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CHICKEN CUTS
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2. Wingstick
(DRUMETTES) |

Coxinha de Asa
Muslo de ala
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3. Chicken Middle
Joint Wing @ :)O' Neck
Meio da Asa T
Ala del medio Cuello
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4. Wing /. Innerfillet 11. Back
Asa Filézinho Dorso
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5. Breast 8.Thing 12. Tal/Rauch
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6. Breast Fillet { 9 Drumstick E 13 Foot
Filé de Peito | Coxa Pé
Suprema de pollo | Muslo de pollo Pie de pollo
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& CHICKEN cuUTS

Halfi
chicken
Meio: -
Frango !
Medio pollo .
el f
Halbqs huhn '
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Chlcki(en breast
bone-in skin-on

Peito cﬁe frango
com 0sso e pele

Pechuga con huesoy
con piel

e N XS
Huhnerbrust mit knochen
und haut

e I le ldebs 9z de
HEMNRENERIE

Skin-on breast meat
with wing stick

Meio perto com pele
e coxinha da asa

Media pechuga con piel
y muslo de pollo
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Halbe huhnerbrust mit
haut und oberflugel
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RATHA (FRTAT)
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Whole
wing

Asa Intelra
Ala entera

35247
Ganzer flugel
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Wingstick
(Drumettes)

Coxinha de asa
Muslo/de ala

I BHR(T54E)
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Chicken middle
joint wing

Meio da asa

Ala del medio
plelas) 2!

Mittelflugel

G}'— G‘;"C U%lz IJ1 9 ks
HBFEPH

Middle joint wing
half cut

Meio daasa
cortado do melo

Ala del medio
cortado al medio

YL Sl 2

Mittelflugel langs halbiert
oSS Iz dip 1150k
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Chicken

wing tip
Chicken wing tip
Punta de j.ala
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FlGgelspitze
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Tulip

Tulipa

Tulipa

Tulip _
Hahnchen-Tulips
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Half and
tip wing

Melo e ponta
de asa

Medio e punta de ala
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Mittelfllgel
und flugelspitze
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Chicken leg
quarter

Coxd e sobrecoxa
com porg¢do dorsal
Patamuslo con hueso y |
con piel con porcion del dorso

. RIGHE

Unterl und oberkeule
mit ruckenstuck
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Chicken whole leg Clﬂ'.\
skin-on bone-in (Momyi)

Coxa e sobrecoxa |

com 0sso e pele

Patamuslo con hueso |

y con piéel l
5 R 2 BB (Momiji) |

Unter— und oberkeule mit
knochen!und hau
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Half chicken breast
boneless skinless

Melo pelto desossado
sem pele

Media pechuga sin
hueso sin piel
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Halbe hithnerbrust ohne
knochen und haut
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Whole chicken breast
skinless boneless

Peito desossado
sem pele

Pechuga entera
sin hueso sin piel
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| Ganze huhnerbrust
| ohne knoch_.en und haut
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Chicken thigh bone-
In skin-on

Sobrecoxa com 0sso
e com pele

Contramuslo con hueso
y con piel
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Oberkeule mit
knochen und haut
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Filezinho |
Filete de pechuga
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Chicken
drumstick

Coxalcom 0sso
e com pele

Muslo con hueso y piel
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Unterkeule mit
knochen und haut
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Whole chicken breast
skin-on boneless

Peito desossado
com pele

Pechu?a sin hueso con piel
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Ganze hihnerbrust
ohne knochen, mit haut
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Whole chicken leg
boneless skin-on

'!r Sobrecoxa desossada
com pele

Contramuslo sin
hueso con piel
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Oberkeule ohne knochen,
mit haut
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Chicken leg (Kirimi)
boneless skin-on

Coxa e sobrecoxa
desossada com pele

Patamuslo sin hueso y con piel

% B R ISBRA (Kirimi A )

Unter-— und oberkeule
ohne knochen, mit haut
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Chicken leg (Kakugiri)

boneless skin-on e
Coxa e sobrecoxa desossada Figado
com pele cortada i Higado

Patamuslo sin hueso |
y con piel en pedazos | ASRT
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Coxa desossada Pé sem canela
Muslo sin hueso Pie de pollo (corte corto)
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Mechanically deboned

Foot
eat (MDM)
Carne mecanicamente Pé j
separada (CMS) pie de pollo
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mecanicamente (CSM) Huhnerfull
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Chicken [ et ki
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heart | &

Coragdo N\ 3 f Pe.le

Corazén . 4 Piel
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- Chicken breast
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o i d cartilage (Yagen)
Moela Cartilagem de peito
Mollela Cartilago/ de pechuga
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Chicken knee cartilage - Whole chicken
> (Hizanankotsu) ' griler in 9 pieces
& Cartilcﬁgem de joelho FI”CIHQO inteiro
Cartilago de rodilla em 9 pedacos

i%ﬂ?EEﬁE'(Hizanankotqu Pollo entero sin menudos
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Chicken
Neck franks
Pescogo Salsicha de frango
Cuello Salchichas de pollo
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Whole chicken |
Chicken
boneless - (Shawarma) sausage

Frango Inteiro

desossado Linguica de frango
P,Ollﬁ entero Chacinado de pollo
sin hueso
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7 : ’j Whole chicken Chicken
f'v‘ broiler nuggets
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Pollo entero |
et Syl Nuggets de pollo
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Ganzes huhn Chicken nuggets
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