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Pork side
{skin on, hind feet on, front feet of, jowl on
fat thinkness at 6-7 spondales < 3 cm)

MoayTywa cBUHaA B LWIKype,

C 3aAHEHW HOXMKOH, c bakom
(TOALUMHA WNHKa Ha B-T NO3B0OHKE < 3 CM)
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Pork side, skin on, hind

and front feet of, jowl off
“‘-? (fat thinkness at 6-7 ::+punda1n.‘+5__«= 3cm)
MoayTylWwa cBMHAaA B WKype, bea

3apHen U nepepHen HoXKH, bes baka
{TOALUMHE WNKKa Ha B-T NO3BOHKE < 3 CM)
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Pork sides,

rind off, feet off, jowl of
(fat thinkness at 67 spondales < 3 cm)

MonyTywa ceuHan obpesHasn

6e3 wkypsbl, 6e3 HoXek, 6e3 baka, B cane
(TOALUMHA WNHKa Ha 6-T NO3BOHKE < 3 cm
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Pork collar

boneless, trimmed. With false lean.

CeuvHanA wen
EIECKGI'_‘THEH. bes LWNHKa; C MACHBIM ADCKYTORM
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Pork shoulder
boneless, rindless, fatless, ribmeat off, shankmeat off

CeEMHanA nonatka
CEMHAA Aonatka GeckocTHaRA, 683 WKy,
WHP yaaneH, Bea ToacToro pedpa, Gea pyibHM
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Pork loin boneless

Pork loin boneless (sheet ribbed), rindless,
without oyster piece, cut max. 25 mm
from the dark muscle, approx. & mm fat

CeuHOMW KapboHap

CexHoR Kapbounaa (McToBan ofipeska pebep),
Ges wryps, Ge3 Makiaka, pasmvep max. 25 MmM
OT TEMHOA MBI, NPHEA. 6B MM Hupa




Pork loin
Pork loin, bone in, with oyster piece.

CeuHan KopeHka
Ha KOCTH, C MaKAaxomM
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Pork belly

boneless (sheet ribbed), rind on

CeWHanA rpyaMHKa 6eckocTHaRnA
avcToBan obpeska pebep, B Wxype




Pork belly
single ribbed, rind on,
softbone in, without breastbone

CBHHan rpyaMHKa
(pebpa CHATLI NO DAHOMY, B WKYPE, C XPALWAMK. GE3 rPYAHOR KOCTH)



Pork belly
boneless (sheet ribbed), rind on, full length, full width

CeuHanA rpyaAMHKa 6eckocTHasn
(nHecToRan obpesxa pebep), Ge3 WKYPLI, NOAHOA AAMHE! W LWHPHHE
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Pork belly

bone in, rind on, full length, full width

CBUHanA rpyAMHKa
Hal KOCTH, B LUKYPe, NOAHOA AAMHEI W LWHPHHEI
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Spare ribs
pork belly ribs, sternum off

lpyaHble pebpa
pebpa rpyaMHEY ¢ mexpebepHBIM
MACOM, GE3 rPYAHOH KOCTH
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Loin ribs
pork loin ribs, narrow cut

Pebpa KoperKu
¢ mexpefepHbIM MACOM, YIKWA obpes
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Rib cartilage

MpyAHOW XpALL




"}L'E-‘m

Pork tenderlomin
chain off, head on

CBWHAaA BhI pe3kKa
Ge3 GpHWHOA YacTH, C MOADBKOA
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Pork leg

boneless, rindless, fatless,
shank off, without tenderloin
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CBUHOW OKOpPOK
BECHOCTHRIA, GB3 WKYPEI,
fGea wupa, 63 roAAwky, Ges gune




TazobeapeHHas yacTb
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Front hock

pork forequarter front hock

CeuHan pyAbKa
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Pork hindquarter hock

CeWHan roAsKa
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Pork front feet
(cut at 1™ join)

Horu nepeaHue
(oTpy6 Ha nepBom cycTase)
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Pork hind feet

(cut at 2™ joint)

Horu 3agHue
(oTpyh Ha BTOpOM cycTaBe)



Pork snouts boneless

CBMWHbIE HOCbl BECKOCTHLIE
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Pork diaphragm

w0 membrane, trimmed

CeuHan anadparma
Gea membpaHbl, 3a4YHLLEHHAA



Pork meat head

-
\ - MACO CEMHBIX TOAOE




Trachea

Tpaxes




Pork jowl

as grown, w/o neck fat, rind on

CeHWHbIE BaKku
Ha WKype, 683 WEeAHOrD WNHKa
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Pork ears
with inner ear

CBMWHBIE VLUK



Back fat

pork back fat, rindless, w/0 neck fat

lLnuk xpebToBoK
CEMHOW xpebOTOBOH WNKHK, He3 WKYpPL!, B3 WeAHOro WNHKa
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Cutting fat

pork cutting fat rindless, ham & shoulder

Wnuk 6okoBO#H
CBWHOR BOKOBOW WNKMK, B83 WKYPbI

29,



Pork rind

{1-2 mm fat)

CenHan wkypa
1-2 MM WNHKa
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Pork tail

w0 tailbone

CBHHOW XBOCT
Ge3 KONYHUKOBOH KOCTH
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Pork trimmings 90/10

Tpummuur 90/10
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Pork trimmings 80/20

Tpummuur 80/20
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Pork stomach
{pouched cut)

CeuHbIE XenyaKku



Pork tongue
(swiss cut, without root meat)

HA3bIKKW CEMHBbIE
(weeAuapckHA obpea 683 NOABAIBIMHOIe MACA)
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CeWHan neYyeHb




Pork kidney




Pork heart

CeWHoe cepaue
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