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Japanese Wagyu includes meat breeds, milk breeds,
crossbreds, and foreign breeds.

beef cattle
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(Wagyu)
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milk cattle
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Japanese Black

Japanese brown
hair

Japanese shorthorn

—[ crossbreed ]

_[

milk breed

J

foreign species

Japanese polled

)

milk breed

holstein

jersey
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What is Japanese black?
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It is the most bred Wagyu beef in
Japan and it is evaluated
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Rare body parts of the Japanese Black
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https://www.ja-kuroushi.net/SHOP/168267/166670/list.html

sSiroin
The part with the best
meat quality.

The texture is fine and soft, and the
meat is of the highest quality.
Steak, teppanyaki, and hot pot
dishes are also delicious.
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https://www.ja-kuroushi.net/SHOP/200-2301.html

rib
It is the soft part of the rib

and the most likely to be
marbled .

Well-marbled rib roast is perfect for
sukiyaki.
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https://www.ja-kuroushi.net/SHOP/168267/165779/list.html

chuck eye roast

Part with moderate fat content
and good flavor.

The lean part is extremely fine.
It has good balance of fat and lean

meat, and good flavor.You can enjoy it
with sukiyaki or yakiniku.
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https://www.ja-kuroushi.net/SHOP/700-1152.html

tenderloin
Soft part with little fat.

Finely textured and the softest
cut of beef.Since it contains less

fat, it is ideal for steaks, cutlets,

etc.
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https://www.ja-kuroushi.net/SHOP/800-3301.html

chuck short ribs

A rare part that only takes about
3 kilograms from one cow.

It is easy to marble even among
short ribs, and it is
characterized by a rich taste.
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Thigh meat

Lean meat with little fat.

Suitable for various dishes such
as grilled meat and hot pot
dishes.




