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Brand: Tajima Australian Grainfed Wagyu s e

WAGYU WAGYU MS 57

Breed: Wagyu x Angus /Holstein F1 - F4
Area: Riverina, NSW
Diet: Minimum 350 days on feed, nutritionist designed diet
Marble score: 4-5,6,7-8,9-9+
- 420 - 440k
DISTINGUISHED RUPTSgE EAICRTE meget :
Meat colour: 1A-2
TIMELESS
Fat colour: 0-2
THE TAJIMA TASTE.

Halal approved: Yes
Tajima is internationally renowned for its
rich, buttery flavours and exceptionally
smooth texture. Every bite is an experience,
a marker of the discerning journey of

Tajima beef.

Our exclusive collection of Tajima genetics
combined with a nutritionist designed diet
ensures a consistently high performing

product. WAGYU WAGYU
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Tajima Cut Detalils

e Good range of primal cuts available.
 Striploins / Ribeye cut and packed in halves.
e OP Ribs and Tomahawks cut and packed as 1x 3-Rib and 1x 4-Rib
» Range of marble score available;

MBS 4-5

MBS 6-7

MBS 8-9
e Primals contain branded MB insert label
« Halal certified
 Airfreight chilled
e BBD 120 days
 Monthly arrival




Tajima Cuts Potential

« Striploin 1-Rib (half cut) e Speciality Cuts

e Ribeye 7-Rib (half cut) « Tongue

* Fillet SM Off e Qutside Skirt
 Rump Heart e Cheeks

e Picanha e Thick Skirt (Onglet)
e OP Ribs Cap Off (half cut)
 Tomahawk Cap Off (half cut)
e Shortloin

e TriTip

e Boneless Short Rib

e Qyster Blade

e Flank Steak

e Flapmeat

e RibCap

e Topside

e PE Brisket

e Chuck Eye Roll
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Australian
Grainfed Wagyu

This is to certify that all products packaged under
the TAJIMA Wagyu Program

are minimum 50% Fullblood Wagyu

Program Sires include:

Trent Bridge |77 (Al) (ET)
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| e the marbling breed
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