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

PROVINCIA DE COCLE: JULIO 2019

AGUADULCE ANTON NATA PENONOME
74 w Z (@) 3 o
o |8 0|z =l I8 e 3 |3 2 o |3
E = ICE 8 wl 4 _ < |<£ ©] % O w % E z
Producto / Marca T 1%~ = ols| 2fz2| 2luel 3| ZloBl & |E |oo] wlz |2 |2
c<ls 2] S|¥ [33]5|coledlwlEd2 ]| 2282 |E|2aI83[0 [ | &
5 D < ol = |zl e|o Wl o 4> 2x e
39 s ﬂ ol3 ﬁq: < I—LIJMUJmEé% & _.QN w | 2@%%% ﬁ‘-“ <
SEIZ|o|=E|z-(33] 2 [E3lezlz35z] & |e8leE| = [z |=el5zl5 52| &
o5l 2| o ss|az|log] O opledlazln | x |aolox]l o | & |6 | ¥ o |o S| %
Res
Filete kg — | 1289|2089 - | - | - | - -~~~ | -]~~~ -~ —
Lomo Mulato kg 799 — | — | — | - |795|695| 767|870 — [ | — | — | 78| — |79
Palomilla kg 849 | — | - — | - - - |75 - | - |871| — - - - —- | - | 745
Punta de Palomilla kg 893 | — |869| -- 694| 529| — |783| — | — 845|646 — |871| — | — [ — | —- | 695 — | —
Rincén kg 893| — |935| 1070 | -- 799 — | — | — | —- | 798|899 — [871| — [879| — | 7.99]| 802|858 | 7.95
Babilla kg 654| 655| — | — [655| — [655| — | — | — | — | | | | | - | —
Pulpa Negra kg 882 — | — 813 | 7.69|794|783| — [827|769| — | 767|871| 760|870 805 769|781 - | 7.66
Pulpa Blanca kg — | 870 — | 950 -- — | 783 — | — | 798|899 767|870 — [ — | — | - |802] — | —
Costillén kg — | - | - —- 805|969 — |871| — | — [ — | 795|859 — | 844
Biste de Cinta con Hueso kg — | — |561| 562 562| 562562540 — | - |559|507|540| - |562|562| - |562|562[540]|5.05
Corte de Paleta kg 6.75 | --- —- | -1 -1 -] — |606| — | 604
Lomo Rayado kg 858 | -- 799 | --- — [ 775 ] - - | -] - - [799]85 | — | -
Entrafia kg - - - 8.25 - [ 695 --- - - - - - - - -
Falda Limpia kg - | 649 -- - | 694 - - | 650 - | 6.47
Falda Limpia Gruesa kg 7.95 - | 649 | --- - | 599 | -
Jarrete kg 540 | -- | 540 5.40 5.40 540 -- [ 540 - | 540|539 - | 650| -- [540| -- | 540 540| -- | 538
Jarreton kg - | 675 --- — [650| —- | — | -~ | - | -~ | - | —
Pecho Hueso kg 198 | - - [ 198] --- - | -] -] - ]98] - | -] -
Pecho Carne kg - - - - - - - - - - - | 474
Costilla kg 430 — | - — | 518 — | —- [470| — | — | — |373| — | — | 445]| 461|418 442
Hueso Rojo kg - | 154| 090 -- 120 [ - - | 169| - - | 120 | -
Rabo kg — | - | 495 - | - - | - |615| - | - |527| — [496| — | — | — | — | —
Coraz6n kg - | 429 | 3.96 - 398 -- - | 440 --
Mondongo kg - -- | 3.19 - 385 - [319| -- —-- | 395|419 243 298| --- - | 276 | - - | 253 | -
Higado kg 441 496 | --- 3.75 4.85 264 | 364 - -- | 485| -—- | 354)430| - [330]| -- -- | 485| - [ 371
Lengua kg -~ | - 825 950 -- 769 | --- - [ 775 ] -
Patas kg 154 | - | - 099 | -- - [ 1.05] --- - -] -] =-]-1]-1]--]09
Bofe kg - | 341| 353| 319| 265| - - | 289] 275|330 - - | 319 -
Carne Molida Especial kg 8.60| -- | 6.58 749 - -~ | 745|635 - | 7.72| -- - | 628 749 659 | - | 7.95
Carne Molida Primera kg - - | 474 474 473 474 - | 473 | 474 | 474 - - | 474 - | 474 473 - - - - -
Chorris (Costilla Especial) kg - | 7.15 6.69 | -- - [ 570 - | 659 | --- - | 6.66
Ropa Vieja kg 827 - 639 - [6.28]| -- - | 675 - - | 694 | - - | 639]| 650 - [ 6.70
Guisada de Res de Primera kg 595 | -- 775 6.15 540 | 6.28 | --- - [ 749 - | 628|650 6.96| 7.16 | 6.28 | - | 6.15| 8.58 | 6.13
Guisado de Res de Segunda kg - | 584 -- - | 474 -
Bistec Picado kg - -- | 561 8.25 791 769 | --- - | 779|725 - | 694|760 7.16)| 805|769 781| -- | 7.14
Cerdo
Chuleta Regular kg --- --- --- - 4.18 419 - - | 419 - | 419 417 | 419 - | 518|419 419 | - | 417
Chuleta Especial kg --- -- | 6.05 6.50 6.60 [ 551 | -- -- | 535| --- | 584 561|564 - -- | 6.60| 459 --- | 457
Puerco Liso kg 6.94 | 7.71 | 5.83 6.05 5.70 6.35(| - | 659 719| -- |[549]6.25| --- | 650 | 572 | 659 | 6.06 | -- | 572 6.28 | 543
Costilla de Cerdo kg 6.72 | - --- 4.95 589 | -—- [659] - -- | 549|615 715 - | 572|659 | - | 589|537 -- | 535
Patitas Congeladas Importada kg 298| - --- - 189 -- | 218 -- -- | 169|270 165) 196 | 265 1.85| 298| 1.89 | 1.64 | -- | 1.33
Rabito en Salmuera Importado kg 5.06 | 6.06 [ 5.39 4.95 4.56 395|430 438 -- - | 375 | -- -- | 507 | 407 | 474 | 3.95| 437 - | 3.63
Pernil con Piel kg --- --- --- - - | 496 | - - - --- --- ---
Pernil sin Piel kg --- --- --- - - | 689 -- - - - - - --- --- ---
Tocino kg 143 - --- - - |1 089 1.09 | -- - | 143 | --- - - | 154 | --- ---
Codillo kg - -- | 3.85 3.53 -- | 3.75| 345 - | 430| 3.96 | -- --- -- | 308| - [ 326
Cabeza kg - - - - 143|110 - - |1 069 | -- --- --- --- --- -- | 154 | -- | 143
Mitad de Cabeza 1/2 - | - ]100| 100| -- - [ 099] --- el D B el e B e |
Pollo
Pollo Rosti (sin patas ni cabeza) kg - | 297 - 2.70 - [ 297|271 -- |
Pollo Picado /Panama kg - -- | 1.87 - 1.82 231 -- - | 215 | --- -- 1298|220 209| 218| 2.60 | 1.97 | 253 | 1.81
Muslo Encuentro kg 209 | -- | 218 | 218 264231 | - - [ 239 -- - - | 216 231 | 264 | 225| 275 | ---
Encuentro kg --- --- --- - - | 249 | --- - - | 216 | - - - - | 212
Muslos kg 360| - | 284 - - | 349 - - | 264| - | 360 - [352| --
Pechuga kg 2.09 | 297 | 2.07 1.98 2.29 320 231 -- [ 297 - [315|260| -- - -- | 220 | 240 | 3.20 | 2.28 | 253 | 2.27
Pescuezo con Piel kg --- | 1.65| 1.65 165( -—- | 143 - | 159 -- -- | 143 | -
Pescuezo sin Piel kg - - | 220 --- - - - - | 122 - | 1.87| --
Molleja kg - 1297|319 -- 3.05| 254|275 297| - | 275|339 -- -~ | 298|286 - | 286 --
Higado de Pollo kg — | 165|132 -- 165 — | 154|143 — | 159 — |121| — | — | — |110]| 165 — | — | 0.95
Alas kg 198 | 297|275 | - 240 - | 287| -~ | 297 — | 359 — | — | — | - |216| - | 415|285 3.08| 3.18
Patitas kg — | 165] - | - |145| - |[159| — | — | — | — | -~ 132|165 — [ — | —

Miembro de CONCADECO, Consejo Centroamericano de Proteccion al Consumidor

Fuente: ACODECO



