
STRIPLOIN
2143

INTERNAL FLANK
PLATE 2203

CHUCK ROLL PLATE
2288

OUTSIDE FLAT
2050

EYE ROUND 2040

EYE OF RUMP
2093

EYE RUMP CENTRE 2095

RUMP CAP
2091

EYE RUMP SIDE
2094

RUMP FLAP
2096

TRITIP 2131

SHORT LOIN
1552

RIB EYE
MUSCLE 2249

CUBE ROLL PLATE
2229

OYSTER BLADE
2303

BOLAR BLADE
2302

SHIN-SHANK
2360 HEEL MUSCLE

2364

TOPSIDE CAP OFF 2001

EYE OF TOPSIDE
2013

TOPSIDE CAP
2012

KNUCKLE 2070

KNUCKLE COVER
2068

KNUCKLE
UNDERCUT 2069

EYE OF KNUCKLE
2067

CHUCK PIECES
2267

CHUCK CREST
2278

SHIN-SHANK
2360
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EXTERNAL FLANK
PLATE 2204FLANK STEAK

2210

INTERCOSTALS
2340

RIB BLADE MEAT
2208

TOPSIDE 2000

TENDERLOIN 2150

CUBE ROLL 2243

BLADE 2300

CHUCK TENDER
2310

CHUCK 2261

CHUCK ROLL
2276

RUMP 2090
BRISKET POINT END

2332

BEEF PRIMAL AND SUB-PRIMAL CUTS

MEAT STANDARDS AUSTRALIA

BRISKET NAVEL
END 2340

BRISKET POINT END
(Deckle off) 2352

Meat Standards Australia (MSA) 
is an eating quality grading 
program designed to take the 
guess work out of buying and 
cooking Australian beef. 

MSA graded beef is labelled with 
a grade (MSA 3, 4 or 5 star) and 
recommended cooking method 
that identifies the eating quality of 
a cut of beef according to 
standards developed by 
consumer taste panels. All beef 
underpinned by the MSA symbol 
has met strict criteria along the 
production chain to ensure it 
meets consumer expectations for 
tenderness, juiciness and flavour.


