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THE HEALTH BENEFITS OF WAGYU BEEF
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FINE INTRAMUSCULAR FAT
EXCEPTIONAL MARBLING

RICH IN OLEIC ACID (OMEGA-9) 4/ N
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FATTY ACIDS - THE SECRET INGREDIENT
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SATURATED (SFA),
MONOUNSATURATED (MUFA),
POLYUNSATURATED (PUFA)

~30% INTRAMUSCULAR FAT (IMF)

UP TO 3X MORE OLEIC ACID
(OMEGA-9)

EXCEPTIONALLY HIGH MARBLING
RICH IN MONOUNSATURATED FATS

MUFA + WITH GRAIN
FEEDING & AGE

MELTS AT 24°C
- BUTTERY TEXTURE -
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STEARIC ACID (SFA)
MAY REDUCE LDL
CHOLESTEROL

MUFA = SMOOTH
TEXTURE, RICH FLAVOUR,
HEART-HEALTH BENEFITS

~2% INTRAMUSCULAR FAT (IMF)

SIGNIFICANTLY LOWER
OLEIC ACID LEVELS

LIMITED MARBLING

LOWER MUFA CONTENT

LOWER RESPONSE TO
FEEDING & AGING

HIGHER MELTING POINT
- FIRMER FAT -

Saturated Unsaturated Trans

Carbon-Carbon  Carbon-Carbon ~ Hydrogen on
Single bond Double bond  opposite sides of
chain at carbon bond
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HEALTH MEETS FLAVOUR

WHY WAGYU TASTES AS GOGOD AS IT FEELS

EATING EXPERIENCE
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~ Higher Palatability ~
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~ Melt-in-Mouth Tenderness ~

Tendfernegs

~ Flavour & Juiciness ~
All enhanced by the unique fat profile
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