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Embodying Japan's relentless pursuit of perfection, with rigorous grading,
only beef scoring above 7 out of 12 earns the esteemed title of SAGA BEEF.

Japanese black cattle

/

(BEFTE, Kuroge Washu) iz

This breed was carefully cultivated through

crossbreeding in the early 20th century, reflects

Japan's commitment to excellence.

e - : Saga

known for its high meat quality, with marbled muscle

fibres and delicate fat patterns called "sashi ()",

Wagyu features several significant characteristics:
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« 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.

With roots tracing back to 1983, Saga Beef epitomises Japan's pursuit of perfection.

Strict criteria ensure its exclusivity, while marbling, the essence of its flavour, delivers a

symphony of taste.

Size/packing

MTB%2126 Ribeye Cap Off A5 (1) 7E— X RibuRosu) 3-5KG x 1 PC
MTB%0864 Ribeye Roll A4 (1) 7'00— X Ribu Rosu) 3-5KG x 1PC
MTB%0864 Ribeye Roll A4 (1) 7'0— X Ribu Rosu) 3-5KGx 1PC
MTB%0840 Striploin A4 (—O- > Saroin) 1520 KG x 1 BX
MTB%2125  Striploin A5 (#—H- > Saroin) 3-5KGx 1PC
MTB%0841 Tenderloin A4 (E L Hire) 15-20 KG x 1 BX
MTB%2124 Tenderloin A5 (E L Hire) 4-6KGx1PC
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Size/packing
MTB%2126 Ribeye Cap Off A5 (1) 70— X RibuRosu) 3-5KG x 1 PC
MTB%0864 Ribeye Roll A4 (1) 70— Z Ribu Rosu) 35KG x 1 PC
MTB%0864 Ribeye Roll A4 (1) 7'0— X Ribu Rosu) 3-5KGx 1PC
MTB%0840 Striploin A4 (—O- > Saroin) 1520 KG x 1 BX
MTB%2125  Striploin A5 (4" —H- ¥ Saroin) 3-5KGx1PC
MTB%0841 Tenderloin A4 (E L Hire) 15-20 KG x 1 BX
MTB%2124 Tenderloin A5 (E L Hire) 4-6KGx1PC
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