
BE YOND C OMMODIT IE S

1077 St-Mathieu, Suite 205, Montreal, Quebec, CANADA, H3H 2S4
Tel: 514.223.5812 | Fax: 514.223.5820 | info@kristom.com | www.kristom.com
© 2014 Kristom. All rights reserved.

LOINS/BACKS
• Back boneless, long cut
• Back boneless, short cut, false lean & 

belly strip removed
• Loin
• Back boneless, short cut, main muscle, 

eye only
• Tenderloin silver skin removed
• Back boneless, short cut
• Sirloin boneless
• Tenderloin side muscle removed, 

defatted
• Back boneless, short cut, false lean & 

belly strip removed

RIBS
• Side spareribs regular trim
• Centre cut spareribs
• Backrib end removed
• Backrib end
• Shoulder riblet
• Shoulder riblet barbecue style
• Backrib end

SHOULDERS
• Hock-removed shoulder picnic
• Boneless shoulder picnic
• Foreshank boneless, skinless
• Butt
• Butt boneless
• Butt boneless capicola

HAMS
• Ham outside muscle
• Ham flank on
• Ham flank removed
• Ham skinless, boneless
• Ham inside muscle
• Ham shank skinless, boneless
• Ham knuckle

BELLY
• Skinless commercial trim
• Skinless single ribbed
• Boneless middle

SUNDRIES
• Hind foot
• Diaphragm trimmed
• Tongue root trim
• Tongue
• Jowl skin on or skin removed
• Neckbone riblet off
• Tail
• Front foot
• Hock
• Diaphragm untrimmed

OFFAL
• Liver
• Heart
• Kidneys

FATS AND SKINS
• Belly skins
• Mixed skins
• Back fat

PORK
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