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Introducao
Introduction

O Brasil é hoje o maior exportador de carne bovina do mundo, com
presenca em 162 paises, o que representa quase 85% do planeta. Sao
diferentes culturas, preferéncias e tradicdes que moldam as deman-
das comerciais e impulsionam a constante evolu¢do do nosso setor.

O comércio sempre aproximou os povos. A tecnologia reduziu distan-
cias e tornou o acesso a informagdo mais rdpido e acessivel. Nesse
ambiente global conectado, a carne brasileira se destaca pela sua
qualidade, seguranca e sustentabilidade.

Em 2025, o Brasil foi reconhecido pela Organizagdo Mundial de Salide
Animal (OMSA) como pais livre de febre aftosa sem vacinagdo, um
marco histérico que reforca a credibilidade sanitdria e a confianca
construida com nossos parceiros internacionais.

A carne bovina € um produto admiravelmente versatil. De uma Unica
carcaga, podemos elaborar diferentes cortes e especificagdes,
capazes de atender as mais diversas expectativas de nossos clientes
em todas as partes do mundo.

O presente livro tem por objetivo ser uma ferramenta de facilitagdo do
comércio entre importadores e exportadores. Com o uso de imagens,
cédigos e tradugdes, buscamos tornar mais claro e acessivel o enten-
dimento sobre as inimeras possibilidades de transformacdo da carne
pela inddstria.

Nesta edicdo, incluimos também uma se¢do dedicada ao mercado
halal, desenvolvida em parceria com a Fambras, reforcando o respeito
as tradi¢des e a diversidade cultural dos nossos parceiros comerciais.

Cada cliente que compra carne brasileira, em qualquer mercado do
mundo, conta muito para nds e nossos associados. Assim como o
Brasil contribui para a seguranga alimentar global, este comércio ajuda
a preservar uma cadeia de valor que gera emprego e renda a milhdes
de brasileiros envolvidos em toda a produgao.

E um orgulho para a ABIEC fazer parte disso e apoiar nossas inddstrias
e seus clientes na promogdo da carne bovina brasileira em seus diver-
S0s Usos, sabores e mercados.
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Roberto Perosa
Presidente da ABIEC
President of ABIEC

Brazil is today the world’s largest beef

exporter,  reaching 162  countries,
representing nearly 85% of the planet.
These diverse cultures, preferences, and
traditions shape commercial demands and
drive the ongoing evolution of our sector.

Commerce has always brought people
together. Technology has shortened
distances and made access to information
faster and easier. In this connected global
environment, Brazilian beef stands out for
its quality, safety, and sustainability.

In 2025, Brazil was recognized by the
World Organisation for Animal Health
(WOAH) as free from foot-and-mouth
disease without vaccination, a historic
milestone that reinforces our sanitary
credibility and the trust built with our
international partners.

Beef is an admirably versatile product.
From a single carcass, we can create
different cuts and specifications that meet
the varied expectations of our customers
around the world.

This book aims to serve as a tool to
facilitate trade between importers and
exporters. Through the use of images,
codes, and translations, we make it easier
to understand the many possibilities of
beef transformation within the industry.

In this edition, we also include a section
dedicated to the halal market, developed
in partnership with Fambras, highlighting
our respect for the traditions and cultural
diversity of our trading partners.

Every customer who purchases Brazilian
beef, in any market around the world,
means a great deal to us and our members.
Just as Brazil contributes to global food
security, this trade helps sustain a value
chain that generates jobs and income for
millions of Brazilians across the entire
production process.

It is a source of pride for ABIEC to be part
of this effort and to support our industries
and their customers in promoting Brazilian
beef in its many uses, flavors, and markets.
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Brasil: Lider Mundial em Carne Bovina Halal
Brazil: Global Leader in Halal Beef

Um pioneiriIsmo Queé TRAaNSFORMOU O BrasiL
A pioneering vision that transformed Brazil.

Ha& quase cinco décadas, Hussein Mohamed El Zoghbi,
imigrante libanés que escolheu o Brasil como sua nova
casa, percebeu que nosso pais tinha potencial para se
tornar um grande fornecedor de proteina animal ao mundo
islamico. Para isso, seria necessario atender a um requisito
central: a certificagdao Halal, que em arabe significa "licito”
ou "“permitido”.

Nearly five decades ago, Hussein Mohamed El Zoghbi, a Lebanese
immigrant who made Brazil his new home, foresaw the nation’s poten-
tial to become a leading global supplier of animal protein to the Islamic
world. Achieving this goal required meeting a fundamental condition:
Halal certification — a term in Arabic meaning lawful or permitted.

Halal € um conceito amplo, que nasce na religido islamica e
que orienta ndo apenas o consumo de alimentos e bebidas,
mas também setores como farmacos, cosméticos, turismo,
moda, midia, entretenimento e até finangas.

Halal is a wide concept rooted in the Islamic faith. It encompasses not
only the consumption of food and beverages but also extends to sectors
such as pharmaceuticals, cosmetics, tourism, fashion, media, entertain-
ment, and even finance.

-

Em 2012, Dr. Mohamed Hussein El Zoghbi assume a presidéncia do Grupo FAMBRAS
In 2012, Dr. Mohamed Hussein El Zoghbi assumed the presidency of the FAMBRAS Group

Com visdao empreendedora, Zoghbi estruturou o primeiro
sistema de certificacdo Halal no Brasil, voltado a proteina
animal. Em 1975, o pais realizou sua primeira exportagao
de proteina Halal: 650 toneladas enviadas a Ardbia Saudita
e ao Kuwait, em uma operagdo conjunta de quatro frigorifi-
cos. Esse marco foi o ponto de partida de uma jornada que
faria do Brasil o maior exportador mundial de alimentos
Halal, com destaque para a carne bovina.

With an entrepreneurial vision, Hussein Mohamed El Zoghbi established
the first Halal certification system in Brazil, focused on animal protein.
In 1975, Brazil carried out its first Halal protein export — 650 tons
shipped to Saudi Arabia and Kuwait through a joint operation involving
four meat processing plants. This milestone marked the beginning of a
journey that would make Brazil the world’s largest exporter of Halal
food, with beef as its leading product.



A runpacdo pa FAMBRAS HaLaL

Em 1979, nasceu a FAMBRAS Halal Certificadora, pioneira
no pais e maior da América Latina. Desde entdo, a institui-
¢do se tornou referéncia global em certificacdo Halal,
reconhecida por governos e autoridades religiosas em
todos os continentes.

O trabalho da FAMBRAS foi decisivo para abrir mercados,
ampliar a confianca no setor pecudrio nacional e consolidar
3 carne bovina brasileira como produto de exceléncia.
Valores como credibilidade, exceléncia e parceria se refle-
tiram em nimeros: somente em 2024, as exporta¢des de

carne bovina Halal somaram 532 mil toneladas e USS 2,1
bilhoes, representando 18,4% do volume e 16,4% do valor
total exportado pelo Brasil, segundo dados da ABIEC.

Os principais destinos foram Emirados Arabes Unidos (132
mil toneladas, USS 604 milhdes), Egito (88 mil toneladas,
USS 310 milhdes), Ardbia Saudita (USS 256 milhdes) e
Turquia (US$ 250 milhdes). O preco médio da carne Halal
exportada foi de aproximadamente USS 4.120 por tonela-
da, frente a média geral de USS 4.429 por tonelada.

The Founding of FAMBRAS Halal

Established in 1979, FAMBRAS Halal Certificadora emerged as Brazil's
first Halal certification body and has since become the largest in Latin
America. Over the decades, it has evolved into a globally recognized
authority in Halal certification, acknowledged by governments and
religious institutions across all continents.

The contribution of FAMBRAS has been pivotal in opening international
markets, enhancing trust in Brazil's livestock sector, and solidifying the
reputation of Brazilian beef as a product of exceptional quality. Uphol-
ding its core values of credibility, excellence, and partnership, the
institution has continuously translated these principles into measurab-
le achievements.

In 2024, Brazil's Halal beef exports totaled 532 thousand tons, genera-
ting USS 2.1 billion in revenue — accounting for 18.4% of the total
export volume and 16.4% of total export value, according to data from
the Brazilian Beef Exporters Association (ABIEC).

The primary destinations included the United Arab Emirates (132
thousand tons, USS 604 million), Egypt (88 thousand tons, USS 310
million), Saudi Arabia (USS 256 million), and Turkey (USS 250 million).
The average export price of Halal beef was approximately USS 4,120
per ton, compared to a general market average of USS 4,429 per ton.
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HaLaL e ESG: um eLo naTuRraL

O Halal vai além de um padrdo de consumo religioso. Ele se
conecta diretamente as praticas de ESG (Environmental,
Social and Governance), que orientam cada vez mais o
agronegocio brasileiro.

e Ambiental (E): a rastreabilidade exigida pela certifica-
¢do Halal fortalece a sustentabilidade e reduz desper-
dicios.

e Social (S): o abate Halal é humanizado e promove
geracdo de empregos, inclusdo e respeito cultural.

e Governanca (G): auditorias e conformidade com
normas internacionais garantem transparéncia e
confianca em toda a cadeia produtiva.

Esse alinhamento reforca que o Brasil ndo apenas abastece
o mundo isldmico com proteina de qualidade, mas o faz
com responsabilidade social, ambiental e ética.

Halal and ESG: A Natural Connection

Halal extends beyond a religious consumption standard — it is
inherently aligned with ESG principles (Environmental, Social, and
Governance) that increasingly guide Brazil's agribusiness practices.

e Environmental (E): The traceability required by Halal certification
strengthens sustainability and minimizes waste.

e Social (S): Halal slaughtering practices are humane, fostering job
creation, inclusion, and cultural respect.

¢ Governance (G): Rigorous audits and compliance with internatio-
nal standards ensure transparency and trust throughout the entire
production chain.

This alignment demonstrates that Brazil not only supplies the Islamic
world with high-quality protein, but does so with a steadfast commit-
ment to social, environmental, and ethical responsibility.



BRrasiL, PAaRCEIRO €STRATEGICO DO
MuNDO ISLAMICO

O Brasil redne vantagens naturais e estruturais: abundancia
de recursos, status sanitério elevado, producdo em escala e
expertise logistica. Mas para conquistar e se manter no
mercado Halal, é indispensdvel contar com certificagdao
reconhecida internacionalmente.

A FAMBRAS Halal desempenha esse papel com exceléncig,
atuando em toda a cadeia da carne bovina — do manejo ao
transporte, do abate a exportacdo — garantindo rastreabili-
dade, conformidade com a Shariah, auditoria de insumos e
treinamento de equipes.

Gracgas a esse trabalho conjunto, cada corte bovino brasi-
leiro chega ao consumidor mucgulmano com confianga,
qualidade e seguranca.

Brazil: A Strategic Partner to the Islamic World

Brazil combines natural and structural advantages — an abundance of
resources, high sanitary standards, large-scale production, and logisti-
cal expertise. However, to enter and remain competitive in the Halal
market, it is essential to hold a certification recognized
internationally.

FAMBRAS Halal fulfills this role with excellence, overseeing every stage
of the beef supply chain — from livestock management to transporta-
tion, from slaughtering to export. The organization ensures traceabili-
ty, compliance with Shariah principles, auditing of raw materials,
and the training of specialized teams.

Thanks to this integrated effort, every cut of Brazilian beef reaches
Muslim consumers with full assurance of trust, quality, and safety.




Alimentos Halal

Representado por US$ 1,4 trilhao em gastos por
2 bilhoes de muculmanos em alimentos e bebidas

Halal Food
Represented by US$ 1.4 trillion
in spending by 2 billion Muslims on food and beverages.

do Brasil para o Mundo

K from Brazil to the World

o

PeRrspecTIvas De CRescimenTo

O futuro aponta para ainda mais oportunidades. A popula-
¢do mucgulmana, que hoje soma cerca de dois bilhdes de
pessoas, cresce acima da média global e deve alcancar 2,8
bilhdes até 2050, representando 30% da populagao
mundial. Jovem e conectada, essa populagdo valoriza cada
vez mais marcas e produtos Halal, inclusive por meio do
comércio eletrénico, que deve movimentar USS 50 bilhdes
anuais apenas nos paises do Golfo até 2027.

Esse cendrio reforca a posicdo estratégica do Brasil como
parceiro confidvel e protagonista no fornecimento global
de proteina Halal.

Growth Prospects

The future holds even greater opportunities. The global Muslim popula-
tion — currently around two billion people — is growing at a rate
above the world average and is expected to reach 2.8 billion by 2050,
representing 30% of the global population.

Young and digitally connected, this demographic increasingly values
Halal brands and products, including through e-commerce, which is
projected to generate US$ 50 billion annually in the Gulf countries
alone by 2027.

This outlook further strengthens Brazil's strategic position as a reliab-
le partner and leading player in the global supply of Halal protein.



Um PROTaGoONISMO CONJUNTO

O pioneirismo da FAMBRAS Halal e a forca representativa
da ABIEC, somados a robustez do setor pecudrio nacional,
n3o apenas geraram divisas e empregos ao Brasil, mas
elevaram o pais ao status de maior exportador de proteina
Halal do mundo.

Essa conquista reflete a unido de tradi¢cdo, confianga,
inovacdo e responsabilidade. E com orgulho que afirma-
mos: o Brasil seguird ampliando seu protagonismo no
fornecimento de carne bovina Halal, fortalecendo ainda
mais sua parceria histérica com o mundo islamico.

A Shared Leadership

The pioneering work of FAMBRAS Halal, combined with the representa-
tive strength of ABIEC and the robustness of Brazil's livestock sector, has
not only generated foreign exchange and employment for the country
but has also elevated Brazil to the position of the world’s largest
exporter of Halal protein.

This achievement reflects a synergy of tradition, trust, innovation,
and responsibility. We take pride in affirming that Brazil will continue
to expand its leadership in the supply of Halal beef, further strengthe-
ning its historic partnership with the Islamic world.
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Brisket POINt ENG. ........oooeeiieee e,

Brisket NGVeLENd..........ooiiii i e e,

RIDS ROGST ..t ettt et

FANCY AND VARIETY MEATS

Diaphragm Membrane............ccouuiiiiiiiiiiiiiiiiiiiiia e

SWEBLDIOAM. ...l

TFIMMINGS .o

Il =l | AT

Meat around Sticking Wound..............ccooiiiiiiiiiiiiiiiiiann..

RID FINGOIS c.vvvii i e e



Glossario Internacional
International Glossary

<

& O

CODIGO PORTUGUES INGLES FRANCES
CODE PORTUGUESE ENGLISH FRENCH
Meia Carcagaou  Primal Cut or Beef .
L ) Demi-Carcasse
Corte Primario Carcass Side
. Quarto Traseiro Hindquarter Quartier Arriere
. Quarto Dianteiro Forequarter Quartier Avant
n Traseiro Serrote Pistola Coupe Arriére
n Lombo Sirloin Aloyau
n Coxao Round Shank On  Cuisse avec jarret
M Coxdo-Bola Round Cuisse sans jarret
u Paleta Shoulder Boule de Macreuse

7

N

29

ESPANHOL
SPANISH

Media Canal/
Media Res

Cuarto Trasero
Cuarto Delantero
Pistola
(Chile: Pistola
Larga)

Bife Angosto
Rueda

Bola

Paleta

ITALIANO
ITALIAN

Media Mezzena

Quarto Posteriore

Quarto Anteriore

Quarto Posteriore
Pistola

Lombata

Coscia

Coscia

Fesone di Spalla

ALEMAO
GERMAN

Rinderhilfte

Hinterviertel

Vorderviertel

Hinterviertel,
Pistolenschnitt

Rippenstick und
Rinderrlcken

Keule mit
Hinterhesse

Keule,
Hinterhesse
und Kugel

Schulter mit
Knochen
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PORTUGUES
PORTUGUESE

CcODIGO
CODE

Filé Mignon com
Cordao

Filé Mignon sem
Cordao

Miolo ou Coragao
do Filé Mignon

Corddo do Filé

Mignon

Contrafilé com
Corddo e com Aba

Contrafilé com
Cord3do e sem Aba

Contrafilé sem
Cord3do e sem Aba

Contrafilé sem
Corddo, sem Aba e
sem Gordura

0

)

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

N
29
-

ESPANHOL
SPANISH

Solomillo/Lomo
con Cordén
(Chile: Filete)

Solomillo/Lomo
sin Cordon (Chile:
Filete)

Corazén de Lomo

Corddn de Lomo

Bife Angosto Bajo

con Cordédn (Chile:

Lomo Liso)

Bife Angosto Bajo
con Corddny sin
Falda (Chile:
Lomo Liso)
Bife Angosto Bajo
sin Cordoény
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
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CODIGO PORTUGUES
CODE PORTUGUESE

INGLES
ENGLISH

Contrafilé sem PAD Striploin
Chain Off (red

meat)

B1112.4

Corddo e sem Aba
(carne vermelha)

Filé de Costela
com Aba e com Rib Eye Fat On

Gordura

Filé de Costela

sem Aba e com Cube Roll Fat On

Gordura

Filé de Costela

sem Aba e sem Cube Roll
Gordura
B1114 Capa de Filé Cap of Cube Roll

Alcatra Completa Full Rump
Alcatra com
) D-Rump
Picanha
Miolo ou Coragao
Rump Heart
da Alcatra com
Fat On

Gordura

2

)

o
wwr
FRANCES ESPANHOL
FRENCH SPANISH

Bife Angosto Bajo Controfiletto senza

sin Cordén vy sin
Faux—filet PAD )
Falda (carne roja)
(Chile: Lomo Liso)
Bife Ancho con
. Tapa/Asado con
Entrecote Grasse ]
Grasa (Chile: Lomo
Vetado)

Noix d'Entrecote Bife Ancho sin
avec grasse Tapa con Grasa
Bife Ancho sin
Tapa/Asado sin
Grasa (Chile:

Lomo Vetado)

Noix d'Entrecote

Dessus de Tapa de Bife Ancho
l'entrecéte (Chile: Plateada)
Cadera/Cuadril
Tapill
Rumsteck con. ap! a. y
Rabillo (Chile:
Asiento de Picana)
Coeur de Cuadril con Tapa
Rumsteck avec (Chile: Asiento de
aiguillette Picana)
Cadera/Cuadril
Coeur de

con Tapilla sin
Rumsteck Gras .
Rabillo con Grasa

ITALIANO
ITALIAN

Catena e senza
Falda (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
Huftdeckel

Steakhlfte mit
Fett
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CODIGO PORTUGUES
PORTUGUESE

CODE

B1124.1

B1124.2

4

<

Coragdo da Alcatra

com Rolha

Coragdo da Alcatra
sem Rolha e sem

Gordura

Picanha

Maminha da
Alcatra com
Gordura

Maminha da
Alcatra sem
Gordura

Coxdo Mole

Coxdo Mole
com Capa e
sem Gordura

Coxao Mole
sem Capa

)

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

N
29
-

ESPANHOL
SPANISH

Cadera/Cuadril
con Tapilla

Corazén de
Cuadril/Cadera
sin Tapilla y sin

Grasa

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

Steakhifte mit
Deckel

Steakhifte ohne
Deckel und ohne
Fett

Huftdeckel

Hiftspitze
mit Fett

Hiftspitze ohne
Fett

Oberschale

Oberschale mit
Deckel und ohne
Fett

Oberschale ohne
Deckel
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CODIGO PORTUGUES
CODE PORTUGUESE

B1124.3 Coxao Mole

(carne vermelha)

Cox3o Mole

1124.
= . Baby Top

Cox3ao Duro com
Lagarto e Masculo
Mole

Coxdo Duro com
Lagarto

Coxao Duro sem
Lagarto

Coxao Duro
Vermelho

Coxao Duro

1125.
B 5-4 Quadrado

Borboleta do
Coxdo Duro

Lagarto com
Gordura e com
Pele

y

Topside Baby Top

L
-
INGLES FRANCES ESPANHOL
ENGLISH FRENCH SPANISH

Tende de Tranche
PAD

PAD Topside or

] Nalga de Adentro
Inside

Tendre de Tranche
Nalga de Adentro

Baby Top
Cuadrada con
Gite avec Peceto y Garrén
Full Silverside e oy ySait
Tendron de Nalga/
Tortuguita
Silverside or
. . . Cuadrada con
Outside or Gite noix

) Peceto
Outside Round

Cuadrada sin
Peceto (Chile:
Ganso)

Gite noix sans
Rond

Flat or
Outside Flat

PAD Flat Gite noix PAD Cuadrada Roja

Nalga de Afuera

Square PAD Flat Plat de gite
quar g Cuadrada
Aiguillette de gite
Butterfly Flat & ) & Mariposa
noix
Redondo/Peceto
Eye Round Fat Rond de Gite con Grasay con

and Skin On Piel (Chile: Pollo

Ganso)

Gras avec Peau

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
Flachstick

Flachstiick der
Unterschale

Seemerrolle mit
Fett und mit Haut

Seemerrolle ohne
Fett und mit Haut
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CODIGO PORTUGUES
CODE PORTUGUESE

Lagarto sem
Eye Round Fat Off

and Skin On

Gordura e com
Pele
Lagarto sem
Eye Round Fat and
Skin Off

Gordura e sem
Pele

Lagarto Vermelho  PAD Eye Round

Knuckle or
Thick Flank

Patinho

Leg of Beef —
Heel Muscle

B1128

Musculo Mole

Leg of Beef —
B1128.1 Palomita _ g
Inside Muscle Off
Golden Coin
B1128.2 Bananinha
Muscle
Musculo Duro ou
N Shank
Garrdo
Bife do Vazio Flank Steak
Fraldinha Thin Skirt
Lombinho Thick Skirt

8

)

O iﬁi
wwrr
FRANCES ESPANHOL ITALIANO
FRENCH SPANISH ITALIAN
. Peceto sin Grasa 'y .
Rond de Gite Girello senza

con Piel (Chile:

Maigre avec Peau
Pollo Ganso)

Grasso e con Pelle

Peceto sin Grasay Girello senza
sin Piel (Chile:

Pollo Ganso)

Rond de Gite Grasso e senza

Pelle

Noix de Ronde
Gite PAD

Peceto Rojo

) Girello Rosso
(Chile: Pollo Ganso)

Bola de Lomo/

Tranche Grasse Babilla (Chile: Noce
Posta Rosada)
Garrén de Nalga/
Tendron Tortuguita (Chile: Campanello
Abastero)
) Palomita (Chile: Copertura del
Cuisseau

Abastero) Cuore della Fesa

Coupe Spéciale
du Faux-Filet

Recorte Especial Muscolo tra

de Bife Angosto Costole

Ossobuco/Garrén

R Trasero (Chile: )
Jarret Arriére Geretto Posteriore

Ossobuco de

Pierna)
Bife de Vacio/
Bavette de

Carne de Falda Reale
Flanchet .

(Chile: Palanca)

Entrana Fina Lombatello

Hampe . ~ .

(Chile: Entrana) Sottile

Entrafa Gruesa
Onglet (Chile: Pollo Lombatello

Barriga)

ALEMAO
GERMAN

Unterschale ohne
Seemerolle
Seemerrolle ohne
Fett und ohne
Haut
Seemerrolle ohne

Fett

Kugel

Kniekehlfleisch

Kniekehlfleisch
ohne
Flexor-Muskel

Ausgeldstes
Zwischenrippen-
fleisch

Hinterhesse

Fleischdinnung

Saumfleisch

Nierenzapfen
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CODIGO PORTUGUES INGLES FRANCES ESPANHOL
CODE PORTUGUESE ENGLISH FRENCH SPANISH
Pa Shoulder Clod Epaule Carnaza de Paleta
Marucha (Chile:
Raquete Oyster Blade Paleron
Punta Paleta)
hingolo (Chile:
Peixinho Chuck Tender Jumeau Chingolo (Chile

Choclillo)

) - Centro de Carnaza
Miolo ou Coragao .
de Paleta (Chile:

Shoulder Heart  Boule de Macreuse

da Pelets Posta Paleta)
Tapa de Paleta
B2114 Capa da Paleta Shoulder Cover Bloc d'Epaule (Chile: Asado del
Carnicero)
Ossobuco/Garrén

Mdsculo do Delantero (Chile:

] ] Shin Jarret Avant
Dianteiro Ossobuco de
Mano)
Pescoco com .
Neck Fat On Collier Cogote con Grasa
Gordura
Pescogo sem . . .
Neck Fat Off Collier Maigre Cogote sin Grasa
Gordura
Aguja (Chile:
Acém Chuck Basse-cotes guja (Chile
Huachalomo)
Pecho (Chile:
Peito Brisket Point End Poitrine echo (Chile

Tapapecho)

Ponta do Peito Brisket Navel End  Pointe de Poitrine  Punta del Pecho

Costela do
B2214 i ] Ribs Roast Roti de Carré Sobrecostilla
Dianteiro
Cupim Hump Bosse Joroba

y

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

Schaufelstick

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
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Glossario Internacional

International Glossary

CODIGO PORTUGUES INGLES
CODE PORTUGUESE ENGLISH
n Lingua Tongue
n Coracao Heart
ﬂ Figado Liver
Rim Kidney
“ Rabo Tail
n Miolo ou Cérebro Brain
Bucho Tripe

Bucho Branqueado  Tripe Bleached

Colméia Honeycomb
Buchinho Bible

Tendao Tendon
Ligam.ento Neck Tendon
Cervical

Traquéia Bovine Trachea

Medula Espinhal Spinal Cord

Aorta Aorta

y

FRANCES
FRENCH

Langue

Coeur

Foie

Rognon

Queue

Cervelle

Tripes

Tripes Blanchies

Réticulum

Omassum

Tendon

Ligament Cervical

Trachée

Moelle Epiniere

Aorte

Al
5
A 4

ESPANHOL
SPANISH

Lengua
Corazén
Higado
Rifiones
Rabo
Seso

Mondongo

Mondongo
Blanqueado

Bonete
Librillo

Tendoén

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



Miubezas e manuraTuRras Bovinas

Fancy and Variety Meats
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Glossario Internacional
International Glossary

CODIGO PORTUGUES
CODE PORTUGUESE
Vergalho

Membrana do
Diafragma

Timo

Baco

Masseter

Es6fago

Recortes de
Desossa

Carne Moida

Bananinha do
Contrafilé

4

%

Carne de Sangria

INGLES
ENGLISH

Pizzle

Diaphragm
Membrane

Sweetbread

Spleen

Cheek or Jowl
Nuts

Weasand Meat

Trimmings

Minced Meat
(Ground Beef)

Meat around
Sticking Wound

Rib Fingers

FRANCES
FRENCH

Verge

Membrane du
Diaphragme

Thymus/Ris

Rate

Masseter

Oesophage

Coupe de
Désossage

Viande Hachée

Viande issue du
Parage de la Plaie

de Saignée

Coupe Spéciale

du Faux-filet

N

&

ESPANHOL
SPANISH

Verga

Membrana del
Diafragma

Molleja

Bazo

Masetero

Esofago

Recorte de Troceo

Carne Picada/
Molida

Carne de
Sangrado

Recortes de
Lomo/Solomillo

ITALIANO ALEMAO
ITALIAN GERMAN
Nerbo di Bue Ochsenziemer
Membrana del
. Zwerchfell
Diaframma
Timo Kalbsbries
Milza Milz
Unterer
Massetere
Kaumuskel
Esofago Speiserdhre

Ritagli di Carne

i Zerlegtes
Disossata
Carne Macinata Hackfleisch
Carne Circostante ;’:’” de’:
. Entbluteschnitt
al Collo Colpito betroffene

dal Salasso Halsmuskeln

Muscolo
Ausgeldstes

Circostante del Zwischenrippenfleisch

Controfiletto



Miubezas e manuraTuRras Bovinas

Fancy and Variety Meats
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Codificacao
Coding

Este livro utiliza como referéncia a "PADRO-
NIZACAO DE CORTES DE CARNE BOVINA"
estabelecida pelo Ministério da Agricultura
através da Portaria SIPAN° 5/88 e busca
ordenar os cortes de carne bovina por iden-
tificagdo anatdmica, obten¢do e nomencla-
tura usual.

As pecas sdo identificadas por cddigo
alfanumérico a partir do corte primario
denominado AOOOO, estabelecendo-se a
progressividade da obtenc¢do das pecas
conforme proposto pelo sistema brasileiro.

References in this book follow those in the "BEEF
CUTS STANDARD" established by the Ministry of
Agriculture through Ordinance SIPA N° 5/88 and
are used in an attempt to arrange beef products by
anatomical description, cutting order, and usual

names.

The cuts are coded in an alphanumerical sequence
starting with the primal cut, called AOOOO, and
follow their cutting order, as proposed by the

Brazilian system.

EXEMPLO

B 1101

L | Sem Osso

Quarto Traseiro

—r— Traseiro Serrote
— Filé Mignon

EXAMPLE
B1101

L ‘ Boneless

Hindquarter
N> Pistola
“————> Tenderloin
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CORTE PRIMARIO: A0000
CORTES: XXXXX

1° DIGITO 2°DIGITO 3°DIGITO 4° e 5° DIGITOS

A= Com Osso Identifica as grandes Identifica os Identificam

pecas resultantes da grandes corte  individualmente

B=Sem Osso

primeira divisdao do  resultantes 0s cortes menores

Corte Primario: da subdivisdao  obtidos da desossa

1= Quarto Traseiro dos Quartos dos grandes cortes.
2= Quarto Dianteiro Traseiro e

Dianteiro.

PRIMAL CUT: A000O
CUTS: KXXXX

1st DIGIT THE 2nd DIGIT THE 3rd DIGIT | THE 4th AND 5th DIGITS

A= Bone-in Identifies large cuts  Identifies large Identify smaller

that result from cuts that result individual cuts that come

o= oz splitting the carcass ~ from quartering— from boning of larger
(primal cut): hindquarter and  cuts.
1= Hindquarter forequarter.
2= Forequarter
NOTA

A codificacdo se refere ao corte basico, sem preparacao especial de remoc¢do
de gorduras, aponeuroses ou partes de musculatura. Nos casos em que as
preparagoes diferenciadas merecerem referéncia, quer pela especialidade
da apresentagdo quer por exigéncias comercialmente conhecidas, os cdédigos
serdo acrescidos de “"ponto numeral”, em ordem crescente e tantos quantos
as apresentacdes do corte exigirem. Exemplo: B1101.1 = Filé Mignon sem
Corddo. As miudezas e manufaturas sdo identificadas apenas por algarismos.

NOTE

The coding refers to the basic cut, with no special preparation to remove fat, aponeurosis,
or muscle parts. Whenever differentiated preparations call for some reference, either
because of their special presentation, or known commercial requirements, “numeral
points” will be added in sequential order. These will be as many as the number of different
cuts yielded. E.g., B1101.1 = Tenderloin cap off. Fancy meats and processed products are

identified by whole numbers only.



Carcaca Bovina Padrao
Standard Beef Carcass Definition

Entende-se por Carcaca o produto obtido do bovino:

- Abatido;

- Sangrado;
- Esfolado;

- Eviscerado;

- Desprovido de cabeca, separada do corpo entre 0 0550 occipi-
tal e a primeira vértebra cervical;

- Desprovido de patas, as dianteiras seccionadas a altura da
articulagdo carpometacarpiana e as traseiras seccionadas a
altura da articulagdo tarsometacarpiana;

- Desprovido de rabo, glandula mamaria na fémea, verga e
testiculos no macho;

- Removidas as gorduras inguinal e perirrenal;
- Removida a “ferida de sangria”;
- Desprovido de medula espinhal;

- Removidos o diafragma e seus pilares.

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

- Slaughtered;

- Bled;

- Skinned;

- Eviscerated;

- Its head cut off between the occipital bone and the first cervical vertebra,

- Its forelimbs cut off at the carpometacarpal joint and its hindlimbs cut off

at the tarsometatarsal joint;
- Its tail, udder if female, pizzle and testes if male, removed;
- Its inguinal and perirenal fats removed;
- Its sticking wound removed;

- Its spinal cord removed;

- Its diaphragm and pillars removed.
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Estrutura Ossea
Skeletal Diagram Hock (Tarsus)

Fibula
Fibula
}q‘,’ Tibia

Isquio Hind Shank Bone (Tibia)

Aitch Bone (Ischium)

Vértebras Coccigeas Patela
Tail Bones (Coccygeal Vertebrae) \ ¢ Knee Cap (Patella)

Fémur
Leg (Round) Bone (Femur)

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

flio ) Acetabulo
Hip Bone (llium) & Cup Joint (Acetabulum)

Vértebras Lombares (1 a 6)
Lumbar Vertebrae (1 to 6)

Corpo das Vértebras

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

Cartilagens Costais

Rib Cartilages (Costal Cartilages)

_ Apéndice Xiféide
Cartilagem Escapular Xiphoid Process
Blade Bone Cartilage (Scapular Cartilagge)
Esterno

Breast Bone (Sternum)

Ulna
Foreshank Bone (Ulna)
Radio

Foreshank Bone (Radius)

Escapula
Blade Bone (Scapula)

Espinha de Escapula
Blade Bone Ridge (Spine of Scapula)

Vértebras Cervicais (1 a 7)
Neck Bones (Cervical Vertebrae 1 to 7)

Carpo

Atlas Knee (Carpus)

Atlas Axis Umero

Axis Arm Bone (Humerus)

Cortes Bovinos

Cuts Diagram

PALETA
SHOULDER

Mdsculo do

Peixinho Miolo ou Capada

Chuck Coracao Paleta Dianteiro

Tender da Paleta \ Shoulder  {\ Shin
Shoulder Cover

Heart

28

Body of Vertebra (Corpus Vertebrae)



DIANTEIRO SEM PALETA
CHUCK WITH BRISKET

Acém Peito Ponta l Costela do
Chuck Brisket do Peito Dianteiro
Point End Brisket Ribs Roast

Navel End

PONTA DE AGULHA
THIN FLANK

Bife do l Fraldinha Lombinho
Vazio Thin Skirt Thick Skirt
Flank

Steak

TRASEIRO SERROTE
PISTOLA

' Filé Mignon
Tenderloin

' Lagarto
Eye Round

Coxao Mole
Topside or
Inside

Picanha
Rump Cap

' Contrafilé
Striploin

Coxao
Round
Shank On

Musculo
Mole
Leg of Beef
Heel Muscle

Musculo
Duro ou
Garrdo
Shank

/ Patinho
Knuckle

Coxdo Duro
Silverside or
Outside

Maminha da
9 Alcatra

& Rump Tail
e

| Filé de
Costela 2
Cube Roll
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Cortes Bovinos
Cuts Diagram

Coxao Duro
Vermelho
PAD Flat

Coxdo Duro Quadrado
Square PAD Flat

Musculo Duro
ou Garrdo
Shank

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
Rump Tail Fat On

Coxao Mole sem Capa
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 Coracao da
Paleta
Shoulder Heart

P3
Shoulder Clod

Peixinho
Chuck Tender
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Patinho
Knuckle Mdsculo Mole
Leg of Beef

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

Bife do Vazio
Flank Steak

Filé Mignon
com Cord3do

Tenderloin Chain On

Lombinho
Thick Skirt

Contrafilé com Cordao
e com Aba
Striploin Chain On

Fraldinha ]
Thin Skirt A

Filé de Costela
Rib Eye

Peito
Brisket Point End

Pescogo sem
Gordura
Neck Fat Off

Raquete
Oyster Blade
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Referéncia Padrao de Musculatura Bovina
Beef Standard Muscle Reference

VISAO LATERAL DO MUSCULO
MUSCLE LATERAL VIEW

Flexor / Extensor

Gastrocnemius

Semitendinosus

Vastus lateralis

Tensor fasciae latae ——

Semimembranosus

Rectus abdominis

Gluteobiceps

Gluteus medius

Obliquus externus abdominis

Serratus ventralis

Longissimus dorsi

Serratus dorsaliscaudalis

Pectoralis profundus

Pectoralis superfialis

Latissimus dorsi

Tensor fasciae antibrachii

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

Flexor / Extensor

VISAO MEDIAL DO MUSCULO
MUSCLE MEDIAL VIEW

32

Flexor / Extensor

Trapezius

Infraspinatus

Supraspinatus

Semitendinosus

Semimembranosus

Gracilis
Sartorius
Vastus medialis

Tensor fasciae latae

oy

Obturatorius internus

Psoas minor

Obliquus internus abdominis

(N

o
59X

gl

Transversus abdominis

"(‘“

Diaphragm

Transversus thoracis

Pectoralis profundus

T

LR

Intercostalis esterni et interni
Pectoralis superficialis

Longus colli

2)
o
)

Flexor / Extensor

Psoas major



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 internusy
M.ischiocavernosus

M.biceps femoris M.soleus
(syn. M gluteobiceps) N
M .flexor
digitorum
sublimis

M.semitendinosus M.gastrocnemius

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

M.gastrocnemius

PATINHO
THICK FLANK

M.vastus medialis 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
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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 ymbh nod M. transversus abdominis
>cmaticlymph 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
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PONTA DA AGULHA (12 COSTELA)
THIN FLANK - 1st RIB

Mm. intercostales externus et internus

M. obliquus externus abdominis
M. transversus abdominis

M. rectus abdominis

GARRAO TRASEIRO
HINDSHANK

M. peronaeus
longus

M. popliteus

M. flexor hallucis longus
(of M. flexor digitorum
profundus (pedis))

M. flexor digitorum longus
(of the flexor digitorum
profundus (pedis))

M. tibialis posterior

M. extensor digiti quartii proprius (pedis)
(syn. M. extensor digitorum lateralis)

M. extensor digiti tertii proprius (pedis) (syn. M.
extensor digitorum longus of the extensor group)

GARRAO DIANTEIRO
FORESHANK

M. triceps brachii caput longum

M. flexor carpi radialis

M. flexor carpi ulnaris

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

M. extensor carpi radialis

M. biceps brachii

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

M. obliquus
internus
abdominis

M. cutaneus trunci

M. flexor hallucis longus (of M.
flexor digitorum profundus (pedis))

M. extensor digiti quartii proprius
(pedis) (syn. M. extensor digitorum
lateralis)

M. flexor digitorum longus (of the

M. peronaeus longus
flexor digitorum profundus (pedis))

M. extensor digitorum
longus (of the

M. popliteus extensor group)

M. peronaeus
tertius (of the
extensor group)
M. tibialis
posterior

M. peronaeus
tertius (of the
extensor group)

M. extensor digiti
tertii proprius (pedis)
(syn. M. extensor
digitorum longus of
the extensor group)

M. extensor digitorum longus
(of the extensor group)

M. tibialis
anterior

M. extensor digitorum communis
(a)humeral head (b)ulnar head

(@) (b)

M. extensor digiti tertii proprius
M. extensor carpi radialis
M. brachialis

M. extensor
carpi obliquus
(syn. M. abductor

pollicus longus) M. biceps brachii

M. extensor digiti quartii proprius

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

(syn.M.ulnaris laterallis)
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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. cutaneus trunci

M. subscapularis

M. serratus dorsalis cranialis
Mm. intercostales externus et internus

_ 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 (sun. 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)
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MIOLO DA PALETA
BLADE (CLOD)

=<

.tensor fasciae antibrachii

. triceps brachii caput longum

. triceps brachii caput mediale

. triceps brachii caput laterale

.anconaeus
. extensor carpi radialis

=X X X X

M. brachialis

PEIXINHO
CHUCK TENDER

M. supraspinatus

PEITO
BRISKET

Mm. intercostales
externus et internus

Mm. intercostales
externus et internus

M. diaphragma

M. obliquus
externus abdominis

M. rectus abdominis

M. latissimus dorsi

M. teres major

M. subscapularis

M. infraspinatus

M. coracobrachialis

M. deltoideus

Scapula cartilage

Scapula
M. pectoralis
superficialis
(syn. M. pectoralis
descendens et Mm. intercostales
transversus) externus et internus M serratus

ventralis thoracis

M. cutaneus trunci

M. pectoralis
profundus (syn.
M. pectoralis
ascendens)

M. serratus ventralis cervicis M. obliquus
externus

M. rectus thoracis abdominis

M. cutaneus trunci

M. transversus abdominis
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CoRrTes com 0sso
Bone-in Cuts

Cortes
com Osso

Bone-in Cuts
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A 0000

Meia Carcacga 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).
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CoRrTes com 0sso
Bone-in Cuts

A 1000

QuarTo Traseiro

Hindquarter
Quartier Arriére
Cuarto Trasero
Quarto Posteriore
Hinterviertel

Rl =501

3amasist YeTBepTh
Bl% 2 —BH4H
SALEHE

N ROF—Z—

ob

Porcao posterior da carcaga resultante
da subdivisao de AOOOO por separagao
entre a 52 e 62 costelas, alcan¢ando as
regides esternal e da coluna vertebral a
altura do 5° espaco intervertebral.
Componentes 6sseos: oito vértebras
toracicas, costelas correspondentes e
esternébras, vértebras lombares, sacro,
duas primeiras vértebras coccigeas, 0550
do coxal (ilfaco), fémur, tibia, patela, fibula
e tarso.

Posterior portion of the carcass after cutting
A0000 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
oYl g,
[lepennss YerBepTh
NS 2 — B4R
PN
TATOF—2—
(WETTAJUTY)

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

a 52 e 62 costelas, alcangando as regides
esternal e da coluna vertebral 3 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.
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CoRrTes com 0sso
Bone-in Cuts

A 1100

TrRaseirRo SerRrROTE

Pistola

Coupe Arriére

Pistola (Chile: Pistola Larga)
Quarto Posteriore Pistola
Hinterviertel, Pistolenschnitt
J 9kt ‘:,.é.lﬁv.il é.lm‘ill

3ajHss 4eTBEPTh O€3 MalIuHBL
REFMS

Hotete (LA EE

EANINA Y RY 22—

Obtido pela incisdo 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 remog¢ao do vazio e das porgdes 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), fémur, tibia, patela, fibula e tarso.

Taken by incision from the posterior extremity of
the rib beef, next to the precrural lymph node, to
theiliac 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 GPJ

Dwureii / OuneitHas JacTh
EER
SECIGERSS
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.
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CoRrTes com 0sso
Bone-in Cuts

A 1120

Coxao

Round Shank On
Cuisse avec jarret
Rueda

Coscia

Keule mit Hinterhesse
Al

Oxopok

i So R Y

AFEH

TE AXffE

Porcdo posterior do traseiro serrote,
resultante da separagao do lombo
desde a articulagdao lombo-sacral.

Componentes 6sseos: duas primeiras
vértebras coccigeas, sacro, 0sso do coxal
(iliaco), femur, 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

A 1120.1

Coxao-BoLa

Round

Cuisse sans jarret

Bola

Coscia

Keule, Hinterhesse und Kugel
LIS CREY-8

Kpyrasiit Oxopok

JRRRA

ALEH

TE

Consiste da subdivisdo do traseiro serrote
a partir da 12 ou 22 vértebra coccigea até a
cabega 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
head of the femur and removing the rump.
Related bones: ischium, pubis, femur, tibia,
patella, fibula, and tarsus.

46



CoRrTes com 0sso
Bone-in Cuts

A 2100

PaLeTa

Shoulder

Boule de Macreuse
Paleta

Fesone di Spalla

Schulter mit Knochen
axs

[Tneqo

BRE

of7H At

v

iS

E a grande peca obtida do

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

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

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,

radius, ulna and carpus.
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CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

Cortes
sem Osso

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)

dueit ¢ COeJUHUTEIBHON TKaHBIO

TUALERESA

o =
FSZ o4

TUA—O4Y FIAUIVAILE

Corte obtido pela separagdo das
massas musculares aderidas a face
ventral das trés Ultimas vértebras
toracicas, seis lombares, iliaco e
porcdo 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.
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B1111

—— B 11111

B1111.2

B1111.3

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1i1ii11.1

FiLé Micnon
sem Corbpao

Tenderloin Chain Off

Filet sans Chainette
Solomillo sin Cordén (Chile: Filete)
Filetto senza Catena
Filet ohne Kette
Sgb 9w daalll 8 polsul
Due 6€3 COeTUHUTEIIHFOM TKaHU
ENREEEEEAR
TS ot
TUA—O4> FIAUIVAILEBL

Obtido do corte filé mignon pela
separagao do musculo 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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B1111.2

MioLo ou Coragao
po FiLé Micnon

Heart of Tenderloin
Coeur du Filet
Corazon de Lomo
Cuore del Filetto
Filetherz

oI 8 polsd) A3
CepaueBrHa puest
2EBEEREEER
ohalo| Zal4
FToA—O4> T4LYb
ald o

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.
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B1111

B1111.1

B1111.2

— B 1111.3

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1111.3

Corbp3o po
FiLé MiGgnon

Tenderloin Side Chain

Chainette de Filet

Cordon de Lomo

Catena del Filetto

Filet-Kette

daudd) 8 polsdl 39k
CoenHUTENIbHAS TKaHb QHUIes
EEERME

oilo| 524
FYHA—O1YOHARARNS YT
ald Jay

E o misculo psoas menor, ap6s 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 il 8 polxd)

PoctOud ¢ ropOymkod u ¢ COeIUHUTENBON

TKaHbIO

YA
/T

SHY (852 RH1)

o

T
ANDYZ7O4> FIAUIVAIILSE
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Corte obtido da libera¢do das massas
musculares aderidas as bases 6sseas
do lombo.

Base 6ssea: oito Gltimas vértebras
toracicas e por¢do 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.
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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
ddl> (oo 3k &0 8 bl 8 polsrll
PoctOud coexnHMTENEHOM TKaHBIO U 03
ropOyIIKH

LR ERBEER

S4Y (352 FHID)

AN TR 9514 VAVRYF T 4747

il

Corte obtido a partir do contrafilé
com aba e com corddo (B1112), pela
remocao dos musculos 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 pidll 8 polsull

Poctbud 6e3 ropOymku u 6e3
COCIIMHUTEIBHOU TKaHHU

EURERHAREEA

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.
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B1112

B11121

B1112.2

——B 1112.3

B1112.4

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1112.3

ConTraFIiLé sem CORD3AO,
sem ABa e sem GORDURA

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

(Chile: Lomo Liso)

Controfiletto senza Catena, senza Falda e senza Grasso
Roastbeef ohne Kette, ohne Lappen und ohne Fett
OB Ogdsg d3l> Hgus 9 Bob gus 8 il 8 ol
Poctbu( Ges rop0Oyrk, Oe3 xpa u Ges
COEMHUTENBHON TKAHH

EIEERAAIEE A

£E44 (F2Y FxlY)

AN YTOAYRF Y M)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.
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B1112.4

ConTraFriLé sem CORD3O
e sem ABa (carne vermeLHa)

PAD Striploin Chain Off (red meat)

Faux-filet PAD

Bife Angosto Bajo sin Cordén 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)

(peol o) ddl> G99 Sgb O9us 8 indl) & pol)l
PoctOug 6e3 coenuHUTENRHOM TKAHK 1 Oe3
ropOyIKy (KpacHOE MsCo)

KREEHHESALR
SMSAY (23T
ANDYTOAVIY 9FTAVERVFIL VAT (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.
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CoRrTes sem 0sso - QuUarTo TRaseIRO
Boneless Cuts - Hindquarter

B1113

FiLé pe CosTeLa com ABa
e com GORDURA

Rib Eye Fat On

Entrecéte Grasse

: ; Asado con Grasa (Chile: Lomo Vetado)

B1113.1 - e i ‘ Costata con Falda e con Grasso
: : Hochrippe mit Lappen und mit Fett

ODS ®o9 43l> &o 5.1..'4." ij

Pébeprbrii dreii 6e3

HAERADER N

ZHIS A (92 R

: DTTFA TPYINAY

B1113.2 Y o> (a8 4

—B 1113

Corte obtido da divisdo do contrafilé
pela secdo das massas musculares
correspondentes as cinco primeiras
vértebras toracicas que permanecem
no traseiro serrote (da 623 a 103).

Base 6ssea: da sexta a décima vér-
tebras toracicas e porgdo 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 (g mlall =5l
P&bepusrii guneit 6e3 ropOymku u 6e3 kupa

e RNAREY

2 (22 2R

F1—-70-I) TFYRAY
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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.
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B1113

B1113.1

— B 1113.2

CoRrTes sem 0sso - QuUarTo 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
OO 9ddg ddl> gy mlall il
P&bepnbrit dueit 6e3 ropOymku u 6e3 xupa
ARPY

ZulsH (B2 R

F1—70-)
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Obtido do filé de costela (B1113),
resulta da remog¢ao 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.

61



Livro Brasileiro de Cortes Bovinos
Brazilian Beef Cuts Book

B1114

Capa pe FiLé

Cube Roll Fat On

Dessus de l'entrecéte

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

Coperchio di Filetto

el gl dib

®unelt ¢ ropOymmKoi
RIS

=N

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
tordcicas dos musculos 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.
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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

JalSII Jas

[omnnas BHyTpeHHAA YacTh Ta300epeHHOro 0Tpyda ¢
ropOyIIKO# 1 XBOCTOBO! YaCThIO

EEER

oA}
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NS
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Corte constituido pelas massas
musculares que recobrem a regido
pélvica, obtido pela separagao do
lombo na altura da articulagdo
lombo-sacral e do cox3o 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 por¢ao 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

ALcaTra 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 ¢
ropOymKon

LtREBEER

HH[ 77 Lk R A
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BES

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), gliteos
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.
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B 1121

—— B 11211

B1121.2

B1121.3

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1121.1

MioLo ou Coragao pa
ALcaTrRa com GORDURA

Rump Heart Fat On

Coeur de Rumsteck Gras

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

083 =o Jas 8

BHyTpeHHSAS 4acTh Ta300eApEHHOr0 0Tpy0a ¢
ropOyIIKO# 1 XBOCTOBOH YaCThIO
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ZUTN—=N TTIYRFY
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Preparado a partir da alcatra completa
pela remocado dos cortes picanha e
maminha da alcatra, é constituido dos
musculos gliteos 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 ALcaTRra
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
CepHieBUHa BHYTPEHHEH YacTH Ta300€IpeHHOr0
0Tpy0a ¢ KPHIIKOH

RIS EERAD
244 (FxE

ZV7N\— Nl A7

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.
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B 1121

B1121.1

B1121.2

—— B 11213

CoRrTes 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

92 G99 udd Gods JASU s

BudmrexcHas 4acTh BepXHEH YaCTH
Ta300ePEHHOT0 0Tpy0a

ZRREEA L EREA

2 H AJAF
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Corte preparado a partir do cora¢ao
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

Jas) diub

["opOyImka BepxHEH 4acTd Ta300€aPEHHOTO
oTpyba

BEHW
CHEO|F 2 S 4 (7Lt
Z07 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
gliteo 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.
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B1123.1

CoRrTes sem 0sso - QuUarTo TRaseIRO
Boneless Cuts - Hindquarter

B 1123

MaminHa pa ALCaTRa
com GORDURa

Rump Tail Fat On

Aiguillette baronne

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

Hiiftspitze mit Fett

O89S mo Jasdl Jsd

Konen BepxHell 4acTH Ta300€IpPEHHOTO
oTpy0a C KUPOM

FER2EN

S R|E glAbn g A
07 T— gk A
b rldd

Obtido a partir da preparagao da
alcatra pela separagdo natural do
musculo tensor da fascia lata a
partir do musculo 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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B 1123.1 T - o

MaminHa pa ALCaTRa
sem GORDURA

PAD Rump Tail

Aiguillette Baronne PAD B1123.1——
Colita de Cuadril sin Grasa (Chile: Punta de Picana) i

Fianchetto senza Grasso

Hiiftspitze ohne Fett

OB Jgus JAaSUI Jad

KoHer BepHe# yacTu Ta300e[peHHOT0 0Tpyda
6e3 xupa

EREERA

= Uame(y
NRS>TF—)
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Obtido a partir da alcatra pela
separagao natural do musculo
tensor da fascia lata, e remocao da
gordura de cobertura.

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

843 g

BHyTpeHHas 4acth Ta300epeHHOr0 0TpyOa
£

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: sartorio,
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 the iliacus, 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 Tapa y sin Grasa
Fesa con Coperchio e senza Grasso

Oberschale mit Deckel und ohne Fett

OB g9 dilb &0 8458 g

BHyTpeHHAs yacTh Ta300eApEeHHOT0 0Tpy0a
Gk AT R\

SFET|4 (BRI
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Obtido do corte coxdo mole
(B1124) pela remogdo da gordura
de cobertura.

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

B1124.1

—— B 1124.2

B1124.3

B1124.4

CoRrTes sem 0sso - QuUarTo TRaseIRO
Boneless Cuts - Hindquarter

B1124.2

Coxao MoLe sem Capra

Topside or Inside Cap Off

Tende de Tranche sans Dessus

Nalga de Adentro sin Tapa

Fesa senza Coperchio

Oberschale ohne Deckel

dib Hgus a3 g

BHyTpeHHas 4acTh Ta300epeHHOr0 oTpyba c
ropOyLIKoi 1 6€3 xupa
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Preparado pela remogdo dos misculos
gracilis, sartorio 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)

(oo poxd) 8a53 g

BHyTpeHHas yacTb Ta300epeHHoro oTpy0a 0e3
ropOyLIKu
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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.

74

B1124

B1124.1

B1124.2

B1124.3——

B1124.4




B1124

B1124.1

B1124.2

B1124.3

——B1124.4

CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B1124.4

Coxao MoLe Basy Topr

Topside Baby Top

Tendre de Tranche Baby Top
Nalga de Adentro

Fesa Baby Top

Oberschale ohne Deckel
D95 s 8353 g
BHyTpenHas yactb Ta306e)1peH}:10F0 oTpyba
(Geiton top)
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HlolH|E etE 7|4
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Corte obtido a partir do coxao mole
sem gordura, ap6s a remog¢do 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 8ix8 g
[MonHas 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 iliaco,
desde a jun¢ao muscular com o tendao
de Aquiles.

Base 6ssea: fémur, ilfaco, 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.
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B 1125

— B 1125.1

B1125.2

B1125.3

B 1125.4

B1125.5

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

B9,s g soha)!

Hapy>xHas yacTb Ta300eIpeHHOT0 0TPy0a C
Or'y3KOM

EHAMAAMUERARE
HHZ 27|14 (RESHY)
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Formado pelo coxdo duro e pelo lagarto, a
partir da remog¢do do mdsculo mole.

Base dssea: 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

B9, 092 H4haJ)

Hapy>xHas gacTs Ta300eApeHHOTO 0TpyOa
0e3 oryska

REM&
HZ27|d (FEFHY)

TIRNGARTZY N

Corte da face lateral do coxdo obtido
pela liberacao do musculo biceps
femoral aderido as faces laterais

do fémur, ventral do osso iliaco e
extremidades proximais da tibia e fibula
e separagao 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.
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B 1125

B1125.1

B1125.2

—— B 1125.3

B 1125.4

B1125.5

CoRrTes sem 0sso - QuUarTo TRaseIRO
Boneless Cuts - Hindquarter

B1125.3

Coxao Duro VermeLHO

PAD Flat
Gite noix PAD
Cuadrada Roja

Sottofesa Rossa

Abgekanntete Unterschale, ohne Flachstiick
el z 9l

Hapy>kHast 9acTh Ta300€peHHOr0 0Tpyoa
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Obtido a partir do coxdo duro pela
remocado completa das gorduras
subcutanea e intermuscular e
aponeuroses.

This comes from the outside by
completely removing subcutaneous and
intramuscular fat and aponeurosis.
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B 1125.4

Coxao Duro Quabrabo

Square PAD Flat

Plat de gite

Nalga de Afuera Cuadrada
Sottofesa Quadrata
Flachstiick der Unterschale

&bl seball ol

Hapy»xnast yactb Ta300€APEHHOTO 0TPYOa
K2 EENMIERRA
HHZE7d (H2H &4

TIONARTZY NERE YA RF A2 %7

Corte obtido do coxdo duro desprovido
de gordura, pela separa¢do 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.
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B 1125

B1125.1

B1125.2

B1125.3

B 1125.4

—— B 1125.5

CoRrTes sem 0sso - QuUarTo 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

el dd),s

Bepryika HapyHOH YacTH Ta300€IpEHHOT0 0Tpyoda
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CHE| O|F 2 &

NETZA4TZY

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

B1126—

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

B1126.1

Seemerrolle ohne Fett und mit Haut
ol g elistl oSiluds §g,e

Ory3ok

i i RN B S

MY (RxIY, RT)
FAZOVRIFTIN AFUHY
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B1126.2

B1126.3

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.
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— B 1126.1

B1126.2

B1126.3

CoRrTes sem 0sso - QuUarTo TRaseIRO
Boneless Cuts - Hindquarter

B 1126.1

LaGcarTo sem
GoRrDURa 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

Ol Hgds 9 sliazlly 9Ll @9,
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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 09y 9 slided (gus 9Sluads B9,
Ory3ok

EREERPMEMNSR

ETMY (TR, FRI)
FAZOURITIN AFUHAT
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Preparado a partir do lagarto pela
remocao 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.
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B 1126

B1126.1

B1126.2

—— B 1126.3

CoRrTes 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
KpacHhslit ory3ox
M S BRI A ER
A Z 274t
TAZIR
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Corte constituido pelo musculo
semitendinoso, localizado entre
0 coxao duro e o coxdo 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 Rosaday)
Noce

Kugel

aﬁlo.w
OKxoBaJIoK
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Corte constituido das massas musculares
da face anterior do fémur, separado do
coxdo mole, do coxdo 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.
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— B 1128

B1128.1

B1128.2

CoRrTes sem 0sso - QuUarTo TRaseIRO
Boneless Cuts - Hindquarter

B 1128

MuscuLo MoLe

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

Campanello
Kniekehlfleisch
8)ge d,8

Msrkasg Melmia
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Corte constituido das massas
musculares aderidas a face posterior
da articulagdo fémorotibial, separado
de suas ligagdes com o coxdo duro, o
lagarto e o coxdo 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
8)g0 ds,8
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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.
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B 1128

B1128.1

— B 1128.2

CoRrTes sem 0sso - QuUarTo TRaseIRO
Boneless Cuts - Hindquarter

B 1128.2

Golden Coin Muscle

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

Ausgeléstes Zwischenrippenfleisch
Jas Hgus il i) Bl

MoneTtHast Meirna
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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

MuiscuLo Duro ou
GarRrao

Shank

Jarret Arriére

Garron Trasero (Chile: Ossobuco de Pierna)
Geretto Posteriore

Hinterhesse

d.als 8390

Bamguss Memmma / TBépnas
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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 misculo 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.
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CoRrTes sem 0sso - QUaRTO TRaseIRO
Boneless Cuts - Hindquarter

B 1210

Bire po Vazio

Flank Steak
Bavette de Flanchet
Bife de Vacio (Chile: Palanca)

Reale
Fleischdiinnung
LM Tl
[Tamuna

4-ieHE

X|Of4t

T2 0AT—F
oL D}E Sl _Lh.u\

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

Base 6ssea: bordo distal da Gltima
costela, apofises 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 polsld QA“JI a8, e321

Tonkas /Inadparma
ERRALA

OF &t At

:/:/7\ h—hk
SE N

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.
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CoRrTes sem 0sso - QuUarTo TRaseIRO
Boneless Cuts - Hindquarter

B1212

LomsBinHoO

Thick Skirt
Onglet
Entraiia Gruesa (Chile: Pollo Barriga)

Lombatello
Nierenzapfen

8 polal) Jdad) sl o521
Toncras JHunadparma
E#imALE

SHl (A HS M)
VI AN—b

\,g\ F

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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Boneless Cuts
Forequarter




Livro Brasileiro de Cortes Bovinos
Brazilian Beef Cuts Book

B 2110
Pa

Shoulder Clod
Epaule

Carnaza de Paleta
Spalla Alta
Schulter

axsd dlzs

Jlonatka

BREA

el
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4_1;:,@&5

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.
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CoRTes sem 0SS0 - Quam‘o DIaNTEeIRO
Boneless Cuts - Forequarter

B 2111
Raquete

Oyster Blade
Paleron
Marucha (Chile: Punta Paleta)

Copertina

Schaufelstiick

ey yeS

CpenHsist 9aCTh JONAaTKH

H
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Corte constituido pela massa
muscular situada na fossa
infraespinhosa da escapula.
Base dssea: 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 T0MaTOYHON YaCcTH
WER

F2b 4 or 2| &
FrvoToA—
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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.
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CoRrTes sem 0SS0 - Quan'ro DIanTeIrRO
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 s
Jlonmatouro-mueueBas 4acTh
EEEMFR

O{THE al&h (Y 24
o0v RN\—k

AL o

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

Base 6ssea: 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 slhas

JlonmaTka ¢ TopOyImIKOi
BREER

ORI |4 (AL 3t 2)
20YRAN—

Corte constituido pela massa muscular
situada na face medial da escapula.

Base 6ssea: escapula.

Componentes musculares: subescapular.

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

Bones: scapula.

Related muscles: subscapular.
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CoRrTes sem 0SS0 - Quan'ro DIanTeIrRO
Boneless Cuts - Forequarter

B 2120
MuscuLo po DianTeiro

Shin

Jarret Avant

Garron Delantero (Chile: Ossobuco de Mano)
Geretto Anteriore

Vorderhesse
dsalel 8330
T'onens
IR
dCtzl2 =S4
>

Localizado nas regides braquial e
antebraquial, o corte é constituido das
massas musculares que envolvem o
radio e a ulna, com inserc¢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 GOoRrRDURa

Neck Fat On
Collier

Cogote con Grasa
Collo

Hals mit Fett
oo 7 443y

lesa

HIEA

XY sS4

XYY 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.
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CoRrTes sem 0SS0 - Quan'ro DIanTeIrRO
Boneless Cuts - Forequarter

B 2210.1

Pescoco sem GORDURaA

Neck Fat Off
Collier Maigre
Cogote sin Grasa

Collo senza Grasso
Hals ohne Fett

O (92 443,

[Tes 6e3 sxupa
EEMA

2xY =S4
XYY TF7YRNTT
I NSEIIStY S

Obtido do pescoco (B2210) pela
remocao 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&.ﬁjllags

JlomatouHas 4acTh
EEN

Hojlat

FvvY

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

Base 6ssea: cinco primeiras vértebras
toracicas e porcao 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.

104




CoRTes sem 0SS0 - Quan'ro DIaNTEeIRO
Boneless Cuts - Forequarter

B 2212
Peito

Brisket Point End
Poitrine

Pecho (Chile: Tapapecho)
Petto

Brust

yhall

I'pynunka
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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
PonTta po Peito

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

Nachbrust
el ol

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

Pontos que necessitam de especificagdo:
Costelas: nimeros necessarios.
Intercostais: se permanecem ou se sdao
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.
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B 2214

CosteLa po DianTelro

Ribs Roast

Réti de Carré
Sobrecostilla
Costole Anteriori
Querrippe
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[lepemuee pedpo
BN EE

4SS (ZHISH)
7ATDUT
21 }S

Corte obtido pela separacao 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.
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B 2215

CuPim

Hump
Bosse
Joroba
Gobba
Hécker, v.a. der Zebu-Rasse
dsdod
T'opo
Sy =14
s
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Corte constituido das massas musculares
situadas dorsalmente ao acém,
caracteristicas das ragas zebuinas.

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

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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510

Lincua

Tongue | Langue | Lengua | Lingua | Zunge
Ol

S3BIK

4+&
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A peca é preparada ap6s remocao do
0sso0 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 | Corazon | Cuore | Herz

oold
Cepaue
0

A

Preparado pela remoc¢do da gordura,
de artérias, valvulas e pericardio.

Prepared by removing the fat, arteries,
valves, and pericardium.
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Preparado pela retirada da capsula,
linfonodos e depositos de gordura.

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

Preparado pela remocao da gordursg,
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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i
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Preparado com as vértebras coccigeas e
musculos correspondentes.

Prepared with the coccygeal vertebrae and
corresponding muscles.

560

MioLo ou CéreBRO

Brain | Cervelle | Seso | Cervella | Hirn

T
Mos3r
4 fix
|

i
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.
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570

BucHo

Tripe | Tripes | Mondongo | Tripa | Pansen
gl

Tpebyxa

4Rt

2
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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.

571

BucHo Branqueapo

Tripe Bleached | Tripes Blanchies | Mondongo

Blanqueado | Tripa Imbianchita | Pansen, gebleicht

Vaebl G,

Bapénas Or6enénnas Tpebyxa
A4 it

MAE 214
BEHERNTAT

o i (41 i 5

Apo6s cozimento em agua por

45 minutos, € submetido ao clareamento
com per6xido 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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572

CoLméila

Honeycomb | Réticulum | Bonete

Reticolo | Netzmagen
EWEY]

Cortsl / Petukymym
BEFM

o (U9
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Separado do bucho, admite as mesmas
formas de preparo e apresentacao.

Prepared with the coccygeal vertebrae and
corresponding muscles.

573

BucHinHO

Bible | Omassum | Librillo | Foiolo

Bldttermagen

sall G,S)

Tperuit Kenynok /Omazym
+BH

Folr (M)

AXYLA

Constitui um dos proventriculos do
estdbmago, 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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580

Tenbpao

Tendon | Tendon | Tendén | Tendine | Sehne
Sl

Cyxoxuinue

485
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Preparado com os tenddes dos musculos
flexores superficiais e profundos dos
membros traseiros e dianteiros e tecido
fibroso de constituicao.

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

581

Licamento CeRrvicalL

Neck Tendon | Ligament Cervical | Ligamento Cervical
Legamento Cervicale | Zervikales Ligament (Band)
&=l Cuas

pEOEPHOE CYyXOKUITHE

R

S QOiEE

RYLTURY

GAD )

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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590

TrRagQuéla

Bovine Trachea | Trachée | Traquea

Trachea | Trachea
duilgalldaaitl
Tpaxes

e

7|2 x|
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Constituida da cartilagem da traquéia
ap6s remocao do tecido conetivo
adjacente.

Consists of windpipe cartilage after the removal
of the adjacent connective tissue.

600

MebuLa EspinHaL

Spinal Cord | Moelle Epiniére | Medula Espinal

Midollo Spinale | Riickenmark
So<idl Juzidl

3

CrunHOM Mo3r
LB
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B (HETV)
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Consiste na medula espinhal livre
das meninges externas.

The spinal cord released from the external
meninges.
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610

AorTa

Aorta | Aorte | Aorta | Aorta | Aorta
)

Aopra

NE

sz

TAILZR

Syl

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

The thoracic aorta artery in its initial part, after
emerging from the left ventricle of the heart.

620

VeRrGaLHO

Pizzle | Verge | Verga | Nerbo di Bue
Ochsenziemer

—wadl

IlomoBoit Ynen

Consiste no membro
reprodutor do bovino.

The reproductive organ in
male animals.
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630

MemBRrana po Diarracma

Diaphragm Membrane | Membrane du Diaphragme

Membrana del Diafragma | Membrana del

Diaframma | Zwerchfell
sl Olad] cliis
Men6pana [uadparmet
1% FR R

2zt m|x|
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?g‘ }LL) 53 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.

YA

Timo
Sweetbread | Thymus | Molleja | Timo

Kalbsbries

Jexzll gl S
Cmankoe Msico
i)

&
BE(TVWES)
odzall 3d

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=bll

Cene3énka

e
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Jak

Preparado pela remoc¢do dos vasos
sanguineos esplénicos e tecido
conectivo circunvizinho.

Prepared by removing its blood vessels and
adjacent connective tissue.

660

MasseTeRr

Cheek or Jowl Nuts | Masseter | Masetero

Massetere | Unterer Kaumuskel
d=olll dlasl

YenrocTHAs MBIIIIA
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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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670

EsoFaco
Weasand Meat | Oesophage | Eséfago

Esofago | Speiseréhre
=§ )l,

[Mumesoxa

RENA
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E a porcdo muscular do esdfago.

The muscular part of the esophagus.

680

RecorTes pe Desossa

Trimmings | Coupe de Désossage | Recorte de
Troceo | Ritagli di Carne Disossata | Zerlegtes
Ololald

beckocTHbIE OTHETKH

WA

s

NVES27)

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

Os recortes sao 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.
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690

Carne Moipa

700

Carne pe SanGRia

710
BananinHa po
ConTRaFILé

Miupezas e ManuraTuRras Bovinas
Fancy And Variety Meats

Minced Meat (Ground Beef) | Viande Hachée | Carne Picada | Carne Macinata | Hackfleisch
porde g 4+R1A %

MoJ1oToe Msco AMAA| T 7| 3 £ Faculd <

Produto cérneo 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
Slhaiwll dilall 8yl Clas degaze PN (B ERLY) AFAVEDY

M:sico KpoBOMyCKaHMs g !

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

ghall bilaak) dlastl dysl) R 5% AL P V771> 7—

MBI pocTOnda =S7t2 02 1l S (gla 43

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

espagos intercostais.
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CorTes Porcionapos
Portioned Cuts

Porcionados
Portioned Cuts
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CARPACCIO
CARPACCIO

PALITO
STICKS

FLOCOS
FLACKES

x



CorTes Porcionapos

Portioned Cuts

CARNE EM CUBOS
SHANK CUBE

" l.,

CARNE EM CUBOS VERMELHA
GOULASH

MIOLO DE ALCATRA SEM GORDURA E SEM ROLHA
RUMP HEARTS
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MIOLO DE ALCATRA
RUMP HEART A/B

COXAO MOLE SEM CAPA
TOPSIDE

BABY TOPS
BABY TOPS
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CorTes Porcionapos
Portioned Cuts

PATINHO
KNUCKLES

CORACAO DE PATINHO
HEART OF KNUCKLE

FILE MIGNON
FILLET
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CONTRAFILE
STRIPLOIN
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CorTes Porcionapos
Portioned Cuts

FILE COLADO HAMBURGUER
SPECIAL FILLET HAMBURGER

ESTROGONOFE ESPETINHO DE CARNE

STROGONOFF KEBAB
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Peso Médio por Corte
Average Weight Per Cut

Base no Traseiro com Osso pe 50 a 70KG Peso Minimo | Peso Maximo Mébia
Based on a 50 to 70kg Hindquarter Minimum Weight | Maximum Weight Average

Filé mignon com cordao
. 3,5 1,75 2,45 2,10
Tenderloin

Contrafilé com
corddo e com aba 9,0 4,50 6,30 5.40

Striploin chain on

Filé de costela
com aba e com gordura 3,2 1,60 2,25 1,92
Rib eye fat on

B1121.1
Miolo da alcatra
6,0 3,00 4,20 3,60
Rump heart
B1122
Picanha
23 1,15 1,61 1,38
Rump Cap
B1123 Maminha da alcatra

com gordura 2,2 1,10 1,54 1,32
Rump tail fat on

B1124
Coxdo mole
. . - 13,5 6,75 9,45 8.10
Topside or inside or inside round
B1125.2
1 Coxdo duro sem lagarto
; ) 8.4 4,20 5.88 5,04
% i 4 Flat or outside flat
T
B1126 g = Lagarto com gordura e

com pele 3,8 1,90 2,66 2,28

Eye round fat and skin on

Patinho

8,0 4,00 5.60 4,80
Knuckle or thick flanck
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Base no Traseiro com Osso pe 50 a 70KG Peso Minimo | Peso Maximo Mébia
Based on a 50 to 70kg Hindquarter Minimum Weight | Maximum Weight Average

Mdusculo mole

2,8 1,40 1,96 1,68
Leg of beef - heel muscle
Musculo duro ou garrao
3,0 1,50 2,10 1,80
Shank
P3
13,39 5,36 7.36 6,36
Shoulder clod
Raquete
4,05 1,62 2,23 1,93
Oyster blade
Peixinho
2,73 1,10 1,50 1,30
Chuck tender
Coragdo da paleta
9,50 3,80 523 4,52
Shoulder cover
Musculo do dianteiro
6,03 2,41 3,32 2,87
Shin
Pescoco com gordura
1091 4,36 6,00 5.18
Neck fat on
Acém (miolo)
12,50 5,00 6,88 594
Chuck
Peito
) ] 7,40 2,96 4,07 3,52
Brisket point end
Costela do dianteiro
8,22 3,29 4,52 391

Ribs roast
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Embalagens
Packaging

A linguagem dos produtos Brazilian Beef inclui simbolos nas
etiquetas das embalagens que representam os diferentes métodos
de embalagem dos produtos carneos. Para definir seus requisitos
de embalagem, os simbolos identificam os métodos utilizados.

congelados.

congelados.

VAC - LP/VAC - MW/VAC - TP/VAC.

Indica que o produto esta embalado em uma caixa de
papeldo com duas ou mais camadas de carne, cada
uma separada por um material aprovado.

Uso pretendido: manter a separagdo dos produtos

VAC - EmBaLaDpo a vacuo

Indica que o produto foi embalado em um saco plés-
tico especialmente formulado, submetido ao vacuo e
selado. Quando o simbolo para embalagem a vacuo
aparecer depois do simbolo de embalagem, isto
indica que o produto é embalado a vacuo. Por ex: IW/

The Brazilian beef products language includes packaging symbols on
labelling and denote different methods of packing of meat products. To

define your packing requirements the symbols identify those methods.

IWP- EmBaLapo IinpivibuaLmenTe IWP - Individually Wrapped

Indica que o produto foi embalado individualmente
com um material aprovado (folha ou saco).
Uso pretendido: manter a separagdo dos produtos

Indicates that the product is individually
wrapped in an approved material (sheet or bag).
Intended use: maintain separation of frozen product.

LP - Layer Packed

Indicates that the product is packed into a carton
containing two or more layers of meat with each layer
separated by an approved material.

Intended use: maintain separation of frozen product.

VAC - Vacuum Packed

Indicates that the product has been packed in a special
formulated bag-vacuum packed and sealed. When the
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.

Uso pretendido: aumentar o tempo de prateleira para

12 semanas, em condi¢des controladas.

TP - EmBaLapo na Banbesa

Indica que hd uma ou mais por¢des de carne embala-
das em um container aberto e coberto com plastico.
Uso pretendido: ideal para disposi¢do em ponto de
venda de produtos resfriados (reduzido tempo de

prateleira).

cortes de carne.

em volta da carne.

MWP - MuLTI-emBaLabo

Indica que o produto foi embalado em um Gnico saco
plastico ou cobertura plastica e tem dois ou mais

Uso pretendido: reducdo de custos quando hd mais
de um corte e a quantidade é pequena.

MAP - EmBaLacem ATmosFericamenTte MobiFicapa MAP - Modified Atmosphere Packaging

A embalagem com atmosfera modificada é uma outra
técnica de embalagem. Ao invés de aplicar o vacuo,
as embalagens sao preenchidas com uma mistura de
gases. Assim como na embalagem a vacuo, o plastico
precisa ser impermeavel para reter a mistura de gases

TP - Tray Pack

Indicates that one or more portions of meat packed in an
open container and covered with film.

Intended use: short shelf life for chilled product. (Ideal
retail display)

MWP - Multi-wrapped

Indicates that the product has been packed in a single bag
or covering and contains two or more cuts.

Intended use: cost effective when packing a small
quantity of product.

Modified atmosphere packaging is another packaging
technique. Instead of pulling a vacuum, packs are flushed
with a mixture of gases. As with vacuum pack the film has
to be impermeable to gases to retain the modified gas
atmosphere around meat.

Intended use: extended retail shelf life. (Retail display).

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