
Name ________________________ 
Animal ID ____________________ 

Date ____________________ 
 

Advanced Meats Pork Carcass Fabrication 
 

Carcass Weight      ________ 

Four lean cuts 

 Trimmed ham      ________ 

 Trimmed loin      ________ 

 Trimmed Picnic shoulder    ________ 

 Trimmed Boston butt     ________ 

Other cuts 

 Belly       ________ 

 Spareribs      ________ 

 Feet, tail, and neck bones    ________ 

 Collar, fat back and clear plate   ________ 

 Jowl       ________ 

 Lean trim      ________ 

 Fat and skin      ________ 

 Bone       ________ 


