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Brussels, 11th February 2022 
UECBV Ref: SB – 24234 

 

Prix de marché des découpes porcines 

Pig meat cut market prices 

Semaine/Week 6-2022 – Prix (Euro) en kilo / Prices (Euro) per kilo 

 ES1) 
 

FR2) 

 

IT3) 
(Modena) 

Commissione Unica Nazionale 

½ carcasse 2e/2nd cat. 1,393-1,399   

1/2 épaule (hachage sans gorge)/half shoulder-
trimmings without neck fat 

 1,27  

 90-115 kg   1,165 

115-130 kg   1,180 

130-144 kg   1,195 

144-152 kg   1,225 

152-160 kg   1,255 

160-176 kg   1,315 

176-180 kg   1,245 

>180 kg   1,215 

Belle coupe (poitrine sans hachage n°1)  2,90  

Carcasse bien coupée/ carcass, well cut  2,33  

Carcasse porc E/E pig carcass    

Collier/collar 3e/3rd cat. 1,12-1,15   

Coupe danoise (sans mouille)/ham boneless, flank 
removed 

 2,51  

Épaule/shoulder 1re/1st cat. 1,46-1,49   

Jambon (avec mouille)/ham flank on, with bone    

Jambon type "YORK"/leg of YORK type 1,74-1,77   

Lard découenné/ bardière/fat without 
rind/backfat 

 0,70  

Longe (sans travers et palette)/loin-ribs without 
loin blade 

 2,38  

Longe (avec travers et palette)/loin (with 
backbone)-ribs with loin blade 

 3,01  

Poitrine (sans hachage extra)/belly  3,34  

Rond sans patte/round leg, without trotters 2,29-2,32   
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 Variations de prix/Price Changes – Semaine/Week 6-2022 (in €/kg) 
 

 

NL4) 
review 

average 
(for wholesalers) 

BE5) 
Index 

 
 

EU market4) 

forecasted 
average 

 

DE price4)  
forecast 

 

Bacon     

Blades   +0.02/+0.04  

Carcasse/carcass    ±0 

Carré 1re/Rack 1st cat.  ±0   

Carré 2e/Rack 2nd cat.     

Chutes de parage/trimmings 70/30 ±0  ±0  

Chutes de parage/trimmings 80/20 ±0  ±0  

Collier/Collar  ±0   

Côtes/Ribs ±0  ±0  

Côtes/Ribs 1A     

Côtes/Ribs AA     

Couenne de joue industrielle/cheeks 
rind on industry 

±0  ±0  

Couenne de lard 
industrielle/industrial bacon rind on 

±0  ±0  

Échine, avec os/Neck with bone  ±0    

Échine, sans os/Neck boneless ±0    

Épaules/shoulders ±0  ±0  

Épaule/shoulder 1re/1st cat.  ±0   

Épaule/shoulder 2e/2nd cat.     

Épaule/shoulders 1A     

Épaule/shoulders AA     

Filet mignon/tenderloin  
(without head and chain) 

±0  ±0  

Foie/liver ±0 ±0 ±0  

Jambons industriels/leg hams 
industry 

    

Jambons/Leg hams +0.02  +0.03/+0.04  

Jambon/leg 1re/1st cat.  ±0   

Jambon/leg 2e/2nd cat.     
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 NL4) BE5) EU market4)  DE price4)  

Lard de poitrine/belly bacon 1re/1st 
cat. 

 ±0   

Lard de poitrine/belly bacon 2e/2nd 
cat. 

 ±0   

Lard de poitrine/belly bacon 3e/3rd 
cat.  

 ±0   

Lard gras/Fatback bacon  ±0   

Longe/Loin ±0  ±0  

Milieu/Middle ±0    

Milieu/Middle 1A     

Milieu/Middle AA     

Milieu/Middles 1   ±0  

Milieu/Middles 2   ±0  

Poitrine/Bellies A ±0  ±0  

Poitrine/Bellies AA ±0  ±0  

Poitrine/Bellies B ±0  ±0  

Poitrine/Bellies C ±0    

 
 Prix à l’abattoir/Slaughterhouse prices4) 
 

Company Price € per kilo 

Netherlands Class A 56%, incl. VAT – Week 6-2022 

Vion-Boxtel 1.28 

Compaxo 1.08 

Van Rooi Meat 1.09 

Germany Class 57% - Week 2.2.2022/9.2.2022 

ISW/ISN 1.20 

VEZG Oldenburg 1.20 

Tönnies/DE 1.20 

Belgium pork LW excl. VAT – Week 6-2022 

Danis 0.75 

Denmark Slaughter pigs 72.0-96.9 kg – Week 6-2022 

Danish Crown 7.90 (DKK/kg) 

 
                                                       x 

 Information as always without guarantee; Sources:  
  1) Mercolleida, ES  
  2) Culture Viande – synthesis, FR 
  3) Mipaaf, IT 
  4) AIB-Press, NL 
  5) FEBEV-Meatindex, BE 
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