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PREMIUM NEW ZEALAND BEEF

~ quality tender product

~ meat and fat colour
assured

~ wide range of chilled
and frozen cuts.
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RICHMOND..

Wizl NEW ZEALAND FARM FRESH
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PPCS AND NEW ZEALAND
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WHY CHOOSE PPCS BEEF FROM NEW ZEALAND?
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INSIDE
CAP ON

INSIDE
CAP OFF - 100VL

INSIDE
CAP OFF

OUTSIDE

One of three cuts to come from a bone-in round,
this is the inside, or medial part, of the round. A
cut following the line of femur bone separates

this cut from the knuckle and the outside round.
The scrotal gland and associated fat are removed.

This is prepared from the Cap On Inside by
removal of the cap (outside tissue) to obtain a
100VL red meat cut.

This is prepared from the Cap On Inside by
removal of the cap, following the natural seam, to
leave the membrane intact.

The “outside” or “bottom round” is the mate
of the Inside, being the other side of the joint.
The heel meat, popliteal gland, cartilage and gristle
from the aitch bone are removed.

FLAT

EYE ROUND

EYE ROUND - 100VL

KNUCKLE

The outside with the complete Eye round removed
along its natural seam.
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The complete long eye muscle after removal of
the Flat from the Outside.

This is prepared from the Eye round by removal
of the outside tissue to obtain a |00VL red meat
cut.

The Thick flank with the lip, cap (web) and
associated fat removed.



SIRLOIN
BUTT

D-RUMP

ROSTBIFF
RUMP HEART

RUMP CAP
DENUDED

The sirloin butt is the completely boned part of
the bone-in rump. It is removed at the pin bone
and includes the flank or tail of the rump, with
the butt end tenderloin removed.

The thick top eye muscle of the Sirloin Butt is
separated from the bottom of sirloin along the
natural seam.

The section of the D-Rump left after removal of
the Rump Cap and external fat cover along the
natural seam.

The Rump Cap is the top muscle lying beneath
the fat surface of D-Rump. It is separated along
the natural seam.

SHORTLOIN

BUTT TENDERLOIN

STRIPLOIN
STANDARD

STRIPLOIN
STEAK READY

Separated from the rump and loin at the pin bone,
the shortloin is usually one rib, but may have up

to three ribs.Thin flank is removed in a straight

line at a distance measured from the outer edge
of the eye of the meat, at the rib end and parallel
to the chine bone.Tenderloin retained except for
the butt end.

The thick end of the full tenderloin, which is not
attached to the shortloin.

This is the remaining portion of the shortloin
after the tenderloin and all bones have been
removed.

The Standard Striploin with chain muscle removed.
The silverskin is removed 25mm from the
vertebrae edge.
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TENDERLOIN
SIDE MUSCLE ON

TENDERLOIN
SIDE MUSCLE OFF

CUBE ROLL
7 RIB LIP ON

CUBE ROLL
7 RIB LIP OFF

The full tenderloin, or fillet, is removed in one
piece from the full rump and loin and completely
trimmed of fat.

The full tenderloin, or fillet, is trimmed by the
removal of the side muscle.

The cube roll is the muscle or eye of meat adjacent
to the chine bone from the 5th to the |2th rib,
including the lip (m. serratus dorsalis) and
associated fat.All bone, cartilage and paddywack
are removed.

The cube roll, or rib eye roll,is the muscle or eye
of meat adjacent to the chine bone — from the
5th to the 12th rib.All bone, cartilage, sinew, lip
and associated fat are removed.

RIBS
PREPARED

FLANKSTEAK

FLAP MEAT

TRI TIP

Prepared from the 7 Rib Set by removal of the
chine and feather bones.The ribs are cut 75mm
from the eye, at the loin end, parallel to the
vertebrae.
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The oval flat muscle at the end of the flank, free
of excess fat and connective tissues.

Flap meat is prepared from the internal flank plate.
The thin, tapered ends of the muscles are trimmed.

Heavy fat on the inside surface is removed after
separation, along the seam from the D-Rump.



BONELESS CHUCK CHUCK EYE ROLL

SQUARE CUT - 5 RIB 5 RIB BLADE (CLOD) OYSTER BLADE
:
The boneless chuck is derived from that portion Prepared from a Chuck roll. The rib muscles and The Blade (Clod) is all the large muscles from the The flat muscle group of the Blade (Clod) separated
of the bone-in forequarter from the neck up to associated tissue are removed 75mm from the outside of the blade bone extending from the from the bolar by a straight cut along the line of
the 6th rib and is trimmed to a specified chemical eye of the meat, at the loin end, parallel to the foreshank joint to the tip of the blade bone the blade bone edge.
lean (CL) content.The shoulder clod, brisket and vertebrae.The m.trapezius and rhomboideus are cartilage. Heavy, exposed shoulder tendons are
shank are removed. removed. removed.
:
PE BRISKET BRISKET
DECKLE OFF NAVEL END SHORT RIB SPARE RIB
:
Prepared from a Brisket Point end by removing This is the boneless equivalent of the full bone- Short ribs are derived from the rib set portion Spare ribs are derived from the ribcage after
the deckle (fat layer) along the natural seam in brisket after the removal of the point-end, at remaining after removal of Cube Roll. removal of the short rib. Consists of rib bones
between inner and outer layers. the 5th rib. Intercostals are left on. and intercostals only.
PAGE 9




TONGUE
SWISS CUT

THICK SKIRT

THIN SKIRT

TRIPE
MOUNTAIN CHAIN

The portion of the tongue remaining after the
removal of the hyoid bones, a severe fat trim and
removal of excess muscle from underneath the
tongue.

The thickest portion of the diaphragm, adjacent
to the spinal column.All fat and connective tissue
are generally removed.

The thin portion of the diaphragm with all white
tendinous tissue not covering lean red muscle
removed.The pleural membrane covering or skin
is removed.

Also known as muscular pillars or Roman pillars.
Removed from rumen in one piece — heavily
trimmed back to the thick pillar. Fat removed.

TAIL

HEART
CAP ON

LIVER

TRIPE

The last two or three tail segments are usually
removed.
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Complete heart.

The complete liver with portal lymph glands
retained, gall bladder with all fat removed.

The rumen without the honeycomb or reticulum.
Opened and rinsed clean, then cooked.



DARGAVILLE (ME 125) | aal
All classes of cattle
Auckland W .| PAEROA (ME 75)
Veal
TE KAUWHATA (PH507) | aal TE AROHA (ME 84)

ROTORUA (PH 23)

Venison All classes of cattle

W Tauranga

PV 1 LEATHERS (HS 34)
: Hides and wet-blue pelts

PACIFIC (ME 52)
Al classes of cattle

STORTFORD (PH 14)

Venison

=
New Plymouth W

HAWERA (ME9) | aal Small goods
Al classes of cattle | ol
WAITOTARA (ME 102) } : . HASTINGS
Lamb/mutton, veal and goat R .| TAKAPAU (ME 58)
Lamb/mutton; Food Tech facility
SHANNON (HS 35) | YN | ORINGI (ME 60)
Pelts | Nel Lamb/mutton, veal and goat
elson
-
! b
v
Wellington
_______________________________ | BELFAST (ME 15)
HOKITIKA (PH206) | ol Al classes of cattle
Venison

............................. | CANTERBURY (ME 37)
Lamb/mutton and bobby calves

CHRISTCHURCH SUPPORT OFFICE
i Lyttelton

ISLINGTON (PH 366)

ol Venison; cold storage facility
v i FAIRTON (ME 16 / HS 209)
Lamb/mutton and bobby calves, sheep and lamb pelts

MOSSBURN (PH 58)
Venison

<
-
2

PAREORA (ME 34)

Lamb/mutton, bobby calves and all classes of cattle

_. Port Chalmers

KENNINGTON (PH 21)
Venison

v
DUNEDIN HEAD OFFICE

BURNSIDE (PH 350, HS 30)
Venison; cold storage facility; skins, pelts and hides

SILVERSTREAM (ME 113)
Lamb/mutton (slaughtered off-site)

FINEGAND (ME 26)
Lamb/mutton and all classes of cattle

WAITANE (ME 112)
Lamb/mutton and bobby calves

L

DUNEDIN HEAD
OFFICE

Management, marketing and
export-related activities.

HASTINGS SUPPORT
OFFICE

Satellite office overseeing
North Island operations.
CHRISTCHURCH
SUPPORT OFFICE

Satellite office overseeing
South Island operations.

VENISON
LAMB

BEEF
HIDES/PELTS
COMBINATION
OFFICE
EXPORT PORTS

[ENEN
[ENEN
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INTERNATIONAL SALES/
CORPORATE OFFICE

PPCS Limited
PO Box 941
Dunedin
New Zealand

TEL +64 3 477 3980
FAX +64 3 474 1087
EMAIL  sales@ppcs.co.nz

DOMESTIC SALES

PPCS Limited
PO Box 80
Belfast
Christchurch
New Zealand

TEL +64 3 3759610
FAX +64 3 323 6002
EMAIL  ppcsmeats@ppcs.co.nz

INTERNATIONAL OFFICES

PPCS United Kingdom
Crown House

Home Gardens
Dartford

Kent DA11DZ

United Kingdom

TEL +01322 424485
FAX +01322 424486
EMAIL  sales@ppcsbrooks.co.nz

PPCS Belgium

Molendries 11A

9300 Aalst

Belgium

TEL +32 53 60 3151

FAX +32 53 60 3160
EMAIL  belgium@ppcs.co.nz

PPCS Germany
Rondenburg 25
22525 Hamburg
Germany

TEL +49 40 890 6696
FAX +49 40 890 66989
EMAIL  germany@ppcs.co.nz

PPCS Middle East
PO Box 978
Hamriya

PC 131

Sultanate of Oman

TEL +968 24789 647
FAX +968 24789 649
EMAIL  middleeast@ppcs.co.nz

PPCS Hong Kong
Room 1403

New Landwide
Commercial Building
73 Kimberley Road
Tsimshatsui
Kowloon

Hong Kong

TEL +852 2366 0002
FAX +852 2366 9691
EMAIL  hongkong@ppcs.co.nz



PPCS Japan

#203 Canal Nihonbashi 2175
Chuo-ku

Tokyo 103-0025

Japan

TEL +81 35614 1255
FAX +81 35614 1256
EMAIL  japan@ppcs.co.nz

PPCS Korea

Rm 801

Doosan We've Centium
158-4 Samsung-Dong
Kangnam-Gu

Seoul

Korea

TEL +82 2 554 8150
FAX +82 2 554 8051
EMAIL  korea@ppcs.co.nz

REPRESENTATIVES

Greece

Dimos Papaspiriou and Co Ltd
10 Riga Fereou Street

151 21 Pefki

Athens

Greece

TEL +30 1 802 1610
FAX +30 | 805 0035
EMAIL  dimosp@ath.forthnet.gr

Italy

A Alquati SRL

C.so Garibaldi 86

26100 Cremona

[taly

TEL +39 037 229 629
FAX +39 037 2410 967
EMAIL  ralquat@tin.it

USA

New Zealand Lamb Cooperative Inc
20 Westport Road

Suite 320

Wilton

CT 06897

United States of America

TEL +203 529 9100
FAX +203 529 9101
EMAIL  info.usa@nzlamb.com

WWW.ppCs.co.nz
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WWW.PPCS.CO.NZ




