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The CANADIAN GENERAL STANDARDS BOARD (CGSB), 
under whose auspices this standard has been developed, is a 
government directorate within Public Works and Government 
Services Canada. CGSB is engaged in the production of voluntary 
standards in a wide range of subject areas through the media of 
standards committees and the consensus process.

A significant aspect of the Canadian standards development  
system is the application of the following principles: consensus; 
equal access and effective participation by concerned interests; 
respect for diverse interests and identification of those who should 
be afforded access to provide the needed balance of interests; 
mechanism for dispute resolution; openness and transparency; 
open access by interested parties to the procedures guiding 
the standards development process; clarity with respect to the 
processes; and Canadian interest consideration as the initial basis 
for the development of standards.

CGSB develops Government of Canada (GC) Standards as 
well as provides other standardization products and services.  
GC standards are developed to state the particular requirements of 
a government or an industry for a material, a product or a service. 
All standards are developed in conformance with the policies 
described in the CGSB Policy and Procedures.

GC Standards are subject to review and revision to ensure that 
they keep abreast of technological progress. CGSB will initiate the 
review of this standard within a set time frame. Suggestions for 
their improvement, which are always welcome, should be brought 
to the notice of the standards committees concerned. Changes to 
standards are issued either as separate amendment sheets or in 
new editions of standards.

An up-to-date listing of GC Standards including details on latest 
issues and amendments, and ordering instructions, is found in 
the CGSB Catalogue at our Web site — www.tpsgc-pwgsc.gc.ca/
ongc-cgsb along with more information about CGSB products  
and services. 

Although the intended primary application of this standard 
is stated in its Scope, it is important to note that it remains the 
responsibility of the users of the standard to judge its suitability 
for their particular purpose.

Testing and evaluation
The testing and evaluation of a product against this standard 
may require the use of materials and/or equipment that could be 
hazardous. This document does not purport to address all the safety 
aspects associated with its use. Anyone using this standard  has the 
responsibility to consult the appropriate authorities and to establish 
appropriate health and safety practices in conjunction with any 
applicable regulatory requirements prior to its use. CGSB neither 
assumes nor accepts any responsibility for any injury or damage 
that may occur during or as the result of tests, wherever performed.

Attention is drawn to the possibility that some of the elements of 
this standard may be the subject of patent rights. CGSB shall not be 
held responsible for identifying any or all such patent rights. Users 
of this standard are expressly advised that determination of the 
validity of any such patent rights is entirely their own responsibility.

Language
In this standard, “shall” states a mandatory requirement, “should” 
expresses a recommendation and “may” is used to express an 
option or that which is permissible within the limits of this 
standard. Notes accompanying clauses do not include requirements 
or alternative requirements; the purpose of a note accompanying 
a clause is to separate from the text explanatory or informative 
material. Annexes are designated normative (mandatory) or 
informative (non-mandatory) to define their application.

Further information on CGSB and its services and standards may 
be obtained from:

The Manager 
Standards Division 
Canadian General Standards Board 
Gatineau, Canada 
K1A 1G6

by telephone — 819-956-0425 or 
 — 1-800-665-2472

by fax — 819-956-5740

by mail — CGSB Sales Centre  
  Gatineau, Canada  
  K1A 1G6

in person  — Place du Portage 
  Phase III, 6B1 
  11 Laurier Street 
  Gatineau, Quebec

by email  — ncr.cgsb-ongc@tpsgc-pwgsc.gc.ca

on the Web — www.tpsgc-pwgsc.gc.ca/ongc-cgsb
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32.50 
November 1992 

Superscdes 32-GP-50 
April 1982 

CANADIAN GENEKAL STANDARDS BOARD 

PORK CUTS 

1. 	 SCOPE 

1.1 	 This spccitication applics io frcsli arid frozcii pork carcass (sidcs), and cuts such as priiiials, suhprimals, roasts and 
portion control cuis. II is priiiiarily intendcd to hc uscd by food scrviccs in procurcnicnt of food. 

2. 	 APPLICABLE PUBLICATIONS 

2.1 	 The following publications iirc applicable to ihis spccification: 

2.1.1 	 Canadian Ccneral Standards Board (CCSB) 

32.72 -Handling, Packaging aiid Lahclliirg ol' Mc~it, Poullry ;iiid Fisti for Food Services. 

2.1.2 	 Canadian Merit Council 

Food Service Mcat Manual. 

2.1.3 	 Departinent of Agriculture 

Thc Canada Agriculiural Products Act 

Thc Hog Carcass Crading Regulations 

Thc Mcat Inspcction Act and Regulations. 

2.1.4 	 Departnient of Naiioiiiil Hcalili and Wclfrii-c 

The Food and Drugs Act iiiid Rcgul;iiioiis. 

2.2 	 Refcrcncc to ttie puhlicatioris i n  par. 2.1. I aiid 2.1.2 is Ir )  tlic laicst issues, uiiless oihcrwisc spccificd by thc authority 
applying ihis siandard. Ttic sources ol' al1 puhlicaiions arc sliowii i i i  ilic Noies scciion. 

3. 	 CLASSIFICATION 

3.1 	 Pork shall be suppliccl Krcsh (chillcd) or frozcn as spccitïcd (par. 7.1) i n  the grades Canada Index 100 or above 
(par. 2.1.3). 

3.2 	 Type and Size of Cut - Pork shall hc supplicd i n  the type aiicl iiiass of eut as spccifïed (par 7.1). Usual mass 
ranges and portion iiiaascs arc givcn i n  iahlcs I and 2. The si/c of portion conirol cuts may also be specificd as 
thickncss of eut i i i  wliich case ilic iiiaas caiiiioi bc specificd. The types of cuts arc givcn i n  par. 5.5. 

4. 	 CENERAL KEQUIKEMENTS 

4.1 	 In addition IO riicciiiig tlic rcquirciiicnis of this spccilicaiioii, ilic poi-k shall coiiiply with the publications listcd in 
Scciion 2. 

4.2 	 Pork carcasses aiid cuis sliall hc ncaily buichcrcd and iriiiiiiicd, aiid shnll bc frcc froin hruiscs or hlemishcs of any 
kind. Howcvcr, sligtit cuts or siiiall hlciiiishcs on the surflice of the skin are pcrrnissihlc. The pork cuts shall hc 
produccd froiii wcll-drcsscd carcasses or sidcs wiih ihick, liriii iiiuscliiig aiid ininiiiiuin ariiouni ofcxternal and inicr- 
iiiuscular fai. The cuis shall have hiiglii nppcar;iiicc arid re;isoii;il~ly uiiifi)riri colour ranging frorn light pink Io light 
rcd and a stiiooiti (1101 coarsc) (cxiurc. Foi-k cuis ;ilid c;irc:isscs a1i;iIl Ilc clclivcrccl i n  good condition and shall show 
no cvidcncc of iIcicrioi-;iiiori ;il itic ~iiiic of tlclivcry. 
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The pork shall be prepared in  an establishment that is registered under the Meat Inspection Act and Regulations. 

DETAILED REQUIREMENTS 

Refrigeration Requiremenîs 

Fresh (chilled) cuts shall be produced from carcasses chilled to an interna1 temperature of not more than 4°C at the 
thickest portion. They shall not have been frozen at any time. 

After cutting at a temperature below 4°C the frozen cuts shall have been promptly and thoroughly frozen at a 
temperature not higher than -24°C and be stored at that temperaiure. 

Frozen portion control culs may be produced from the frozen primal cuts provided no defrosting is permitted during 
process. 

Condition on Delivery 

At the time of delivery the fresh (chilled) cuts shall not show evidence of off condition, including but not restncted 
to off odour, stickiness, gassiness, rancidity, sourness, dehydration, discolouration or evidence of mishandling. 

Frozen cuts shall be delivered at a temperature not exceeding -18°C and shall not show evidence of defrosting or 
freezer deterioration. 

Tying and Netting - When string-tying is required i n  the detailed description, culs shall be made firm and 
compact and held intact by individual loops of strong twine uniforrnly spaccd ai approximately 50 mm intervals 
girthwise. In addition some cuts may require string-tying lengthwise. In lieu of string-tying a siretchable netting may 
be used, provided i t  complies with the Meat Inspection Regulations. When specified (par 7.1). string-tying shall be 
provided for other cuts. 

Preparation of Cuîs 

Preparation of Portion Control Culs (1400-1413) - Unless otherwise specified i n  the following detailed 
descriptions of cuts, porîion control culs shall be cut in full slices in a straight line reasonably perpendicular to the 
oucer surface at an approximate right angle to the length of ihe major cut from which they are produced. 

Surface Fat -Unless otherwise specified (par. 7.1), or unless specific surface fat limits are given in  the following 
detailed description of cuts, surface fat on cuts where present shall not exceed an average of 12 mm, i n  thickness and 
the thickness of any point shall not be more than 20 mm. 

Defatting shall be effected by smoothly removing the fat by following the contour of the underlying muscle surface. 
Bevelling the edges only is not acceptable. In determining the avcragc thickness of surface fat or the thickness of fat 
at any one point on cuts that have an evident, natural depression into the lean, only the fat above the portion of the 
depression that is more than 20 mm in  width shall be considered. 

Description of cuts -The pork carcass and cuts shall mect the requirements specified within this section. Where 
indicated after the name of the cut, an illustration depicting the actual cul is contained in the Food Service Meat 
Manual. The illustration is provided to complement the detailcd rcquirements and to assist both contractor and user 
in  identification of the required product. An illustration of the primal cuts is given in Figure 1. 

Cut 400 - Carcass (Sides)(Illustrated) - The pork carcass shall consist of the two sides split from a single 
carcass. Pork carcasses shall be trimmed by removing the head, feet, kidneys and leaf lard. The sides shall have 
jowls removed unless otherwise specified (par. 7.1). 

Cut 401A -Ham, Regular ( h g  roast)(lllustraled) -Regular ham (commercial, trimmed) shall be produced from 
one side of the carcass by cutting ihrough the side i n  a straight line perpendicular to the outside skin surface of the 
hog, from 50 to 75 mm (depending on the size of the hog) anterior to the exposed aitchbone tip, at a right angle to a 
straight line beginning at the centre of the hock joint on the inside and ending al the cul surface, just missing the 
inside of the aitchbone tip. 
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C'ut 405 -Picriic Style Slioulder, Hock 011- Picniç siylc shoulder. hock on, shall be the lower portion of the 
New York style shouldcr, hock on (CUI 404, par. 5.5.6) produccd by separating the shoulder into two parts by 
cutting it lengihwisc, perpciidicular io the iiiner surfacc of the shoulder and parallel to the brisket, leaving 13 to 
20 riim of ihc ncck of tlic bladc honc in the lowcr portion. 

The eut shall be propcrly liiccd, wcll triiiiiiicd, t'ull and wcll roundcd in the body, with the skin edges bevelled. 

Cul 40SA -Picnic Style SliouWer, Sliarikless (Illustrated) -Shanklcss picnic style shoulder shall be the same cut 
as the picnic style shouldcr, hock on (CUI 405, par. 5.5.8) cxccpt that the shank shall be removed by cutting at a 
point not niore than 13 iii i i i  hclow the hock joint. 

Cul 406 -Bostori Style Slioulder Butt -Boston stylc shouldcr butt shall be the top portion of the New York style 
shoulder, hock on (Cui 404, par. 5.5.6) alier tlic rciiioval o f  tlic piciiic style shouldcr, hock ail (Cul 405, par. 5.5.8). 
The fat shall hc iririiriicd 10Icnvc not inorc than an avcragc of 6 iiiin ovcr the rnain body of the cul; the edges of the 
fat shall he ncatly bcvcllcd. 

Crtt 407 -SliouWer Buft, Borieless (But! Roast) (Illusfrufed) - Bonclcss shoulder butt shall be the fleshy, lean 
portion of ttic Bostoii stylc sliciuldcr huit (Cut 406, par. 5.5.10) lying adjacent to and rcinoved intact from the flat 
(iiitcrior) sidc of the hl;idc hune. The bonelcss hutt shall bc closcly iriiiinied by renioving loose flesh, ragged edges, 
and surlace fat in exccss of an avcragc of' 6 riiiii in thickncss. 

Cut 408 - Belly, Skiri 011- Bclly, skiri-on, shall bc ihc vciitral portion of the side aftcr rcmoval of the ham, 
shouldcr, loin, fiit back, sparcrihs, briskct borie arid cartilage, hutton boncs and rough edgcs. The belly shall be 
bonelcss, ïrcc of cartil~ige, iind without dccp scorcs (ovcr 6 iiiiii dcep) or ragged edgcs. The sides of the belly shall 
bc straighi arid parallcl, nrid iit right nriglcs to (lie shouldcr end. The hoin cnd of the belly rnay be trimmed at an angle 
so tliat the Ilank sidc is ahout 25 iiiiii lorigcr tIi;iii thc loiii cdgc. Ariy cnlargcd soft, porous, or seedy mammary tissue 
aiid the pizzlc rcccss of barrow bcllics stiiill bc rciiiovcd. 

No lcan incat shnll hc rciiiovcd cxccpi iliat iicccssary in appropiiiitc squnring and iririiniing. Practically al1 leaf fat 
and siriiilar abdoiniiial surface fai shnll t ~ c  rciiiovcd. Bcllics stiiill iiot cxcccd 275 nim in width and 65 mm in 
thickncss, and shall iiot bc lcss thaii 15 iiiiii iliick. Thcrc shall bc iio extra triii-iining to cut bellies down into a lower 
iiiass range. 

Cut 409 -Belly, Skiriless -Skinlcss bclly shall bc the saiiic as hclly, skin-on (CUI 408, par. 5.5.12) except that it 
shell have ihc skin coiiiplcicly rcriiovcd niid cxcludcd, Icaving a siiiooth skinncd surface free of hair roots. 

Cut 410 -Tri~nined Loiri (Illi~.s!ruted} -Triiiiiiicd loin sh:ill bc ihat portion of the side aftcr removal of the harn, 
shouldcr, 1àf biick and hclly. Tlic loin sliall hc scpuratcd froiii tlic hclly by cutting i n  a straight line just missing the 
vcrtcbrac ai ihc shouldci- ciid aiid tlic lowcr cdgc of the aitclihoiic i i t  the haiii end. AI1 skin, surface fat in exccss of 
I O  i i i i r i  at any oiic point, witli an iivcriigc fiit tliickiicss of riot iiiorc ttiaii 6 ii i i i i ,  and al1 loose or hanging fat shall be 
rciiiovcd. The cdges o f  the surLicc l;it shall hc iicatly bcvcllcd, sr) that the tlcsh sidc is srnooth and well arched. The 
tenderloin slirill rciiiairi intact i n  tlic loiii; tlic diapliragiii (skirt) ;iiid haiigirig iciidcr shall be removed. Loins with 
d31ii:igcd ribs, bi-okcri, bcvc~~cly f'riigiiic~itcd01.poorly splii hiick boiics shall bc cxcludcd. 

Ciri 411 -Biudeless Loi11 -Bl;idclcss loiii slirill bc LI triiiiincd loiii (Cui 410, par. 5.5.14) from which the bladc 
bonc and rclatcd cariil;igc, ~ogctlicr with tlic ovcrlying tlcsh, has bccn rciiiovcd. 

Cut 412 -Certter-Cirt Loi11 (Illttstrated) -Ccritrc cui loiri shnll hc triiiiincd loin (Cut 410, par. 5.5.14) frorn which 
(a) the shouldcr end hiis bccn rciiiovccl, by cuttirig pcrpciidiculurly to lhc hack bonc and at right angles to the length, 
iriiiiicdiatcly posterior IO tlic hludc boiic cnrtil;igc, iintl (h) tlic Iioiii end has bcen rcmoved, by cutting in the same 
iiiariricr iinincdiatcly ;iiitcrior to tlic Iiip (pclvic) hoiic. Tcndcrloiii is rciiiovcd. 

Cirt 413 -Trinllrrerl Boiieless Buck (Illir.strate~l}-Triiiiiiicd hoiiclcss hack shall hc that portion of a trimmed loin 
(Cut 410, par. 5.5.14) rciiiiiiiiiiig aficr rciiiovirig :III the I'ollowiiig: 

b. All honcs (ti;ick hoiics, hack sp;ircrihs, hi17 or pclvic boiics, iiiid hl;idc honc with rclaicd cartilage and overlying 
tlcsh) 

c. All frit i n  cxccss 01 '  10 ii i i i i  iit aiiy poiiit aiid ;in ovci-al1 iivcragc of 6 iiirn 

d.  13clIy strip i n  cxccsb 01'25 iiiiii lroiii tlic iii;ijoi. Ioiii iiiusclc 
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5.5.18 	 Cut 413B -Borie1e.s~ Buck Roast (Twin Borreless Backs) (Illustrated) -Twin boncless hacks shall be produced 
frorii triniiricd honcless hacks (Cui 4 13, par. 5.5.17) hy tying togciher two backs, flesh to flesh. shoulder end Io ham 
end, to producc a siriooih cylindrical shapcd roast. The product iiiay hc lied by individual string loops, not more than 
50 iiiin apart, rollcd i n  a tyirig iiiachinc or stuffcd into approvcd elastic nctting. Boneless bachs mceting the 
rcquircrncnis of par. 5.5.17 and w~cigtiirig 2 io 3.5 kg shall hc usccl l'or ihis produci. Twin honcless hacks rii;iy bc cui 
iiito two roasts of approxiiiiatcly cqual Icngih l'or case i i i  haiidliiig. 

5.5.19 	 Cut 414 -Boneless Back, Triirrrried (Short Cut) (Illustrated) - Bonclcss hack, short-eut, shall bc that portion of 
thc trimnicd boncless hsck (Cui 31 3, par. 5.5.17) rciiiuining alicr tlic haiii end has hccn rcmovcd, at right angles to 
the hack, iniriiedintcly anterior io itie caviiy Srorii which the hip or pclvic honc was rcriiovcd. 

5.5.20 a. Cut 415 - Tenderloin (Illustrafed) - Rcgular tenderloin shall consist of the eniire tcndcrloin muscle, removcd 
froni the underside or the insidc of the iriiiiiiicd loin (Cui 410, par. 5.5.14). All fat in excess of 6 nim and al1 
glrindular or bloody tissuc shall hc rcriiovcd. 

5.5.20 h.Cut 415A - Teriderloirr, Special Trirti (Illustrated) - Spccial iriiii icndcrloin xhall he prcparcd from the rcgular 
tcndcrloin (CUI 415, prir. 5.5.20 a . )  hy rciiioviiig side iiiusclc aiid ;I I I  surface fat. 

5.5.2 1 a. Cuf 416 -Side Spare Ribs (Side Ribs) (Illustrated) -Sidc spni-c rihs shall consist of the eniire intact rih section 
and connccting nicai oht~iiricd iri l'ull shccts I'roiii the hclly iri thc production of the helly, skin-on (Cut 408, 
par. 5.5.12). Portions of the rih ciiiiilagcs iii~iy hc iiicludcd, as wcll ;is a poriion of the split breasi bonc and the skirt 
(diiiphragrii). All loose hi shall hc rciiiovcd. Brokcri rihs criusiiig hlood clots or discolouration rire no[ accepted. 

5.5.21 h.Cut 416-1 - Spare Rib Pieces -The picces arc eut across tlic rihs (eut 416, par. 5.5.21 a.) i n  50 x 50 mm wide 
picccs. 

5.5.22 	 Cut 416A -Back Ribs, Regulur (Tail 0 1 1 )  -Back rihs, rcguliir (tiiil ori) shall consist of thc strip of rih honcs and 
connccting riieat tissuc pullcd froiii the triiiiiiicd loin (Cui 310, piir. 5.5.14) in the production of a irimmed honclcss 
hack (CUI 413. par. 5.5.17), with or wittiout ttic hutioii bories (ir;iiisvci-sc proccss of the luiiihar vertchrac) and 
connccting iiicat tissue. Thcy shall hc uiiifbi'iii i i i  tliickiicss ;iiicl f'i'cc f'roiii loose I'iit and hrokcn rihs causing hlood 
clors or discolouraiion. 

- 5.5.23 	 Cul 416B -Buck Ribs (Tail Offi (1llir.struted) -Biick rihs ( i ~ i i lol'l') sli;ill hc ilic sniiic ;is hack rihs, rcgular (tail on) 
(CUI 416A. par. 5.5.22) cxccpt iliai ilic tail poi-iioii. coiisisiiiig of tlic huitoii honcs aiid connccting nicat tissuc, shall 
hc rcriiovcd, Icavirig tlic ribs only. 

5.5.24 	 Cut 317 -Hock (Slroirlder) ( I l lus~ra~ed)  -Ttic hock shnll bc ilic llcshy portion o f  ihc forclong hctwecn the wrisi 
(crirpal) joint aiid the Iiock joirit. 

5.5.25 	 Cut 418 -Pork Trir)irriirigs 90% Learr - I'cirk triiiiiiiiiigs 90% leaii st1;ill hc frcsh-chilled (noi frozen, dcfrostcd or 
curcd). Jowls, diiipliriigiiis, torigucs, gullcts. hcarts, orgaii aiid products not custoiiiarily used i n  pork trimrnings of 
good qualiiy shiill hc cxcluclcd. T l ~ c  pork shall hc iiiodcr;itcly fii'iii (iiot oily or sofi), of bright colour and finc texture 
(noi dark or coarsc), aiid frcc f'roiii odour or Iliivour I'orcigii I O  iiicat, discolouraiion, dctcrioration. or other 
dctriincnial daiiingc. I I  shall hc as frcc 11s prncticahlc IToiii tciidoiia, c;iriil;igea, sccdy paris of hcllies, skin, hair roots, 
hruiscs, hlood clois, gliiiids (cxccpt for ihosc lyiiiph glaiitls iliiii iioriiiiilly foriii a part of the trimrnings) and 
cxtriiiieous iiiatcrial. l'lic total l'al c ~ i i t c ~ i t  the poi'k iriiiiiiiirigs ali;ill cxcecd 10%. 01' 	 ririt 

5.5.26 	 Cut 419 -Pork Trinir~ii~rgs 80% L e a ~-Pork iriiiiiiiirigs 80'X Icrin shall bc the sanie as pork trimmings 90% lean 
(eut 418, par. 5.5.25) cxccpt iliat the tot~il tririiiiiahlc fat coriiciii shrill iiot cxcccd 20%'. 

5.5.27 	 Cut 420 -Foot -A l'oot sh;ill hc ciiticr il I'oi-cfoot, rciiiovcd I'i'oiii tlic shouldcr rcgular (Cui 403, par. 5.5.4) at the 
wrist (cai-pal) joirit, or a hirid f'oot, rcriiovcd li-oiii tlic Iiarii rcgul:ir (Cul 401A. par. 5.5.2) eut 011' through the hock 
joirit. 

5.5.28 	 Cut 321 - Neck Dories, M'irig 0 1 1  - Ttic iicck tioiics. wiiig oii, s1i;iIl hc cui iri itic convciitional iiiarincr. A tCw 

irregul;irly sl>lit iicck hoiica s1i;iIl hc pcriiiissihlc i i i  ;iiiy ~Icli\#ci.yloi. 'l'lie hulk, liowcvcr, shall coiisixt of thosc 
showiiig iii;ijor pcirtioiis of' iiitist of' tlic ccivic;il vci-ichrric, witli or wiiliout ~>ortiorix of'ttic occipital honc and noi Icss 
ttiaii oiic iior iiioi.c ~tiari ilir.cc ilioracic \.,crtct>riic ;iiitl  ;itljoiiiirig i - i l> \ ,  u'itti oi. wiltiocii por-tioiis of acl.j;icciit sterncbrac or 
spiiious cxiciisioiis. 'l'lie pi'oduct sli;ill c~ii-i.y itic typic;il ;iiiiourit of cilil~lc Ilc.sli (rio uiiduc triiiiriiing of lcan) as 
cuxioiiiarily producctl froiii prricticiihlc cuitiiig aiiillor ~riiiiiiiiiig. 
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5.5.29 	 Cut 421A -Neck Bolles, W i ~ i g  Off -Ncck bones, wing ol'f shall be the same as the neck bones, wing on (Cut 
421, par. 5.5.28) except that one or inorc rihs aiid the adjacent stcrnchrae are removed. 

5.5.30 	 Crrt 422 - Riblet (Illirstralerl) - The riblet sliall bc the rib portion of the neck bone, wing off (Cut 421A, 
pur. 5.5.29) producctl wlicii the huit niid piciiic arc separritcd bcl'orc the bone is removed. 

5.5.31 	 Cirt 423 -Square Cirt Jowl -  Sqii;irc eut jowl shall hc ihc "skiri on" portion of the jowl, renloved in making any 
shouldcr, tririiiiicd IO a seluarc or rcctaiigulnr sliapc aiid frcc of iill cxposcd glands and blood clots. 

5.5.32 	 Citt 424 -Ski~iless Jowl -  Skiiilcss jowl sli;ill hc thc jowl, rciiiovcd in iiiaking iiny shoulder, from which the skin, 
exposed glands and hlood clots liiivc hccii rciiiovcd. 

5.5.33 	 Cirt 425 -Lucorie -Lncoiic sholl hc tlic li)rclcg, rciiiovcd l'roiii thc shoulder regulnr (CUI 403, par. 5.5.4) not more 
than 13 iiiin bclow the hock joint, :riid sh:ill coiisist of ihc Iiock (sliouldcr) (Cut 417, par. 5.5.24) and foot (front) (CUI 
420, par. 5.5.27). 

5.5.34 ri. Cirt 1400 -Pork Crrtlels, U~irlelicated -Pork cutlcts shall be produced Srorn any boneless whole loin or inside leg 
riiusclc, frcc l'roiii cnrtil;igc, tciitloiis iiiid cxccssivc kit. The cutlcts shall not be delicnted. The surface fat on 
individual cutlcis sli;ill iiot cxccctl iiri avcriigc ol' 6 iii i i i  iliickiicss, witli n riiaxiriiuiii 10 mm ;it any point. 

5.5.34 b.Cut 1400A (CSI) - IJork Cittlets, Delicrrte<l (Illirslrule~l) - Tlic clclicatcd cutlcts shall t)e prepared from any 
horiclcss iiiusclc, 1'i.c~ froiii c;irtiliigc, tciicloiis iiiid cxccssivc Ilit. 'l'\va picccs inay bc knittcd into one portion while 
dclicatiiig. 

5.5.35 a. Cut 1402R -Fresli Haris (Leg Roast), Boiieless, Tiecl (Illirstruted) -Boiiclcss I'rcsh harn sliall be produced from 
rcguliir hniii (Cui 40IA, par. 5.5.2) or Iiniii, skiniicd, short sliaiik (Cui 402, par. 5.5.3) hy rcmoving al1 the skin, al1 
fat in exccss of 311 aver;ige OS O in111 tliickiicss, iiiid iill bones rind cxccs~ivc intcrnal searn fat. The boneless ham meat 
shall bc fi)ldcd as syiiiiiictrically ris possible aiid sliall hc striiig, rollcd and tied or stuffed into cellulose or fibrous 
cnsing or approvcd clastic iiciiiiig. 

5.5.35 b.Cut 1402R-1 -Sliuirkless Leg Koust - I'rcparcd Sroiii o boiiclcss l'rcsli haiii (Lcg Roast) (Cut 1402R) by removing 
shniik iiicat. 

5.5.36 	 Cirt 1306 - Bostorr Brrtt Steaks, Borie I I I  (Illirslruterl) - Boiic in  Bostoii butt steaks shall be prepared from a 
Boston style sliouldcr buti (Cut 406, piir. 5.5.10) hy cutiiiig the stcaks pnrallcl to the linc scparating the shoulder 
froiii tlic loin riiid hclly. 'l'lic surfiicc fat (skiii sidc) on iiidiviilunl stcaks shall not cxceed an average of 6 mm 
tliickiicss wiili a 10 iiiiii i i i i ixiii iuiii  ;II iiiiy oiic poirii. 

5.5.37 	 Cirt 1406R -Boston Birtt, Borieless fier1 - Boiiclcss, iicd, Bostoii huit shnll bc the Boston style shoulder butt 
(Cui 406, par. 5.5.10) wiili hoiic rciiiovcd. Tlic bladc honc sliall hc rciiiovcd without cutting through the flesh at the 
lilndc horic ridgc IO Iciivc ;il1 iiiciit I'iriiily ii~i:iclicd. Tlic surl'iicc liit iliickncss sliiill not excced an average 6 mm on 
tlic skiii sidc. Tlic t)oiiclcss Bostoii l>ii t t  sli;ill tic striiig ticcl or siuflcd irito approvcd stretchable netting. 

5.5.38 	 Cirt 1307 -Sliorrl~lc~rIlrrll S f ~ u k s ,  B o ~ i ~ l e s s(Illustrrrlerl) -- Boiiclcss sliouldcr huit steaks sliall be prepared from 
tlic ciitirc triiiiiiicd Ioiii (Ciit 310, par. 5.5.14). 'l'lie ;ivcr;igc tliickiicss 01' tlic frit covcriiig shrill not be more than 
6 lliiii. 

5.5.39 	 Cul 1310 - l'ork Cliops, Keg~rlal- ( I I l i ~ ~ t r ~ l e ~ I )  - I<cguI;ir pork cliops sliiill bc pi-cpnrcd froiii the entire trimincd 
loiii (CUI 410, par. 5.5.l.1). 'l'lic average tliickiicss of tlic frit covcriiig sliiill iiot tic inore than 6 inm. 

5.5.40 	 Cirf 14f0A - Pork Choys, Wifll IJocket - Pork cliops willi pockct shall bc prcpared Sroni a centre-cut loin 
(Ciit 4 12, par. 5.5.16) or I'roiii citlicr ;i h1;idclcss loin (CUI 4 1 1 ,  par. 5.5. 15) or triiiiriied loin (Cut 410, par. 5.5.14) 
I'roiii wliicli tlic loiii ciicl Ii;is hccii rciiiovcd iiiiiiicdiiitcly ;iiitcrior to the Iiip bonc ciirtilage. The chops prepared from 
tlic sliouldcr ciid ol'ii ii.iiiiiiicd loin shnll lie 1'i.c~ ol'ilic blndc: hoiic niid rcliitcd cartilage and ovcrlying flesh. On chops 
iiot coiitiiiiiiiig tciitlcrloi I I ,  the proii.uiliiig cclgc ol' tlic cliiiic hoiic sliall hc rciiiovcd hy sawing along a line that 
rcriioves priiciic;illy :il1 of tlic spiiial corcl c;iiinl. Tlic pockct foriiicd iri the cliop shnll bc made by cutting into the 
iiicat hoiii tlic riLi hoiic siclc or Iiy cuitiiig iiito ilic iiic;ii ilirougli ilic surl'iicc Ilil iiito thc lleshy portion of thc chop. ..1hc nvciugc iliickiicss ol' ilic l'ai covcriiig s1i;iIl iiot lie iiiorc t1i;iii 6 iiiiii. 
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5.5.41 	 Cul 14108 -Pork Rib Chops, Teriderloiri Out (Illuslrated) -Pork r i h  chops without tcndcrloin shall he prcpared 
froiii the r ib section only o f  a trii i i i i icd loin (CUI 410, par. 5.5.14) or hladclcss loin (CUI 41 1, par. 5.5.15). Chops 
prcparcd froiri the shouldcr end ol'a rcgular loin shall hc frcc o f  the blade honc and rclatcd cartilage and ovcrlying 
tlcsh. Thc protruding cdgc o f  the cliinc honc sliall hc rciriovcd as dcscrihed in  par. 5.5.40. Each chop shall contain 
one or niorc r i h  honcs, 3 s  riiiiy hc rcqi~csicd. Chops cont:iiiiirig oi i ly one r i h  hone shall he cui closc i o  the r i h  hone on 
one side o f  the chop and sliall coiiiairi .III tlic iiic;it hctwccii tli:it i-ih aiid thc ncxt adjacent rih. 'l'lic average thickncss 
of the fat covcririg shall rioi hc iiiorc than 0 i i i i i i .  

5.5.42 	 Cut 1411 -Pork Cltops, Bladeiess -Bl;idclcss pork chops sli:ill hc prcparcd l'roni a hladclcss loin (par. 5.5.15). 
Thc bladclcss loiri s1i:iIl tic cul ko i i i  end io  end irito chops of ct,cri ihickricss. The average thickncss of the fat shall 
not bc niorc ihan 6 iiirii. 

5.5.43 	 Cut 1412 -Pork Cliops, Ceritre-Cut Teriderloin Iti (Illitsfrated)-Ccntrc-eut pork chops shall bc preparcd from a 
centre-cul lo in (Cut 312, par. 5.5.16) exccpt ihnt the tcndcrloin is riot rcriiovcd. The ccntrc-eut loin shall bc eut from 
end IO end intc) chops. The avcr:igc thickricss of the fat co\.criiig shall riot hc niorc than 6 inrii. 

5.5.44 	 Cut 1412A -Pork Cliops, Ceritre-Cui, Teriderloiri Ouf (Illu.sfi.ufed) -Ccntrc-cut pork chops shall he prcparcd 
froiii a ccntrc-cul loiri (Cui  3 12, [jar. 5.5.1 O) exccpi tl i i i l i l ic protruding cdgc 01' the chiric horic shall hc cntirely 
rciiioved at a point wlicrc i t  joiris tlic l'catlicshoiies cxposing tlic Icliii iiicat. The avcr;igc thickricss o f  the frit covering 
shall not hc iiiore 11i;iii 6 iiiiii. 

5.5.45 	 Ci11 1412B -Pork Steaks (Cliops), Ceriire-Cul, Bolirless (Illir.sfi~uted) -Bonclcss ccntre-eut pork chops shall hc 
preparcd I'roiii a ccnirc-eut loin (Cui 42, par. 5.5.16) cxccpt i t i : i i  ~ r l lhoiies sli;ill hc rciiioved. Boncs shall hc rcmoved 
by scalping. Thc üvcragc ttiickiicss o f  tlic Lit co\fcrii ig xli; i l l  iiot bc iiiorc than 6 ii i i i i. 

5.5.46 	 Cul 1413 - Purk Steak.s(Clrop.ps), Botlrless -Boiiclcss pork sicaks shall hc prcpared Sroni a short-cul honclcss 
hack (Cut 414, piir. 5.5.19). Buttcrlly honclcss chops sli:ill hc provirlcd il 'spccilicd (par. 7.1). The average thickncss 
of  tlie h t  covcring sh;ill rioi hc riiorc t l i i i i i  (1 i i i i i i .  

5.5.47 	 Cut 1496 -Grourid Pork (llli~slrufr(1) -C;rouiitl pork s1i;iIl hc ~iroduced l io i i i  any honclcss Ican pork. Bone, skin, 
opaque riicriihrarioua iissuc, c;ii-til:igc, h;ich sir;ip cxpo\cd I;ii-gc tllootl vc\acls, pcriosicurri and riii4or ligaments and 
tendons shall hc reiiiovcd. 

5.5.47. 1 The iiicat to hc grouiid s1i;iII he tliorouglily hlciidccl to disii.iI~~itc Ic:iii iiiid frit portions uniforii i ly. The l inal grinding 
shall hc i l irougli u pl;iie havirig Iiolcs ;iliproxiiii;iicly 5 iiiiii iii di:iiiictcr. Oilicr iiicc1ianic:il cquipnicnt (choppers, 
cutters, cic.) rii;iy hc uscd in  ille griridirig opcratioi~s providcd tlicy givc cquivaIcnt rcsulis. The ierripcrature o f  the 
iiicat s1i:ill iiot cxcccd 3°C during griridiiig or tiaridliiig :ind sh:ill i ioi  hc i i i ixcd al'icr tinal grinding. Thc ground pork 
shall hc packagcd in ihc qu;iiitity spccitïcd (par. 7.1). arid prickcd iriiiiicdi:iicly upon coniplction of grinding. 

5.5.47.2 The ground pork s1i;ill hc supplicd iii (tic I'ollowirig gi-:ides iis spccilicd (par. 7.1): 

Rcgular Grouiid Poi-h - M;ixiiiiuiii I'iit coiiicii i 30% (70% Cliciiiic;il 1.c;iii) 

Lean Cround Pork - M;ixiiiiuiii 1;ii coiitcrii 17% (83% Cliciii ic:~l 1-c~iii). 

5.5.48 	 Cut 1492 -Diced Pork (Illustrafed) -Diccd pork sli:ill bc picpnrcd I'rorii ;iiiy dcboncd parts o f  pork. Shank nicat, 
cartilage, tcridoris and 1ic;ivy lig;iiiieiits sh;ill hc rciiiovcd. I t  s1i:iIl hc diccd hy hand or niachinc into rcasonahly 
uniforni cuis. Tlic ii iaxiii iuii i l';il conicnt shall hc 15% (X5'ji Clicii i icol Lc:iii). 

6. 	 PREPARATION FOR DEI-IVERY 

6.1 	 Packaging -Prcp;ir;itiori for dclivcry sh;ill hc iii accord;iiicc wit l i  iioi-iiial coiiiiiicrcial practicc, CGSB spccification 
32.72 and as spccificd (par. 7.1 ). 

6.2 	 Marking -Erich side ;iiid priiii;il eut sli;ill hc;ir ihc C';iii;itli;iii I>cli;ii.tiiiciit ol' Agriculture Inspcctioii 1,egcnd. 

6.2. 1 l ' l ie  shippirig coiiiaiiicrs aiitl ~xick;igcs ~1i;iII Iic iii;irLcd iii iiccoi-tl:iiicc t c ' i t l i  ille hlc:it Iiisllcctiori Rcgula~ions and shall 
includc thc cui iiuriihcr ; i r i t l  ri;iiiic [ircsci~itierl III [ I i is  spccilic;iiioii. 

6.2.2 	 'The eut nuiiiticr aiid iict 1ii;i.w s1i;iIl hc st;iiiilicil oi- t;iggctl oii c;icli ciii-c.;i\s (sidc) of pork. 
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6.2.3 	 The cut number and nci iiiass shall bc siainpcd on each package and box at least at one end, in addition to the main 
panel, and on cach shipping container, at both ends. 

6.2.4 	 A staiement shall bc providcd on the inain panel of herriictically scaled products (vacuum packed, etc.) stating that 
the product is perishablc and rilust be kcpt rcfrigeratcd or frozcn as applicable. 

7. 	 NOTES 

7.1 	 Options -The following options iiiust bc spccificd in the application of this spccification: 

a. If fresh or liozcn incai is rcquircd (par. 3.1) 

b. Type and size of cul (par. 3.2) 

c. If string-tying is rcquircd (par. 5.3) 

d.  Surface fat limits, if other than as specilicd (par. 5.4.2) 

e. If the jowls shall not be removcd froin the sides (par. 5.5.1) 

f. If  butterfly bonclcss chops are rcquircd (par. 5.5.46) 

g. The grade of ground pork (kit content) rcquircd (par. 5.5.47.2) 

h. Package style and container sizc (par. 6.1 niid spccilïcntion 32.72). 

7.2 	 Illustrations 

Coloured illustratioiis o f  tliosc culs so notcd i n  scction 5.5 are givcn i n  the Food Service Mcat Manual (par. 2.1.2). 

7.3 	 Sources of Referenced Publications 

7.3.1 	 The publication relcrrcd to i n  par. 2.1.1 iiiay bc ohtaincd I'roiii the Caiiadian Gcneral Standards Board, Sales Centre, 
Ottawa, Canada KI A 1 C6. Tclcphonc (613) 94 1-8703 or 94 1-8704. Fax (61 3) 94 1-8705. 

7.3.2 	 The publication rcfcrrcd tu in par. 2.1.2 iiiuy bc ohtaiiicd froiii tlic C:tiiudilin Mcat Council 5233 Dundas St. W., 
Islingion, Ontario M9B I Ah. 

7.3.3 	 The publicaiions rckrrcd tu i i i  par. 2.1.3 aiid 2.1.4 iiiay bc obtiiiiicd froiii the Canada Communication Group, 
Publishing, Ottawa, Canada K I A  0%. Tclcplioiic (819) 950-4802. 
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FICURE 1 

Primal Cuts of Pork 
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TAULE 1 

hlass Raiigcs for I'rinial and Subprimal Cuts 


Cut No. Cut Nnnie hfass Range (kg) 

CARCASS (SIDES) 
HAM, RECULAR 
HAM. SKINNED. SHORT SHANK 
SHOULDER, REGULAR 
MONTREAL STYLE SHOULDEIZ 
NEW YORK STYLE SHOULDER, HOCK ON 
NEW YORK STYLE SHOULDER, SHANKLESS 
PICNIC STYLE SHOULDER. HOCK ON 
PICNIC STYLE SHOULDER, SHANKLESS 
BOSTON STYLE SHOULDER BUTr 
SHOULDER BU7iT,  BONELESS ( B U T  ROAST) 
BELLY, SKlN ON 
BELLY, SKINLESS 
TRIMMED LOlN 
BLADELESS LOlN 
CENTRE-CUT LOlN 
TRIMMED BONELESS BACK 
BONELESS BACK ROAST (TWIN BONELESS BACKS) 
BONELESS BACK, TRIMMED (SHORT CUT) 
TENDERLOIN 
SlDE SPARE RlBS 
BACK RIBS, IZEGULAR ('TAIL ON) 
BACK RIBS (TAIL OFF) 

HOCK (SHOULDER) 

FOUT 

NECK BONES. WINC; ON 

NECK BONES, WIN(; OFF: 

FRESH H A M ,  BONELESS, 7'IED 

BOSTON 13U71'I'. BONEL-ESS. TIED 

GROUND I'ORK 


TABLE 2 
Portion Coritrol Cuts of Work 

Cut No. Cut Nanie 

1400 A (CS1 ) PORK CUI'LETS, DELICATED 

1406 PORK 130S'fON BUTr STEAKS, BONE IN 

1410 PORK CHOl'S, RECULAR 

1410B 1'ORK RIB CHOPS, TENDERLOIN OUT 

1412 I'ORK CHOPS, CENTRE-CUT TENDERLOIN IN 

1412A PORK CHOPS, CENTRE-CUT, I'ENDERI-OIN OUT 

1413 PORK STEAKS (CHOPS), BONELESS 


Mass tolcrancc ori tlic ahovc cuis sIi~i11 hc IX g. 

With
dra

wn

KrichtA1
Text Box
GCS 32.50-92

KrichtA1
Text Box
                                                                                                           



With
dra

wn

KrichtA1
Text Box
                                                                                                           


	3250e
	GCS E
	GCS boiler plates
	032_0016_1988-b.pdf
	cover.bmp
	inside_cover.pdf
	pages_.bmp
	pages_1.bmp
	pages_2.bmp
	pages_3.bmp
	pages_4.bmp
	pages_5.bmp
	pages_6.bmp

	GCS-32-283M.pdf
	GCS 32.283
	032_0283_1987-b


	GCS boiler plates_French
	032_0016_1988-b.pdf
	cover.bmp
	inside_cover.pdf
	pages_.bmp
	pages_1.bmp
	pages_2.bmp
	pages_3.bmp
	pages_4.bmp
	pages_5.bmp
	pages_6.bmp

	GCS-32-283M.pdf
	GCS 32.283
	032_0283_1987-b



	032_0050_1992-e
	CGSB-01 - Withdrawal Notice - April 2020 -  Series 32.pdf
	Series 32




