
Cutting and packaging 
guidelines



What’s in a box
Due to the versatility of pork, we have  
a suggested list of suitable cuts. We 
anticipate that pork will be sold as  
‘half a pig’ and this is reflected here.
Alternatively, you may want to sell cuts  
as opposed to the half pig so to use  
this, you can also market products by the 
‘ideal cook method’. 

Cut selection 
•	 We have listed a series of cutting 

suggestions for selling your pork

•	 Suggested cooking options for each 
cut type 

•	 Looking at modern consumer trends, 
we have included cuts that reflect  
these demands, smaller joints,  
steaks, chops

•	 Sausages offer added value and ensure 
all trims are used to their optimum

You can enclose a list of products 
included in the box for your customers.

Cut Code Fry/Grill Stir-fry Roast Slow cook Diced Mince Sausages

Leg 2003 3 3 3

Topside 3073 3 3 3 3

Shoulder 2002 3 3 3 3 3

Collar 2006 3 3 3 3 3

Loin 3 3

Chump 3016 3 3 3 3

Belly 3 3

Fillet 3 3



Carvery Shoulder Roast –  
boneless Code: 2002

1	 Shoulder – round. 2	 Cut back the muscle covering the shoulder blade, 
starting at the side of the blade muscle.

3	 Remove the shoulder blade, taking care not to cut 
into underlying muscles.

4	 Cut through the brisket muscle and follow the 
contour …

5	 … of the humerus. 6	 Remove the humerus but leave the shank attached 
to the shoulder.

Position of the shoulder.
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7	 Trim exposed shoulder muscles of excess fat. 
Maximum fat thickness 10 mm.

10	 Secure with string or roasting bands at regular 
intervals.

11	 Carvery shoulder.

8	 Remove excess gristle, especially the thickest part 
running through the feather muscle. 

9	 Remove excess rind, taking care not to roll it inside 
the joint.

Carvery Shoulder Roast –  
boneless (continued) Code: 2002
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Cut joints to required weight and pack.



1	 Boneless collar … 2	 … trimmed of excess fat and gristle. Secure joint 
with roasting bands or string.

3	 Collar joint – boneless.

Collar Joint – boneless Code: 2006
Position of the collar.

Cut joints to required weight and pack.
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1	 Boneless collar … 2	 … trimmed of excess fat and cut into 20 mm steaks. 3	 Collar steaks.

Collar Steaks Code: 3001
Position of the collar.

Cut steaks to required size and pack in twos.
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Dice (shoulder muscles  
95%VL) Code: 4004

1	 Shoulder – round.

4	 Follow the contours of the shoulder blade …

2	 Seam cut the brisket muscle and fold it back …

5	 … and remove.

3	 … to expose the humerus.

6	 Remove the shank and …

Position of the bone-in shoulder.
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10	 Cut between the feather and blade to split the 
shoulder in two.

Dice (shoulder muscles  
95%VL) (continued) Code: 4004

7	 … humerus. 8	 Remove the rind including excess fat.

11	 Blade and brisket muscle.

9	 Boneless, rindless shoulder of pork.

12	 LMC, feather and associated muscles.



Dice (shoulder muscles  
95%VL) (continued) Code: 4004

13	 Trim both muscle blocks to 95% VL … 14	 … and cut into 20 mm dice. 15	 Dice (shoulder muscles 95% VL)

Suggested pack sizes: For two people 250 g and four people 500 g. 
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Suggested pack sizes: For two people 250 g and four people 500 g. 
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Mince 95%VL Code: 5001

1	 Mince cuts twice through a 5 mm plate.  
Mince 95%VL.

	 Mince to be prepared from pork cuts and trimmings, 
excluding head meat, rind and offal. Meat should be 
free of all bone, discoloured tissue, gristle, blood 
vessels and glands.



Cut joints to required weight and pack.
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Loin Joint – boneless  
and rindless Code: 2005

1	 Loin – boneless, rindless. 2	 Loin – boneless, rindless. Maximum fat level 10 mm. 3	  Roll the joint and secure at regular intervals with 
roasting bands or string.

4	  Loin Joint – boneless and rindless.

Position of the loin.



Loin Steaks – boneless Code: 3004

1	 Loin of pork – boneless, rindless. 2	 The loin is cut into steaks of 20 mm maximum 
thickness. Maximum fat thickness 8 mm. Tail of the 
loin not to exceed 25 mm.

3	 Loin steak – boneless.

Position of the loin.

Cut steaks to required size and pack in twos.
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1	 Loin of pork. 2	 The ribs are sawn through at a point where they join 
the vertebrae.

3	 The ribs are removed from the loin by sheet boning.

Spare Rib – loin Code: 3019

4	  Loin ribs.

Position of the rib section of the loin.

Ribs can be left in the sheet or cut into individual ribs.
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Chops – Loin  
(part vertebrae removed) Code: 3042

1	 Loin of pork without the fillet. Rind removed. 2	 The top part of the vertebrae need to be removed. 3	 Chop – loin (part vertebrae removed)

Position of the loin.

Cut chops to required size and pack in twos.
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1	 Loin of pork without rind. 2	 The rib section (Thoracic) of the loin needs to be 
removed.

3	 Cut the fillet section (Lumbar) between the  
vertebrae into T-bone chops.

T-Bone Chops Code: 3007

4	  T-bone chops.

Position of the lumbar section of the loin.

Cut chops to required size and pack in twos.
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Fillet – fully trimmed Code: 2029

1	 Starting with the head of the fillet, following the 
contours of the backbone, loosen the fillet …

2	 … and remove the fillet. 3	 Fillet.

4	 Remove chain, silver skin and fat. 5	 Fillet – fully trimmed.

Position of the fillet.

Pack in a large bag to enable the fillet to be frozen lengthways.  
Alternatively, the fillet can also be cut into two individual portions.
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Pack in portions of two servings. 
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Belly Slices – mini Code: 3024

1	 Bone-in belly.

4	 Remove ribs and cartilage by sheet boning.

2	 Remove rind from the belly. Maximum fat thickness 
not to exceed 10 mm. 

3	 Remove breast bone (sternum) and expose  
rib cartilage. 

6	 Belly slices – mini.5	 Cut the belly in half lengthways, as illustrated, and  
cut into 10 mm thick slices.

Position of the belly.



Ribs can be left in the sheet or cut into individual ribs.
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Spare Ribs – belly Code: 3020

1	 Rindless belly of pork. 2	 Rindless belly of pork. 3	 The breast bone is removed. 

4	 Sheet bone the ribs including the soft bones. 5	 Spare rib – belly. 6	 Spare rib – belly.

Position of the rib section of the belly.
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Carvery Leg Roast –  
boneless Code: 2003

1	 Leg and chump of pork. 2	 Remove the lumbar vertebrae, hip and tail bones. 3	 Remove the topside by following the natural seams 
between the topside and thick flank. 

4	 Remove remaining bones  
(femur, patella tibia and fibula).

5	 Boneless leg of pork with topside 
removed.

7	 … the head of the fillet.6	 Remove the shin muscles and …

Position of the leg and chump.



Carvery Leg Roast –  
boneless (continued) Code: 2003

11	 … trim remainder of excess fat and gristle.

8	 Remove the thick flank…

12	 Roll joint and secure with string at regular intervals.

9	 … by following the natural seams.

13	 Carvery leg roast. 

10	 Remove excess rind and … 

Cut joints to required weight and pack.
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Mini Leg Joint with Crackling –  
boneless Code: 2036

1	 Remove the thin muscle situated on top of the  
hip bone.

2	 Remove the lumbar vertebrae, hip and tail bones. 3	 Peel back the layer of rind and fat from the topside. 

4	 Remove the topside by following the natural seams. 5	 Remove the shank. 6	 Shank – hindquarter.

Position of the leg and chump.
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Mini Leg Joint with Crackling –  
boneless (continued) Code: 2036

7	 Remove the femur. 8	 Remove the patella. 9	  Trim and remove …

10	  … excess gristle and fat. 11	  Follow the silverside gristle and … 12	  … separate the silverside, salmon cut and heel 
muscle … 
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Mini Leg Joint with Crackling –  
boneless (continued) Code: 2036

13	 … from the rump and thick flank. 14	  Remove excess fat, gristle and rind from … 15	  … both muscle blocks.

16	 Cut both muscles blocks...... 17	  …..lengthways into two. 18	  Secure with roasting bands at regular intervals.



Cut joints to required weight and pack.
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Mini Leg Joint with Crackling –  
boneless (continued) Code: 2036

19	  Cut into required size mini joints. 20	  Mini leg joint with crackling – boneless. 21	  Mini leg joint with crackling – boneless.



Cut steaks to required size and pack in twos.
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Rump Steak Code: 3016

1	 The rump is removed from the silverside by a  
square cut.

2	  Rump. 3	 Remove excess fat and gristle including the small 
group of muscles that lie … 

4	  … under the tail bone, as illustrated. 5	 Cut rump across the grain into steaks of 25 mm 
thickness.

6	  Rump steak.

Position of the rump.



Topside Steaks (15 mm thick) Code: 3073

1	 Remove excess fat and gristle from the topside.

4	 Topside steaks (15 mm thick).

2	 Trimmed topside of pork. 3	 Cut into steaks maximum thickness 15 mm.

Position of the topside.

Cut steaks to required size and pack in twos.
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Suggested pack sizes: For two people 250 g and for people 500 g.
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Stir-fry (leg muscles 98% VL) Code: 4003

1	 Trimmed to 98% VL topside without the  
gracilis muscle …

4	 … and rump muscles can be cut into Stir-fry strips. 
Maximum size 1 cm x 1 cm x 6 cm

2	 … silverside, salmon cut …

5	 Stir-fry (leg muscles 98% VL).

3	 … thick flank …

Position of the leg and chump.



Suggested pack sizes: For two people 250 g and for people 500 g.
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Dice (leg muscles 98%VL) Code: 4001

1	 Trim topside and …

4	 … and rump muscles to 98%VL and dice.

2	 … silverside …

5	 Dice (leg muscles 98% VL).

3	 … thick flank …

Position of the leg and chump.



Produced for you by:
AHDB	
Stoneleigh Park 
Kenilworth 
Warwickshire 
CV8 2TL
T	 024 7669 2051	
E	 comms@ahdb.org.uk	
W	 ahdb.org.uk

             

If you no longer wish to receive this 
information, please email us on 
comms@ahdb.org.uk

AHDB is a statutory levy board, funded by farmers, growers and others in the supply  
chain. Our purpose is to inspire our farmers, growers and industry to succeed in a rapidly 
changing world. We equip the industry with easy to use, practical know-how which they 
can apply straightaway to make better decisions and improve their performance. 
Established in 2008 and classified as a Non-Departmental Public Body, it supports the 
following industries: meat and livestock (cattle, sheep and pigs) in England; horticulture, 
milk and potatoes in Great Britain; and cereals and oilseeds in the UK. AHDB’s remit  
covers 72% of total UK agricultural output. Further information on AHDB can be found  
at ahdb.org.uk

While the Agriculture and Horticulture Development Board seeks to ensure that the 
information contained within this document is accurate at the time of printing, no warranty 
is given in respect thereof and, to the maximum extent permitted by law, the Agriculture 
and Horticulture Development Board accepts no liability for loss, damage or injury 
howsoever caused (including that caused by negligence) or suffered directly or indirectly  
in relation to information and opinions contained in or omitted from this document.

© Agriculture and Horticulture Development Board 2021. All rights reserved.

https://twitter.com/TheAHDB
https://www.facebook.com/TheAHDB
https://www.youtube.com/user/AHDB01
https://www.linkedin.com/company/agriculture-and-horticulture-development-board

