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BEEF

A Changed P ic tu re  fo r  Bee f :  The  Re ta i le r  Makes  the  Cho ices
In less than a generation, starting back in the 1960’s, a change in the manner of shipment of beef

carcasses from slaughterhouse to store occurred so rapidly as to be revolutionary. From heavy,
cumbersome sides of beef hanging on overhead rails in the packing house—moved to rails on truck and
thence to rails at the retail receiving dock and cooler, to be fabricated in the store—beef began instead to
arrive at the store or retail warehouse vacuum packaged in easily handled boxes. “Boxed beef” became
the norm and retail customers order the primal or subprimal cuts they need, based on product movement
in the store and available supply.

With the almost universal presence of boxed beef in the marketplace today, retailers seldom fabricate
a full side or even a quarter. However, industry jargon and terminology still includes references to intact
carcass parts, for example, often citing specific references to ribs in the forequarter.
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F igu re  1—Pr imal  (Who lesa le)  Cu t s  and  Bone S t ruc tu re  o f  Po rk .

Beef Cuts

F igu re  1—Pr imal  (Who lesa le)  Cu t s  and  Bone S t ruc tu re  o f  Bee f .

CHUCK RIB SHORT LOIN SIRLOIN ROUND

SHANK BRISKET PLATE FLANK TIP

SHOULDER
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