Breeding

Happy Hanwoo Farms

Nature friendly farm

Hanwoo is raised at farms providing

clean breeding places and

healthy feed. Unlike foreign farms

with mass breeding of tens of

thousands of cattle, Korea has

many environmentally conscious

farms with fewer than one hundred

cattle each. Hanwoo farms have a sense of
craftsmanship to breed perfect Hanwoo by caring
for them individually and determining its unique
character, dietary habits, and physical properties.
Through this cutting edge breeding method and
attention to quality, Hanwoo has developed into a

sustainable industry.
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Fostering local communities

Korean Hanwoo farms are not just

for the cattle, but frequently act

as host to events such as music
concerts. These concerts build a
sense of community within local society

and give people the opportunity to
enjoy the clean farms and natural
environment. Hanwoo farms form

the axis of community agriculture in

the rural regions of Korea.

Rigid Processing guidelines

Hanwoo slaughtering facilities are strictly
managed and each facility must comply with
HACCP procedures as well as a great deal of other
criteria. Visitor access to the slaughtering facilities
is absolutely prohibited, and employees must wear
proper working clothes and submit to routine
disinfection to maintain the safety of the facilities.
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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 quality 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.

A unique 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 distributed
Hanwoo, the beef’s origins can be easily traced and action can be
taken immediately. Because of this system, it is impossible to falsify
the labeling and people can acquire information about their Hanwoo
beef at any time.

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
certification system, which assesses more than 100 criteria such as

disease, water quality, and hygiene.

Nutrition

Meats satisfy nutritional requirements that vegetables alone cannot. No matter how
much protein a vegetable contains, it cannot replace animal protein, which plays a
fundamental role in body composition especially in the health of bone, teeth, and hair
Protein is also an excellent source of energy for an active lifestyle.

Hanwoo beef is low in cholesterol but high in amino acids, which clean the blood,
strengthen gastric function, and regulate temperature for a stable mind and body.
Hanwoo beef is also high in oleic acid, which lowers cholesterol, and vitamins such
as iron, calcium, zinc, and other essential nutrients for the growth of children and
immunity of adults. Zinc has the added effect of acting as an anti-depressant of the
cerebral cortex. Furthermore, Hanwoo beef is rich in serotonin, which is a hormone
for happiness. Thus, eating Hanwoo beef not only makes you healthy, but also happy
through scientific changes in the body.

Traditional Korean Hanwoo beef
preparation methods
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