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= Meat Identification - Retail Cuts o)
mm| ID# Species Primal Retail First Digit Retail Second Digit Cookery Species £
-r1 B P L A®OC DD E® E @G 002 34 012 34 D oM B Beef P Pork L Lamb
= DODEOMN 5E®E T ® 9 50 @@ @
—l 2 B E L AB CDEFRG 0123 4 OO D om Primal Cuts )
- D@ E D MmN 5 @7 E 3 DB D® @ i
—l 3 B P L A BCODTEF G o2 @@ DIPIOIOIC ) om g g:’:kft "I‘ glgug;Rack
= PO DOD®™ N 5 ® D@ 5® T ® @ C Chuck J Shoulder
—r4 B P L ABCODEFG oD@ aA o 23 @ D M oM| p Flank K Side Belly)
= DX WM N 5@ DT 5) 6 T 8@ E Ham or Leg L Spareribs
= B ® (L A B CDTEF G DIOIOIOIC D D2 (D@ D om| F Loin M Variety Meats
—[ 5 DIOIOICIGIOIC 5T ®3 S5E®DB®E G Plate N Various Meats
= B @ L A B C D E F G L2 @Da o D2 3@ D om
—l 6 O @ K ©C© @ N DE DB D 58 DHE®E Retail Cuts )
—[ 7 B (P) (L A B (C D E F G DOIGIOG DIOIOIOIC D M| Roasts/Pot Roasts Chops
== H 7
= I R L [ s
ra 02 Arm Picnic 66 Blade Chop
— PO@CRDODMAN 5) (6) (D @ @ @& T @3 03 Am Roast 67 Blade Chop (Bnls)
= 9 B P L A B (C D E F G DIOIOIOIC DL 2D @ D M| 04 Arm Roast (Bnls) 68 Butterflied Chop (Bnls
-— HDIOQEOMN 5H®T® 0O 5 ®@ B0 05 Back Ribs 69 Country Style Ribs
= B (® (L 2B O DEF G DL 2 @ @ DR @ D om| 06 Blade Roast 70 Loin Chop
-_— 10 H I J KL M N 5 (&) 7))@ 5,6 (T @ @ 07 Blade Boston 71 Rib Chop
- B P L NIOICIVICICGIC DIDINIOIC IOIOJOIC D M om| 08 Bottom Round 72 Rib Chop (Frenched)
= 1 1 DO OMN DE®DB®E ®@D® Q@ 0 ggtatStngBlng)nd ;i %‘;:I'_"oi(r:‘hgsop
=12 | | ° " D o ® 5 B W ok 56T 3 ? 1% ™ fimp ossi (B 75 Top Lon Grop @)
= B P L NICIGIOICICIC DIOIOIOIC D2 R @ D | 10 Brisket, Whole (Bnls)  yiajety Meats
1 3 11 Center Loin Roast
= IOIOICIGIOIC 5H® @ ® @ 5®@® @ 12 Center Rib Roast 76 Heart
- 1 4 B @) (L A ® © D E B G OIBIOIE A2 3@ D /|13 Eye Roast (Bnls) 77 Kidney
= H I b KL MN BE@O® @ 5® D" 14 Eye Round Roast 78 Liver
== B (P (L MOICIOIGIFIC 0D 20 @ DIDIOIOIC D om| 15 Flat Half (Bnls) 79 Oxtail
p— 1 5 NOD@E®O®® NOIIOIC DED®E 16 Frenched Style 2(1) ;o."g”e
- B P L A B C O E F G 01 2 3) 4 IOIGIOIC D pim| 17 Fresh Side fipe
- 1 6 HoL o J K L M N 5 6 7 8 9 OIRIOIC 18 tzign:‘:)a:;t(sn's) Various Meats
= 1 7 B P L PICICIVICIRIC DIOIGIOIC IGIOIOIC D M 50 Mock Tonder Roast 82 Beef for Stew
- DODLDRXDODM™®N 5®@D® @ D®D®@ 21 Petite Tender 83 Cubed Steak
—r.' 8 B® & ABOOCE®G O3 QA (BR& PREIRERRC] D 0/M| 22 Rib Roast 84 Ground Beef
- H I J KL MN 5 6 7 8 9 5% 7 (8 9 23 Rib Roast (Frenched) 85 Ground Pork
== B P L 2 ® © @ © ©® G NOIOIOIC NOIOIOC f) om|24 Ribs (Denver Style) ~ 86 Hocks )
- 1 9 DODRC®®N O OIC DE®DD®® 25 Rump Portion 87 Sausage Link/Pattie
== B P L A B © O E F G OO0 OISO D om| 26 Seven (7) Bone Roast 88 Shank
= 20 H L J KL MN 5 6.7 8 9 BOIBIOIE g; 2:2’:‘;;’:‘“ Smoked/Cured
-_— 21 B) (P> (L AB®C DO Ee E® G [ DEEPREINNEDAC) 0O 2S D om 29 Shoulder Roast (Bnls) 89 Brisket,Corned
- HOLOMN 5@ ® 0 5®@® @ 30 Sirloin Roast 90 Center Slice
— 22 B P L A BT DE F@ 0L 2@ @ DA D omM| 31 Sirloin Half 91 Ham (Bnls)
— A) (DT K LM N D@D E @ 5 6 7.8 9 32 Spareribs 92 Hocks
- B ® (L 2@ C D E E @ 0 1 2 3 4 NOIOIOIC 5 W ©Om|33 Square Cut(Whole) ~ 93 Loin Chop
p— 23 H I J KL MN 5® DD NOIRIOIC 34 Tenderloin (Whole) 94 Picnic (Whole)
- 8 ® (L A @B ©C D E © G 01, 2 3 4 0 1 (2 (3 D W om|35 TipRoast (Bnls) % Rib Chop
— 24 DD E L mN 5 BT @@ 5 ® D@ @ 36 Tip, Cap Off Roast 38 Fump Portion
37 Top Loin Roast (Bnis) 97 Shank Portion
— 25 B P (L A B ©C D (E (F G DIBIOIOIC OO0 D 9| 38 Top Roast (Bls) 98 Slab Bacon
—-— DO OLOLMN 5 ® @@ 5 ® @ ® @ 39 Top Round Roast 99 Sliced Bacon
= 26 B P& AB C©ODE®EEG 01 2,34 0@ @ 34 D D/MI 40 Tri-Tip Roast
= H I J KL MN 5 6 7 8 9 IGLOLC)
-y DIQIC AB®ODE® ® @ DIOIOIOIC OISO D om| Steaks
- 27 AODELDWE 5% D@ @ OIRIOIE 41 Arm Steak
- 28 B P L A B C D E F G 0o 1 2 3 4 L@@ D om 22 Sf::n?tsztn 4 Steak
- H'1l J KL MNKN 5 6 7.8 9 E®GO@® @ 44 Genter Sice
L} 29 B P L A®B C DO EE G 0123« 0123 4 D om| 45 Eye Steak (Bnls)
- DO@DEDOD®™ N 5 6 7 8 9 D®DE®E 46 Eye Round Steak
- B (P (L A B © D EF G 0o 1 2 3 4 L2 @ @ D 0|47 Flank Steak
== 30 H I J KL MN 5 6 7 8 9 BIOIIOLC) 48 Mock Tender Steak
= B P L A B CDTEF G DIIOJOJC DIOIOISIC D M om|49 Porterhouse Steak
- 31 DODDROMN 5E D@ DE®D®@ 50 Ribeye, Lip-On Steak
= 32 B P L A BCDTEF G DICEIOION 0 (1 (2 3, (4 D ) g; ggz:g 2::::: (@nis)
— H I J KL MN OO0 5 6 7.8 9 53 Sirloin Cutlets
[ 33 8. P (L ABC ©E E G 023 00012 34 D D/mM| 54 Skirt Steak (Bnls)
== H 1 J KL MN DEOD@® E® DD 55 T-Bone Steak
= 3 4 B P L ABOCOE ® . 0@ 3 Q@ 0O 23 Q@ o) om| 56 Tenderloin Steak
= H I J K L MN 5 6 7 8 9 5 6 7 8 9 57 Tip, Cap Off Steak
— 35 B P L A B CODE F G IOIOIOIC DIOIOIOIC D M om gg 109 E'ﬁ’des iB"LS) Flat Iron Steak
op Loin Steal
: D@ O MmN D ® D@D @ 5® @ ® @ 4 Tog Loin (Bris) Steak
36 B P L A ® C DB FE G 0D 2@ DYOJOIO)C ) M| 61 Top Round Steak
= DL KWW 58 89 56 7 8 (9 62 Top Sirloin Steak (Bnls)
— 37 B P L A CDEE G 02324 01223« D 0/M| 63 Top Sirloin Cap Off Steak (Bnls)
— H I J K L M N 5 ®@D® 0 5&®OD® G 64 Top Sirloin Cap Steak (Bnls)
- 38 8 P (L A ® (C D E F) G @ (234 DIOIOTO]C D om
— H I J K L M N D®DE® @ 5 @& @D® @ Cookery Methods %)
= 39 ®® L A B CODE F G G ISIOIC OIOIOIC D oM D Dry Heat
== HDODTRODMN ®D®@ 5 6 7 8 9 M Moist Heat
= 40 B P L ABCOHBEEFEG IO IOIOIOIC D om| D/M Dry or Moist Heat
== DI OICEC] RN RIORC) 5® T E @
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