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The art of pork from
the heart of Europe
by the Belgian Meat Suppliers
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Carcass without jowl
B, FTHFERK
KA. FESRE L

Phan than khéng c6 ham duéi

I8 (3T

V 102a V 103a

S >60% E 58-59% E56-57%

747
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Carcass without jowl
. * TAUEIRK
GIANICEEIYAN S

Phan than khéng c6 ham dudi

I8 (I

V 104a V 105a

U 53-54% U 51-52% R <50%

— 5 —



Carcass with jowl
. THFRK
A, SEEHD
Phan than ¢ ham dudi
TIg (Y ED)

V101b V 102b

S >60% E 58-59% E56-57%

767



www.europeanpork.eu

Carcass with jowl
. TAUFIRK
A, BEERHD D
Phan than ¢ ham duéi
g (FY E)

V 104b V 105b V 106b

U 53-54% U 51-52% R <50%

777



f V 201
é Leg Belgian cut

KRR P b F) B E)]
KEEANILF—H WY ~
Chan Ion chat kiéu Bi

2NN REE 22
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V 202 i
Leg Parma cut )%
KR P b8 R By b E|
KBER/ VLY Dy b+

Chan lon chat kiéu Parma
=t2ety 5iote) 29

V 203

Leg Italian cut

X RE R & KA E
KRR FUTPAHY
Chan Ion chat kiéu Y
oIE=I°r Rt 2]




A V 204
&K Leg Spanish cut

KR P g 3 o b )
KEBAZRNRA VAW
Chan lgn chat kiéu Tay Ban Nha

Am|2I) 5o 2

V 205

Leg German cut
XHER & E B E
AERARRIYAHY &
Chan lon chat kiéu Dirc

S 551 =2
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V 206

Leg German “Hamburger” roundcut
KRR AEE AR B E)

KEBARAY TNW\YN\—H—; hAflhwy ~
Chan lon chat vong kidu “Hamburger” Dirc
= w2 U g oy Y

V 207 %
Leg 4D: fatless, boneless, rindless %

ADKREA : HMeMr. B, FR

KBEERAD : BERL. B. KRB L

Chan lgn 4D: khéng m&, khong xwong, khong da
SEELAD: I =, Y I




V 301

Shoulder Belgian cut
AT & B pLA) Bt b )
BANILF—HY ~
Phan vai chat kiéu Bi

4711 ©Tm) 22

V302

Shoulder Italian cut
AT HE 1) KA 0
BRAYVFPHY ~
Phan vai chat kiéu Y

Ity oY ¥




www.europeanpork.eu

V303

Shoulder Spanish cut

A7 HE P 7 BE b )
BARARRIVAY L

Phan vai chat kiéu Tay Ban Nha
A1 oY |

=

V 304

Shoulder 3D: fatless, boneless, rindless
3DATHEA . EMERF. RR. 2R

JEA3D : fgkh. B. BBL

Phan vai 3D: khéng m&, khéng xwong, khong da
°f™ 3D: I M, = I, R




V305

Shoulder 4D: fatless, boneless, rindless, shank off

ADRTRERY . XMW, X8, R, XM

BA4D : figfh. B. R. &L

Phan vai 4D: khong m&, khong xwong, khong da, khdng tinh cdng chan

RO U b A [ P I [ PRV AT [ P o R I

V 401

Loin Belgian cut

FE A SR Y P A B B
O—-2ANILF—hHvy k
Phan lung cht kiéu B

EAN R
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V 40

Loin without chump, with collar (neck-end)
ARG BEH

O—2A., BALL, EBHD (Sikk)
Phan Iung khong cat tang, c6 ¢b (phan thit hong)

SYENE N 8L ED

V 403

Loin without chump, without collar (neck-end)
FHARGEH A

O—2A, BARL, EBRL (SR
Phan lwng khong cét tang, khéng ¢ (phan thit hong)
SHETE ™M, 84 ™™




V 501

Loin boneless with chain
RPN EF. TRLER
O—2XABRL. FI—VHD
Thit lwng khong xwongca dai

A T, RS =)

V 502

Loin boneless without chain
MEFNEE, HELER
O—22ABHRL. FI—YiRL
Thit Iwng khong xwong khong ca dai
S ™, ==
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V 601

Tenderloin trimmed, short and long cut
NEARK, 2 (EMH M BA)
ELAYIDEEL E-RAVE)

Thit than loc, cat ngén va dai

AAIR, 2=EA A F)

V 701

Chump boneless
REHERA

LELSE=pA Y

Thit tdng khéng xwong
E7 )




CALRVA
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q
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V 801

N

PN

W

Neck (collar) bone-in
R

RYO, BHO

Phan cb (Thit cd) c6 xwong

2y Ty

V 802

Neck (collar) boneless
FRHHA

RYI, BIAL

Phan ¢ (Thit cd) khong xwong

=2 ™M
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V 803

Loin, without chump/collar, single ribbed, 6 mm backfat
FHR W P AN HE A6 E KT W3R

O—XR, BA/RYIRL. YVTILIT, BiEH6MmM
Thit lwng, khong cat tang/cé cd, swon don mé lung 6 mm

5% £ 2 43T 571 6mm

Loin ribs

Rk
0—xUJ
Swon than

54 £E 20T




-1 V902

Belly ribs
JELPhHE
N)—U7F
Swon bung

W I

V 1001

Belly Belgian cut, bone-in
AR AAC A P B b E)
RNY=R)F—-hv k, BIE
Phan bung cét kiéu Bi, c6 xwong

FEE LAY EY)




www.europeanpork.eu

V 1002

Belly boneless, single ribbed
FR. WAL HEG AL A
NY—BRUL. YVIILVUT
Phan bung khéng xwong, swdn don

EE S R I W

V1003

Belly boneless, sheet ribbed, rindless
HEE. EMHG AR

NY—BRL. Y—KhUTHRE, BRL
Phan bung khéng xwong, suon tang khéng da

A T HEY




V 1004

Top of belly
J&

N —EE
Pau bung
Y O

V 1005

Detail belly n° 4

AB BN (EMR) HA
/A1) —

Phan bung riéng S8. 4

FIHMS) No. 4 L
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V 1006

Detail belly n° 3
SBAK (FEM) #A
/AR —

Phan bung riéng s6 3

TIHME) No. 3

V 1007

Detail belly n° 2
2HAIEN (HILN) A
21/ —

Phan bung riéng s6 2

FIHMS) No. 2




V 1008

Detail belly n°® 1
BB (BN 8
TR —

Phan bung riéng sb 1

SIHME) No. 1

V 1101

Kidney
E

X (B
Than

3d
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V1102

Liver

AT

LI\— (FFi&)
Gan

o

V1103

Heart

s

I\ (DVE)
Tim

T




V1104

Tongue (short cut)
BHE (En)

Y (B)

Lw&i (cAt ngén)
“(2E )

V1105

Brain
biin)
=Y
Oc

|
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V1106

Skirts

) AL BE A 1
&R

Riém

ER e

V1107

Riblets

B
U7Lwk
Phan swon mém
Lo




V1108

Tail
HERE
EBo X
DBudi
ma

V1109

Front feet (trotters)
AR
Méng trwéc (chan gio)

i ()]
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V 1201

Backfat rindless
FBH 8
EheERs. R L
M@ Iwng khong da
5 TIEHCEE ™)

V 1202

Jowl
TR A
S8
Ma




V1203

Belly strips without rind
ES &N A E S
NY—=2Uv | BEHEL
Dai bung khong da

AEAELCLIT

V 1204

Trimmings 20 % lean - meat
420% A5 1 69 5 1)

YI0EE L20 %HRE

Thit nac 20% cét miéng

g (U2 20%)
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V 1205

Trimmings 40 % lean - meat
440% #1691

Y10%EE L40 %iRe

Thit nac 40% cét miéng

> IR (Y27 40%)

V 1206

Trimmings 70 % lean - meat
BT0% A% 1 8955 1)
YDEELT70 %icg

Thit nac 70% cét miéng

0g (A27 70%)



V1207

Trimmings 75 % lean - meat
A5 %4 1 B9 FE 1

TDEE LTS5 %iRg

Thit nac 75% cét miéng

% (M2 75%)

V 1208

Trimmings 80 % lean - meat
480 % A 1 89 5% 1)

PDOEE LBO%KRE

Thit nac 80% cét miéng

g (U427 80%)
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V 1209

Shirt meat
AR
mAR

Thit than

e

..

V1210

Softbone
®AE
[74=)

Sun

-
Az




V1211

MDM
MDM
MDM
Thit rat xwong bang may
MDM

V1214

Intestins, big
K

Kz

Ruét, gia

W
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V1215

Intestins, small
N7}

N

Ruét, non

2%y

V1216

Rectum
=N
B

Tryc trang

YYD




V1217a

Stomach (whole piece)
WAk (BB
B (&)
Da day (ca bo)
213

V1217b

Stomach (butterfly)
H A (butterfly)

B8 (WhmEE)

Da day (xé doc)
AA==E=C1 )

V1218

Leaf Fat
Hr Mk
E=/N: )]
M& 1a

97T
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V1219

Uterus
e

F=
Da con

e




V1223

Ears (flap only)
I

H (Hf3nd)
Tai (phan vanh tai)
A

V1224

Snout
Bk

Mom
3

V1225

Hind feet
Eey
B3R
Chan sau
St
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V1226

Shank

H I

i

Céng chan

=

V 1227

Skin from back (back-rind)
A B

BEPDOR

Da lwng (phan da lwng)
§1R(E WD)




V1228

Skin from belly (belly-rind)
B LA

0):4

Da bung (phan da bung)

AECRE D)

V1229

Fat from belly, without rind, without lean meat
JRER & B IS By

BEDRERE. BB L. REBL

M& bung, khéng cé da, khéng dinh thit

S =TNCYE T, AR
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V1230

Internal fat
7 g W
AEASAL

Phan m& bén trong

Y I

V 1231

Fat from intestines

K R B
BZRERR
M& rudt

Py




BELGIAN
MEAT

OFFICE

VLAM - Belgian Meat Office
Koning Albert ll-laan 35 box 50 ® B-1030 Brussels ® Belgium
Tel: +322 42171 49
E-mail: meatinfo@vlam.be
Website: www.europeanpork.eu

[T'S FROM
CAMPAIGN FINANCED THE CONTENT OF THIS PROMOTION CAMPAIGN REPRESENTS THE VIEWS EURUPE
WITH AID FROM OF THE AUTHOR ONLY AND IS HIS/HER SOLE RESPONSIBILITY.

THE EUROPEAN COMMISSION DOES NOT ACCEPT ANY RESPONSIBILITY
THE EUROPEAN UNION FOR ANY USE THAT MAY BE MADE OF THE INFORMATION IT CONTAINS.




