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PRESIDENT’S MESSAGE

	
  

Dear International Stakeholder: 

It is a pleasure to present you with this new U.S.  
Pork Cuts for International Cuisine guidebook.  
This is a tool to help identify some of the common  
pork cuts that are available from U.S. processors  
and subsequent use in international markets. Actual  
specifications can be obtained from the processors.   
Additional details can be found in the USDA Institutional  
Meat Purchase Specifications (IMPS) and the North  
American Meat Processor (NAMP) Meat Buyers Guide. 

This guidebook supports our efforts to increase the  
value and profitability for U.S. pork producers and  
our international customers.

I encourage you to contact your nearest USMEF  
representative if you have any questions or if we  
can assist you in any way. A listing of the USMEF  
office locations is included in this guide. 

Sincerely, 

Phillip M. Seng
President & CEO

Putting U.S. Meat
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U.S. Meat Export Federation’s Mission

Dear International Stakeholder: 

It is a pleasure to present you with this new U.S.  
Pork Cuts for International Cuisine guidebook.  
This is a tool to help identify some of the common  
pork cuts that are available from U.S. processors  
and subsequent use in international markets. Actual  
specifications can be obtained from the processors.   
Additional details can be found in the USDA Institutional  
Meat Purchase Specifications (IMPS) and the North  
American Meat Processor (NAMP) Meat Buyers Guide. 

This guidebook supports our efforts to increase the  
value and profitability for U.S. pork producers and  
our international customers.

I encourage you to contact your nearest USMEF  
representative if you have any questions or if we  
can assist you in any way. A listing of the USMEF  
office locations is included in this guide. 

Sincerely, 

Phillip M. Seng
President & CEO

USMEF’s mission is to increase the value and profitability of the  
U.S. beef, pork and lamb industries by enhancing demand for  
their products in targeted export markets through a dynamic  
partnership of all stakeholders.  

Established in 1976, the U.S. Meat Export Federation (USMEF) is  
the most vertically integrated trade association in the meat and  
livestock industry. USMEF represents livestock producers, meat  
packers, processors, purveyors and exporting companies; grain and 
oilseed organizations; agriculture organizations and agribusiness  
companies. USMEF is a dynamic partnership of key stakeholders  
working together to support an aggressive marketing presence for  
U.S. meat exports around the world. 

Headquartered in Denver, USMEF has offices in Beijing, Brussels,  
Hong Kong, Mexico City, Monterrey, Moscow, Seoul, Shanghai,  
Singapore, St. Petersburg, Taipei and Tokyo. Special representatives 
also cover China, South America, the Middle East and the Caribbean. 
All in all, USMEF carries out trade activities in more than 80 nations. 

USMEF receives funding and support from the USDA, exporting  
companies, farm bureaus, agribusiness and checkoff programs for  
beef, pork, corn and soybeans.

For more information please visit our web site at www.usmef.org.  



Cuts fOR THIN SLICE, SHABU SHABU & HOT POT

1

Typically less lean cuts prepared using boiling water

Shoulder Butt, Cellar Trimmed, 
Boneless

Belly, Center-Cut, Skinless

Loin, Boneless, Center-Cut
11 Ribs, Belly Strap Off



Raw PReparation and Cooking methods

2

Recommended  
slicing 1.5 to 3 mm  
(.0625” to .125”)
  



Cuts for Korean BBQ/Yakiniku

3

Belly, Single Ribbed, Skinless

Shoulder, Boston Butt, Boneless

Jowl	L oin trim/False 		
	Le an

Typically less lean cuts prepared using high heat grilling



Raw PReparation and Cooking methods

4

Cuts for Korean BBQ/Yakiniku

Recommended  
slicing 1.5 to 3 mm
(.0625” to .125 ”)



Cuts for Carne Asada, MilanesE

5

Typically lean cuts prepared using high heat grilling or roasting

Loin, Bone In

Leg (Fresh Ham), Outside

Leg (Fresh Ham), Inside 



Raw PReparation and Cooking methods

6

Recommended 
slicing 1.5 - 6 mm 
(.0625” to .25”)



Cuts for Tonkatsu

7

Typically prepared breaded and deep-fried

Boneless Sirloin

Loin, Boneless, Center-Cut,
11 Ribs, Belly Strap Off

Tenderloin



Raw PReparation and Cooking methods

8

Recommended slicing 
13 to 25 mm 

(.50” to 1.0”)



Cuts for Steaks, Chops and Teppanyaki

9

Loin, Bone In, Center-Cut, 11 Ribs

Shoulder, Boston Butt, Bone In

Pork Loin, Rib End, Bone In

Typically thick cuts prepared using high heat grilling



Raw PReparation and Cooking methods

10

Recommended slicing 
13 to 19 mm (.50” to .75”)



11

Spare Ribs

BACK Ribs

Spareribs, St. Louis Style 

rib preparations

Typically rib cuts prepared using high heat grilling or slow cooked  
over low, moist heat



Raw PReparation and Cooking methods

12



Cuts with Various Cooking Methods

13

Shoulder, Pectoral Meat  
(IM) (Deckle)

Breast Bone

Leg (Fresh Ham), Tip (Knuckle)

Typically prepared using high heat grilling or slow cooked over low, 
moist heat



Raw PReparation and Cooking methods

14

Recommended slicing 
13 to 19 mm (.50” to .75”)



Cuts for Skewers and Shish Kebabs

15

Typically cubed and prepared over high flame grill

Shoulder, Picnic, Boneless

Shoulder, Boston Butt, 
Boneless

Leg (Fresh Ham)



Raw PReparation and Cooking methods

16



17

Cuts for Roasting

Typically slow cooked over low, moist heat

Leg (Fresh Ham), Tip (Knuckle)

Pork Loin, Rib End, Bone In

Loin, Bone In,  
Center-Cut, 8 Ribs

Finger Meat
(pHoto courtesy of Nami)
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Raw PReparation and Cooking methods



19

Ham Hocks

Shoulder Hocks

Brisket Bones 

Cuts for Stewing and Slow Cooking

Typically slow cooked over low, moist heat



20

Raw PReparation and Cooking methods



21

Leg (Fresh Ham)

Leg (Fresh Ham), Inside

Ham Roll Out		     Leg (Fresh Ham),  
                                                         Outside 

Cuts for ProcessinG

Raw material is used for various recipes



22

PReparation and Cooking methods



23

Fat Back

Shoulder, Boston Butt, Boneless

Shoulder, Picnic		   Shoulder, Picnic,       	
				                    Boneless

Sausages and Other Processed Items

Raw material is used for various recipes



24

PReparation and Cooking methods



Map of global offices

25

With 18 offices strategically located across the globe, the U.S.  
Meat Export Federation is able to market and expand access for  
U.S. red meat exports, and provide technical expertise to international 
government organizations in over 80 countries. Through its worldwide 
network of offices, USMEF has forged a series of partnerships which 
have enabled U.S. companies and U.S. products to become integral 
parts of international red meat markets. An extensive international 



26

presence enables USMEF to have a finger on the pulse of vital markets 
around the world. USMEF shares its local intelligence and more than 
three decades of experience with U.S. exporters, traders and buyers 
in addition to end users and processors in each market. As high-quality 
U.S. beef and pork have taken a lead position in international markets, 
exports play a more prominent role in industry growth and prosperity.



GLOBAL OFFICES

ASEAN/Singapore	 011-65-6733-4255
Sabrina Yin, Director 
singapore@usmef.org

Asia Pacific/Hong Kong	 011-852-2890-7408 
Joel Haggard, Senior Vice President
hongkong@usmef.org

Caribbean	 830-997-6319
Elizabeth Wunderlich, Representative	  
wunderlc@hctc.net

China/Beijing 	 011-86-10-8441-8455
Jianwen Liu, Director, Government Affairs and Analysis
beijing@usmef.org

China/Shanghai	 011-86-21-6249-4640 
Ming Liang, Marketing Director
shanghai@usmef.org

Europe	 011-32-2-514-1506
John Brook, Director, Europe, Russia & the Middle East
eu@usmef.org

Felipe Macias, Marketing Representative
fmacias@usmef.org

Monty Brown, Representative (Africa)
montybrown@aol.com

Japan	 011-813-3501-6328
Takemichi Yamashoji, Senior Marketing Director
Susumu Harada, Senior Director, Trade Projects and Technical Services
tokyo@usmef.org

Mexico/Mexico City	 011-52-55-5281-6100
Chad Russell, Director, Mexico, Central America and the Dominican Republic
mexico@usmef.org



GLOBAL OFFICES

Mexico/Monterrey	 011-52-81-8989-2323
Gerardo Rodriguez, Director, Trade Development, Mexico & Central America 
and the Dominican Republic
grodriguez@usmef.org

Middle East	  011-961-5-9533-65
Jordan, Lebanon
Lina Kanaan, Representative  
linakanaan@agrimarketingint.com

Middle East	 011-961-1-740-378
Bahrain, CIS, Egypt, Iraq, Kuwait, Oman, Qatar, Turkey, UAE
Simon Bakht, Representative 
amfime@cyberia.net.lb

Russia/Moscow	 011-7-495-544-9387
Galina Kochubeeva, Manager, Moscow and CIS Countries
moscow@usmef.org

Russia/St. Petersburg	 011-78-12-309-1101 
Yuri Barutkin, Manager 
ybarutkin@usmef.org

South America	 011-51-9877-37692
Jessica Julca, Representative
jjulca@usmef.org

South Korea	 011-82-2-720-1894
Jihae Yang, Director
korea@usmef.org

Taiwan	 011-886-2-2736-1200 
Davis Wu, Director
taiwan@usmef.org
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