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NAMI - North American Meat Institute
®dapuw (Ground Beef, t@
Creitk «OanBep»(Denver Steak,

— B AL AR

-

HE

M EAT

Commonly referred to as the NAMP Meat Buyer's Guide
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«Primebeef» 3

)

TONCTbIA KPAR (Rib)
FSEESE T o 0TPYB BiK

w (Ribeye, Lip-on, 1124)

LWEA U NONATKA (Chuck / Clod)

TIOJIONATOYHbIH OTPYB B/K«3KCTPA»
(Chuck Eye Roll, 116D)

CTEWK <SAK ATE PO R ToncTbIi KPA
) (Chuck Eye Roll Steak) \ Ribeye, Lip-On
M#AKOTD WEN CTEMK «PHBA#»

)
e
tew

NEPENHAA YACTb NONATKK
(Chuck Tender, 116B)

(Chuck Boneless, 115) (Ribeye Steak, 11124)

‘ TOBAAMHA 1A 3ATIEKAHHA

(Cap Meat, 109B)
ARBBBZH  PEGPA (Back Ribs, 124)

HAPY:KHAA YACTb JIONATKW
(Top Blade, 114D)

CTEIK «TON BN3HM»
(Top Blade Steak, 1114D)

CTENK «YAK TEHJIEP»
(Chuck Tender, 116B)

Q CTENK «HbIO-HOPK»
- (New York Steak, 1180)

%

TOHKMI KPAl (Short Loin) - KOCTPEL (Sirloin) MAKOTb BEIPA (Round)
‘y L
5= N0ACHUYHBIA OTPYE BEPXHAA YACTb T/ OTPYBA (s OUNEN HAPYKHOM YACTH BEQPA
.. (Strip Loin, Boneless, PSO 2) «3KCTPA» (Top Sirloin Butt, 184E) 5 " (Eyeof Round, 171C)

CTEIK «ABNOYKO»

TOHKHH KPAH (Eye of Round Steak)

o shic CTEHK «T0N CHPNIOMH»

(Top Sirloin Steak, 1184F)

HAPYHHAA YACTb BEQIPA
JUNA ANEKAHUA (Rump Roast, 171G)

f / OWNENA BEPXHEN YACTH BEJIPA

(Top Sirloin Cap, 184D)

BPESHA c3HCTPA 3
i « » CTEHK «PAMI»

Ilsll[ﬂCHE;IHbllf%TPYB HIK \ ML S, Lok B

ort Loin, & _ i

B ey BOKOBAA YACTb T/5 OTPYBA
' B/K «3KCTPA» (Knuckle Peeled, 167A)
¥ CTEWK «TIOPTEPXAYC»
p (Porterhouse Steak, 1173)

BHYTPEHHAA YACTb T/B OTPYBA

CTEVK «TUBOH» (Top Inside 168)

(T-Bone Steak, 1174)

; MAKOTb BEMIPA
~‘&“\’hy OWNE/ NOLNONATOYHOM YACTH 3‘ [ ﬂ (Beef Round, 169)
1 (Under Blade, Central Cut, 116G) | \
LWEA . TONCTBIA . \ : CTENK «MHHYTKA»
~ CTEAK «[13HBEP» (CHUCK) \ KPAM \ TUHKUM \ ‘ (Beef Braising Steak, 1102)
i | (SHWN) | HOCTPELL | MAkoTh OTGHBHAR
| | GRON | '
?éklﬂélﬂﬂ lIEA)CTb TIONATOYHOID OTPY5A B/K — = \ B(EﬂNEA (Angus Beef Cube Steak)
a— TPYAUHKA 1 | sl
> TONAWKA | LEVTUL T S— - WHALEND
6 MAKOTb NIONATKA AL FORESHAN | “%I:UI:TUPmE')(A T -, s et Schel)
=3 (Clod, 114E) -2 [ . —
G BESKA M NOTATH S NOKPOMKA (Short Plate) NALIKHA (Flank)
(Shoulder Tender, 114F)
=z o e TONAWKA (Fore Shank) TPYANHRA (Brisket) ﬁ CTEK «MACHHKA» N e e o A
— d® (Hanging Tender, 140)
= PEGPAKANbBH r‘, A TONAWKA BE3 KOCTH “ < L TPYIHOI OTPYB BE3 KOCTH CTEHK «CHPTIOMH-O/13M»
P = (Flanken Style Ribs, 1123) (Shank Meat, 171F) 4\ S ..SE gr'iselﬁgsDiczlgz)oﬂ CTE“K «MAYETE» U3 TOHKO# (Sirloin Flap Steak, 1 135};)

» TPYMHKA [INA 3ANEKAHKA B/K

IHAGPATMbI (Outside Skirt, 121C)

CTEMK U3 AMAGPATMbI
(Inside Skirt, 121D)

aﬁ'
[

CTENK «ON3HK»

(Plate meat) (Flank Steak, 193)






