
1855 BLK ANGUS

052224 - Beef Frs Sirloin Bnls Flap S/T 4685
CARCASS SELECTION
Cattle Source: Certified Program
AMS G-70 G.F. Swift 1855 Black Angus Beef
Cattle Type: Mixed Steers &/Or Heifers
Under 30 Months of Age
Grade: USDA Choice or Higher
Product of U.S.A.
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Beef Free From:

Brand Manufacturer Product Category

1855 BLK ANGUS JBS USA, LLC - Beef Beef

MFG # SPC # GTIN Pack Pack Desc.

46851 052224 90076338468518 4 4 / 5 / 5 cs

Gross Weight Net Weight Catch Weight Country of Origin Kosher Child Nutrition

74.9lb 74.9lb Yes USA No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

23.63in 15.88in 9.13in 1.98ft3 5x7 42DAYS 28°F / 38°F

PACKAGING INFORMATION
Vacuum Bag: Standard Shrink
13 W X 26 L
Bag Brand: G.F. Swift 1855
Graded Bag: USDA Choice
USDA Prime source product should be packaged into a USDA Prime Bag. USDA Choice
source product should be packaged into a USDA Choice Bag. Both USDA Prime and USDA
Choice products can be packaged into a USDA Choice or Higher labeled box. 1.) Two half
pieces must be bagged as one whole piece. 2.) In bag - lay flat to fit the bag with thin end
folded over. 3). In box - packages are to be placed in the box parallel to the short side, with
bag ends on one side and the factory seal on the other side.

4 oz

A. Pull the flap meat from the loin (beginning at the end closest to the head of the tenderloin) keeping
the underlying yellow tissue on the flap meat, which will prevent hook tears when removing the flap
meat. B. Strip the membrane covering the flap meat from top and bottom surfaces. C. Trim the thin edge
of the flap meat as specified. D. Trim the fat to specification. E. Remove the connective tissue as
specified. F. Remove any scores greater than specification. G. Remove all blue tissue from the flap meat
when producing 30851. Finished Product TrimmingA. The flap will be trimmed to have only flake fat
remaining on the top surface. The bottom surface will have the continuous layer of fat removed along
the thin edge. Any other fat on the bottom surface will be trimmed to less than 0.1 inch thick and will
not be a continuous layer. B. Trim the thin edge of the flap meat to the lean (salt and pepper exposure).
C. The minimum size will be 6 x 3 inch width x 3/4 inch thick with feathered edges at 1/4 inch. Pieces
which are less than this measurement will be sent to 90% trim. D. The connective tissue between the
flap meat and the tri-tip will be removed. E. Scores will not exceed 3 inches long x 1/2 inch deep. F. Any
ragged edges will be trimmed to within 1/3 inch of the flap meat. G. Loin tail will be removed. H. The full
piece of flap meat will not be cut in half across its width. I. No partial pieces can go into export small box
products. J. All bone dust will be removed. K. All ink stains will be removed. L. All bone and cartilage will
be removed.
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