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Pc/Layer X Layers/Bx: N/A
Bag/Box Use by Date: No

6450: Neckbones

Updated: 1/15/2020
Implemented: 6/13/2011

Maintain: Frozen
Pack Style: Poly / Box

Trim Spec: Lean is no further removed after neck bone is pulled. Glands and blood clots are 
not removed.
Primal Spec: Shoulder/Middle separation is removed from shoulder via a straight cut between 
the 1st and 2nd rib, or as specified prior to production.
Further Butchering Procedures: The neck bone is pulled from the shoulder prior to 
separating the butt from the picnic. The neck bone is pulled as tight as possible leaving a small 
degree of lean on the neck bone but not disrupting the shape of the CT Butt surface of the butt.
Adt. Description: 

Quality Control Measures: Routine QC audits.
Critical Defect Criteria: Presence of grease or other foreign materials. Off condition boxes.
Major Defect Criteria: Failure to properly close liner
Minor Defect Criteria: 

Case Wt: 30 (lbs.) Even 
Wt. & Size Spec: None


