Varkensvlees - Viande porcine
Schweinefleisch - Pork
Carne suina - Carne de cerdo

CBUWHUHA - 3 P
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Karkas zonder keel
Carcasse sans gorge
Karkasse ohne Backen
Carcass without jowl
Carcassa senza gola
Canal sin papada
Tywa 6e3 LEeKOBWHbI

B, ETHRELRA

V 102a V103a

E58-59% E56-57%

-'—*




Karkas zonder keel
Carcasse sans gorge
Karkasse ohne Backen
Carcass without jowl
Carcassa senza gola
Canal sin papada
Tywa 6e3 LWeKOBUHbI

FH. £ TAFRK

V 104a V 105a V 106a
U 53-54% U51-52% R<50%

“—'—
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Karkas met keel
Carcasse avec gorge
Karkasse mit Backen
Carcass with jowl
Carcassa con gola
Canal con papada
Tywwa co WeKoBUHOM
Wy, TAFIRK

V101b V' 102b V' 103b
S>60% E58-59% E56-57%

— ]




Karkas met keel
Carcasse avec gorge
Karkasse mit Backen

Carcass with jowl
Carcassa con gola
Canal con papada

Tywwa co WeKoBUHOM

wH. TERF IR

V 104b V105b V106b
U 53-54% ’—. U 51-52% ’—. R < 50% [—.
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Ham Belgische snit
Jambon coupe belge
Schinken belgischer Schnitt
Leg Belgian cut

Prosciutto taglio Belga
Jamén corte Belga

CBWHOW OKOPOK, Benbrulickas pasgenka
K oA Bt |




Schinken Parma Schnitt

Leg Parma cut

Prosciutto taglio Parma

Jamén corte de Parma

CBUWHOW OKOPOK, [MapMcKan pasgenka
KR P b AR B 3 )

Ham Italiaanse snit

Jambon coupe italienne

Schinken italienischer Schnitt

Leg Italian cut

Prosciutto taglio italiano

Jamén corte italiana

CBWHOM OKOPOK, MTanbAHCKan pasgenka
KA1 & KA 3 )

“—-—
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Ham Spaanse snit
Jambon coupe espagnole
Schinken spanischer Schnitt

Leg Spanish cut

Prosciutto taglio spagnolo

Jamén corte espafiol

CBWHOW OKOPOK, VMicnaHcKas pasgenka
KRR 5 JE 5 8]

Ham Duitse snit

Jambon coupe allemande

Schinken deutscher Schnitt

Leg German cut

Prosciutto taglio tedesco

Jamén corte alemadn

CBWHOWM OKOPOK, HemeuKan pa3genka
KR P A& E %)

— |




Ham Duitse Hamburger rondsnit

Jambon coupe allemande “Hamburger” (ronde)

Schinken deutscher “Hamburger” Rundschnitt

Leg German “Hamburger” roundcut

Prosciutto taglio tedesco “Amburgo” (rotondo)

Jamén corte de Alemania “Hamburger”

CBWHOM OKOPOK, HemeuKas pa3genka “fambyprep” Kpymibivi cpe3
KRR & E R E b )

Schinken 4D: entfettet, ohne Knochen, ohne Schwarte
Leg 4D: fatless, boneless, rindless

Prosciutto 4D: sgrassato, disossato, senza cotenna
Jamén 4D: sin grasa, sin corteza de tocino, deshuesado
CBMHOWM OKOPOK 6€3 KoM, m1pa, KocTh (4D)

ADXFERN . EMEHr. 2R, 2K

[ |
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Schouder Belgische snit

Epaule coupe belge

Schulter belgischer Schnitt

Shoulder Belgian cut

Spalla taglio belga

Paleta corte belga

MepepnHuii okopoK, Benbrukickan paspenka
AT P Pl B4 E)

Schouder Italiaanse snit

Epaule coupe italienne

Schulter italienischer Schnitt

Shoulder Italian cut

Spalla taglio italiano

Paleta corte italiana

MepeaHuit OKOPOK, UTanbAHCKan pasgenka
A7 1 & KA )

-—-—




V303
Schouder Spaanse snit

Epaule coupe espagnole

Schulter spanischer Schnitt

Shoulder Spanish cut

Spalla taglio spagnolo

Paleta corte espafio

lMepenHuit okopok, McnaHcKas pasaesnka
A HE P 5 3L F H0

Schulter 3D: ohne Fett, Knochen und Schwarte
Shoulder 3D: fatless, boneless, rindless

Spalla 3D: sgrassato, disossato, senza cotenna

Paleta 3D: sin grasa, sin corteza de tocino, deshuesado
MepeaHWin OKOPOK 6e3 KoMK, Mmpa, KocTu (3D)
3DATHEA . HAEMr. HF. FR

]~
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Schouder 4D: ontvet, ontbeend, ontzwoerd zonder schenkel

Epaule 4D: dégraissée, désossée, découennée sans jarret

Schulter 4D: ohne Fett, Knochen und Schwarte, ohne Eisbein
Shoulder 4D: fatless, boneless, rindless, shank off

Spalla 4D: sgrassato, disossato, senza cotenna, senza garretto
Paleta 4D: sin grasa, sin corteza de tocino, deshuesado y sin garrén
MepepHui OKOPOK 6€3 py/IbKK, KOXMK, HUpa, KocTH (4D)

ADATRER . EREH. . FH. £ H

Rug/carbonadestreng Belgische snit
Longe coupe belge

Kotelett belgischer Schnitt

Loin Belgian cut

Lombata taglio belga

Lomo corte belga

Hopelika, Benbruiickana pasgenka
JBH R Pl A B

-——




Longe sans pointe, avec échine

Kotelett ohne Hiifte, mit Nacken

Loin without chump, with collar (neck-end)

Lombata senza scamone, con coppa

Lomo sin cadera, con aguja

Hopelika ¢ wenHo-pebepHol YacTbio 6e3 HUKHEN YacTW MNOACHULbI

WHHARGIEE A

V403

Longe sans pointe, sans échine

Kotelett ohne Hiifte, ohne Nacken

Loin without chump, without collar (neck-end)

Lombata senza scamone, senza coppa

Lomo sin cadera de lomo, sin aguja

Hoperika 6e3 wenHo-pebepHoM YacTu 1 6e3 HUKHEN YacTh NOACHULbI
F AR JEH A

] ——
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Uitgebeende rug/carbonadestreng met ketting
Longe désossée (Filoni) avec chaine

Kotelett Schier (Filoni) mit Kette

Loin boneless with chain

Lombata disossata (Filoni) con catena

Lomo deshuesado (Filoni) con corddn

Hoperika 6ecKoCcTHas, Lie/IbHbIN OTPYD C XPALLOM
RN R, FELR

Uitgebeende rug/carbonadestreng zonder ketting
Longe désossée (Filoni) sans chaine

Kotelett Schier (Filoni) ohne Kette

Loin boneless without chain

Lombata disossata (Filoni) senza catena

Lomo deshuesado (Filoni) sin cordén

Hopevika 6eckocTHas 6e3 xpsLia

MEFAERE, RN

-—-—




Filet ohne Kette, kurz und lang
Tenderloin trimmed, short and long cut
Filetto senza catena, corto e lungo
Solomillo sin corddn, corto y largo
Bbipeska, KOPOTHUIA M AJIMHHBIN OTPY6
NEARK, B (RN )

Hiifte ohne Knochen

Chump boneless

Scamone disossato

Cadera de lomo deshuesado
®PuneriHasa 4acTb 6eCKOCTHasA

AR

] —v—
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Spiering/halscarbonade met been
Echine avec os

Nacken mit Knochen

Neck (collar) bone-in

Coppa con osso

Aguja con hueso

LLlerKa Ha KOCTK

wRERA

Spiering/halscarbonade zonder been
Echine désossé

Nacken ohne Knochen

Neck (collar) boneless

Coppa disossata

Aguja deshuesado

LLleMka 6eckocTHasnA

FREHA

-——




Kotelett ohne Hiifte/Nacken, gezogene Rippen, 6 mm Fett

Loin, without chump/collar, single ribbed, 6 mm backfat

Lombata senza scamone/coppa, osso strappato con cotenna, 6 mm grasso
Lomo sin cadera de lomo/aguja, corte luadrado, 6 mm grasso

Hoperika 6e3 wenHom YacTu, pebpa yaaneHbl, 6 MM Xpe6TOBbIN LMWK
FHEH N AL B A6 E R JF R AG

Rippen vom Kotelett

Loin ribs

Costine di lombata
Costillas de lomo
Pe6epHas 4acTb KOpenKu
# M HE

] —v—
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Schdlrippen

Belly ribs

Costine di pancetta
Costillas de panceta
Pe6pa rpyauHkm
TN He

Buiken Belgische snit met been
Poitrine coupe belge, avec os
Bauch belgischer Schnitt, mit Rippen

Belly Belgian cut, bone-in

Pancetta taglio belga, con costine

Panceta corte de Bélgica, con costillas
IpyanHKa Ha KocTu, Benbruiickana pasgesnka
A B APt A BE b E)

-——




Bauch (Delikatesse) mit gezogenen Rippen
Belly boneless, single ribbed

Pancetta (delicatesse) refilata (disossata)
Panceta (delicatesse) deshuesada con guita
IpyavHka 6eckocTHasn, pebpa yaaneHbl

FR. AL HEGG B

Buiken ontzwoerd, uitgebeend (cutterspek)

Poitrine désossée (a plat), découennée (cutter)

Bauch ohne Rippen (geschiilt), ohne Schwarte (Kutterbauch)
Belly boneless, sheet ribbed, rindless

Pancetta tipo “cutter”, disossata, non refilata, senza cotenna
Panceta deshuesada corte “cutter” limpia y sin corteza de tocino
IpyavHKa 6ecKocTHas, 6e3 KoM, pebepHasn YacTb 3aduLLeHa

FHE. EMH RN

] —v—
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Punt van de buik I’
Partie supérieure de la poitrine ﬂ ‘
Oberbauch

Top of belly

Parte superiore della pancetta

Superior panceta

PyavHKa 63 KOCTH, BEPXHASA YacTb

JB M

Detail buiken nr. 4

Détail poitrine n® 4

Detail Bauch n° 4

Detail belly n® 4

Dettaglio pancetta n® 4
Detalle panceta n® 4

lpyanHKa 6e3 KocTu, yacTb Ne 4

ABAEN (FN) #A

-——




Detail buiken nr. 3

Détail poitrine n® 3

Detail Bauch n® 3

Detail belly n°® 3

Dettaglio pancetta n® 3
Detalle panceta n® 3

IpyanHKa 6e3 KocTH, YacTb Ne 3

SHAAEER) FA

Detail buiken nr. 2

Détail poitrine n° 2

Detail Bauch n® 2

Detail belly n® 2

Dettaglio pancetta n® 2
Detalle panceta n® 2

IpyanHKa 6e3 KocTH, HacTb Ne 2

2HAEFRA(EMEA) H#A

o] —v—
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Detail buiken nr. 1

Détail poitrine n® 1

Detail Bauch n® 1

Detail belly n°1

Dettaglio pancetta n® 1
Detalle pancetan®1

IpyavHKa 6e3 KocTn, YacTb Ne 1

I1RAEN (FRR) #E

V1101
.F__________1 Nier

Rognon
Niere
Kidney
Rognone
Rifiones
Mo4kmn

HE

—— Iil




Leber
Liver

Fegato
Higado
MeyeHb

HRT

V1103

Hart

Coeur
Herz
Heart
Cuore
Corazén
Cepaue
Hs

(o] v
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V1104

Tong (kort gesneden)
Langue (coupe courte)
Zunge (kurz geschnitten)
Tongue (short cut)
Lingua (taglio corto)
Lengua (corte corta)
AsbiK

BE (En)

Hersenen

Cervelle
Hirn
Brain
Cervello
Sesos
Mosru

H T




V1106
Omloop ’—.

Hampe

Zwerchfellfleisch

Skirts

Diaframma

Mdsculos del diafragma
MscucTan yacTtb gnadparmvbl

RV B 7 )

Schulterrippen
Riblets
Costine di spalla
Costillas de paleta
MNepepHue pebpa
R

o] —v—
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V1108
.—] Staart

Queue
Schwanz
Tail
Coda
Rabo
XBocT

WRE

Voorpoten

Pieds avant

Vorderfiisse

Front feet (trotters)
Piedini

Manos

MNepeaHue CBUHbIE HOMKM

B

— |




V1201
Rugvet/band zonder zwoerd

Bardiére découennée
Speck ohne Schwarte
Backfat rindless

Lardo scotennato

Tocino sin corteza

LLnuK xpe6ToBOM 6€3 KOKMN
F BUH 08

V1202
Keel

Gorge
Backen
Jowl

Gola
Papada
LLiekoB1Ha
THRR

o] ——
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V1203
Buiktrimmings zonder zwoerd

Parures de poitrine découennées
Bauchtreifen ohne Schwarte

Belly strips without rind
Rifilatura di pancetta scotennata
Tiras de panceta sin corteza
Moarpyaok (06pesb rpyaunHbl)
FH AN F

V1204
Trimmings 20 % mager vlees

Petite viande 20 % viande maigre
Abschnitte 20 % mageres Fleisch
Trimmings 20 % lean - meat
Carnetta 20 % carne magra
Recortes 20 % carne magro
MscHas o6pesb, 20 % mAca
£20%Hr A 895

-——




_ V 1205
Trimmings 40 % mager vlees

Petite viande 40 % viande maigre
Abschnitte 40 % mageres Fleisch
Trimmings 40 % lean - meat
Carnetta 40 % carne magra
Recortes 40 % carne magro
MscHas o6pesb, 40 % msAca
240% W #9# K

V 1206

Trimmings 70 % mager vlees
Petite viande 70 % viande maigre
Abschnitte 70 % mageres Fleisch
Trimmings 70 % lean - meat
Carnetta 70 % carne magra
Recortes 70 % carne magro
MsacHas o6pesb, 70 % maca

ET0%H A 8954 R

o] —v—
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V1207
Trimmings 75 % mager vlees

Petite viande 75 % viande maigre
Abschnitte 75 % mageres Fleisch
Trimmings 75 % lean - meat
Carnetta 75 % carne magra
Recortes 75 % carne magro
MsaAcHas o6pesb, 75 % msaca
BT5%H RN 69 A

V1208
Trimmings 80 % mager vlees

Petite viande 80 % viande maigre
Abschnitte 80 % mageres Fleisch
Trimmings 80 % lean - meat
Carnetta 80 % carne magra
Recortes 80 % carne magro
MscHas o6pesb, 80 % mAca
480% 4% A B A

-'—*




Opkuisvlees

Viande a nettoyer
Sduberungsbediirftiges Fleisch
Shirt meat

Carne da eliminare

Carne a limpiar
QOuuLleHHOE MACO

AR

V1210
Buikknars ’—.

Cartilage
Bauchknorpelleiste
Softbone

Cartilagine

Cartilago de panceta
pyaHon xpALy,

By

o] ——
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V1211
.—]MDM

MDM
MDM
MDM
MDM
MDM
Msico MexaHW4YecKol o6Baku
MDM

V1214
.—] Dikke darm

Gros intestin
Dickdarm
Intestins, big
Intestini, grandi
Intestino grueso
ToncTan K1WwKa
K

-——




V1215
Dunne darm

Intestin gréle
Dinndarm
Intestins, small
Intestini, piccoli
Intestino delgado
ToHKan KulKa
N

V1216
Rectum

Rectum
Rektum
Rectum
Retto
Recto
Mpamas Kuwka

B

Elma
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V1217a

. Maag (geheel)

; Estomac (entier)
Magen (Totalitdt)
Stomach (whole piece)
Stomaco (intero)
Estémago (completo)
Henypox

R CER)

V1217b
.—‘ Maag (butterfly)

Estomac (butterfly)
Magen (‘Butterfly’)
Stomach (butterfly)
Stomaco (butterfly)
Estémago (butterfly) .
Henypnok (pa3pes 6a6o4yka) :
# At (butterfly)

Netvet

Crépine
Netzfett

Leaf Fat
Sugna

Redafio
HyTpAHOM ®unp

HrHh




V1219

Baarmoeder

Uterus

Gebdrmutter

Uterus
Utero
Utero

Matka

e

V1222

Kop

Téte
Kopf
Head
Testina
Cabeza
lonosa

%
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V 1223
R

Orellle
Ohren

Ears (flap only)

Orecchie (lobi solamente)
Orejas

CBuHOE yXx0

H

V1224
.—‘ Snuit

Museau
Rissel
Snout
Musetto
Hocios

CBWHOM NATA4Y0K V ]_ 2 2 5

K

Achterpoot

Pied d’arriere
Hinterspitzbeine
Hind feet

Piedino posteriore
Patas traseras
3agHne HOXKU

H




V1226
Schenkel

Jambonneau/jarret
Eisbein

Shank

Giretto

Garrd

[oneHb

H A

V1227
Rugzwoerd

Couenne de carré
Riickenschwarten

Skin from back (back-rind)
Cotenna della schiena
Corteza de lomo

CBUHas KoMa CruHbI

HH R

o] ——




V12238
.—’ Buikzwoerd

Couenne de poitrine
Bauchschwarten

Skin from belly (belly-rind)
Cotenna di pancetta
Corteza de panceta
CBHHanA KoMa rpyanvHKM

H LA

V1229
Buikvet, zonder zwoerd, zonder mager vlees

Graisse de poitrine, sans couenne, sans viande maigre
Bauchspeck, ohne Schwarte, ohne mageres Fleisch

Fat from belly, without rind, without lean meat

Grasso di pancetta, senza cotenna, senza carne magra
Grasa de panceta

LLINKWK ¢ rpyaHoM YacTh 6e3 KoXu 1 MAca
MRAR I B A

-—-‘




V1230
Inwendig vet ’—.

Graisse interne
Kérperinneres Fett
Internal fat
Grasso interno
Grasa interna
BHYTpeHHWI Hu1p
™ fig By

V1231
Darmvet ’—.

Graisse des intestins
Eingeweidefett

Fat from intestines
Grasso di intestini
Grasa de los intestinos
BpbieeyHbIn H1p

K I Jig W

‘-_




Promotiedienst:

Service de promotion:

Absatzférderung:

Promotion Offices:

Ufficio di promozione:

Oficina de promocién:

AreHTCTBO NO NONy/NAPU3aLMUKu TOBapoOB:

(& DA

VLAM - BELGIAN MEAT OFFICE

(Flanders’ Agricultural Marketing Board - Belgian Meat Office)
Koning Albert I1-laan 35 box 50, B-1030 Brussels

Belgium

Tel.: + 322552 81 20 - Fax: + 32 2 552 80 01

E-mail: meatinfo@vlam.be

Website: www.belgianmeat.com

Nuttig adres:

Adresse utile:

Niitzliche Adresse:

Useful address:

Indirizzo utile:

Organismo gubernamental:
O6pauiaTtbcA No agpecy:
52 A ek

FAWV - A.F.S.C.A.

I’Agence Fédérale pour la Sécurité de la Chaine Alimentaire
die Lebensmittelagentur

Federal Agency for the Safety of the Food Chain

AC - Kruidtuin - Food Safety Center
Kruidtuinlaan 55

B-1000 Brussels

Belgium

Tel.: +3222118211

E-mail: info@favv.be

Website: www.favv.be

Koning Albert Il-laan 35 box 50 — 1030 Brussels

R.E.: Frans De Wachter — VLAM vzw -
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