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In Miyagi Prefecture, about 15,000 cattle are shipped for
consumption each year, and of these, only about 30%
are shipped under the name of Sendai Beef.

Only beef that meets strict standards, such as the balance
of marbling and lean meat and fine texture, and that is
ol rated the highest, can be given the title of "Sendai Beef."

Sendai beef is well-known as one of the only luxury beefs in Japan that continuously receives
a quality rating of level 5. The evaluation method is strict, beginning with the requirement
that the cattle be Japanese Black (£ FE 1 7 , Kuroge Washu). The beef is rigorously
maintained by registered Sendai beef farmers in Miyagi Prefecture, guaranteeing that each
cow is raised in the best conditions. Only cattle that meet the strict standards established by
the Sendai Beef Brand Promotion Conference are eligible for market and competitive
exhibitions.

In 2023, Sendai beef remains one of Japan's
most prized and rare beef. Sendai beef must be
graded A5 or B5, with a Beef Marbling
Standard (BMS) score of at least 10. Only
0.049% of domestic cattle meet this strict
standard for marbling (Wagyu Shop).

Sendai beef is raised in Miyagi Prefecture,
where the cattle are fed high-quality rice straw
and local cereals. The careful upbringing of the
beef results in characteristic marbling and
delicious flavour
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MTB%0867 Frozen Sendai Striploin A5 (Approx. 3-5 kg/pc)
MTB%0868 Frozen Sendai Tenderloin A5 (Approx. 3-5 kg/pc)
MTB%0869 Frozen Sendai Ribeye Roll Cap on A5 (Approx. 3-5 kg/pc)
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MTB%0867 Frozen Sendai Striploin A5 (Approx. 3-5 kg/pc)
MTB%0868 Frozen Sendai Tenderloin A5 (Approx. 3-5 kg/pc)
MTB%0869 Frozen Sendai Ribeye Roll Cap on A5 (Approx. 3-5 kg/pc)
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