
The continental climate is the unique 
feature of this territory, allowing 
development of the famous “Corn Belt”.
It is corn that is actually at the base of 
the animal fodder that makes the meat so 
exceptionally tender and full of flavour.
Not without reason Nebraska has been 
given the name of “The Beef State”, the 
best meat-producing State in the USA.

Provenance:
cattle are raised naturally, on a carefully controlled diet of corn, wheat and 
hay. The chain is certified by the USDA and by the AMS NHTC Program 
(“Agricultural Marketing Service The Non Hormone Treated Cattle Program”) 
which attest the particular care given to animal well being and food safety.

Quality System:

“USDA”
The quality system adopted in the United States, certified by the State 
Department of Agriculture (USDA), involves controls during all phases 
of the production chain, and enables the animal and fodder to be traced, 
guaranteeing safety and genuineness.

“NHTC Program”
The NHTC program was set up in 
1989, when EU and United States 
agreed on a number of control 
measures to facilitate trading of non 
hormone treated beef. 
These are aimed in particular at the 
analysis and traceability of cattle, 
and at separation of non hormone 
treated animals from those treated 
with hormones.

Nebraska has the largest 
zootechnical patrimony in the
heart of the United States.

Tel: + 39 059 755111  

www.inalca.it EN



Our meat cuts:

Inalca Code:
26885

Shelf Life:
120 days

Pieces x ct:
8 pcs.x vp. / 6 vp.x crt.

Crt weight: 
17 Kg

TERES MAJOR

Inalca Code:
26884

Shelf Life:
120 days

Pieces x ct:  
12 vp.

Crt weight:
14 Kg

 TRI TIP

Inalca Code:
26887

Shelf Life:
120 days

Pieces x ct:  
10 vp.

Crt weight: 
14 Kg

RUMP CAP

Inalca Code:
26882

Shelf Life:
120 days

Pieces x ct: 
8 vp.

Crt weight:
17 Kg

SHOULDER BLADE

Inalca Code:
26886

Shelf Life:
120 days

Pieces x ct: 
6 vp.

Crt weight: 
21 Kg

RUMP

Inalca Code:
26873

Shelf Life:
120 days

Pieces x ct:  
2 pcs.x vp. / 9 vp.x crt.

Crt weight: 
25 Kg

CHUCK TENDER

Inalca Code:
26879

Shelf Life:
120 days

Pieces x ct: 
6 vp.

Crt weight: 
25 Kg

KNUCKLE

Inalca Code:
26877

Shelf Life:
120 days

Pieces x ct:  
2 vp.

Crt weight:  
14 Kg

CHUCK ROLL
CHUCK EYE

Inalca Code:
26883

Shelf Life:
90 days

Pieces x ct: 
2 vp.

Crt weight: 
19 Kg

T/BONE

Inalca Code:
26872

Shelf Life:
90 days

Pieces x ct:  
2 vp.

Crt weight: 
16 Kg

RIB BONE-IN

Inalca Code:
26891

Shelf Life:
120 days

Pieces x ct: 
3 vp.

Crt weight: 
16 Kg

STRIPLOIN

Inalca Code:
26888

Shelf Life:
120 days

Pieces x ct: 
3 vp.

Crt weight: 
19 Kg

RIBEYE LIP ON

Inalca Code:
26813

Shelf Life:
120 days

Pieces x ct: 
2 pcs.x vp. / 12 vp.x crt.

Crt weight: 
18 Kg

CHUCK FLAP

Inalca Code:
26874

Shelf Life:
120 gg

Pieces x ct:  
3 vp.

Crt weight: 
19 Kg

FLAT

Inalca Code:
26875

Shelf Life:
120 days

Pieces x ct:  
8 vp.

Crt weight:  
15 Kg

EYE ROUND

Inalca Code:
26876

Shelf Life:
120 days

Pieces x ct: 
6 vp.

Crt weight: 
23 Kg

SHOULDER CLOD

Inalca Code:
26871

Shelf Life:
120 days

Pieces x ct: 
2 pcs.x vp. / 10 vp.x crt.

Crt weight: 
17 Kg

FLANK STEAK

Inalca Code:
26880

Shelf Life:
120 days

Pieces x ct: 
2 pcs.x vp. / 6 vp.x crt.

Crt weight:
15 Kg

FLAP MEAT

Inalca Code:
26851

Shelf Life:
120 days

Pieces x ct:  
4 vp.

Crt weight: 
20 Kg

RIBEYE LIP OFF   

Inalca Code:
26894

Shelf Life:
120 days

Pieces x ct: 
12 vp.

Crt weight:
14 Kg

BALL TIP

Inalca Code:
26817

Shelf Life:
120 days

Pieces x ct: 
2 pcs.x vp. / 6 vp.x crt.

Crt weight: 
15 Kg

BUTT TENDERLOIN

Inalca Code:
26818

Shelf Life:
90 days

Pieces x ct:
4 pcs.x vp. / 4 vp.x crt.

Crt weight: 
18 Kg

HANGING TENDER

Inalca Code:
26870

Shelf Life:
90 days

Pieces x ct: 
4 pcs.x vp. / 3 vp.x crt.

Crt weight: 
22 Kg

CHUCK SHORT RIBS

Inalca Code:
26889

Shelf Life:
120 days

Pieces x ct:  
8 vp.

Crt weight:
18 Kg

TENDERLOIN C/ OFF

Inalca Code:
26819

Shelf Life:
120 days

Pieces x ct: 
4 vp.

Crt weight: 
20 Kg

BRISKET

Inalca Code:
24956

Shelf Life:
120 days

Pieces x ct:  
2 pcs.x vp. / 8 vp.x crt.

Crt weight: 
16 Kg

OUTSIDE SKIRT

GREATER
OMAHA

PROVIDING THE HIGHEST QUALITY BEEF IN THE WORLD

Inalca Code:
26727

Shelf Life:
120 days

Pieces x ct: 
6 vp.

Crt weight: 
16 Kg

HEART OF RUMP

Inalca Code:
26878

Shelf Life:
120 days

Pieces x ct:
2 vp.

Crt weight: 
20 Kg

TOP SIDE

Inalca Code:
26892

Shelf Life:
120 days

Pieces x ct:
3 vp.

Crt weight: 
20 Kg

TOPSIDE CAP OFF


