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NUEA HOM IN-HOUSE BEEF
BUTCHER DIAGRAM

A COMPREHENSIVE GUIDE TO MUSCLE GROUPS & COOKING SUITABILITY

PICANHA
(RUMP CAP)

RUMP
ZONE

C

RIB LOIN

ZONE 70NE
RIB 6-12

BRISKET

Bavette \\\)
(Bottom Sirloin
Group) - Near Flank J

& A GRILLING C. STEAK

X CHUCK & BRISKET (Rib, Loin, Rump)

@/ B. GRILLING / STEWING D. EVERY DAY CUTS
@ BOTH SHANKS, PLATE, FLANK 25 (Round cuts)

—~.> BORN & BRED FOR QUALITY & /ci




CATTLE LIFE CYCLE & IN-HOUSE QUALITY ADVANTAGE

\_

® 1. BREEDER
(Cow-Calf)

(-( (@

Controlled herd genetics.

)

2. BACKGROUNDER
(Stocker)

Growm EEI) IR

3.L0T FEEDERS
(Feedlot Finish)

High-energy grain diet

il

Transport stress, wasu
Varied handlmg, :

VARIABLE MEAT
TASTE & TEXTURE

~N Healthy cows and calves. Ve ~N high-quality pasture. \f. Ja ~ for maximum marbling.
: SYSTEM COMPARISON QUALITY CONSISTENCY .
N 0 QURCE : IN-HOUSE
TENY( (CLOSED FARM)
“ 9 Mixed genetics, a\umou TRACEABLE GENETICS

(Selected lines)

UNIFORM NUTRITION
(Controlled feed)

MINIMAL TRANSPORT

(Single location)

FULL CONTROL
(Start to finish)

CONSISTENT

QUALITY & TASTE
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Common Misconceptions (A0MWIVA9iRA):

w &
What Importor  Only Marbling
Breed? Local? is Good?

WAGYU

(91n9)

MARBLING SPECIALIST

(1nuwiSaviviunnsn)

A1) AINIWLUDII: AUSALADSAIEWUS VS. AINTWNISWAR
CATTLE QUALITY: BREED CHARACTER VS. PRODUCTION QUALITY

-
@ _ d19WUus = WSaossA
~  (BREED = TALENT)
k )

y_J

NS=UIUNISWaR = WSILAIY

_ = (RRODUCTION PROCESS = EFFORT)

=Quality Feed & Optimal Age

Character:
FINE TEXTURE &

ANGUS (iiouna)

FLAVOR POTENTIAL
(1tanavidulsazidgnna:zsasin)

BRAHMAN
") (usariu)

HEAT TOLERANCE

(nuSou)

+

PREMIUM BEEF: 4\
WAGYU CHARACTER \ *o |5

_ (Marbling) )

¥

WITH BOTH HAVNG

HIGH-QUALITY PRODUCTION

(ns=uaun1swanAInijounu)

IUoAUMWEY: =
AsAIRESINI (Ivijuinsn) @5

%,

WITH SAME QUALITY PRODUCTION,

THE BREED DETERMINES THE CHARACTER, NOT THE QUALITY. _
0INSzUUMSWARAININU d18WUsI=nruRmIsAIRDS Tldarunawile

PREMIUM BEEF:

(Elavor)

IUaAMWEN:

— [ (® ANGUS CHARACTER

| AlISAIRDSIioINd (Sau75)

*



59N MEAT SCIENCE wuudne kit 3 Uade
1. MUSCLE FIBER : Nt UuvDgtdule
2. FAT : lausluwnsn
3. COLLAGEN : LOUWATWING




ol 1y “INHOUSE BY LCF” BEEF PRODUCTION: CONTROLLING QUALITY

a\mmu “mswamuaaauuuau|a1afcw LCF: nMsauAuAtunIw”

wasu

3 CONTROLLABLE FACTORS 3 KEY QUALITY:OUTCOMES
3 Uvvennouaula INTEGRATED SYSTEM 3 AMWKANNIG

ﬂ 91999 (91839) FOR CONSISTENT QUALITY ﬂ Muscle Fiber (Actin- Myosm Tenderness

S:UUADUAUIIVUUSEUINIS
I |- L ¥ IWoAUMWAEIEUD
{1 X Tenderness

1. Cattle Age (Optimal Maturity) _ A |auItJ|ua (||anmu IuIaBu AIWLL)

_/

a Cattle Feed (Balanced Lifetime Grainfed) A\ Y 6% | B Collagen (Tendons Connective Tlssue)

L7l . N : /Qeallty | G:.}-.-j‘,’v‘ E-Qﬂ-a-. +
A . ‘.' . / /‘7®Moter / y\

% 0'1ms:):) (L|fet|me grainfed luuapna)’ ) (_ B. A9 ( 15U itiordamaawu AIILLL)

3. Breed (Flatback Cold-Climate) ?/u, gFat Quallty Saturated vs Unsaturated FIavor)

4 N e o
% + @ .c»
—
{0 = . L
3. @19WUS (Flatback a1eWusidiouriuna) __ C. ArunwIvidu (3us vs Tudusm sasai)
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UNCOMPROMISING QUALITY, CONSISTENT RESULTS. aAmuniwhliiilasifiou waawshaumiauo
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1. MUSCLE FIBER (anuutivvaaidule)
-+ ANuaIElATIEI: Huwadsunsieniidasuiudy Tondunie
. Hadeodura:
- lodnuasdu Luaavuu Aendne (i dulu / “TENDERLOIN)
« dllavunuazen: eave ez (W etes / SHANK)
2. FAT (lugfuunsn / MARBLING)
.« Snwnelassaine luffufiunsnegsevinadulendiude (aefiusew)
. HaseLlodura:
=

« InAutudn sadulaazanslulin wagnduouaniza?
- Prglitotuiunnzlviuazazangindouidulevuugsan
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/3. COLLAGEN (1duuazWiin)
- Snwaizlassadie Wulusiuddodononiu vmifigand e
ARAUNTEAN (WU KINAEU)
- waseLloduia:
« nAuRuvdeUssand AUl e’ iRenen
s NHTUNSUEANN e uLaz (MOIST HEAT) Aaaiauae
avanuLluLaafu ﬁ'ﬂﬁlﬁ@ﬂgmﬂaa
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MUSCLE

MUSCLE IS MADE OF
THOUSANDS OF
HAIR-WIDTH STRANDS,

TENDER CUTS NEED
MINIMAL COOKING TO
RETAIN MOISTURE.
MARBLED MUSCLE CAN
BE COOKED SLOWLY.

PACKED WITH MOISTURE
AND PROTEIN.




EACH FAT CELL CONTAINS
A DROPLET OF OIL - THESE
BURST OPEN WHEN
HEATED, DISSOLVING
FLAVOR MOLECULES.

TASTELESS WHEN RAW,
FAT TURNS INTO OIL WHEN
COOKED, CARRYING |
FLAVOR AND GIVING
A MOIST MOUTHFEEL,

CONNECTIVE TISSUE
IS MADE OF PROTEINS
THAT SOFTEN AND
BREAK DOWN WHEN
HEATED TO 52 C

CONNECTIVE TISSUE:

.
=

LONG, SLOW COOKING
TRANSFORMS CONNEC-
TIVE TISSUE INTO VELVETY
GELATINE, GIVING MEAT
ITS SUCCULENCE.




In fecus Weats are made of three tissues:
MEAT muscle, conmective tissue, and fat.

A0 A:lwn
DSBS\ nauito

N{FIUKUN

NiBuulioy | ':_.:/:,
gudios

voudoe

Fat layer
Fat isustally
found tuckéd\under the skin,

alongsiderconnective tissue, or |UOIUOIVUU

around organs. sk doigo
lﬂEJDWUIEJO:
v /
o« = N N m ’7
ANVTH Z (A QIYOVOI (VI
~/ / /
Bone-in joints Connective tissue 2/ N(’Nﬂ&ﬂ 274/ 311/
In this T-bone steak, a section of bone Tough connective tissue joins KR&A.CO

divides the lean fillet meat and higher-fat

A . muscle fibers together, and
sirloin, offering a range of textures.

conneects muscle to the bone.
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Quality Beef for
Target Customers

\  Zone 2:
\ Balanced ¢

No Rushing
(No forced energy,
No quick weight gain,
No forced fat)

Single Origin Farm



Key Takeaway
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