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Only four breeds are approved as Japanese wagyu
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“Japanese wagyu” refers to the four breeds of cattle
(Japanese Black, Japanese Brown, Japanese Shorthorn, and
Japanese Polled), along with their crossbreeds, that are
developed by cross-breeding the native breed with foreign
species for their benefits.

The Japanese Black accounts for the majority of the wagyu
cattle and are raised across the country. Its lean meat is
tender, marbled with flavorful and creamy streaks of fat that
melts in your mouth.
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Excellent flavor
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Deliciousness
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The secret to Japanese wagyu beef’s delectable flavor

is its signature sweet aroma and the juicy tenderness of
the marbled meat.
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Japanese wagyu has a
characteristic sweet aroma
like coconut.
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The finely marbled meat
melts in your mouth,
leaving a smooth creamy
feel due to the rich oleic
acid content.

Japanese Black has high
content of oleic acid, which is
unsaturated fatty acid
naturally found in animal fat.
Oleic acid has a low melting
point, so it melts in the mouth
and creates the rich flavor and
juiciness of wagyu beef.
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Nutrition
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Rich source of nutrients
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Wagyu and other beef are rich in nutrients that are
essential for growth and health.
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Beef’s high-quality protein is used to develop muscles, organs, and
other body components, as well as create various enzymes that

maintain good body conditions. It is also used to produce antibodies
to boost immunity for better health.
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In addition to being an energy source, fat is used to create cell
membranes and physiologically active substances (icosanoid).
Deficiency of these substances can lead to deteriorated brain
functions, immunity, and blood pressure control.
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Red meat of beef contains heme-iron, which is readily absorbed by
your body, preventing iron deficiency. It also contains the same level
of potassium (helps lower blood pressure) as vegetables.
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Agriculture & Livestock Industries Corporation (Wagyu Demand Expansion Task Force Project)
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Production
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Raised with care like family
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Japanese wagyu cattle take a long time to raise until they are ready to be
shipped. Cattle are raised at breeding farms while they are calves and
then grown bigger at fattening farms while improving their meat quality.
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Raise calves
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Mother cows give birth to several calves
during their lifetime, one each year.

A cow’s pregnancy period is around
285 days. After weaning, the calves are
fed high-quality pasture grass and
nutritionally balanced feed.
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Improve meat quality
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When calves grow older, they are
given cattle feed that improves
their meat quality and makes
them bigger. The cattle feed is
primarily composed of pasture
grass and rice straw with some
barley and corn.
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Auctioned at 10 months of age (approx. 300 kg) Shipped at 30 months of age (approx. 700 kg) (for steers)

Delivering safe and delicious wagyu beef to your table
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FEERISHEINCNF R BAELYY—INEEREN. Wagyu cattle shipped from livestock farms are
transported to a meat center to be slaughtered
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Process meat under stringent sanitary control
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Head and organs are removed, Then it is separated
and the body is split into dressed into forequarter, b
carcass. loin, short plate & Round
> brisket, and round. >
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Short plate & brisket
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Beef carcass Forequarter
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Strict management from production to distribution through the Beef Traceability System
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Cutting & Fabrication - Distribution
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After removing the bones and unwanted
fat, the cuts are further divided into 11
parts. The meat is then packaged for
delivery to meat markets and other buyers.

Japanese beef chuck for sukiyaki
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Each ear of cattle is labeled with a 10-digit identification number. The Y -
Beef Traceability System uses these identification (ID) numbers to manage WTE R/ T 09— frx ) - N Price (yen)
the entire flow of supply from production to distribution and retailing. REGRERE0-0-0 S > Trey Wrapper
These ID numbers are also printed on meat package labels. Anyone can Processed by Akasaka Packing Center Inc.

access information about the beef using this number. 0-0-0 Akasaka, Minato-kuk, Tokyo




