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Are you ready to have your senses aroused?
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W)X|®£_>_JJ_|_

A quality product needs to be handled delicately before it reaches you.
ARGENTINE ® BEEF

IT'S WHERE IT'S FROM THAT MAKES IT SO GOOD

It is genetics and grazing on natural open grassland that Laglass oo « Ll A3l Lilo doegd Jomom Lo 9o dmuhall doguall] duiisll (@231 § o)lls L3g)l o le

makes the quality of our cattle so remarkable, giving it o L] e 55255 Y 3 dgmbal 5 B psod (o g ) Blols i) Slaplas s Bucp b Sl
unique characteristics. The result of feeding practices T o ) o o o

and cattle management is natural beef, which contains %851 05 ¢l o0 @Bl ool 4455 G985 53 aly donsmtll i Jg Sl G 3] . OUigore
no additives or hormones. It is low in cholesterol, very
tender and has a flavour that is superior to that of beef
from anywhere else in the world. ‘
Our cattle are mostly raised on extensive fertile grasslands I8 & & g-2rga y unlbly Boly bl Lisad 5 81 pgoxd asyg e s o 5add) s paaelu s dolitull
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in areas with temperate climate and using sustainable sl & 5T
livestock production systems. This helps them grow k
quickly, and gives our beef a tenderness and texture not

found anywhere else in the world.




Argentine Beef, naturally unique

Benefits to take into account

According to the specialists, when dealing with high-quality
beef it is critical to be familiar with its particular features to

BE ABLE TO BENEFIT FROM ALL

THE VIRTUES OF THE PRODUCT.

Below you will find different variables that should be taken into
account to optimize the work processes related to Argentine
beef: packaging, colour, scent, cooking, examination of the
cut and seasoning.

Packaging

Due to its composition and high humidity content, beef is
susceptible to develop harmful bacteria. For this reason,
refrigerated fresh beef stored in the presence of oxygen may grow
bacteria affecting the product. In the case of boxed beef, aerobic
bacteria cannot grow and alter the product; however, a bacterium
beneficial to the product, called lactobacillus, can.

THE VACUUM PACKAGING PROCESS

BRINGS QUALITY AND HEALTH
TO THE PRODUCT.

Thanks to this process the product can be stored in
refrigerated environments for weeks, without affecting the
product’s quality, and protecting it against bacteria during
transport, handling and storage.

As regards beef meat ripening, this process does not need
oxygen; therefore, boxed beef can ripen thanks to its natural
enzymes, even during storage. Thus, if beef is stored between
8 and 11 days in vacuum chambers at temperatures ranging
from 0 °C to 1 °C, enzymes will tenderize it.

Colour

The bright red colour of beef is related to the chemical form and
quantity of a pigment called myoglobin, naturally present in beef.
When the oxygen in the air comes into contact with myoglobin, it
gives beef the bright red colour that consumers desire.When the
product is vacuum packed, the lack of oxygen causes myoglobin
to change, in a reversible reaction, into metamyoglobin, which is
a purplish-red colour. That is why it is advised that,

AFTER OPENING THE PACKAGE, THE PIECE

SHOULD BE PLACED ON A DISH AND LEFT

THERE TO REST FOR SOME MINUTES
IN CONTACT WITH OXYGEN.

In this way, as it is a reversible chemical reaction, beef will
recover the bright red colour expected by consumers.

Since great care is taken as regards packaging, light and
temperature during the beef production and preservation
process, when beef comes into contact with oxygen it recovers
its original bright red colour and provides the consumer with a
great experience by releasing its best flavour, scent and colour.

Scent

Unlike what happens with other packages, when
opening vacuum-packaged products a mild lactic
acid scent can be perceived. This is due to the
production of beneficial scents generated by beef
and bacteria (lactobacillus). THIS SCENT
INDICATES THAT BEEF HAS BEEN PACKED
CORRECTLY AND HAS OPTIMAL
CONDITIONS FOR HUMAN CONSUMPTION.

Cooking

Naturally, each cut has its particular constitution;
therefore, cooking is also conditioned by the type
of cut. In the European Union, the most popular
cuts are: tenderloin, strip loin, rib eye steak, top
round inside and eye of rump.

Examination of the cut

Cuts may be examined by sight, touch and smell, and
external appearance is the primary quality indicator.

“g\_o Up

o8¢ HUMID AND FIRM TO PRESSURE.
BEEF MASS/FAT RATIO, WHICH PROVIDES
THE TYPICAL FLAVOR TO ARGENTINE BEEF.

VIVID BRIGHT RED.

éb

Seasoning

SOUR, SCENT.

HIGH-QUALITY BEEF GIVES OFF A SWEET, NOT

IT IS IMPORTANT TO SALT BEEF BEFORE
COOKING IN ORDER TO RELEASE ITS JUICES

AND BRING OUT ITS FLAVOUR.

Pepper and aromatic herbs are also excellent, although their
overuse is not recommended, as they could obliterate the
delicate scent and flavour that are typical of beef.

SOME TIPS:

Boxed beef must not be refrigerated for more than six days
outside its original packaging. If beef is not intended to be
cooked within a certain time frame, it should be frozen.

If beef is frozen and you intend to cook it, it is best to thaw it
slowly in the refrigerator or at room temperature (cool
environment), at least 48 hours in advance.

Never thaw beef in a microwave oven, in hot water or directly

over an open flame since it will inevitably lose its original scent,

flavour as well as its tender and juicy quality.

ARGENTINE ® BEEF
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Argentine Beef Promotion Institute
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de la Carne Vacuna
Argentina
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