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RARE BREED

Not all Korean beef is Hanwoo. A specific breed of Hanwoo
bornand bred in Koreais the only special beef in the world.
Korea manages these excellent genes of Korean cattle at
the nationallevel. Calves are born through artificial insem-
ination, maintaining excellent native breeds and boasting
high quality. Also, Hanwooiis the origin of Japanese wagyu.
During the Japanese colonial period, black cattle, one of
the breeds of Korean cattle, were taken out to Japan and
designated as a natural monument of Japan. It is an im-
proved version of current Japanese wagyu.

DIFFERENTIATED TASTE

Hanwoo is a mixture of carefully selected organic grains
and grasses, and has high marbling, flavor, and even a
slight sweetness. The proper combination of fat and pro-
tein is evaluated as being soft and textured at the same
time. The Hanwoo steakis neither tough nor oily, giving you
the perfect balance of flavors.

SPECIAL MANAGEMENT METHOD

Hanwoo is not only raised with sincerity by Korean cattle
farmers, but also produces safe beef with a strict and sys-
tematic management system.
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korean laste
Captures the World
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The food that often appears in K-pop, K-drama, and K-content, and Korean soul food Han-
woo that is eaten with special person on special days.

Hanwoo, which is the most precious food for Koreans and the pinnacle of gourmet food.
Hanwoo, praised by 2021 USA Today as the “Best Meat in the world,” drew attention for its
rare varieties, differentiated taste, and special management methods.
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HANWOO
KOREAN BEEF




[ldubaekmi

Hanwoo has hundreds of flavors that word are called
‘lldubaekmi’in Korean. Each part of Korean Beef hasa
representative Korean dish.

BYBAMEENKE, 2 T—HEK .
HHE, 5-ERUHSET-BERRNBEIRK.

© TENDERLOIN

Tenderloin is a thin and long part located inside the hor-
izontal protrusion along the lumbar spine, and it has a
cylindrical rod shape, and because it comes out only two
from one animal, the yield is low compared to the fat. It is
located inside the bone with little movement, the texture

isasfineandsoftassilk.
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© STRIPLOIN O RIBS © BRISKET © SHANK
Striploin is the middle part from the sirloin to the Ribsare cut fromthe back and waist and include mid- Brisket is a area from the chest to the abdomen and Shankis the meat on the back of the cow’s thigh.
back leg, consisting of the waist longest muscle, dle ribs and lower ribs. It's made up of the upper part is about 18.9 kg. It consists of various parts such as Itis characterized by the development of fascia
hip rib muscle, and the back longest muscle, and of the ribs, parts of the vertebrae, and the muscles brisket point end, short plate, inside skirt, thin flank, in the upper part of the front and rear legs. It is
has a large and constant cross-sectional area, attached to them. Usually cut one at a time and bake internal flank plate and flank steak, so it can be com- mainly used for beef tartare, soup, and steamed
and the meat texture is smooth, making it the inagrillor pan. mercialized according to the characteristics and use meat, and the meat textureis fine and flavorful.
best part for steak. of eachpart.
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© TOPROUND
Top-round is a round-shaped lean

© CHUCKROLL
Chuck Roll is the neck of the
cow, and it is produced
about 6.3kg. It is a part
where various muscles

meat part inside the hind leg, and
is produced about 7.9kg. It is
highly valuable for people

© STRIPLOIN \ who are reluctant to eat fat
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1 for health reasons, and it is
are gathered together : mainly used as round steak in

and frequently exer- foreign countries.

cise, so the texture is

rough, tough, and dark #“ERN

inmeat color. BEAZERRANANERZE
WESD, EREREELN
B

7.9kg, ARIBRDFFRTIEN
o, BFRBEN, @GR
_____________________________ RERMTECERNA, £

FRERGTNEE, EEEPEERNG 3kgE
A, ERENAREEEEEENNMG, Fit

e R R Rt

© LOIN

Loinis produced about 14kg on the longest abdomen from
the neck, and consists of the upper loin (1-5th thoracic
vertebrae), the middle loin (6-9th thoracic vertebrae), the
lower loin (10-13th thoracic vertebrae), and chuck flap. It
is the best part as it has a good flavor, thin and soft meat

texture.
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Clod is produced about 12.2kg, mainly composed Bottom Round is a
of the upperarm bone and forearm bone, whichis O SHANK part consisting of

the part consisting of chuck tender, oyster blade, rump, outside round,

bolarblade, rib blade, upper oysterblade. outside round head,

knuckle, tri-tip, and is
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HOW TO CHOOSE AND STORE KOREAN BEEF

When looking at the cross section of the meat, it is rec-
ommended that the meat texture is thin and delicate,
and that the surface is not dry and has elasticity. The
meat color is bright red, and the fat is milky white, and
the marbling must be evenly and delicately distributed to
improve the tasteandaroma.
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When fresh meat is vacuum-packed, it is normal in
darkred color. This is atemporary phenomenon due
to oxygen deficiency and will return to bright red in 30
minutesafteropening.
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Ifthetemperature changessignificantly, the meat will
leakjuice, so keep it refrigerated immediately after
purchase, and if you not eat immediately, keep it at
0°to 4°Cinavacuum package and eat it within 2 to 3
weeks, the protein in the muscles decomposes and
becomessofter.
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