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Ground Beef Glossary:

Lean/Fat Ratio: The amount of lean verses fat present in a given blend, with

the first number representing the lean; however, it is not required to list the

ratio on the label. Labeling regulations only require ground beef-product labels to
state a minimum of 70% lean but can run as high as 96%.

Source Grind: Typically indicates a specific subprimal or muscle as the raw material
(i.e. chuck, round, sirloin).

Fine/Coarse Grind: Indicates particle size in the finished product, which the size of the holes in the
grinding plate used determine. Fine grind is most common for product found at the foodservice level.

Bulk Pack: Typically considered nothing formed (patties) or portioned. This includes packages in
cylindrical shapes—commonly called chubs—or cube-shaped, vacuum packages. The most common
weights for individual packages are 5 Ibs. and 10 Ibs.

Patties: Ground beef that is pre-formed and packaged, and available in many different shapes
(oval, round, home-style), sizes (ounces) and thicknesses. May be fresh or frozen. Some refer to miniature
patties as sliders.

Signature Grind/Blend: Popular in recent years, signature grinds highlight use of non-traditional,
raw materials—like brisket and short ribs—that deliver distinct flavor profiles.
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