PRECIOS AL CONSUMIDOR DE CORTES DE CARNE DE RES, CERDO Y POLLO, SEGUN

ESTABLECIMIENTOS DE LA PROVINCIA DE COCLE: FEBRERO 2016
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RES

Filete Ib 935 — [1155] — | — [ — [ — [1695] 1157 — | 995] — | 1001 1237] 1234 [ -

Lomo Mulato Ib 822| 882 — | 8s8| — [ 772] — | 83| 767 — | 770] — | — | 7e4] 7358]
Palomilla Ib 805 — | — [ 858 — [ — [ — [ 79| 767 — [ 770] 772] sos| — | 758] 858

Punta de Palomilla Ib — [ -1 =1 = [ 769 772 — [ 8as] 767 — | 770] 772] — [ 700] 758] —
Rincon Ib 822 — | 869] 858] 791 — [ — | 815] 767| — | 770] 772 8os| 753 7.91] 858
Babilla Ib 633 633 — [ — [ — [ — [ 632] 633 633 — [ — | — | 628 — | 633] 633
Pulpa Negra Ib 805| 882 — [ 8s8[ 769 — [ — [ 81s] 767 769 770] 772] 8os| 753] 7.69] 858

Pulpa Blanca Ib — [ 882 — [ 8s8] — [ — [ — [ 81s5] 767 — | 770] 772] 8os| — | 769] -—

Costillon I — | - — 1ess] — [ — [ — [ 81s5] 767 — | 770] — | 8os| 742] 780] -

Lomo de Cinta sin Hueso Ib --- --- - --- - --- --- --- 7.67 --- - --- --- --- --- -

Lomo de Cinta con Hueso 540 | 5.40 540 540| -- 540| 540 -- 540 | 5.07 5.40 540 | --

Lomo de Paleta Ib — | -1 -1 -1 =1 =11 -—1S54] -] 54| -] — [ 53] 526] -

Lomo Rayado Ib — | - -1 -1 =1 =11 79[ 767 — [ 760] 772] — | 742] ] —

Espaldilla Ib —~ [ - T - 1T =T -=1T=1T=T=T®ex] =] -1 -1 -1 -1 -1 -

Entrafia Ib — | -1 =1 =1 =1 =11 69] 628] 650] 696] 707] — | — | 584]

Falda Limpia Ib —~ [ =1 = 1T =1 =1 =1 —=1w®mn][ 6] 6s0] — ] ] — [ = ] e06] —

FaldaLimpiaDelgadalb | — [ — [ — [ — [ — [ — [ — [ — [ e38[eso] — [ - =1 1 =1 =

Falda Limpia Gruesa Ib — [ -1 =1 =1 =1 —=1-—=1w® ]| 638] 650] 695] - | — [ — | — [ —

Jarrete I 507 | 507 s507] 507] 507] 507 -~ | 507] 507| —~ | 507] 507 B07[ — | m07[ -

Jarreton Ib — [ 1T =T =T =1 =1 —=1Tw®mn] e8] — | — 1 — 1 e8] — | 23] —

Pecho Hueso Ib — [ -1 =T wes| — [ — [ =1 we6] 200] — | — ] -1 — [ =] 1e6] —
Costilla Ib 430 [ 430] 418 — | — | 397| 44| a9s| a7a| - | 342] 496 439] 394 420 418

Hueso de Cadera Ib ] - | = [ =1 =1 =11 —Two?20] =T = =1 =1 =1~

Hueso Rojo Ib 145] 110] 154 — [ — [ — 1 =1 — 1 209 — [ 1or[ w52 — [ — [ 110] —

Rabo Ib — | [ 45| — [ — [ — [ — [ e615] a7a] — | 395] 496] — [ — | 225]
Corazon Ib 308 — [ 451 — [ — [ — [ — [ 425] 330 — [ 28] — | 276 — [ 277] 359
Mondongo Ib 309 — [ 275 — [ — [ — [ 253] 320 243 265] 253 218] 254 — [ 218] 220
Higado Ib 430 — | 385] 393 452 — [ — [ 475] 435| — | 415] 351 386 — | 452] 385

Lengua Ib - - - - 650 - - - - -

Lengua c/u —~ [ -1 =T =T -=1T=1=1-=1p50] =60 -] - =1 600 —
Patas Ib 13 — | — [ =1 =1 — 1 143] 125] 187 — [ 155] 132 o099 — [ o099] 110

Bofe Ib 370 — [ 319 — [ — [ — [ — | 265] 330 373 310] 408] 342 — | 277 -
Carne Molida Especial Ib 805 -- 704 - - --- 8.15 767| 584 - 441 --- 6.28 | 8.58

Camme MolidaPrimeralb [ 441 441 440 — [ as| — | — | 4a| sar| — [ — [ — 1 4a] ama| 4a| —

Obsobuco Ib === === --= --= -=- === --= === -=- === - 5.73 === === - -=-
Ropa Vieja Ib 683 — [ 693 — | — [ — ] — ] 695] 628] — [ 696] — [ — [ — | 606] 6.60
Guisadade Resde Primera | — | 717| 693 659 — | — | — | 792 767 — [ 696 — | — | 612 — | 858
Guisado de Res de Segunda| - 6.28| 6.28| -- 4.87 527 | 6.60
Bistec Picado Ib 805 — | 737 717 — | — [ — [ 815] 628] 703] 696] 772] 8os| — | 7.36] 858

CERDO

Chuleta Ib — [ -7 - T -7 -7 -7 —Taw] — T -7 -1 1 T — T 419]
Chuleta Especial Ib 694 — | 764] 706 — | — | — | 6.10] 584] 605] 419]| 717 518| 559 584 484
Puerco Liso b 694 — | 671] 584] 527 — [ 717] 6.19] s540] 650 572] 694 06| 615] 527 682
Costilla de Cerdo Ib 972 — [ 605 — [ — [ — [ — [ e625] 606] — [ 527] 7.17] 439] 659 518] 517
Patitas Congeladas Ib 298| 287 253] — [ 187[ 243] — [ 198] 220 262 265] 243] 276] 187] 187 198
Rabito en Salmuera Ib 507 | 551 495] 459 456 — [ -~ | 465] 496| 475] — | — | 47a| 496] 457 539

Pernil con Piel Ib — | -1 -1 -1 =1 <1 —15e0] s51] 525] 509 — | — [ — | 527

Tocino Ib 12 - | — [ = =1 =1 =1 23] 110] — [ 14a3] — [ 132] o8] 143] —

Codillo Ib 397 — [ 385 — | — [ — [ — [ 353] 38| 430] — | — | 342] 320] 298] -
Cabeza Ib — [ 1 — 1 = T wa3] — [ — [ o9 110] 165] 211] 165] 132 — | 143] 110

Cabeza Entera c/u 2.00 --- 2.00 --- --- --- --- --- --- --- --- --- --- --- --- ---

POLLO

E:QL"Z;‘:Z“ (Sin patas ni — | 831 — | — | — | 309| 320| 331| 298| - | 298| 284| 284 — | - | 308

Pollo Picado Ib — [ -l esfoeo] = [ -] -] - -1 -1 -—-1~—-1--1-=1-1+-
Muslo Encuentro Ib 247 331 253] 220] 231] 320] 320] 310| 298] - | 298] 284 273] 331 251 308

Encuentro Ib — [ -1 = 1T =T =1 =T1m32[ — T 28] =] —~ 1 o284] — [ =] 284]
Muslos Ib — | 1 — T 430 — [ — [ 320] 415] 360] — | — | 284] 353] 385] 353] 385
Pechuga Ib 251 | 331 237] 284] 236] 320[ 320] 390 298| 273 312] 284 284 379 262] 308
Pescuezo sin Piel Ib 187] 165] — [ — [ — [ 143] 154] 180 176 — [ 185] — [ 143] 125] — [ 176
Molleja Ib 320 331 286 — [ — [ 298] 320 300[ 265] — | 321] 276 298] 247] 220] 286
Higado de Pollo Ib 165] 165| 132] 165] -~ | 143] 143] 176 110] — | 149] 154 110 0.80 [ 1.10
Alas Ib 309 331 — | 300] 251] 320] 320] 410] 298] - | 321] 284] 32| 379] 262] 352
Patitas Ib 154] 165] 132] — [ — [ 143] 132] 154] 110] — [ 121] 132] o099] 083 o055] 132

Miembro de CONCADECO, Consejo Centroamericano de Proteccién al Consumidor

Fuente: ACODECO



