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The Beef Carcass

Chuck 30%

H 0,
R'b\lo % Loin 17%

I Round 23%

Brisket, Plate & Flank

20% @

Cheap Chuck Roast

Beef Chuck Blade
Steak or Roast

SAVE up to $1.80 Th.

Beef Primals Price Trends

LOIN +4%

=

CHUCK -24%
ROUND -25%
TRIMMINGS - 28%

1998 vs, 1993 values
Source: CattleFax

Muscle Profiling is:

A comprehensive body of work that
fully characterizes the chuck and
round, such as:

Tenderness

Composition

Processing traits

Dimensions

Color

Others

26% of
carcass
by
weight

69% of
carcass
by
weight




Profiling Muscles of the Chuck
and Round
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Chuck Summary Data
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Dorsalis oblique

Infraspinatus
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Latissmus dorsi 1
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Longissimus costarum T 1 | 36-38%

Longissimus dorsi (WHC) ~ R=>38%

Levatores costarum

Multfidus & spinalis dorsi S

Rhomboidus ¥ = 170475 mL

Scalenius dors: R=<170 mL

Serratus ventralis

Splenius

Superficial pectoral

Subscapularis

Supraspinatus

Tensor fascia antibrachil

Teres major

Trapezius

Triceps brac!

NUTRITIONAL INORATION 34 INFRASPINATUS

PHYSICAL TRAITS (DENCDED)

Carcas Welght

- 050
1853 o o110y
) Sa1035) Y

e 031020,
230039 24020

Genadd

o
Exprebicmobtur, ¥
Mol concenra

oty
o, mul

Colagen, mefg

Shear forc, b (ma)
Shear forc. o 013>

Bovine Myology — Muscle
Profiling Web Site

Univ. of NE

http://bovine.unl.edu




Muscle Rank based on Tenderness
Shoulder Clod, 114 A

Psoas major Tenderloin “Tenderloin | Lomo
Infraspinatus Clod Marucha

Spinalis dorst ib cap Ribeye ‘Tapa de bife ancho
Serrtus ventralis Boneless shortrib_| Chuck roll | 10 costills - Plancha
Mukifidus dorsi. Chuckroll | Aguin

Subscapular Chuckroll | Tapa de aguja
Teres major Petite tender Aguia

Recus fomoris Sirloin tip centor | Knuckle Bola de lomo (centro)
Longissimus dorsi oin eye Loi Bife angosto
Obliques internus abdonsinus | Bottom sirloin flap | Sirloin Bife grande de vacio
Gracilis ound cap Inside round | Tapa de nalga
Triceps brachil Clod heart Clod Centro de camaza de paleta
i Heel Bananita
Reotus abdonimis Flank § Bife de vacio
i Adductor | Inside round Inside round | Nalga de adentro sin tapa

Biceps femoris Outside round flat_| Outside round_| Cuadrax

i Mock tender Clod Chingolo
Eye of round Eye of round Peceto
Splenius Sierra cut Chuckroll | Aguia
Superficial & deep pectoral | Brisket Brisket Pecho
Gluteus medius Top sirloin Sirloin Cuadsil s tapa
Trapozius Lifier meat Lifler meal___| Tapa de bife ancho
Hump Chuckroll | Aguia

Cutting the Shoulder Clod Value-added Cu

$4.79/1b $5.29/1b

= $4.39/lb $3.79/b
Ranch Steaks Flat Iron Steaks Petite Tenders
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Volume of Cuts in Foodservice
2007
(million pounds)

Volume - Steaks in Foodservice 2007

Pounds in
Mil

Live Animal Price

Ribeye and Strip
Steaks

Sirloin

Other steaks

Filet Mignon
T- Bone

Porterhouse

Flat Iron

Petite Tender
Ranch Cut

Source: Technomic Usage and Volumetric Assessment of Beef, 2006

Producer Bottom Line:

Value of Chuck versus Live Animal
1995 - 1999

Chuck Increased Values
$50 - $70 per head

Price per cwt.




Value of Chuck versus Live Animal

2000-2005 Values of Chuck versus Live Animal

2005-2008

Price per cwt.

Muscle Rank based on Tenderness

Tank | Nuscle name Common name | Primal cut___ Cortes boving
Proas major “Lenderloin nderloin__| Lomo,
Infraspinatus Top blade lod Marucha

Spinali dorsi Rib cap ibeye “Tapa de bifo ancho .
e T - P Next Frontier...Chuck Roll
Mulifidus dorsi uckroll | Aguia e
“huck roll “Tapa de aguja
Teres major Potite tender Clod Aguin
Reolus femoris Sirloin tip center__| Knugkle Bola de Tomo (ceniro)
Longissimus dorsi Loin eye Loin Bife angosto
Obliques internus abdominus | Dottom sirloin lap | Sirloin Dife grande de vacio
Gracilis Round cap Inside round__| Tapa de nalga
“Triceps brachii Clod heart Clod Centro de camaza de paleta
Heel Heel Bananita
Rectus abdonimis Flank Flank Bife de vacio
‘Adductor | Inside round Inside round Nalga de adentro sin tapa

iceps femoris Outside round flat | Outside round

i Mock tender Clod
Fye of round
Splenius Chuck roll
‘Superficial & deep pectoral s Briskel
Gluteus medius Top sirloin Sirloin 3 Chuck Roll
Trapezius Lifler meat Lifter meal | Tapa de bife ancho

Hump Chuckroll | Aguiz NAMP 116A

Chuck Eye Steaks

Chuck Roll
NAMP 116A

Chuck Eye Under blade
NAMP 116D NAMP 116E g




America’s Beef Roast

Boneless, Country-Style
Beef Chuck Eye Ribs

Sierra Cut

Denver Cut

The Chuck is on a Roll!

Chuck Eye Roll Blade Roast Delmonico Steak

T —
Boneless Country-Style Ribs

Sierra

Cut Denver Cut

Delmonico Steak  Country-Style America’s
(Chuck Eye Beef Chuck Ribs  Beef Roast

Steak)

AmerMoast
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116D Beef Chuck, Chuck Eye Roll Starting a e genera Trimmed Rhomboideus. Application: Beef
¥e Strtingat e postror end generate 198 002 i Sreaks 7 i Gomboioe

Sierra Cut (Splenius)
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America’s Beef Roast. Can be generated

' Untrimmed S
oGl America’s Beef Roast Untrimmed S

Access to Cutting Sheets, Sell
Sheets and Videos

ttp://www.beefinnovationsgroup.com/ BAM - Beef Alternative
* Click on Value-Added Cuts for: Merchandising

—How To Cut

— Sell Sheets
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1. Start with a whole
Top Loin.

Beef Top Loin Petite Roast

2. From the sirloin end of the loin,

TOp loln Fllet = cut three %” to 1” thick beef

top loin “vein” steaks.

3. Package “vein” steaks and
display in your case.

Beef Top Loin Filet Beef Top Loin Vein Steaks




4. Locate and remove tail from
the loin.

5. Remove heavy connective tissue
on the thicker back side. Cut in
half lengthways.

Beef Top Sirloin Cap Steaks

Top Sirloin Filet

Beef Top sirloin Filet Beef Top Sirloin Petite Roast

4. Top Sirloin Cap (A), Center (B)
and extra muscle (C).

5. Start with the center portion of
the top sirloin (B).

Beef Top Loin Petite Roast BEEFY

1. Start with a whole
Top Sirloin.

Trim fat and
connective tissue.

3. Follow the natural seam and
remove “mouse” muscle

from the center portion of

the top sirloin.

Top Sirloin Petite Roast

Beef Top Loin Filet

2. Locate and remove top sirloin
cap from center portion

of the top sirloin. Trim and
remove any unwanted fat

and connective tissue.

Top Sirloin Filet




5. Start with the top sirloin cap.

6. Locate the direction of the
muscle fiber and cut across the
grain to generate top sirloin
cap steaks 1” thick.

35 7
7.Cutsteaksend to end. W

Beef Top Sirloin Cap Steak

1. Start with a whole
boneless
Ribeye.

2. Cut 3 to 6 ribeye steaks %"
thick.

3. Remove ribeye tail and
intercostal meat.

6. Separate ribeye roll. Ribeye (A)
Complexus muscle (B) Ribeye
Cap (C).

7. Section ribeye. NOTE: All
sections can be used as filets or
as roasts; section A is shown in
the following step.

Beef ribeye Filet

8. Net or tie sections. Leave
whole or portion into 1% to
4 |b roast.

Beef ribeye Filet

Ribeye Filet

Beef ribeye cap steak
Hee Ribeye Roast

4. Trim any unwanted fat from
ribeye roll.

5. Locate ribeye cap and complexus
muscle by following the natural
seam.

6. Separate ribeye roll. Ribeye (A)
Complexus muscle (B) Ribeye
Cap (C).

7. Remove fat and connective
tissue and leave whole.

8. Cut into portions.

BEET
v

4

Beef ribeye cap steak
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