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Identification Tips

© Primary factor for identification is BONE

® Secondary factor is MUSCLE
Muscle/Bone shape and size relationship

Bone:

O Most reliable key for identification

® Retail cut names are often derived from bones
© Used as a guide to anatomical location
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Identification Tips

Muscle:

© Number of muscles in cut

® Texture of Cut

© Size: Beef > Pork> Lamb
Distinguishing Between Species:

Muscle Color:

Beef ---- Bright Cherry Red
Pork ----- Pinkish Red
Cured Pork ----- Pink

Lamb ----- Reddish Pink



Lamb Wholesale
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Primals: -
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Picture courtesy of the American
Meat Science Association




Beef Wholesale

Cut Chart
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Beef Round Steak

4H BK33STM



Beef Chuck 7 Bone

4H B C 35 ST D/M




Pork Rib Chop

\_d

4H PH 28 CH D



Pork Loin Blade Chop

4H BH 6 CH D/M



Lamb Rib Chops
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4H LJ 28 CHD




Pork Baby Back Ribs

4H PO89 DIM



Beef Loin T-Bone Steak

4H BH 49 ST D
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Flank Steak




Beef Brisket Whole

Beef Brisket Point Half

Beef Brisket Flat Beef Brisket Point


http://www.beefretail.org/deImagesBR/BeefRawCut/Brisket/1615Brisket Whl.jpg�
http://www.beefretail.org/deImagesBR/BeefRawCut/Brisket/1622Brisket Flat Cut.jpg�
http://www.beefretail.org/deImagesBR/BeefRawCut/Brisket/1627Brisket Point Cut.jpg�
http://www.beefretail.org/deImagesBR/BeefRawCut/Brisket/1628Brisket Point Hlf.jpg�

Porterhouse T-Bone
) [


http://www.beefretail.org/deImagesBR/BeefRawCut/ShortLoin/1330Loin Porterhouse Steak.jpg�
http://www.beefretail.org/deImagesBR/BeefRawCut/ShortLoin/1369Loin T-Bone Steak.jpg�

Top Loin Steak Tenderloin Tenderloin
Boneless Steaks Roast


http://www.beefretail.org/deImagesBR/BeefRawCut/ShortLoin/1386Loin Tenderloin Roast.jpg�
http://www.beefretail.org/deImagesBR/BeefRawCut/ShortLoin/1388Loin Tenderloin Steak.jpg�
http://www.beefretail.org/deImagesBR/BeefRawCut/ShortLoin/1404Top Loin Steak Bnls.jpg�
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Square Cut Chuck

Shoulder Clod Chuck Roll
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Beef Loin Top Loin Steak

4HBH 54 St D
FFA:B 8 71




Pork Loin Chop

4H:PH 24 CHD
FFA: P 8 80



Pork Loin Blade Chop

4H: P H 6 CH D/M
FFA:P 8 76



Lamb Leg Center Slice

4H: LG 12SL D
FFA: L 7 50



Beef Chuck Seven Bone Steak

4H: B C 35 ST D/M
FFA: B 3 59




Beef Round Eye Round Steak

4H: B K 16 ST D/M
FFA: B 11 52



Pork Loin Rib Chop

4H; PH 28 CHD
FFA: P 8 81



Beef Chuck Blade Steak

4H: B C 6 ST D/M
FFA: B 3 48



Lamb Rib Chop

4H:LJ 28 CH D
FFA: L 10 81



Beef Loin Tenderloin Steaks
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4H: B H 50 ST D
FFA: B 8 67




Beef Plate Short Ribs

4H B185 M
FFA B 9 33



Beef Chuck Mock Tender Steak

4H BC 25 ST M
FFA B 3 54



Pork Side Spare Ribs
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4H PN 89 _ D/M
FFA P 15 38



Comparing Muscle Numbers




4H BC 25 ST M 4H B K 16 ST D/M 4HB H 50 ST D
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