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Complete Meat

2 Packaging
Case Solutions That Goes the
. Extra Mile
for Your Business _
Tyson Fresh Meats’ Service-Driven OV (e Y=
mother bag technology:
Case Ready Program - Appeals to consumers’
desire f
You’re dedicated to bringing the best to customers; we’re pgz:zsg%;?\ﬁ;i\?gap

dedicated to innovative solutions that bring you unmatched
product assortment, efficiency and value.

maintaining shelf life

Airtight mother bag
seal for optimal bone

Universal Case Ready Program and meat color

Our Universal Program provides a comprehensive meat case
solution to customers no matter their size or volume goals.

By delivering consistent product
B quality and access to the most

# in-demand cuts, we’re helping
retailers stock the items that
drive margin.

| Offerings include traditional fresh
@8 beef and pork options as well as
specialty, value added products.

Solutions That Work for You
The benefits of our Case Ready Program start with: Py
We're

D A

Minimized Product  No In-House Trimming: Extended Shelf Life:

committed
to always
providing the

Handling: - Reduces waste and  « Reduces shrink exceptj_ona]_
« Increases backroom labor costs  and out of stocks R .
food safety - Allows employees . Increases SerV1ce, re].].ab].e
to spend more time  assortment
with shoppers and sales fill rates and
......................................................................................................................... on-time
Support That Makes A Difference delivery that
Through promotions and strategic support, we .
help you engage with shoppers to encourage drlve youl'

product trial and build customer loyalty to drive

incremental growth. bOttom ].ine.



Overwrap

Tyson

—= | Beef Products

Beef Tenderloin Steak
1-4047-A1

Beef Ribeye Steak
1-2007-B1: 1 pc/tray
1-2007-HS8: 2 pc/tray
1-2007-11: 3 pc/tray

e Target Thickness of 11/2”
e Fat Cover of 1/8”

o All kidney fat removed e Tail Length of 17

e Target Thickness of 1”
e Fat Cover of 1/8”

e Free of cartilage

Beef Loin Strip Steak
1-4007-B1:1pc/tray
1-4007-D1: 2pc/tray
1-4007-HS8: 3 pc/tray
1-4007-11: 4-5 pc/tray

Beef Loin T-Bone Steak
1-4027-E1: 1 pc/tray
1-4027-T1: 2 pc/tray

e Tail Length of 1”
e Target Thickness of 7/8”
e Fat Cover of 1/8”

e Tail Length of 1” e Fat Cover of 1/8” . )
e Minimum tenderloin of 17

o Target Thickness of 1”7 e No backstrap >1/4”

Bone-In Beef Loin Boneless Beef
T-Bone Steak Thick Cut Sirloin Tip Steak
1-4227-E1 1-6067-HS

e Tail Length of 1”
e Target Thickness of 11/4”
e Fat Cover of 1/8”
e Minimum tenderloin of 17

e Target Thickness of 5/8”
e No kernal fat >1/2”

Beef Top Sirloin Steak Boneless Beef Top
1-4037-M3 Round Steak
—_ 1-6007-M3

e Target Thickness of 1”
e Fat Cover of 1/8”

e Target Thickness of 5/8”
e Kernal fat less than 1/4”

e Flake fat only




Beef Loin
Tri-Tip Steak
1-4837-D1

Beef Chuck Steak
1-1717-M3

e Target Thickness of 5/8”
e Fat Cover of 1/4” +/-1/8”

wy An - e Target Thickness of 7/8”
e Kernal fat 1” x 2” maximum

e Fat Cover of 1/8”

Beef Ribeye Steak - Boneless Beef Eye
Thin Cut of Round Steak
1-2107-G8 1-6047-I1: 5-8 pes/tray

1-6047-J2: 3-4 pcs/tray

e Tail Length of 17
e Target Thickness of 1/2”
e Fat Cover of 1/8”
e Free of cartilage

e Target Thickness of 5/8”
e Fat Cover of 1/8”
e Minimum muscle size 2” x 3”

Boneless Beef Sirloin

Tip Steak Thin Cut
1-6077-G9

Bone-In Beef Loin

T-Bone Steak Thin Cut
1-4127-G8

« Tail Length of 1”

« Target Thickness of 3/8”
. Fat Cover of 1/8”

« Minimum tenderloin of 17

e Target Thickness of 1/4”
e No kernal fat >1/2”

Boneless Beef Beef Chuck Pot Roast
Sirloin Tip Roast 1-1917-M3
1-6607-HS -

e Target Thickness of 13/4”
e Fat Cover of 1/8”
e Kernal fat 1” x 2” maximum

e Target Thickness of 11/2”
e Fat Cover of 1/4”
e No kernal fat >1/2”

Beef Chuck Boneless Beef Eye
Shoulder Roast Round Roast
1-1837-C1 1-6927-W1

e Target Thickness of 2” to 3”
e Fat Cover of 1/8”

e Fat Cover of 1/4” max




Boneless Beef Bottom

Round Roast 8 PK
1-6917-W1U

e Fat Cover of 1/8” +/-1/8”

Boneless Beef Top
Round Thin Sliced
Sandwich Steak
1-6837-D1

» Target Thickness of 4mm
. Trimmed to lean
« Minimum size 3” x 3”

Boneless Beef Top
Round Extra Thin Cut
for Milanesa

1-6837-M3

e Target Thickness of 1/8”
e Trimmed to lean
e Minimum size 3" x 5”

Beef Stew Meat
1-0007-C9

e Target Thickness of 1”7 x 1" x 1”
e Fat Cover of <1/4” x 1/4”

Beef Country Style Rib
1-1077-C1

e Target Thickness of 11/4”
e Fat Cover of 1/4” +/- 1/8” maximum
e No cartilage/backstrap

Boneless Beef Top

Round London Broil
1-6157-M3

e Target Thickness of 11/2”
o Flake fat only
e Minimum size is 4" x 77

Boneless Beef Extra
Thin Ribeye
1-2097-38U

e Tail Length of 1”
e Target Thickness of 2.75mm
e Fat Cover of 1/8”
e Free of cartilage

Beef Extra
Thin Carne
1-1087-C8

e Target Thickness of 1/8”
e Fat Cover of <1/2” x 1”
e Target lean appearance 90%

Boneless Beef Kebab
(Non-EH) 12pk
1-6707-COU

e Target Thickness of 11/4” x11/4”
e No surface fat
e No silver skin allowed

Beef Cubed Steak
1-4057-B9: 2 pc/tray
1-4057-E8: VP, 4 pc/tray

e Target Thickness of 3/8”
e Fat Cover of 1/4” max
e Diameter 4” x 4”




Overwrap Beef Product Set-Up Information

CASE READY CODE PC/TRAY ‘ TRAY SIZE | AVG TRAY WT | AVG BOXWT TRAY/BOX TI/HI ‘ CASE/PALLET
1-0007-C9 Fill 3P 1.251b 2250 1b 18 4x6 24 900-27182-58750-4
1-1077-C1 5-6 3P 1.63 Ib 13.00 Ib 8 6x10 60 900-27182-58755-9
1-1087-C8 Fill 3P 1.251b 15.00 Ib 12 4x9 36 900-27182-58023-9
1-1717-M3 1-2 P 1.80 Ib 14.40 Ib 8 5x7 35 900-27182-58380-3
1-1837-C1 1 3P 2501b 20.00 Ib 8 6x6 36 900-27182-55820-7
1-1917-M3 1 P 2751b 22.001b 8 5x7 35 900-27182-58760-3
1-2007-B1 1 2S 078 Ib 6.24 b 8 6x10 60 900-27182-58763-4
1-2007-H8 2 8P 1.56 Ib 12.48 Ib 8 4x9 36 900-27182-58764-1
1-2007-11 3 oP 2341b 14.04 Ib 6 6x6 36 900-27182-58727-6
1-2097-38U 6 6S 0.94 Ib 752 1b 8 4x9 36 900-27182-56811-4
1-2107-G8 2 8S 078 Ib 6.24 b 8 4x9 36 900-27182-58026-0
1-4007-B1 1 2S 0.67 Ib 536 1b 8 6x10 60 900-27182-58767-2
1-4007-D1 2 4P 140 Ib 11.20 Ib 8 6x10 60 900-27182-58768-9
1-4007-H8 3 8P 210 1b 16.80 Ib 8 4x9 36 900-27182-54452-1
1-4007-1 4-5 oP 3.64 b 21.84 Ib 6 6x6 36 900-27182-58746-7
1-4027-E1 1 4s 112 1b 8.96 Ib 8 6x10 60 900-27182-58769-6
1-4027-T1 2 9s 2.241b 8.96 Ib 4 6x6 36 900-27182-54453-8
1-4037-M3 1/2-3 P 143 1b 11.44 b 8 5x7 35 900-27182-58027-7
1-4047-A1 2 2P 0.84 b 672 1b 8 6x10 60 900-27182-58772-6
1-4057-B9 2 2S 074 1b 13.32 Ib 18 4x6 24 900-27182-58773-3
1-4057-E8 4 4s 148 Ib 1776 Ib 12 4x9 36 900-27182-58774-0
1-4077-C1 1-4 3P 1.011b 8.08 Ib 8 6x10 60 900-27182-54455-2
1-4127-G8 2 8S 1.08 Ib 8.64 b 8 4x9 36 900-27182-58381-0
1-4227-E1 1 4s 1.211b 9.68 Ib 8 6x10 60 900-27182-58382-7
1-4837-D1 3-6 4P 1.311b 10.50 Ib 8 6x6 36 900-27182-54456-9
1-6007-M3 1-2 P 1.03 Ib 1236 1b 12 5x7 35 900-27182-58028-4
1-6047-11 5-8 oP 2.201b 13.20 Ib 6 6x6 36 900-27182-58778-8
1-6047-J2 3-4 108 1.04 Ib 12.48 Ib 12 6x5 30 900-27182-58778-8
1-6067-H8 2 8P 176 Ib 14.08 Ib 8 4x9 36 900-27182-58780-1
1-6077-G9 3-4 8S 1.56 Ib 1872 1b 12 4x6 24 900-27182-58781-8
1-6157-M3 1 P 162 Ib 12.96 Ib 8 5x7 35 900-27182-58784-9
1-6607-H8 1 8P 2.461b 19.68 Ib 8 4x9 36 900-27182-58350-6
1-6707-C9OU Fill 3P 110 Ib 13.20 Ib 12 6x6 36 900-27182-56813-8
1-6837-D1 8-10 4P 0.90 Ib 10.80 Ib 12 6x6 36 900-27182-58791-7
1-6837-M3 7-8 P 0.93 b 112 Ib 12 5x7 35 900-27182-58785-6
1-6917-W1U 1 4D 2.641b 2112 1b 8 6x6 36 900-27182-58740-5
1-6927-W1 1 4D 2.581b 20.64 Ib 8 6x6 36 900-27182-58787-0
Tyson Fresh Meats, Inc. Tyson

Dakota Dunes, SD 57049 | 833.472.0255 */© 2021 Tyson Foods, Inc. FRESH MEATS TEAM
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FRESH MEATS TEAM

Net Weight Loaves

CASE READY
CODE

DESCRIPTION

CASE/
PALLET

BOX DIMENSIONS

Catch Weight Grinds

UPC CODE

1-0101YOUN | All Natural’ GB 73/27 100 | 2P | 24 | 2400 | 4x6 | 24 | 2312°x1912"x125/8" | 335 | 0-27182-56127-3
1-010-D9GN | All Natural' GB 73/27 200 | 4P | 18 | 3600 | 4x6 | 24 | 2312"x1912"x125/8" | 335 | 0-27182-55133-5
1-0101-R4GN | All Natural' GB 73/27 450 | 8D | 4 | 1800 | 6x7 | 42 | 2313/6"xM11/16"x 9 116" | 156 | 0-27182-55880-8
1-0231Y9GN | All Natural' GB 80/20 100 | 2P | 24 | 2400 | 4x6 | 24 | 2312"'x1912"'x125/8" | 335 | 0-27182-56128-0
10231-D9GN | All Natural' GB 80/20 200 | 4P | 18 | 36.00 | 4x6 | 24 | 2312'x1912"x125/8" | 335 | 0-27182-55761-0
1-0231-R4GN | All Natural' GB 80/20 450 | 8D | 4 | 1800 | 6x7 | 42 | 2313/6"x111/16"x9 116" | 156 | 0-27182-55804-4
1-0121-D9GN | All Natural' GB 85/15Round | 2.00 | 4P | 18 | 36.00 | 4x6 | 24 | 23172"x1912"x125/8" | 3.35 | 0-27182-55672-9
1-0131Y9GN | All Natural' Lean GB 93/07 | 1.00 | 2P | 24 | 2400 | 4x4 | 24 | 2312"x1912"x125/8" | 335 | 0-27182-55673-6
1o1s1voeN | AN Natg?;ggf Lean 100 | 2P | 24 | 2400 | 4x6 | 24 | 2312"x1912"x125/8" | 335 | 0-27182-55768-9
ro151DoGN | AW Natg?;ggf Lean 200 | 4P | 18 | 3600 | 4x6 | 24 | 2312"x1912'x125/8" | 335 | 0-27182-55808-2
PRIMAL NET WEIGHT LOAVES
1-O111-YOGN | All Natural' GB80/20 Chuck | 1.00 | 2P | 24 | 2400 | 4x6 | 24 | 2312"x1912"x125/8" | 335 | 0-27182-55678-1
1-0111-D9GN | All Natural' GB 80/20 Chuck | 2.00 | 4P | 18 | 36.00 | 4x6 | 24 | 2312"'x1912"x125/8" | 335 | 0-27182-55135.9
1-0111-RAGN | All Natural GB80/20 Chuck | 450 | 8D | 4 | 1800 | 6x7 | 42 | 2313/6"x1111/16"x 9 11/16" | 1.56 | 0-27182-55881-5
1-0121Y9GN | All Natural GB 85/15Round | 1.00 | 2P | 24 | 2400 | 4x6 | 24 | 2312"'x1912"x125/8" | 335 | 0-27182-55672-9
1-0141Y9GN | All Natural' GB 90/10 Sirloin | 100 | 2P | 24 | 2400 | 4x6 | 24 | 2312"x1912"x125/8" | 335 | 0-27182-55882-2
1-0141-D9GN | All Natural' GB 90/10 Sirloin | 2.00 | 4P | 18 | 36.00 | 4x6 | 24 | 2312°x191/2"x125/8" | 3.35 | 0-27182-55897-6
10991086N | 0% Lean20% FatGround | | 4o | gy | 2400 | 4xg | 32 | 2313/16"x M111/16" X9 /16" | 156 | 0-27182-56550-9
Beef and Pork Blend

*Minimally processed. No artificial ingredients.




Net Weight Patties

CASE READY
CODE

DESCRIPTION

BOX DIMENSIONS

UPC CODE

1:8141-94UNV | All Natural' 73/27 40z GB Patties (10/tray) | 2.50 | 9L 4 | 1000 | 6x7 | 42 | 2313/16"x 11 116" x 9 /16" | 156 | 0-27182-54404-7
1-8141-94UN | All Natural 73/27 40z GB Patties (10ftray) | 2.50 | 9L 4 | 1000 | 6x7 | 42 | 2313/16"x 11 116" x 9 /16" | 156 | 0-27182-54404-7
1-8041-K8UN | All Natural GB Patties 80/20 4/11# Net | 1.00 | 10P | 12 | 1200 | 4x8 | 32 | 2313/16" x 11 11/16" x 9 11/16" | 156 | 0-27182-56800-5
1-8041-94GNV All Natural GB Patties 80/20 250 | oL 4 11000 | 6x8 | 42 |2313M6"x1111/16"x 9 11/16" | 1.56 | 0-27182-57905-6
4/12.5# Net
1-8221-K8UN Al Nat”razl/ff#P,j:t'eS 80/20 200 | 10P | 12 |12.00| 4x8 | 32 | 2313/16"x M11/16"x 9 11/16" | 156 | 0-27182-56801-2
1-8221-M4UN Al Nat”razl /ff#Pljtett'eS 80/20 200 | 1P 4 800 | 6x7 | 42 | 2313/16"x M 11/16" x 9 1/16" | 156 | 0-27182-57959-9
All Natural” Angus GB Patties " " "
1-8228-K8UN 8020 211 2% Net 200 | 10P | 12 | 2400 | 4x8 | 32 |2313/16"x1111/16" x 9 11/16" | 156 | 0-27182-56803-6
All Natural” Angus GB Patties " N N
1-8248-K8UN 20120 311337 Mot 133 | 10P | 12 | 1596 | 4x8 | 32 | 2313/16" x 1M1 1/16" x 9 11/16" | 156 | 0-27182-56804-3
1-8211-K8GN | All Natural 93/07 4oz GB Patty (4/tray) | 1.00 | 10P | 12 | 1200 | 4x8 | 32 | 2313/16" x M11/16" x 9 11/16" | 1.56 | 0-27182-55675-0
PRIMAL NET WEIGHT PATTIES
All Natural’ 80/20 " " "
1-8131-K8GN Chuck 5.30z OB Patty @/tray) 133 | 10P | 12 | 1596 | 4x8 | 32 | 2313/16"x 1 1/16" x 9 11/16" | 156 | 0-27182-55884-6
1-8151-K8UN All Natural 85/15 Round 5.30z 133 | 10P | 12 | 1596 | 4x8 | 32 | 2313/16"x N 1/16"x 9 11/16" | 156 | 0-27182-56806-7
GB Patty (4/tray)
1-8161-206N | AllNatural Chopped Sirloin Steak | o | 449 12 112,00 | 4x6 | 24 231/2"x191/2"x 12 5/8" | 335 | 0-27182-55321-6
80z (2/tray)
1-8361-K8UN | Beef Brisket Burgers 3/11.33# Net 133 | 10P | 12 | 1596 | 4x8 | 32 | 2313/16" x 11 1/16"x 9 11/16" | 156 | 0-27182-57957-5
1-8371-KSUN | Ribeye Beef Steak Burgers 3/1133#Net | 133 | 10P | 12 | 1596 | 4x8 | 32 | 2313/16"x N 11/16"x 9 11/16" | 1.56 | 0-27182-57508-9

SPECIALTY NET WEIGHT PATTIES

80% Lean 20% Fat GB and Pork

1-8991-MJGN : 200 | 1P 8 |16.00 | 5x8 | 40 | 231/4"x1415/16"x89/16" | 172 | 0-27182-56500-4
Blend 3-1 Patties

1-8321-K8GN Seasoned Beef, Bacon and 133 | 10P | 12 | 1596 | 4x8 | 32 | 2313/16"xN1/16"x 9 116" | 156 | 0-27182-56256
Cheddar Cheese Patties

1-8405-K8BN Ball park” Brand Bacon and 100 | 10P | 12 | 12,00 | 4x8 | 32 | 2313/16"x 1M 1/A16"x911/16" | 156 | 0-54500-32595-8
Cheddar Patties 1# Net

1-8405-K8UN | Bacon and Cheddar Patties # Net | 100 | 10P | 12 | 1200 | 4x8 | 32 |2313/16"x 1111/16" x 9 11/16" | 156 | 0-27182-56810-4

1.8a15.kgpN | DOl Park Brand Steak Seasoned |y | 4op | 43 | 1200 | 4x8 | 32 | 2313/16" x 1 1116" x 9 /16" | 156 | 0-54500-32594-1

Patties 1# Net

1-8415-K8UN |  Steak Seasoned Patties 1# Net 100 | 10P | 12 | 1200 | 4x8 | 32 | 2313/6"xM11/16"x 9 11/16" | 1.56 | 0-27182-56808-1

1-8421-K8BN Ball Park Brand Smokehouse 100 | 10P | 12 |12.00 | 4x8 | 32 | 2313/16"x 11 1/16"x 9 11/16" | 1.56 | 0-54500-32596-5
Seasoned Patties 1# Net

1-8421-K8UN | Smokehouse Seasoned Patties # Net | 100 | 10P | 12 | 1200 | 4x8 | 32 | 2313/6"x 11 11/16"x 9 11/16" | 1.56 | 0-27182-56809-8

*Minimally processed. No artificial ingredients.




Catch Weight Loaves

DESCRIPTION

BOX DIMENSIONS

GTIN CODE

1-0101-A9 All Natural' GB 73/27 125 | 2P | 24 |3000 | 4x6 24 239/16"x197/8"x 12 7/16" | 3.37 | 900-27182-56125-2
1-0101-D9 All Natural' GB 73/27 250 | 4P | 18 | 45.00 | 4x6 24 239/16"x197/8"x 12 7/16" | 3.37 | 900-27182-56126-9
1-0101-R4 All Natural' GB 73/27 450 | 8D 4 1800 | 6x7 | 42 | 2313/16"xNMA16"x9 116" | 156 | 900-27182-54470-5
1-0231-A9U All Natural’ GB 80/20 125 | 2P | 24 |3000 | 4x6 24 | 239/16"x197/8"x 127/16" | 3.37 | 900-27182-55848-8
1-0231-D9U All Natural’ GB 80/20 250 | 4P | 18 | 45.00 | 4x6 24 | 239/16"x197/8"x 127/16" | 3.37 | 900-27182-55850-4
1-0231-R4 All Natural’ GB 80/20 450 | 8D 4 | 1800 | 6x7 | 42 | 2313/16"xMMA16"x911/16" | 156 | 900-27182-55861-0
1-0131-A9 | AllNatural Lean GB93/07 | 125 | 2P | 24 | 30.00 | 4x6 24 23 9/16"x197/8"x 12 7/16" | 3.37 | 900-27182-55070-6
1-0131-D9 | Al Natural'Lean GB93/07 | 190 | 4P | 18 | 3645 | 4x6 24 23 9/16"x197/8"x 12 7/16" | 3.37 | 900-27182-55071-3
1-0151-A9 | AllNatural Extralean GB96/04 | 125 | 2P | 24 | 30.00 | 4x6 24 23 9/16"x197/8"x 12 7/16" | 3.37 | 900-27182-55072-0
1-0151-D9 | All Natural* ExtraLean GB96/04 | 2.00 | 4P | 18 | 36.00 | 4x6 24 | 239/16"x197/8"x 127/16" | 3.37 | 900-27182-55073-7
PRIMAL CATCH WEIGHT LOAVES
1-0111-A9 | All Natural GB 80/20 Chuck | 125 | 2P | 24 | 30.00 | 4x6 24 239/16"x197/8"x 12 7/16" | 3.37 | 900-27182-54471-2
1-0111-D9 | All Natural' GB 80/20 Chuck | 2.50 | 4P | 18 | 45.00 | 4x6 24 239/16"x197/8"x 12 7/16" | 3.37 | 900-27182-54472-9
1-0111-R4 | All Natural' GB 80/20 Chuck | 4.50 | 8D 4 1800 | 6x7 | 42 | 2313/16"xNMA16"x9 116" | 156 | 900-27182-54473-6
1-0121-A9 | AllNatural GB85/15Round | 125 | 2P | 24 | 30.00 | 4x6 24 239/16"x197/8"x 12 7/16" | 3.37 | 900-27182-54474-3
1-0121-D9 | All Natural GB 85/15Round | 250 | 4P | 18 | 45.00 | 4x6 24 239/16"x197/8"x 12 7/16" | 3.37 | 900-27182-54475-0
1-0295-D9U | All Natural* GB 85/15 Angus Chili | 2.00 | 4P | 18 | 36.00 | 4x6 24 239/16"x197/8"x 12 7/16" | 3.37 | 900-27182-54478-1
1-0141-A9 | All Natural GB 90/10 Sirloin | 125 | 2P | 24 | 30.00 | 4x6 24 239/16"x197/8"x 12 7/16" | 3.37 | 900-27182-54476-7
1-0141-D9 | All Natural' GB 90/10 Sirloin | 250 | 4P | 18 | 45.00 | 4x6 24 239/16"x197/8"x 12 7/16" | 3.37 | 900-27182-54477-4
1-0361-A9U |  Ground Brisket 1.25 Loaf 100 | 2P | 24 | 2400 | 4x6 24 239/16"x197/8"x 12 7/16" | 3.37 | 900-27182-57955-4
SERVICE CASE CATCH WEIGHT LOAVES
1-0115-78 Sse%ig CAE‘ZS‘;;VGSZ (S:chctron 375 | 7D 4 | 15.00 | 4x8 32 231/2"x191/2" x 8 5/8" 2.29 | 900-27182-58880-8
1-0125-78 szr?//lli g’;g“psri\i?ezzggo'n 375 | 7D 4 | 15.00 | 4x8 32 231/2"x191/2" x 8 5/8" 2.29 | 900-27182-58881-5
1-0145-78 90/10 Angus GB Sirloin - 375 | 7D 4 | 15.00 | 4x8 32 231/2"x191/2" x 8 5/8" 2.29 | 900-27182-58882-2

service case private selection
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= | Pork Products

Pork Boneless Loin

CC Chop Thick
2-4121-B1U

e Target Thickness of 11/2”
e Fat Cover of 1/8”

Pork Boneless Loin

CC Chop Butterfly
2-4071-J2U

e Target Thickness of 5/8”
e Fat Cover of 1/8”
e True center-cut chops

Pork Boneless Loin

Assorted Chops
2-4111-11U

e Target Thickness of 5/8”
e Fat Cover 1/8

e Minimal Muscle Size of 2” x 21/2”

Pork Boneless
Loin CC Chops

Net Wt. 2.5#
2-4401-71UNZ

e Target Thickness of 1/2”
e Fat Cover 1/8”
e Spinalis <1/2”

Chop Thin Cut
2-4081-11U: VP, 12-14 pc/tray
2-4081-J2U: 7-8 pc/tray

e Target Thickness of 1/4”
e Fat Cover of 1/8”
e Spinalis <1/2” to be two tone chop

Pork Boneless Loin Chops
2-4061-J2U:

CC Chops, 4-6 pc/tray
2-4061-U8U:

Assorted Chops, Fill

e Target Thickness of 5/8”
e Fat Cover of 1/8”




Pork Boneless

Sirloin Chop
2-4091-D1U

e Target Thickness of 5/8”
e Fat Cover of 1/8”

e Minimum muscle size 2” x 3”

Pork BI Loin
CC Chops
2-4141-C3U:

3 pc/tray
2-4141-110:

VP, 8-10 pc/tray

e Tail Length of 11/2”

e Target Thickness of 5/8”
e Fat Cover of 1/8”

e No false lean allowed

Pork BI Loin Pork BI Loin
Assorted Chops Center-
2-4311-H1U: 6 pc/tray Cut Chops
2-4311-11U: VP, 8 pc/tray Thick Cut
2-4311-USU: Fill 9-4021-D1U

e Tail Length of Rib end =27,
cc=112"

e Target Thickness of 5/8”

e Fat Cover of 1/8”

e Minimum surface on
sirloin chop 3” x 4”

Pork BI Loin
Center-

Cut Chops
Thin Cut
2-4041-E1U:

4 pc/tray
2-4041-11U:

VP, 8 pc/tray

e Tail Length of 11/2”

e Target Thickness of 3/8”
e Fat Cover of 1/8”

e No false lean allowed

e Tail Length of 11/2”

e Target Thickness of 11/4”
e Fat Cover of 1/8”

e No false lean allowed

Pork Boneless
Loin Country
Style Ribs
2-4241-J2U:

5-6 pc/tray
2-4241-K2U:

5-6 pc/tray

e Target Thickness of 11/4”
e Fat Cover of 1/8”
e Cut from rib end of loin




Pork BI Loin Pork Shoulder
Country Butt Country
Style Rib Style Rib
2-4101-C3U 2-1111-M3U

e Target Thickness of 11/4”
e Fat Cover of 1/8”
e Seam pocket fat <11/2”

e Target Thickness of 11/4”
e Fat Cover of 1/8”
e Pocket fat trimmed to 1/4”

Pork BI Pork BI Shoulder
Shoulder Blade Butt Roast
Steaks 2-1021-M3U
2-1001-G8U: -

zﬂ((;/(;:i?]:ySU e Fat Cover of 1/8”

VP, 4 pc/tray

e Target Thickness of 5/8”
e Fat Cover of 1/8”

Boneless Pork All Natural’
Stew Meat Reduced Fat
2-0001-C1U Ground Pork
— 2-0221-C1

e Target Thickness of
7 %1 x 1"

e Fat Content of <18%
e Fat Cover of <1/8” x 1/8”

i
|
i
%
;

*Minimally processed. No artificial ingredients.



Pork Neck Bones 4%
2-9019-W1

e Target Thickness of 2 1/2”
e Enhanced

Tygc;n

FRESH MEATS TEAM

Hoove | Pemar | gad B A Sox. TR parier
2-0001-C1U Fill 3C 112 1b 16.80 Ib 15 6x6 36 900-27182-56989-0
2-1001-G8U 2 8S 1.87 b 14.98 Ib 8 4x9 36 900-27182-56962-3
2-1001-18U 4 9P 3.421b 2734 b 8 4x9 36 90027182-56963-0
2-1021-M3U 1 1P 4.001b 32.031b 8 5x7 35 900-27182-56964-7
2-1111-M3U 6-7 1P 2371b 28.451b 12 5x7 35 900-27182-56965-4
2-4021-D1U 2 4P 1.49 b 17.82 Ib 12 6x6 36 900-27182-56966-1
2-4041-E1U 4 34MHD 117 1b 14.02 b 12 6x6 36 900-27182-56967-8
2-4041-11U 8 9P 1.93 b 11.56 Ib 6 6x6 36 900-27182-56968-5
2-4061-J2U 4-6 10S 1.02 b 16.36 Ib 16 6x5 30 900-27182-56969-2
2-4061-U8U Fill 20K 5251b 42.00 Ib 8 4x9 36 900-27182-56959-3
2-4071-J2U 2 10S 110 Ib 17.611b 16 6x5 30 900-27182-56974-6
2-4081-U 12-14 9P 1.98 Ib 1.89 1b 6 6x6 36 900-27182-56975-3
2-4081-J2U 7-8 10S 110 Ib 17.611b 16 6x5 30 900-27182-56976-0
2-4091-D1U 3 4P 0.99 Ib 11.88 Ib 12 6x6 36 900-27182-56977-7
2-4101-C3U 3-4 3C 2521b 3780 1b 15 5x7 35 900-27182-56978-4
2-4111-11U 8-10 9P 2.281b 1370 Ib 6 6x6 36 900-27182-56979-1
2-4121-B1U 2 2S 1.04 b 15.66 Ib 15 6x6 36 900-27182-56980-7
2-4141-C3U 3 3C 1.07 Ib 16.04 Ib 15 5x7 35 900-27182-56981-4
2-4141-NU 8-10 9P 3.241b 19.44 1b 6 6x6 36 900-27182-56970-8
2-4241-J2U 5-6 10S 1.58 b 19.011b 12 6x5 30 900-27182-56971-5
2-4241-K2U 5-6 10P 1.58 b 19.011b 12 6x5 30 900-27182-56985-2
2-4311-H1U 6 8P 2551b 15.28 Ib 6 6x6 36 900-27182-56986-9
2-4311-U 8 9P 3351b 20.09 b 6 6x6 36 900-27182-56987-6
2-4311-U8U Fill 20K 5251b 42.00 Ib 8 4x9 36 900-27182-56960-9
2-4401-71UNZ 10 7D 2.501b 10.00 Ib 4 6x10 60 300-27182-56972-0
2-9019-W1 Fill 4DD 1.84 b 2240 1b 12 6x6 36 900-27182-56900-5
2-0221-C1 1 3C 1.00 Ib 12.00 Ib 12 6x6 36 900-27182-55109-3
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