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KOSHER BEEF, URUGUAY
Glatt kosher forequarter beef from cattle raised on our own pastures in Uruguay, slaughtered at

an export-approved plant and shipped from Montevideo in 40′ reefers. One owner from pasture

to port.

SUPPLY CHAIN

PASTURE
Own land in Uruguay.

Individual animal ID from birth

(SNIG).

SHECHITA
Certified shochtim, lung

inspection for glatt, export-

approved plant.

CERTIFICATION
Kosher certificate, MGAP

veterinary certificate,

certificate of origin.

PORT
Montevideo. Chilled or

frozen, 40′ reefer.

SPECIFICATIONS

KOSHER
STANDARD

Glatt kosher. Supervising rabbinate

and hechsher confirmed in each

contract, to destination-market

requirements

PLANT Export-approved Uruguayan plant,

named in the contract

FORMATS Chilled, vacuum packed

Frozen, vacuum packed or IWP

HS CODES 0201 fresh or chilled

0202 frozen

TEMPERATURE Chilled around −1 °C

Frozen −18 °C or below

CONTAINER 40′ reefer

PORT OF
LOADING

Montevideo, Uruguay

INCOTERMS FOB Montevideo · CFR · CIF

TRACEABILITY Individual animal ID through SNIG,

per lot

ORIGIN Pasture-raised. Growth hormones

and animal-protein feed prohibited

by Uruguayan law

FOREQUARTER CUTS

CUT ALSO KNOWN AS FORMATS

Rib eye Entrecôte Chilled · Frozen

Chuck eye roll Chuck roll Chilled · Frozen

Brisket Point and flat Chilled · Frozen

Short ribs Flanken on
request

Frozen

Shoulder clod Whole or split Chilled · Frozen

Top blade Flat iron Chilled · Frozen

Chuck tender Mock tender Frozen

Neck & fore

shank

Stewing, grinding Frozen

Custom trims, portion cuts and private-label packing agreed per

contract.

SHIPPING DOCUMENTS

Kosher certificate

Veterinary health certificate (MGAP)

Certificate of origin

Packing list · Commercial invoice · Bill of lading
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