
BEEF RIB EYE LIP-ON 2X2

The Rib Eye, is derived from rib. We initiate by cutting between the 12th and the 

13th, the Lip-On rib eye is derived from the rib complex. The lip is removed by 

measuring a straight cut 2" from the bottom edge of the eye, on the chuck end and 

2" from the bottom edge of the eye on the loin end. Surface fat over the main 

muscle is trimmed at 1/4” without exceed 1/2” thickness. Lip thickness will not 

exceed 1” in thickness. 

MAIN

CHARACTERISTICS

Product ID (Code): 206/10251706

Pieces per bag:

Bags per box:

Box average weight:

Shelf life:

1

2

30  lbs

45 days from production date

PACKAGING

DETAILS
Product: Whole piece vacuum packed. Shrinkable high

resistance (oxygen barrier film) bag. 

Distribution: Corrugated cardboard box, Kraft and printed

2 colors.

PALLET

INFORMATION

6 boxes per layer

10 layers per pallet

60  boxes per pallet

Pallet average weight: 1,800 lbS

Current version of this SKU [03-21-2018]
H I G H   Q U A L I T Y   E X P O R T   M E A T

Ingredients: Beef, Water, Sodium Phosphates, Salt, Dextrose, Carrageenan, 

Natural flavor, Sodium Diacetate, Lactic Acid, and Citrus Fiber.


