
1855 BLK ANGUS

052447 - Beef Frs Ribeye Lipon Prime Up 4632
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
Grade: USDA Prime
Country of Origin: 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.

46324 052447 90076338463247 4 4 / 1 / 1 cs

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

68lb 68lb Yes USA No

Shipping Information

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

23.63in 19.25in 9.13in 2.4ft3 4x7 42DAYS 28°F / 34°F

PACKAGING INFORMATION
Vacuum Bag: Standard Shrink
12 W X 26 L
Bag Brand: 1855 Black Angus Beef
Graded Bag: USDA Prime
1). In bag - rib end first. 2). In box - sideways, lip down.
3). Use G.F. Swift 1855 box and bags.

4 oz

Procedure
A. Removed the short ribs with a straight saw cut following tail length specifications. The straight cut will be parallel to the
back bone curvature. B. Remove the rib cap, rib lifter meat, scapula meat, and scapula chip all at once. C. Remove the
feather bones. D. Remove the back strap E. It is unacceptable to bone out the rib bones individually. The back ribs must
be scrolled out in fashion to maximize the intercostal fingers being left on the lipon without causing holes in the back rib.
The fingers must be firmly attached the entire length. If two or more fingers are loose they must be trimmed back to the
point of connection. F. Trim the lip to specified thickness. G. Cut the lip to specification with a straight cut. H. Trim out any
surface water pockets that do not go into the muscle tissue. If water pockets go into the muscle system or would cause a
change in the ability of the lipon to hold its conformation the lipon will need to either be converted to a rib eye roll or
deemed to be a number two. Finished Product Trimming
A. The tail is removed 2 inches from the bottom edge of the longissimus dorsi muscle on the rib end making a straight cut
to 2 inches from the bottom edge on the longissimus dorsi muscle on the chuck end. B. The back ribs must be scrolled out
of the lipon. There cannot be any individual rib bone removal. They must all come out as a rack. The back rib must be a
straight cut from the belly. Fingers must be firmly attached. C. External fat must be trimmed smooth, including the ridge
that results from the scapula bone removal. D. Any discoloration resulting from a miss-split must be removed. E. No blade
meat allowed to remain. F. Tissue can be on the 6th rib finger and the 12th finger, care must be taken to minimize tissues
on remaining fingers.
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