PRECIOS AL CONSUMIDOR DE CORTES DE CARNE DE RES, CERDO Y POLLO, SEGUN
ESTABLECIMIENTOS DE LA PROVINCIA DE COCLE: JULIO 2016

AGUADULCE ANTON NATA PENONOME
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RES
Filete kg 9.92 12.78 16.95 1213 | 995 --
Lomo Mulato kg 849 | -- 8.03 | 8.58 8.24 8.69 8.80 8.35 7.67 825| 7.60] -- 764 802)] --
Palomilla kg 820 | 880] 869 8.58 8.02 8.69 8.80 8.15 7.67 825| 760| 7.83] -- 8.02| 8.58
Punta de Palomilla kg 8.69 | 8.58 8.02 8.80 7.70 8.15 7.67 825 760] -- 8.05| --- 8.02| ---
Rincon kg 8.60 | 880] 9.35| 8.58 8.24 8.80 7.70 6.60 6.33 825| 7.60] 783] 8.05| -- 8.24 | 8.58
Babilla kg 6.33 6.33 6.33| 6.33] 6.33] --
Pulpa Negra kg 831| 880 -- 8.58 8.13 8.69 8.80 7.70 6.60 8.15 7.67 825| 7.60] 7.83] 805| 753] 813] 8.58
Pulpa Blanca kg 880 | -- - -—- -—- - - 8.35 7.67 825 7.60 --- -
Costillon kg 8.24 7.67 825| 760 -- 824 ---
Lomo de Cinta sin Hueso kg| - - --- --- --- --- --- - --- 7.67 --- - --- -
Lomo de Cinta con Hueso 540 | 5.39] 5.40| 5.40 5.40 5.39 5.40 5.40 540 | 540| 540]| -- 540 | 540] 5.40
Lomo de Paleta kg 5.40 7.98 5.40 5.73] 6.06
Lomo Rayado kg 8.24 7.67 825| 7.60] -- 742 802)] --
Espaldilla kg 6.95 6.50 | ---
Entrafia kg 6.37 6.59 6.75 6.28 650 6.96] --
Falda Limpia kg 595 | --- 6.04 6.49 6.59 6.28 6.50 | --- 6.50 | ---
Falda Limpia Delgada kg 710 7.70 --- --- 6.04 --- 6.59 --- --- 6.28 6.50 --- --- ---
Falda Limpia Gruesa kg 7.10 --- --- --- --- --- 6.59 --- --- 6.28 6.50| 6.96] 6.50 --- ---
Jarrete kg 540 -- 5.07 5.07 5.07 507 | 507 507] -- 5.07 | 5.07
Jarreton kg 5.07 5.07 6.28 6.50| 5.07] 650| --
Pecho Hueso kg --= --- 1.66 1.66 --- 1.65 --- --- 2.09 --- --- --- 1.66
Pecho Carne kg --= --- --- 6.50 6.49 6.59 --- --- 6.28 --- --- --- ---
Costilla kg 495 | --- 4.50 4.96 4.07 4.18 4.95 4.74 342 439] 439| 394 450] 4.8
Hueso de Cadera kg - 154 -- 1.10 1.87 1.65 - --- 2.09 143 ] 1.69 --- 1.11 -
Hueso Rojo kg 143 -- 154 0.55 1.10 1.87 1.65 2.09 169 152] -- 110 --
Rabo kg 4.96 4.96 6.15 4.74 395 | --- 496 | ---
Rifién c/u 025 | ---
Corazon kg 320 | --- 451 | --- 2.97 3.42 4.25 3.30 3.73| 289 441] -- 3.52
Mondongo kg 320 198] -- 1.98 2.31 2.86 2.31 3.95 2.43 265| 253| 276| -- 399 | --- 2.20
Higado kg 441 ] 495 -- 3.93 4.85 4.08 4.89 4.35 551| 415| 351 ] -- 485] 3.85
Lengua kg 6.05| -- 7.75
Lengua c/u 5.00 5.00 550 | 6.00] ---
Patas kg 150 | -- 154 -- 0.99 1.54 0.98 1.87 187 155] 165| 143] -- 099 ] 1.76
Patas c/u 1.00] -
Bofe kg 375 | -- 3.63 2.97 3.52 2.75 3.30 3.73| 319] 386] 3.42 297 | 3.30
Carne Molida Especial kg 820 [ --- 7.05 8.35 7.67 6.50 | --- 6.59 | 8.58
Carne Molida Primera kg 4.74 --- --- --- --- 4.40 4.41 --- 441 4.41 --- --- 441 441 441 ---
Chorris (Costilla Especial) --- --- 6.49 --- --- --- --- --- 5.27 --- --- ---
Ropa Vieja kg 710 -- 693 -- 6.64 6.59 6.95 6.28 650 696)| 717| -- 581 650] ---
Guisada de Res de Primera - --- --- --- --- --- --- 7.90 7.67 --- --- --- - 8.58
Guisado de Res de Segunda | --- 6.93| 6.59 6.15 6.49 6.59 6.28 650 6.96] -—- 6.28 | --- 6.15] 6.60
Bistec Picado kg 8.20 | - 737 7.71 8.02 8.80 8.15 6.28 7.03] 696] - 8.05| --- 8.02 | 8.58
CERDO
Chuleta kg 4.19 4.19 4.19 419 --- 419 ---
Chuleta Especial kg 694 -- 7.04 - 7.39 6.60 6.19 5.84 6.06 | --- 628 519 559| -- 4.84
Puerco Liso kg 694 770] 671 ] -- 5.50 7.71 7.39 6.60 6.25 5.40 650| 572| 562| 519| 279] 550| 6.82
Costilla de Cerdo kg 6.72 | -- 737 - 5.81 7.39 6.25 6.06 650| 550] 637| 519| 659] 5.26| 5.17
Patitas Congeladas kg 298 | - 253 | - 2.62 2.76 2.75 2.20 2.20 276 | 265] 231| -- 284 262] 1.98
Rabito en Salmuera kg 507 | -- 495 | -- 4.57 4.30 4.96 4.89 4.96 475| 507 439] -- 463 | 457] 495
Pernil con Piel kg 5.27 5.75 4.96 525 | --- 515 | ---
Pernil sin Piel kg 5.50 572 -
Tocino kg 143 - 1.54 1.76 1.30 1.10 1451 143] - 1541 --
Codillo kg 397 - 385 | -- 3.08 3.53 3.60 3.85 430 | 519] 373| 342
Cabeza kg 1.54 2.18 0.69 1.10 1431 111) 152 132 143] 154 110
Mitad de Cabeza 1/2 2.00 | --
POLLO

Pollo Rosti (sin patas ni . . . . . . 319 3.30 331 . . . 260 | - 264
cabeza) kg
Pollo Picado kg 2.16 2.18 1.96 240 218 218 -- 218 | -
Muslo Encuentro kg 187 308| 231| -- 2.18 2.53 2.18 3.19 3.30 2.55 2.18 240 298| 218 262| 275| 213| 264
Encuentro kg 2.18 2.18 240 - 218 | -- 275 213)| -
Muslos kg 4.15 3.60 385 | - 320 -- 3.85
Pechuga kg 198 308| 239| -- 2.27 2.42 2.18 3.19 3.30 3.90 2.18 240 298| 218 276 -- 216 | 2.64
Pescuezo con Piel kg 121 - 1.54 1.32 1.10
Pescuezo sin Piel kg 187 | 165| 2.08 1.65 1.65 1.80 1.76 1.75| 1.85 1.76
Molleja kg 320 330| 308| -- 2.29 3.30 331 2.97 2.98 2.86 306 | 321 -- 247 - 2.86
Higado de Pollo kg 165 1.75] 132| -- 0.88 1.65 1.65 1.43 3.30 1.76 1.21 119 149)] - 085 | --- 1.10
Alas kg 220 330 319 -- 2.95 3.30 2.76 3.19 1.32 4.10 2.32 276 | 349)| 218 3.04| -- 284 3.08
Patitas kg 1541 165] 132 -- 1.65 1.65 1.43 1.32 1.54 1.21 1191 121) -- 132] 083] -- 1.32

Miembro de CONCADECO, Consejo Centroamericano de Proteccion al Consumidor

Fuente: ACODECO



