Milano, n°® 567 — 14° andar. Bairro Auxiliadora
gases. Assim como na embalagem a vacuo, o pléstico to be impermeable to gases to retain the modified gas — Porto AlegrelRS — CEP 90450_085 — Brasil

atmosphere around meat.

precisa ser impermeavel para reter a mistura de gases Intended use: extended retail shelf life. (Retail display). ContatO@m ng|0ba|SerViceS.00m

em volta da carne.
Uso pretendido: aumentar o tempo de prateleira da
carne (especialmente no ponto de venda).
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