
 切割部位    CUT
西冷/肩部窄里脊/牛眼肉心 s/c 3,2-4, 4-5 y +5 kg 3,2-4, 4-5, +5 kg

 3/4 lbs   Tenderloin 3/4 lbs
 4/5 lbs   Tenderloin 4/5 lbs
 +5 lbs   Tenderloin +5 lbs

牛臀肉芯    Heart of Rump
   Knuckle

去盖臀肉    Topside cap 
会扒    Flat
牛臀尾    Trip Tip - Tail of Rump
臀腰肉盖    Picanha - Cap of Rump

/小黄瓜条/    Eyeround
牛腩排    Flank steak
腹肉心    Flap meat (flank)
西冷/肩部窄里脊/牛眼肉心  s/t 2-2,5 y +2,5 kg Cube Rolls  2-2,5 --; +2,5 kg
嫩肩肉    Chuck tender
牛肩    Blade

    Oyster Blade
    Chuck Eye Roll

胸肉    Brisket
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我们是阿根廷牛肉出口商战略联盟，我们的
愿景明确清楚，要让我们的产品符合不同国
际市场越来越严格的各种要求。总体目标则
在于凝聚畜牧业生产企业的力量，拧成一股
绳、劲往一处使，在国外市场上建立更强大
的竞争力与销售力。

目前本联盟由内地11家领军企业共同组成，
我们有共同的愿景，除了供应国外市场以外

，也不会疏忽国内市场，我们采用环境可持
续性环保制度，并遵循企业长期伦理规范。

Currently, our consortium includes 11 leading companies 
from the country’s agricultural heartland. These companies 
share the common vision of supplying for external markets, 
without neglecting the internal market, implementing long 
term environmentally sustainable practices and ethical 
business policies.

我们的业务都是在高科技且高卫生标准的
加工厂内完成，这些工厂都获得阿根廷国家
农业食品卫生和质量局（SENASA）批准出口
国外市场。

加工

We are a group of Argentine beef producers, strategically 
joint together by our shared vision of raising our products to 
the highest level, in order to fulfill the growing demands of 
different international markets. Our general goal is to 
combine the efforts of livestock producers and capitalize 
different synergies through coordinated action, to achieve 
better commercialization and competitiveness in external 
markets.

Our operations are conducted in high tech processing plants 
with top health standards, authorized by SENASA to be 
international market providers.

Our production systems allow us to obtain high quality 
meat, fundamentally by carefully monitoring the nutrition, 
health, animal wellbeing, genetics, and natural conditions 
for raising, producing excellent calves for export.

Processing

成员 Members

阿根廷潘帕斯草原的牛肉质量是无
庸置疑的，在这块大草原上养殖的
肉牛，从色泽上、肉质上、肉汁、香气
和口味上，都让我们的消费者感官
全开。
The undisputable beef quality of the Argentine 
Pampa, where our cattle is located, can be 
appreciated by all five senses, through the color, 
tenderness, juiciness, aroma, and the 
remarkable taste of our cuts.

我们的生产体系让我们实现高质量牛肉的
产出，而这主要归功于肉牛的精心喂养、健
康及自然条件下的养殖，动物和基因福祉，
从而生产出优质的小牛肉供应供出口


