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'Product Range Overview

A selected range of premium chilled and frozen Fullblood Wagyu cuts for

foodservice, retail, and export programs.

PACKING TEMP

STRIPLOIN FULL PIECE
STRIPLOIN 1/2 CUT
STRIPLOIN 1/3 CUT

| STRIPLOIN STEAK

| CUBE ROLL FULL PIECE
CUBE ROLL 1/2 CUT
CUBE ROLL 1/3 CUT
CUBE ROLL STEAK
OP RIBS (TOMAHAWK)
TENDERLOIN
ROSTBIFF
RUMP CAP

IWIVAC
IWNVAC
IWNAC
IW/VAC
IWNVAC
IWIVAC
IWNAC
IWIVAC
IWNVAC
IWNAC
IW/VAC
IWNAC

CHILLED /| FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED /| FROZEN
CHILLED / FROZEN
CHILLED /| FROZEN
CHILLED / FROZEN
CHILLED / FROZEN

TEMP

SHORT RIB MEAT
CHUCK TAIL FLAP
CHUCK RIB MEAT
OYSTER BLADE
TRITIP
RIB CAP
FLANK STEAK
FLAP MEAT
| INSIDE SKIRT
BRISKET DECKLE
BRISKET NAVEL END
SHORT EYE PLATE
CHUCK ROLL
CHUCK EYE ROLL
INTERCOSTAL (LONG)
INTERCOSTAL (SHORT)
INTERCOSTALS (RIB FINGER)
TOPSIDE CAP OFF
TOPSIDE CAP
OUTSIDE FLAT
KNUCKLE
BOLAR BLADE
PE BRISKET D/OFF FULL PIECE
PE BRISKET D/OFF PCS HALF CUT
EYE ROUND
CHUCK TENDER
SHOULDER TENDER (PETITE TENDER )
TOPSIDE TENDER (POP'S EYE/SPIDER STEAK)
NECK MEAT
CHUCK CREST
RIB BLADE MEAT
CUBE ROLL LIP
NECK CHAIN
SHIN SPECIAL TRIM (A)
SHIN SPECIAL TRIM (B)
SHIN SPECIAL TRIM (C)
HEEL MUSCLE MEAT
SHIN SPECIAL TRIM (E)

OFFAL

IWNAC
IWIVAC
IWNAC
IW/VAC
IWNAC
IWNAC
IWIVAC
IWNVAC
IWIVAC
IWNVAC
IWIVAC
IWNVAC
IWNAC
IWIVAC
MWIVAC
MW/VAC
MW/VAC
IW/VAC
IWNAC
IWNAC
IWIVAC
IWNVAC
IWIVAC
IWNAC
IW/IVAC
IWNVAC
MW/VAC
MW/VAC
IWNAC
MWIVAC
IWNAC
MWIVAC
MWIVAC
IWNAC
MW/VAC
IWNAC
IWIVAC
MW/VAC

PACKING

CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED /| FROZEN
CHILLED / FROZEN
CHILLED /| FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED /| FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED /| FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN

TEMP
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PACKING

+ IW/NAC
+ MWNAC

TEMPERATURE OPTIONS

THICK SKIRT (HANGING TENDER)
THIN SKIRT (OUTSIDE SKIRT)

OX TONGUE (SWISS CUT)
CHEEK MEAT

BEEF TAIL

TRIMMING

IWNAC
IWIVAC
IWNAC
MW/VAC
IWIVAC

PACKING

CHILLED / FROZEN
CHILLED / FROZEN
CHILLED / FROZEN
CHILLED /| FROZEN
CHILLED / FROZEN

TEMP

TRIMMINGS 50CL
TRIMMINGS 65CL

CALL TO ACTION

IWIVAC
IWIVAC

FROZEN
FROZEN

* Chilled
* Frozen

SUPPLY FORMAT

Cut and packing configurations
vary by item.

Full specification sheet and quotation available upon request
Booth number : Hall 8, 8C2-11

: info@suzukifarmwagyu.com'
: wa.me/61423883366
: www.suzukifarmwagyu.com

Email
WhatsApp

Website =
ebsite




