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Boasting a superior natural flavor,
Japanese beef is high-quality, tender and juicy.



Message from MAFF

N T E N T S JAPANESE BEEF PRODUCTS 2008

@ Introduction to Wagyu (Japanese Beef)

@® The universal Wagyu mark and quality rades

@® Beef cuts

Greetings

Illustration of beef cuts

Recommended cooking methods

I would like to take this opportu-
nity to thank you for your loyalty
towards Japanese beef.

Chuck roll

Shoulder clod

Wagyu is a breed of cattle unique to
Japan and can also be said to be part of
Japan’s heritage. The unrivaled quality
and taste of Wagyu has been recognized
around the world, and exports are

Neck

Chuck tender

. . . . . Brisket
increasing in line with the recent Japa-
nese cuisine boom. Shank
This guidebook has been prepared in Fillet
an ecffort to introduce cutting and
slicing methods so to optimize the Ribloin
characteristic qualities of each cut,

Sirloin

including cuts that were previously
uncommon overseas, and for a range
of dishes including barbecue and hot
pot recipes.

2 Rib short rib

Short plate

I hope that this guidebook provides
more opportunities to enjoy the

Gooseneck round

great taste of Wagyu. Top-round
D Rump
MAFEF, Agricultural Production Bureau Knuckle

Director-General: Kunio Naito

Slicing/cutting guide lines

@® Wagyu recipes

American cuisine

Italian cuisine

Chinese cuisine

Korean cuisine

Japanese cuisine

@ Meat safety measures
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