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Bone, cartilage, connective tissue and backstrap removal

Chine / feather bone removal

Deckle and associated fat removal

Diaphragm and/or hanging tender removal

Fat exceeds recommended depth

Fat / skin not trimmed or tapered to proper length

Fat not entirely removed

Foot / shank removal location

Hip bone or cartilage exposed or removed

Length of cut

(False) Lean exposure

Lymph gland and associated fat present or removed

Muscle number incorrect

Muscle relative size incorrect

Muscle(s) are not firmly attached

(Not) Perpendicular or parallel at juncture or length of cut

Quality grade / Yield grade

Rib mark incorrect

Rib number incorrect

Split tails too long / not perpendicular

Sacral / caudal vertebrae number or removal

ACCEPTABLE

Meets all specifications23 23
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