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1. 43719 2949 2 FF
g =
No.| Gz [No.| 2AR@ US.A Australasia ) 3
] o A 1 | QrAl A Tenderloin Tenderloin
Short T/L, Butt T/L Butt Tender loin
21 % A | 2 |854d4d | Chuck Rl Chunk Roll =54, ()
3 | o} S 44 Rib, Roast Ready Spencer Roll ZHu) A
4 | 544 | Rib-eye-Roll Cube Roll o} = A
5 | AxA Chuck Flap Teil Flap Meat
3 A & | 6 | HEat Strip Loin Strip Loin ATs4
4 | 2 A 7 | B4 Neck Meat Neck Meat
5 okclel 8 | a4 Chuck Tender Chuck Tender
9 | A4 Top Blade Meat Blade or Ciod A4
0 | g |- -
1| Zejigld | - -
6 P 12| esy Topside Round, Inside Round, 0 A S A)
(Inside Round) (Topside Round)
13 | %744 | Eye-Round Eye-Round
7004 = |14 284 Rump (Sirloin Butt) Rump (D-Rump) ATA
15 | Azl4 Bottom Round(Gooseneck)| Silverside (Outside Flat) |$-&3}
16 | =714 | Knuckle Thick Flank, Knuckle A =3}
8 ok X 17 | X 2] | Chuck meat, Neck Meat | Chuck meat, Neck Meat
| 18 | 24 Short Plate, Skirt M. Brisket Navel End, Skirt M.
19 | x}E o] | Brisket (Deckle off or on) Briéket Point End (PSPEDO)
Full Brisket
20 | x|=j4t Internal & External skirt External & Internal skits %
g AV B | 21 | SAHH Fore-Shank-meat Fore-Shin & Shank
22 | A Hind-Shank-meat ‘Hind-Shin & Shank
= S
23 | &AL} | Heal muscle Heal muscie éiti:r:emius)
24 | o}FALE] | Center of Heel Center Heel muscle AA =
0l 7 W 25 | ) BNIN Rib (Short, Spare, BNIN Rib (Short, Spare,
Back, Chuck Short) Back, Chuck Short)
26 | ok Back Rib & Brisket Bone | Back Rib & Brisket Bone
27 | A Outside Skirt Thin Skirt Diaphragm
28 | EALA Hanging Tender Thick Skirt
29 | AvFF Neck Chain Neck Chain
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n7le R9E R §%

g = A
No.| &% [No.| 48T ! 2
Tl A aaa 2803, Fo 0 F7b2, §3)
21 % A | 294544 |zdHoa, Fol B 48 F), 229
3 | ol FA A AHlA, Fol Roast Beef, &
4 | EEAL |2E]3, Fol 723
5 | A4 |7l g9
3| A B | 6 |ABd |2Holz, 7ol ApB AR &
A0 5 A | 7|28 (Bl ddTNIRR), 95 2, 2%, W, 249
sdaeE | g | AN |7 29, %3], 217
9 | B4 [Pl 43
10 | gobela (2ol FdToel 28
11 | Zujgia (B3|, A3, LR
61 F T 12|98 (B, 4E SE $3 Tol
13 | TEAL |$F, 329 A3
T A = 14| B4 (7o), 2Hola, AX, By
15 | A% 2oy, 43 2F, ol
16 | =7k B3], 44 2%, ol
8 | ¥ A |17 | Y (AL, B, £5% W, £4% 237
18 | 44 |Bay), £%, 2AY, B L N R
19 | AEWo] |58, To|, ZAg
20 | Awpa  ([FAY, £%, Tl g
O | A B o1 | xtel (2AE, B, B, £5 2%, B2Y
22 | RAALE ZAY, &, B, &% 2%, F=ze
23 | 2AAE |2ALY, &, A, F5 L
24 | o}EAME |0l 23, Bz
10| 2 H | 95| 2w o], Fol, B g, Fo
26 | 773 25
27 | A |l N RE!
|28 | EAlE |7l -
29 | AW FEY  |Fol |-
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BEEF SIDE SKELETAL DIAGRAM
L9 HHEH BHTE -

'KOREAN SPECIFICATION

Tibia 152 )

Stifle Joint -?—%?_Pg
Patella &2

Fermur Ci&fg

°I$§ -Coccygeal Vertebrae

XM= Sacral Vertebrae 1to 5

2 iilium
Bodies of the vertebrae =2

2%2 Lumbar Vertebrac):-
(1 to:6)..; \ Transverse Process ¥E7}

F#HZ Chine Bone-
Costal Cartilages o1
Costochrondral S92 3

U
Junction

Xiphoid

FIAE T} fééthet Bones Kohoid o1 st

> Sternum &2

e O
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242301Z Scapular Cartilage —
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I

=1

Ulna ‘
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. 3 Carpus 22
B3 2 Cervical Vertebrae
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Humerus
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BEEF SIDE SKELETAL DIAGRAM
o BtE & ZFHAX

AMERICAN SPECIFICATION

HYEE] Tarsus

=

ZZ821 Calcaneal Tuber

Tibia 3t 8=

242 Obturator Foramen _Stifle Joint £

N Patella &=
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2
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Bodies of the vertebrae &z
2#%ZF Lumbar Vertebrae '
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CERCRELE

Item Rate (%6) Weight (kg)
1.4 374 19.45
2. % 3.94 20.49
S 54 3.19 16.59
T 54 0.75 3.90
3. ey 1.29 6.71
4. 44 1.08 5.20
5 () &4 6.05 31.46
6. = 2.54 13.21
7. & 7.36 38.27
= 8. A 2.84 1477
i 9. %= 6.20 32.24
317 kg & 10. 2¥the) 5.64 29.33
CARCASS -~ 11. ¢+ 0.23 1.20
= - | 12, EA 0.12 0.62
60.44%5’.—": S 13 A 0.16 0.83
: - 4. F5 0.41 2.13
" - A 41.61 216.37
o <z 1>

Rne 2.22

) 2] %74 0.38

A 2.92

2w 4.05

) v 9.26
%-" & A 18.83 57.92
Loss 0.52 2.71

= 1.34

R 17.66

2 3) 6.75

™ 2] 13.25

| 39.0
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{ USDA AH 8-13

) 1190A ) Beef Loin, Tenderloin Steak, Side Muscle Off, Skinned, Broiled

. DESCRIPTION PAGE
Composite Cooked 60
Beef Ribeye Roll, Lip-On Eye, Loin end, 0 inch trim, Choice, Broiled 144
Beef Chuck, Shoulder Clod Roast, Braised 96
: Beef Brisket, Boneless, Deckle-Off, Whole, Braised ] 75
:_123A k‘ Beef Short Plate, Short Ri_bs, C_hoice, Braised 199
135A 7 Beef fér Stewing, Beef VComposite 60
136 Ground B_eef—SO/ZFO Broi[eczﬁ Medium (From Nufrié_nt Va)lues of Muscle Foods)
136 Grbund Beef-85/15 Broiled, Medium (From Nutrient Values of Muscle Foods)
136 | _'V_Gr0ur'1d Beef-90/10 Brgi’led Mediz_zm (Extrapolated from Handbook 8-13)
| Conﬂbinaﬁohs of beef with carrageenan, oat bran or other
vegetable proteins are also available
”jfBeefRQth;KnQékk;Pédéd Rqaﬁed_  : 259
: B‘e-ef }iound; ’.I;ob Insride, . Broiied 283
T Beef Iioiind, Outside, Bottom Round Bra;&éd " ’ . 221
Berererourrlci,‘ Eye of Round; Roasted V 242 -
| Beef Loin, Top Sirloin Butt, Broiled No roasted data available . 355
“Fla‘nk-S‘téékv, Choicé, 0 inth trim, Broiled B 7 121
" Beef Rib, Ribéye, Roll Steak, Eye, Loin end, Choice, 0 inch trim, Broiled T
Beeer‘o‘i;, 4’>I‘;B(A)'ne Stéak, SHbrt-Cut, Choice, Broiled T » 300
114 “Beef Loin, Strip Loin Steak, Extra Short-Cut, Boneless, Broiled - 312
1184B | Beef‘Loi.n', Top Sirloiﬁ Buft Stéak; Cenfer Cﬁt, Bone];ess,ﬁBrbvz;le‘d - 355
"1189A | Beef Loin, Tenderloin Steak, Side Muscle On, Defatted, Broiled 334
335

Chuck
Loin

Rib

Round

Brisket/Plate /Flank




CALORIES | TOTAL PRO- | CAL- SODI- RIBO- | THIA-

TOTAL | FROM | FAT | SFA | MUFA PUFA (CHOL [TEIN {CIUM (IRON{ UM | ZINC | FLAVIN| MIN
CALORIES |TOTAL FAT| G G G G MG | G MG | MG | MG | MG MG MG | IMPS

61 25 981 1107] 118 1020 | 24 |838 | 233 |085] 19 |196| 0.07 | 0.03] 100

64 30 331 T132 1340 1009 | 23 [704 | 367 |073| 20 |198] 0.6 | 0.03

61 21 535 10851 098 | 000 | 29 1936 | 267 |1.07] 19 {245| 008 | 002

69 33 562 11291 366 1011 | 26 1843 | 167 | 080 20 | 195 0.06 |0.02] 220

84 46 514 [ 219 226 ] 0.6 | 26 871 | 300 | 095| 17 |221 | 006 | 002 | 123A

61 25 551 17071 718 To10 | 24 [838 | 233 085 19 | 196 0.07 |0.03] 1354

76 46 506 | 1.99 | 222 | 019 | 25 |7.12°3.00 | 063 | 22 | 154 0.06 | 0.01| 136

68 37 207 11601 178 1015 | 24 | 736 | 3.00 |067] 22 |156| 007 |0.02] 236

56 27 304 | 122 132 | 013 | 23 |7.27 | 2.00 [ 0.72 22 |161] ' 136

No comparable data available

52 15 | 195 |068| 0.78 | 008 | 23 |813 | 133 [083] 18 [200] 008

51 13 139 lo4s | 054 | 006 | 24 [898 | 167 {082 17 | 158 0.08

59 21 232 | 078 | 1.02 | 0.09 | 27 [895 [ 133 [098] 14 [155] 0.07

48 13 30 1050 059 | 0.04 | 20 |821 | 133 | 055 18 | 134 | 0.05

55 18 204 [079| 087 | 008 | 25 [860 [ 300 [ 0.95] 19 | 185 | 008

59 26 537 11231 145 | 011 | 19 |767 | 200 |073| 23 | 136 | 005

64 30 331 | 134 | 140 | 009 | 23 [7.94 [ 367 [073| 20 | 198 ] 006

61 26 o1 11151 118 1011 | 23 |797 | 200 [085] 19 | 1.53 | 0.07 | 0.03

59 24| 266 | 102 1.07 | 009 | 22 |811 | 233 [o70] 19 | 148 | 006 |0.03

55 18 o1 10791 087 | 008 | 25 |860 | 300 |095| 19 | 1.85| 008 | 0.04 ]
60 26 S5 11061 107 To11 | 22 800 | 200 | 1.01] 18 | 158 | 0.08 | 0.04 | 1189,

58 24 oo (1011 102 1010 | 24 (800 | 200 [1.01] 18 | 158 | 008 | 0.04 | 11904

The above Data are for a 1.0 oz. portion, cooked, separable lean only. Computed on an all grades basis using the most recent
USDA Handbook 8-13 data for separable lean only (0.25 inch fat trim except where otherwise noted).
The all grades basis is a combination of Prime, Choice and Select USDA quality grades weighted by their market propor-

tions.
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