PRECIOS AL CONSUMIDOR DE CORTES DE CARNE DE RES, CERDO Y POLLO, SEGUN ESTABLECIMIENTOS
DE LA PROVINCIA DE COCLE: OCTUBRE 2015

Res
Filete Ib 4.2515.0005.25) --- |5750 - — | | - |7.69] - 15.51]4.52] --- 14.95]15.62] --- ]5.00
Lomo Mulato Ib --- 14.00] --- 13.89]3.44]3.7513.99) - | - I379] -1 -1 - | —| -—1347] ---]3.90
Palomilla Ib 2.65]4.00] --- |3.8913.4413.75] - | - | - 13.69]13.25]3.50] --- |3.4013.65] --- ]3.29]3.76
Punta de Palomilla Ib --- 14.0013.9513.89]3.44) --- | -1 --- 13.50]3.83] --- 13.4913.38] --- | --- 13.22] - | ---
Rincon Ib 3.73]14.00]4.2513.8913.49] - | - | - | --- 13.7013.25]3.49] 3.38]3.50] 3.65] 3.48] 3.49] 3.90
Babilla Ib 2.87] --- 12.87]2.8712.87] --- | --- |2.87] --- 12.87]12.87]2.87]2.87]2.87]12.85]12.87] --- |2.87
_Pulpa Negra Ib 3.65]4.00] --- |3.8913.4413.75]3.99]3.50] --- 13.70]3.25] --- ]| 3.38]3.50]3.65]3.42] 3.44]3.90
Pulpa Blanca Ib -—- |4.00] --- 13.89]13.44] --- 1399} - | - 1369325} -} - -] -1 -—] 1839
Costillon Ib - 14.00] --- 13.891349] - | | -] - ]3.79]3.25]3.49] - | --- 13.65]3.37] --- [3.90
Lomo de Cinta sin Hueso Ib - -1 -1 -1 -1 -1 -1 -0 -0 -4 -0 -0 -1 —0 -1 -] -1
Lomo de Cinta con Hueso Ib 245 --- 12.4512.4512.45] --- |2.45] --- | --- 12.45]2.45]2.45] --- 12.35]2.45]2.45]2.45] ---
Lomo de Paleta Ib ~ -1 -—-1-1-1-—-01-—1-1--1]-1325]349]3.38] --- |3.65]2.60]2.14] ---
Lomo Rayado Ib --- 14.00) --- 1389349} - -1 -] - 1370y - --- 1338} - | --- 1337 | ---
Espaldilla Ib — 1350 - -1 -1 -—-1-—-|-—-1-—-1315 -/ -1 —-1-—-1-1-1--1]250
Entrafia Ib —J400f - -1 —-1-—-01-—-01-—1—-—1315 -1 -1 -—-1-—-1-—-1-—1-—1250
Falda Limpia Ib - 1350 | - J245) - -1 -1 -] -—-1-—-1295}] - | - | —1-1275]250
Falda Limpia Delgada Ib — 350 -1 -1-1-1-1-1!1--1-1---1--1-—-1-1-—-1-—-1-—-1-—
Falda Limpia Gruesa Ib - 1350 - -} -} -1 -1 -1--1]306} -1 1312} - | - 12.63] - | ---
Jarrete Ib 2.3012.3012.30§2.30§2.30] 2.30] 2.30] - | --- 12.30]2.30]2.30]2.30J2.30§2.30]2.30] - J2.30
Jarreton |b - 1230 - - -1 -—-1230} -} --—-)1306)Q -} - -1 -—-12850 -] - -—
Pecho Hueso Ib - —-1-—-1-1075 -1 -1 -—-1-—-1075y -1 -1 -—-1-—-1-1075] -1 -
Pecho Carne Ib - 135091285} -} -} -] - -] -] - -] -] ] ] ] ) -
Costilla Ib 1.9001.95) | | — | - 1225] - 11.85]12.25] - | - J1.55] — | - J1.79] --- 11.90
Hueso de Cadera Ib -~ -1 -—-1-1050] -] -y -] -] -] -] -] --—-1-1-1050] ---]0.60
Hueso Rojo Ib -] --10.70j030f -} -1 1060 -} -] -1 --1057]0.69] --- 10.45] --- ]0.60
Rabo Ib 1.5001.950 - | - jo97p -1 - -1 —1279) - | -1 - —1-— 1151 -] -
Rifion c/u —- 10250 - -} -} -] -] -] e ) ) e e ) ) -
Rifion Ib -1 -] - -} -1 -] -] -] -] -0 -0 -] -] -0 -1 -—1]-
Corazén Ib 1.4011.7511.10f --- J1.2001.500 - | --- | --- |1.89] --- 11.60]1.31}J1.45] --- 11.45] --- ]1.00
Corazén clu e e el el e I S e e e S I I e e ) I
Mondongo Ib 1.4010.90] --- | --- J0.99] --- 11.05) --- | --- ]1.45] --- ]1.35]0.99J0.99]1.1501.26] --- | ---
Higado Ib 1.9512.2511.5501.78J2.09] --- 11.85] --- | --- |2.15] - ]2.50] --- J1.59]1.75]2.14]2.05]1.75
Lengua Ib 340 —-J250f - - -} -] -1 1295} | -] -1 -] - ]341] -] -
Lengua c/u -- 13500 - ---|600fy - - -] -] --1--1500]4.00f --- J4.50] -1 --- ]3.00
Patas Ib 070y -] -] -—-1045] --- | --- Jo.60] --- ]0.57] --- ]0.80]J0.70]J0.60]0.4570.40] --- J0.50
Patas c/u e EOL0] BN I e B e B el e e e e e e e
Bofe Ib 1.6001.75]1.35] - | - ]1.50]11.45] - | --- 11.20] --- | 1.60]1.05] - J1.55]1.20]1.25]1.25
Carne Molida Especial Ib 3.65)2.75]3.20y --- 1344 - | - | - | - 13.7013.25)250) --- | -] --- 1342] --- |2.53
Carne Molida Primera Ib 2.00f --- J2.00] --- 12.00] --- J2.00§2.00] --- ]2.00J2.00f --- |1.68]2.00]2.00f2.00f --- | --
Carne Molida Segunda Ib el Bl Bl Bl e el B e B e B e I e e e e
Obsobuco Ib - -1 -1 -1 -1 -1 -1 -0 -0 -4 -0 -0 -1 —0 -1 -] -1
Chorris (Costilla Especial) Ib - -1 -1 -1 -1 -1 -0 -0 -0 —Q4—0 -0 -1 -0 -1 -] -1
Ropa Vieja Ib 3.10y3.50}2.70f - -1 -} - -1 - 1315} - J2950 - | ---]264] -] -
Guisada de Res de Primera Ib = | -1 - 1299 - J2.95]12.99] --- | --- ]340 - 1312 - | - J2.77] | ---
Guisado de Res de Segunda Ib el e Bl Bl B B N B el e e e e N 4] I
Carne Magra Ib - -1 -1 -1 -1 -1 -1 -0 -0 -4 -0 -0 -1 —0 -1 -] -1
Bistec Picado Ib 3.65] --- 13.20]3.2813.34] - | | - | - 13.70] --- |3.51] --- 13.4013.65]3.32] 3.24] 3.90

Cerdo
Chuleta Ib -~ | -1 --J1190}190} - - - | - J1.90f)1.90) --- J1.90f --- | --- ]11.90] --- ]1.90
Chuleta Especial Ib 3.15] --- 12.9013.45]2.65] --- ]3.35] - | --- 12.7713.0512.7513.17]2.99]3.00] 2.54] --- ]2.10
Puerco Liso Ib 3.1513.60]12.903.45]2.75] 3.50] - ]2.90] --- 12.77]2.45]2.85]2.60]2.75]2.75] 2.79] 2.75] 3.00
Costilla de Cerdo Ib =] -1 -] - ]265] --- 13.35] --- | --- ]2.83]2.75]12.85]2.50]2.85]2.3512.99] --- |2.25
Patitas frescas Ib e e el el e I S e e e S I I e e ) I
Patitas Congeladas Ib --- 11.30]0.95] --- J0.89]1.20]1.25] --- | --- J0.99]1.00] --- 11.09]1.05]1.25]0.85]0.89]1.20
Rabito Fresco Ib - -1 -1 -1 -1 -1 -1 -0 -0 -4 -0 -0 -1 —0 -1 -] -1
Rabito en Salmuera Ib 2.3011.9511.9002.08]2.09]2.15]2.25] - | --- ]2.11]2.25]1.50]12.09]1.99]2.15]2.25] 2.07] 1.95
Pernil con Piel Ib - -1 -1 --1234] -1 -1 -] -1 --1250) - J270) -} -1 -] --—-12.10
Pernil sin Piel Ib el Bl Bl Bl e el B e B e B e I e e e e
Tocino Ib 1 -1 -1 --1065) -] -1 -] --]0.59]0.50] --- 10.55]0.75/0.60§0.39] --- | ---
Codillo Ib 1.80f --- J1.75] - |1.20] --- J1.60] - | --- 11.60]1.75]1.85]2.35]1.75]1.5501.45] --- | ---
Cabeza Ib 1 -1 --1--]065) -] -1 -1 --]045] ---10.75]0.50}0.75]0.60]0.65] 0.65] ---
Cabeza Entera c/u e e el el e I S e e e S I I e e ) I
Mitad de Cabeza 1/2 - -1 -1 -1 -1 -1 -0 -8 —-§—4§ -8 -] -] -] -] -] -]
Cabeza Deshuesada Ib - -1 -1 -1 -1 -1 -1 -0 -0 -4 -0 -0 -1 —0 -1 -] -1

Pollo
Pollo Limpio con Patas y Cabeza (sin I D O O O T O O O T T O T e e e
tripa) Ib — | -
Pollo Rosti (sin patas ni cabeza) Ib --- |1.60] --- 11.38] --- ] 1.40]1.35]1.45]01.50}1.5041.2501.37] — | — | —- | — 11.34] ---
Pollo o Gallina (empacada) Ib 15 -1—-1-1r-1r--1r---1---+r--—1r-1+1--1r-—1+1r-—-1r-1r-—-1r-—-—1-—-—-1-
Pollo Picado Ib - -1120 -1r-tr-1r-1r-1r--r--1r-1r-1r--1r-1-1-1-—-1-
Muslo Encuentro Ib 1.40]11.60]1.25§1.49]1.29]11.40]1.3511.45]11.50011.45] --- |1.39]1.38]1.30]1.39]1.38]1.29]1.39
Encuentro Ib -1 - - -] -1 1145 -] | -0 -0 -] -] -—-01-—-—1-—9]-—
Muslos Ib =] -1 - 1195 - | - ---1145] - |1.86] - | - 11.67]1.35] --- 11.75] --- ]2.00
Pechuga Ib 1.4511.6011.27]1.59]1.34] 1.45] 1.35]1.45]1.50]1.72] --- 11.37]1.45]1.30] 1.45]1.72]1.34] 1.40
Pescuezo con Piel Ib -1 ---1055) -} -} -] ---1060] -] - - -] | -] -] ] -
Pescuezo sin Piel Ib 0.85]0.75]0.95]0.75) --- | --- 10.80J0.75]0.60]0.82] --- ]0.79]0.84] --- 10.65]0.57] --- ]0.80
Molleja Ib - |1.60]1.30] --- 11.10]11.50]11.35]1.35]1.45]1.36] - |1.39]1.45] - | - 11.12] - [1.30
Higado de Pollo Ib --- 10.75]0.50J0.75}0.450.75] --- | --- J0.60j0.80] --- | --- 10.67] --- |0.50]0.39] --- ]0.50
Alas Ib 1.60]1.60] --- |1.49]1.29]1.60] --- |1.45]1.45/1.88] --- 11.39]1.58]1.30]1.55]1.72]1.29]1.60
Patitas Ib 0.7040.75] --- | --- 10.30]0.75] --- ]0.65]0.60] --- | --- 10.55]0.47] --- 10.60]0.38] --- ]0.60

Miembro de CONCADECO, Consejo Centroamericano de Protecci

Fuente: ACODECO

on al Consumidor



