
1855 BLK ANGUS

052240 - Beef Frs Tri Tip Sirloin Butt Bnls
CARCASS SELECTION
Cattle Source: Certified Program
AMS G-70 G.F. Swift 1855 Black Angus Beef
Cattle Type: Mixed Steers &/Or Heifers
Cattle Age: Under 30 Months of Age
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Beef Free From:

Brand Manufacturer Product Category

1855 BLK ANGUS JBS USA, LLC - Beef Beef, Loins

MFG # SPC # GTIN Pack Pack Desc.

46854 052240 90076338468549 5 20 x 2.6LB R/  CS

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

62.96lb 61.96LB USA No

Shipping Information

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

23.6in 15.9in 9.1in 1.98FT3 5x7 35DAYS 34°f / 37°f

PACKAGING INFORMATION
Vacuum Bag: Standard Shrink
26 W X 14 L
Bag Brand: 1855 Black Angus Beef
Graded Bag: Ungraded
1). In bag - shingle in the bag with the fat all to one side. 2). In box
- place the bag along the width of the box (like scotch tenders) on
edge, sideways.

4 oz

Procedure
A. Separate the bottom sirloin butt from the top sirloin butt along the
natural seam, leaving as much of each product
on itself as specified and continuing downward at approximately 90
degrees to the external fat cover squaring the top
butt.
B. Remove the ball tip and flap meat along their natural seams.
C. Trim the remaining belly fat to specification.
D. Trim the external fat to specification.
E. Remove any adjacent muscle and ragged edges.
Finished Product Trimming
A. The external fat will be 1/2 inch deep and will roll-over to the midpoint
of the outside edge of the tri-tip.
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