
Cut From Grades Non HGP Only

PS (Premium Steer/Heifer)

Images

Quality Points

QP 1 Ensure natural seams followed when removing corcho muscle and rump cap

QP 2 Cutting face to be square

Butchery Specification

Specification ROSTBIFF

Also Known As

AUSMeat Item No

Sales Description

Heart of Rump

The section of the rump left after removal of the rump cap, tri tip and corcho 
muscle

Market USA

pH < 5.8

Spinal Cord Removed

Bone Boneless

Attribute Angus

Halal Status Non-Specific Halal Status

Specification B24 ROSTBIFF
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CORP Triton

PS-RUMP HEART (CORCHO OUT) VP CH GRASS FED 
ANGUS - USA

GG-2992

Web5
GG Spec Footer

Web5
Item # for Spec



Preparation Items

• Start with a standard rump untrimmed

• Remove the Tri Tip through the natural seam
at the edge of the rump heart - (refer A)

• Underside surface gristle and bone-skin to be 
fully removed - (refer B)

• Corcho muscle (C) to be fully removed along
natural seam

• Corcho removed
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28161 - PS-RUMP HEART (CORCHO OUT) VP CH GRASS 
FED ANGUS - USA

CORP Triton

Web5
GG Spec Footer



• Remove cap following the natural seam

• Surplus fat must be removed from the lateral
surface

• Cutting face to be square

• Final product

Metric Imperial

Min Max Min Max

Weights

Catch Weight (Kg) 0kg 0kg 0lb 0lb

Packs Per Carton 8
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