
A specialty of Miyazaki Prefecture, Japan

牛M I Y A Z A K I

B E E F

牛M I Y A Z A K I

B E E F

Miyazaki beef has got Prime Minister Prize for 3 times at "Wagyu Olympic" 
in Japan. And also, it is adopted to Academy prize After party's ingredient.
This marbling meat is evaluating all over the world, we have exported to 
Taiwan, Vietnam, and USA.

M i y a z a k i  B e e f

B u d o u  P o r k

G r a z i n g  J a p a n e s e  B l a c k  C o w

In the vast land, These Grasfed cow are raising. By losing fat as grazing, we 
recommend this low-calory and low-fat beef to the customer that think 
carefully about health.
And also, the grazing is highly evaluated from the point of “Animal Welfare” 
all over the world. Producers are raising cattle with big love not to be felt 
stress and stay healthy.

SHINGAKI Inc., Ltd

ADDRESS : 1963-28, Itobaru, Miyazaki-city, Miyazaki, Japan

TEL +81-985-25-2901  FAX +81-985-25-2902

http://shingaki-net.co.jp/en/index.html

豚M I Y A Z A K I

P O R K

SHINGAKI Inc., Ltd

Highly regarded in Japan and abroad,

this premium Wagyu beef

won the Prime Minister's award

for three consecutive competitions.

Raised with a feed supplement of grape pomace,

this pork is full of vitamin E

and has a mild smell and smooth fat.

Low-calorie, low-fat, healthy Wagyu beef.

Enjoy the taste of lean meat to the fullest!

Net content

Temperature zone

Precautions for preservation

Best-by date

Ingredients

Domestic retail price
(tax excluded)

full set about 350kg

Frozen

Freezing required (Less than-18℃)

2years (frozen)

Beef

different depending on the part

Product  s tandards

This pork is feeded husks of Aya town speciality's wine as suppement. That's 
why, the pork include Vitamin E that be said antiaging component. 
Moreover, because of strong antimicrobial activity, pigs are strong against 
disease and grow non-stress.
It tastes not strong smell, light fat and sweet.Exported: HongKong, 
Shingapore and Vietnam.

Net content

Temperature zone

Precautions for preservation

Best-by date

Ingredients

Domestic retail price
(tax excluded)

full set about 55kg

Frozen

Freezing required (Less than-18℃)

2years (frozen)

Pork

different depending on the part

Product  s tandards

Net content

Temperature zone

Precautions for preservation

Best-by date

Ingredients

Domestic retail price
(tax excluded)

full set about 350kg

Frozen

Freezing required (Less than-18℃)

2years (frozen)

Beef

different depending on the part

Product  s tandards

Major exporting countries

Taiwan, Vietnam

Budo Buta (grape pork)

2014: First place, Sales on the Rakuten

Furusato Nozei (hometown tax payment)

website

Company overview SHINGAKI Inc., Ltd

A meat specialist tirelessly pursuing
safety and reliability

As the specialist of meat, we answer all of customers with 70 years 

know-how and experiences.We always aware of "relief, safety, tasty" , also 

we put all efforts to construct trust and pursue relief/safety.

Awards or prizes won / accomplishments

Acquisition of certification


