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How do we managed from farm to table?

Genetic Control
HEREE

In Korea, the excellent Hanwoo gene is controlled at a central
research institute and calves are born only through artificial
insemination. As births are planned, the premium Hanwoo qual-
ity can be maintained. Before slaughter, the quality is checked
once more to verify that the cattle are true Hanwoo, and through
these methods, Hanwoo has developed consistently great value
at the national level.

Hanwoo Traceability System
F2H-FE R B Mt

A unigue beef traceability system has been employed to record
the process of Hanwoo beef from breeding to birth to slaughter
to processing. Accordingly, if a problem appears in the distrib-
uted Hanwoo, the beef’s origins can be easily traced and action
can be taken immediately. Under this system, it is impossible
to falsify the labeling and people can acquire information about
their Hanwoo beef at any time.

BEIHPRIATHEETEZESBRTNER, EREBATREE
TEB. BEFRIES, HETESERMENSE, MATERE
B, BRETERETERER. BT EREERIERREENER
miE, HEHEEARNEE,

Quality Management System

ERTREEEHGIEZT, BFEHEIRE. 8F. HESFKME
RERKERERIBIRL, ETLHRMNEE, RAlt, EhmLst
HIREER, PJUAREHERE, EITEY, T8E, BERTRE
EEHFIERNER, ST BFEMERRL, REREMIRE
%, HEEMESE T LUESRTERNER.
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HACCP

Hazard Analysis and Critical Control Points

BYZR 2 EREZEH

HACCP is a system that analyzes hazardous elements of hygiene
in order to secure safety in the production, manufacturing, and
distribution processes. Hanwoo farms adhere to the HACCP cer-
tification system, which assesses more than 100 criteria such as
disease, water quality, and hygiene.

ABWHAIS

HACCP

AEOloZOHK]

Strict Hygiene Safety Management
BRNEFEREZER

Korea has equipped its facilities with a strict safety management
system to ensure that Hanwoo beef is safe and fresh by the time
it is delivered to dining tables around the world. All Hanwoo beef
must pass a residual property test by a livestock hygiene testing
agency, which is appointed by the government (Ministry of Food
and Drug Safety). All products are produced with strict hygiene
management ina clean workplace with cutting-edge equipment.

HACCPE#R). SFERZHIERE. 8. MEAEH, #HA7E
BYEERERITRELRENMS, WNMIEGUFERELR
%, EEERINERZEEERNREGE. BTEREE5E
HACCPERRHIE, ETHERIRE. KBERE. HEEEEFBR100
ZIENRE, MRERREEE, ReEmmE.

BEARBBRENTEEERRN, UWREHREZE2NEPRIEMA
NWEKR L, MEBRTHUEEEBMEENEERFERTHEE
TREMRA, FAERBRERTERBHIRICERBNELEES
ETEEN.
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Beef that reminds me of the
environment and future

NATURE-FRIENDLY FARM

Hanwoo is raised in farms that provide clean feedlots and
healthy feed. Unlike farms where tens of thousands of cows are
raised in large quantities, Korea is legally required to raise only
an appropriate amount of cows in a certain area, and an average
of 50 cows are raised per farm. So, Hanwoo farmers take care
of each cow delicately, identify each individual’'s unique per-
sonality, eating habits, and physical characteristics, and raise
them with craftsmanship. In addition, to improve the quality of
Hanwoo, we clean the farm environment and manage Hanwoo
sothatitisnot stressed.

BREEDING BY MEANS OF
A CIRCULATION FARMING METHOD

Korea is reducing soil and water pollution and green-
house gas emissions by making livestock manure
and livestock by-products a resource. We will feed
livestock feed produced in healthy organic grass-
lands and reduce the excrement excreted by live-
stock to the grasslands to increase the efficiency
of resource use and think of the global environment.

Sustainability

STRICT PROCESSING GUIDELINES

Korea has a strict safety management system to ensure that
Hanwoo is safe and fresh by the time it is delivered to tables
around the world. Hanwoo slaughter facilities are thoroughly
managed, and each facility must comply with HACCP proce-
dures and many other standards. Visitors are absolutely pro-
hibited from entering slaughterhouses, and employees must
wear appropriate work clothes and receive daily disinfection to
maintain the safety of the facility. AllHanwoo must be passed by
a government-designated livestock sanitation testing agency’'s
residual properties test. All products are produced in a clean,
state-of-the-art workshop with complete hygiene control.
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BARNRS

BEERFNRHERANNRERE, EAEREHEFREDNTH
EEAR, BREARRERE-—ERENREEERENNT,
FHBERSEES0RNT . Fit, BFRRBOTES B
&, BAE—ETERER. REBE. BERE, UEokEH
&, IH, KTRARTHES, ERFRARSGRRLEERE
&, EEARES,

BIE#EEEE

REBAEEEHNEEREREREY, EERDIE, KESHR
TIAERERN. TRENEHER LEERY, RREEERE
RER, REERMNENE, ZEENRER5R.
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BRI ERIRSE5]

BEFEBRENZE2EIERR, BRTEXZENEDREI2HA
WER L, BTHEEMIRELSIEBRNER, SREVRE
STHACCPEFMAMBZIRE, BENAABAEES, BEVA
ZETER SBRETRE, HSRENTE. MERTUERS
BFHEER S EFE R EYIRA. P8 EmEl AT —
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A Thorough Quality Control System

for Hanwoo

HANWOO TRACEABILITY SYSTEM #=+EEEH =

All processes from birth to slaughter, packaging, and sale are recorded and

managed.

RHEDEE. 8%, HENBESRNEETLEMEE

FARM %

«Reportonbirth, attach ear tags with anindividual identifi-
cation number

«Report on movement, deaths

< HAERS, W EHEEBHFRENER,

«BIRSFETIRE

CUTTING & PACKING /T8 %

«Indicate identification numbers on asignboards or alabel
«Manage and report transaction details

- ER IR E NSRS E 1R L RE EFRIRSR

- EIENERE3Z 5 PR

Grade

002091239143

SLAUGHTERING &=

«Report slaughter, attach labels

«Report slaughtering perfomance, take DNA samples
from slaughterhouse

- BIEEERIR, MIALRE

cBERE, EBFEHUEDNAKAK

SELLING &

«Indicate identification numbers on the packing or partial meat
« Manageandreport packing, transactiondetails

« A MAVEEEHE _E AL HERRARSE

- BIERREEENMN TR 55
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HANWOO BEEF GRADE #4%4%

GRADE OF RATING

QUALITY GRADE
mEFHR

YIELD GRADE
EESHR

FEER

grade 1++ grade 1+ grade
SR 1+ Zh 1+ i1
grade A gradeB
ERA 4B

QUALITY GRADING(MARBLING) mESR(KEGLE)

Grade 1++
SR 14+

Grade 1+ Gradel Grade 2
= 1 k1 Ek 2

«Degree of fat distribution shown in sirloin cross sectionarea

«Mostimportant factorin determining meat quality’s grade

13 ERRNEESEFERERR DM

RAMBNEENRER

QUALITY GRADING(COLOR) E=Es{lE i)

MEAT COLOR Rt

FAT COLOR fsfrEEE:

Abnormal £% ’— Normal Color F& (A E —‘

Normal Color [F%HIA &

grade 2 grade 3 etc.
gradeC etc.

High degree of marbling

FEBENAEGHE
Grade 3

;ul 3

Low degree of marbling
FRBIRN KB G AR

Abnormal £

Meat Measurement
RENEE

Abnormal £%

Fat Color Measurement
BEBA B8 2




[ldubaekm

© 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 tex-
tureisasfineand soft assilk.

FH

FHRAEBEUSERENANERSS, 2E

@, —BEFREEEHWE, HEEESHEER

2 MBS ERER, RFREES, X
BORRFRANE — ARSI

© LOIN

Loin is 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 ver-
tebrae), 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.

AR

RERMUSEESE RN B R REHIUERTLD, 25M
BB, £ENIARFT, HATPR(1~58H). BhEREY
(6~9BaHE). #%PIBR(10~13MIHE) FIMRAEPIAERL, BREST,
B, =&RITEIRRL

Hanwoo parts

——

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

BEHEYERENKE, 2 —#HEK .
RE, S—EPUHIE-ARRNBEARK,
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@ BRISKET
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© STRIPLOIN

Striploin is the middle part from the sirloin to the back
leg, consisting of the waist longest muscle, hip rib mus-
cle, and the back longest muscle, and has a large and
constant cross-sectional area, and the meat texture is
smooth, making it the best part for steak.

[iches

ERIRMEENPEBOUE, HETRENAE. &
EBEN B AR AEMEN AR ; EERA, EFNHE
RESHH, NEME, BERERTNBIEBL

PR R |

@®BOTTOMROUND

O SHANK

O CHUCKROLL

Chuck Roll is the neck of the cow, and it is produced
about 6.3kg. It is a part where various muscles are gath-
ered together and frequently exercise, so the texture is
rough, tough, and dark in meat color. As there are many
lean meat, it is suitable as a ingredient for soup and
minced meat.

LE

FTRERTNERE, TBEREELNG6 kgL, B
ZEIRNRET—ERBESNVEML, FESEEEM
ke, ERE). ABRR. ARERSRIRS, BERFES
R BRI T,

O cLoD

Clod is produced about 12.2kg, mainly composed of the
upper arm bone and forearm bone, which is the part
consisting of chuck tender, oyster blade, bolar blade, rib
blade, upper oyster blade. It is rich in flavoring ingredi-
ents and has a lot of extract and gelatin, so it is widely
used as bulgogi and soup.

HIRE B A

HIBRIS B NEREREENN12.2kg, TEHA LEEM
aBE e, HEREN. BEA. BER. HFEMRN
FIRIBEPIAERL. EARERND, FRHHZ, BIEMEKE, B
EREZE, KEEE, KENBRREAMS S, BAHA
EREIUERTISRIEN R

O RIBS
Ribs are cut from the back and waist and include
middle ribs and lower ribs. It's made up of the upper
part of the ribs, parts of the vertebrae, and the mus-
cles attached to them. Usually cut one at a time and
bake inagrill or pan.

MNhE

FHESREHRMEYIN, SEFHENTHE. A
ER LS. FEEHNED. WEEME LHAAE
Y ; BETEERS T EREER
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@ BRISKET

Brisket is a area from the chest to the abdomen and is
about 18.9 kg. It consists of various parts such as brisket
point end, short plate, inside skirt, thin flank, internal
flank plate and flank steak, so it can be commercialized
according to the characteristics and use of each part.

4m
TR MR RIIEEs, EREREEHNI1L8.9kg. AF
BRA . AER. BER. BOR. FERKR. BEW
RIR. BT HEEZER O MM, AR FERSMEERR
o

O SHANK

Shank is the meat on the back of the cow’s thigh. It is
characterized by the development of fascia in the upper
part of the front and rear legs. It is mainly used for beef
tartare, soup, and steamed meat, and the meat tex-
tureisfine and flavorful.

BIRRE B R

BRI BARTRE LA, HiSREERE L5
HIRER ; TEARERTR. B85 XF, AEH
R, PRESFSE,

© TOPROUND

Top-round is a round-shaped lean meat part inside the
hind leg, and is produced about 7.9kg. It is highly valu-
able for people who are reluctant to eat fat for health
reasons, and it is mainly used as round steak in foreign
countries.

®ER

REARREAANERZEARTD, EREPEELN
7.9kg, WRAIBRDEFFR TRERDSY, BRI REEN, BEHE
RERMSERIZEMOA, ENEZERSCERFI.

Hanwoo parts

® BOTTOMROUND

Bottom Round is a part consisting of rump, outside
round, outside round head, knuckle, tri-tip, and is pro-
duced about 17.6kg. It can be commercialized according
to the characteristics and use of each part.

BB RARPY

BRIBERABRTRA. RERA. RENMLZA. A
. ZARSEN, ER=REELNLT.6kg, S
WABEZERRA, HEFERFESEEAR,

O SHANK
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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
toimprove the taste and aroma.

IR RERY

WANKERE, AEMR, REBTEZ. 5. B
BEHNRE, ERhoMmgs, MAXEARLAE, K
ERiES, R, DREET.

————————

@®BOTTOM ROUND

© BRISKET

O SHANK

When fresh meat is vacuum-packed,
itis normal in dark red color. Thisis a
temporary phenomenon due to oxygen
deficiency and will return to bright red in
30minutesafteropening.
HANETEHERERABEES
B, ERRAsENTRKIRSR; [
HI0DEERGMERALR, FIAE
il

If the temperature changes signifi-
cantly, the meat will leak juice, so
keep it refrigerated immediately
after purchase, and if you not eat
immediately, keep it at 0° to 4°C in
a vacuum package and eat it with-
in 2 to 3 weeks, the protein in the
muscles decomposes and becomes
softer.

BEWMRREBEARKR, AR
Bk, AU BB ERFEILASE
RF. IRBREF—REHEER,
FREEZBEARKERE
(0°~4°C) MRTF, WH2~3BRE
A, FEENAERERN D, M
EHo
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Rich in Nutrition

Hanwoo beefislow in cholesterol but high inamino acids, which
purifies the blood, strengthens stomach functions, and requ-
lates body temperature to stabilize the mind and body. Hanwoo
beef isalso high in cholesterol-lowering oleic acid and vitamins
such as iron, calcium, zinc, and other essential nutrients for
children’s growth and adult immunity. Zinc has the added ef-
fect of acting as a cortical antidepressant. In addition, Korean
beef is high in antioxidant-enhancing dipeptide, anti-cancer
coenzyme Q10, and blood cholesterol-lowering L-carnitine. It
makes you happy even through change.

During the Joseon Dynasty, Korean Beef soup was fed to the
weak. Heo Jun, the king's personal physician, wrote a book
called <Donguibogam> for the common people of Korea, which
specifically discusses the therapeutic properties of Korean
beef as 'toxin-free and helpful in strengthening tendons and
bones’. Due to the rich in mineral and vitamin of Korean Beef,
Hanwoo leg bone soup was prescribed to Yeongjo for his dizzi-
ness. The soup helps fightanemiaand increase reflexes.

Bioactive substance content

BTREERE, fERIES, BASMUE. satBIme. R
R, BESONER. B1TEE S URERERRHERE.
5, B, UREMBRENRNRAREHEREZHNE
B85, HEAFARENINBEENER. It BFEaRaA
fugaa— ik, BETURRVEIEQIOM MHE M A EER A A hER
Mo BT TMEREEARER, SEEBS RIS EARER.

EHR TN, BTSRARRESEEBIA. BERNMSHE
EFFRRABETRE T 484 (REFER) &, HhIFI R
Tt TESMEHT) NWRERY, B DeEER, mARE]
BARNEE . HRRTISEESEENE S, BTRE
HREEESEAAARERE, EES A ENE MG ERE
Ho

N L=
EMEMMERE
150 2 200 4
150 3
100
1 100 2
50
I ) I I |
- T I - T — 1 0 - T - T — 0
Carnosine Enserin L-Carnitine Coenzyme Q10 Carnosine Enserin L-Carnitine Coenzyme Q10
RiEF BEMK V] #E8Q10 R#BFE BEMK Vard] #B8Q10
M 1+Grade Hanwoo Loin 1Grade Hanwoo Loin ACountryLoin BCountryLoin [ 1+Grade Hanwoo Top round 1Grade Hanwoo Top round ACountry Topround BCountry Topround
WERBEAR TERBERR ABIWE BEIRE IR EER VERRSBE B ABIEER BE R

Nutrition
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Eating Hanwoo for Happiness

HANWOO BULGOGI #=4-/%F

Hanwoo Bulgogi is prepared with sliced chuck roll or shoulder, which is marinated in a
slightly sweet sauce that varies by region. Bulgogi can be eaten in soup, with rice, or by
itself. This diversity in flavor and preparation makes bulgogi a dish favored by foreigners
in Koreaand abroad.

ERALCEABRFRERSNAIRRA, USERBRERIHNEEE, RBME, SF5HAEHE, 1
BEBTER DES FE, FIRERRIE, ORE#HE, BIFEZAEANERD

Alup’gaug

Cooking




HANWOO TTEOKGALBI #=4-H-&5Pek

Tteokgalbi was a royal food that was seasoned with finely minced beef and grilled for
ease of consumption by the royal family. The shape of minced beef resembles arice cake,
hence the name. Unlike other galbi dishes, it is made with finely minced ribs, so you can
feel the soft and tender meat taste.

BEFERHRE—ESERM, BRENFTRARKILER, UEREERR. TRBENTZRGSE
£, BtiS%. BEMAEIETRE, ©RMENIFEHEMN, RIS URZ SRR
TBHIRE,
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Code Number of

Since ancient times, Korean Beef has been said to have a variety of flavors in each part, so
people have said that it has a hundred flavors from one Korean Beef. The way beef parts are
divided by country is slightly different, and the name is also different according to the culture
of the country. Currently in Korea, beef is divided into 10 parts and divided into 39 parts, and
each part is managed by giving a code number. This code number prevents misunderstanding
due to differencesin names and names of beef parts between countries, and improves under-
standing of differences in meat specifications.

Alup’gaug
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ADE%

N8R

EyEs

B HRaR

D

Tenderloin

10

TR

Tenderloin

10

Loin

20

AIPJER

Upper loin(1th~5th)

21

BhEREY

Middle loin(6th~9th)

22

RAHR

Lower loin(10th~13th)

23

RN

Chuck flap

24

RRBR(E 2 ERA)

Lower loin(6th~13th)

VA

Striploin

30

AR

Striploin

30

Chuckroll

40

FEA

Chuckroll

40

Clod

50

BRRAEAN

Chucktender

51

RER

Oysterblade

52

B

Bolarblade

53

AR

Rib blade

54

Iz

Upper oyster blade

55

REN

Top round

60

®BER

Topinside round

61

EEESS)

Eye of round

62

BRIBERA

Bottom round

70

% ERRRY

Rump

Ul

BRERSMAZEY

Outside round

72

FARN

Outside round head

73

FBA

Knuckle

74

=AR

Tri-tip

75

Brisket

80

FEER

Brisket point end

81

AR

Brisket point end-deckle off

82

EeR

Short plate

83

N

Inside skirt

84

FEK

Thin flank

85

B MmN

Internal flank plate

86

Flank steak

87

AR EREER

BhAIAEBE

Shank

90

FIRR ERRBH

Fore shank

91

ERREREER

Hind shank

92

REA

Heel meat

93

Center of heelmeat

94

EHERZEA

Conical meat

(e}
(6]

Ribs

g

Chuck short rib(1th~5th)

I

Short rib(6th~8th)

AR

Short rib(9th~13th)

miHAN B B

Rib finger

NEhE

Brisket bone

HFH

Hanging tender

REE

Outside skirt

EE

Neck chain

O | DO D NN —|O




This brochure was made to provide information about Korean Hanwoo beef.
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