
G - Grain Fed HQB
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P - Portion Control
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W - Special Trim
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U. N. Coding

N. A, M. P.
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2131 0

BOTTOM SIRLOIN TRIANGLE TRI TIP / RUMP TAIL

TTBONELESS BEEF

0010

185D

1580

0202.30.13

0201.30.13

Bottom Sirloin Triangle Tip (Tri-Tip)  is the portion of the triangle shape muscle (M. 
tensor fasciae latae) separated from the Rump (item 2090) along the natural seam 
between the M. tensor fasciae latae and the M. gluteus medius muscles.

1. Denuded of all external fat
2. Connective tissue removed.

Refer NAMP item 185D
Value Added
HAM 2131V - Seasoned Tri Tip

Glenn Barker 09-Feb-2001
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