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PORK CUT CHART

Backrib end removed Backrib end Centre cut spareribs

—

Shoulder riblet

Side spareribs regular trim

PORK CUT CHART

BELLY

Boneless middle Skinless Commercial Trim Skinless single ribbed

ORK CUT CHART

FATS & SKINS

Back fat

Mixed skins

PORK CUT CHART

SHOULDERS

Boneless shoulder picnic Butt boneless Capicola

PORK CUT CHART

OFFALS

Kidneys

PORK CUT CHART

SUNDRIES

Neckbone riblet off

Tongue

Front foot

Ham flank on

P

Ham knuckle

Ham skinless, boneless

PORK CUT CHART

HAMS

Ham flank removed

Ham inside muscle

Ham outside muscle Ham shank skinless, boneless

Back Boneless, short cut

Tenderloin side
muscle removed, defatted

PORK CUT CHART

LOIN
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Back boneless,
short cut, false lean

Back boneless, short cut,
‘main muscle, eye only

Sirloin boneless

Tenderloin silver
skin removed




