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Retail Meat Identification
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Purpose

• To educate and expose you, the consumer, to factors 

that will enable you to identify cuts of meat at the 

retail store or restaurant.

• Knowing cuts of meat and the area of the carcass in 

which the cuts come from will allow you to better 

prepare the meat for a more enjoyable meal.

• Knowing cuts of meat will allow you to determine the 

value of the cuts you are buying ($$$$$$$$).
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• Individually portioned meat cuts packaged for 
retail sale.​
o Steaks and chops​

▪ Usually, thin cuts less than 1 ½ inches in thickness​

o Roasts​
▪ Usually, larger cuts more than 1 ½ inches in thickness

What are Retail Cuts?
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Fabrication Process…
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Retail Cut Nomenclature
How are retail cuts named???

When I go on vacation in Florida, will I be able 
to find the same cuts as I do here at home? 

Let's take a look! 
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Retail Cut Nomenclature
• Over 1,000 different cuts are available throughout the U.S.
• Names may be different due to geographic location.

• Iowa Chop
• Husker Chop
• Denver Cut Steak

• Names may have been developed by a retailer/restaurant.
• Steamship Roast
• Chicken Steak
• Delmonico Steak
• Bread and Butter Roast

• Names may be related to cooking method.
• Pot Roast
• London Broil
• Chicken Fried Steak
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Retail Cuts Named by Recipe

• Example: London Broil

• Term for tough lean steak that’s marinated, 

cooked medium rare, and sliced thinly. 

• Top Round

• Flank Steak

• Brisket

• Under blade 
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Beef, Loin, Top Loin Steak

• STRIP STEAK

• KC STRIP STEAK

• NY STRIP STEAK

• VEIN STEAK

• HOTEL STEAK

• AMBASSADOR 
STEAK

• BONELESS CLUB 
STEAK
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Retail Cuts Named by Geographic Location 

• Example: Iowa Pork Chop 

Pork, Loin, Center-Cut Chop, Bone-In (Thick Cut)
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Retail Cuts Named by Retailer or Restaurant 

• Example: Bread and Butter Roast 

• A variety of boneless chuck roast

Beef, Chuck, Top Blade Roast
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Uniform Retail Meat Identity Standards

How do we keep it all straight???

• U.R.M.I.S.

• Standardizes retail cut name variation

• Developed by the Industrial Cooperative Meat 

Identification Standards Committee in 1972

• Not mandated by law except at local levels 
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Uniform Retail Meat Identity Standards

1. Species

2. Primal Cut 

3. Retail Cut: 

• Name (Common, Geographic, Trade, or 

Cooking Method)

• Steak/Chop

• Roast

• Boneless or Bone-in
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Picture courtesy of the 

American Meat Science 

Association
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Picture courtesy of the 

American Meat Science 

Association
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Lamb Wholesale

Cut Chart
Primals:

Leg

Loin

Rack

Shoulder

Picture courtesy of the 

American Meat Science 

Association
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Identification Tips

  Primary factor for identification is BONE

  Secondary factor is MUSCLE

Muscle/Bone shape and size relationship

Bone:

  Most reliable key for identification

  Retail cut names are often derived from bones

  Used as a guide to anatomical location
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Identification 

Tips

Each of 

the seven

categories

have an

associated

bone

Picture courtesy of the 

American Meat Science 

Association
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Muscle:

o Number of muscles in cut

o Texture of Cut

o Size: Beef > Pork > Lamb 

Distinguishing Between Species:

 Muscle Color:

 Beef- Bright Cherry-Red

 Pork- Light Pinkish-Red

 Lamb- Dark Cherry-Red

Identification Tips
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Beef Round Round-Steak
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Pork Loin Rib-Chop
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Beef Chuck 7-Bone Roast
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Lamb Rack Rib-chop Frenched
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Pork Loin Back Ribs
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Beef Loin T-bone Steak
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Muscle Type
Support

Locomotion

LocomotionThin Body-Wall
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• Locomotion muscles of all species are generally Moist Heat 

or Moist/Dry

• Chuck, Round, Boston Butt, Picnic Shoulder, and Fresh 

Ham

• Exception is Leg of lamb which is Dry Heat and cured 

products

• Support muscles of all species are generally Dry Heat

• Rib, Loin, and Sirloin 

Meat Cookery
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Methods of Cooking

Dry Heat Methods

• Tender cuts of meat that are low in 
connective tissue amount and can withstand 
fast, high heat cooking

• Direct or indirect heat without moisture

• Roasting, Broiling, Panfrying, Stirfrying, 
Grilling, Deep fat frying, and Panbroiling
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Methods of Cooking

Dry Heat Methods

• Roasting, Broiling, Panfrying, Stirfrying, 
Grilling, Deep fat frying, and Panbroiling
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Methods of Cooking
Moist Heat Methods

• Less tender cuts of meat with a high 

amount of connective tissue which needs 

a low temperature and 

• Long cooking time to turn the connective 

tissue to gelatin

• Indirect heat and the addition of liquid for 

retained moisture

• Braising and cooking in liquid
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Methods of Cooking
Moist Heat Methods

• Braising and cooking in liquid
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Piecing it Together

• Retail ID is a large 

portion of 4-H and 

FFA Meat Judging 

• Uses a scantron to 

score your answers 
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Piecing it Together
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Piecing it Together 
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How Does it Work?
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How Does it Work?
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How Does it Work? 
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Special Thanks  

Special thank you: 

• Dr. Elisabeth Huff-Lonergan for editing and 

providing photos of retail cuts and carcasses 
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Questions or Looking for Support? 
If you have any questions about this presentation, meat judging 

resources, or contest preparation, I’m happy to assist. Please 

don’t hesitate to reach out for additional guidance or support. 

Caroline Downey 

Assistant Teaching Professor & Meat Judging Coach 

Iowa State University 

cdowney@iastate.edu
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