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‘ ‘ Kogoshima lies in the far south of Japan and is known for
having a temperate climate. With a whopping 20%, the
Kagoshima prefecture produces the largest quantity of Japanese
black cattle. Cattle is blessed with sufficient sun and natural
surroundings, and that's something that translates into the
taste of Kagoshima Wagyu. It can be described as full
bodied and ultimately tender with perfectly balanced marbling.

Kagoshima ”

Size/packing

MTB2148  Tenderloin A5 (E L Hire) 4-6KGx1PC
MTB2149  Striploin A5 (Yf—O- > Saroin) 2-4KGx1PC
MTB2150  Ribeye A5 (') 70— X Ribu Rosu) 2-4KGx1PC
MTB2151  Chuck Roll A5 ((EO— X Kata Rosu)  4-6 KG x 1 PC
MTB2152  Tenderloin A4 (E L Hire) 4-6KGx1PC
MTB2153  Striploin A4 (Yf—O- > Saroin) 2-4KGx1PC
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MTB2154  Ribeye A4 (') 7'0— X Ribu Rosu) -4KGx 1PC
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Japanese Black Catile (BFEMFE, Kuroge Washu)
Initially developed in 1944 and fully refined by 1962.

Wagyu is known for its high meat quality, with marbled muscle fibres and delicate fat patterns
called "sashi (12/)". Wagyu features several significant characteristics:

+ A tender texture that melts in your mouth thanks to its high moisture content. \

« When cooked at 80°C, it emits a unique "wagyu aroma."

« Rich in amino acids that enhance its umami flavour

« With a high oleic acid content, Wagyu is considered beneficial for health, aiding in
reducing LDL or “bad” cholesterol.

+ The meat lacks any musty smell.

[he quality of Wagyu

Wagyu cattle are fed with corn, ground barley, barley bran, Japanese grass,
and Japanese rice straw. This diet is fundamental to maintaining a healthy
cow. This diet is essential for sustaining a healthy cow. Wagyu feeding
requires accuracy every day of the year, leaving no space for error.

A well-balanced diet strong in omega fatty acids, particularly oleic acid,
helps to produce the superb texture of Wagyu beef.

Kagoshima's pleasant climate and ample natural resources make it suitable
for producing Wagyu cattle. Kagoshima is well-known for its unique natural
environment, and UNESCO has designated it as a World Heritage Site.
This serene setting supports stress-free cow farming resulting in the animals'
overall well-being. Wagyu cattle thrive in this ideal habitat, producing the
best-grade wagyu in the world.

Kagoshima is renowned for hosting three significant Japanese World Heritage Sites: Yakushima Island, the Meiji Industrial
Revolution Sites, and Amami Oshima Island.
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Size/packing

MTB2148  Tenderloin A5 (E L Hire) 4-6KGx1PC
MTB2149  Striploin A5 (#*—O- > Saroin) 2-4KGx1PC
MTB2150  Ribeye A5 (1) 7'0— X Ribu Rosu) 2-4KGx1PC
MTB2151  Chuck Roll A5 (;EO— X Kata Rosu)  4-6KG x 1 PC
MTB2152  Tenderloin A4 (E L Hire) 4-6KGx1PC
MTB2153  Striploin A4 (*—DO- > Saroin) 2-4KGx1PC
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