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PREMIUM WELSH BECF

Celtic Pride Beef — Agri-food Company

DTN OYIN TP2-TWA NN TNND 7PDNIN OON2 2003 MW NTON NHAND

“Provide a specialized and differentiated premium beef and beef
products”.
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Producer Farms

The farms producing our Celtic Pride Premium Beef are:

® Registered holdings in Wales;
® Registered under a recognised farm assurance scheme. N2V NPT ‘7” 7
All cattle must be born, reared and finished on Welsh farms. From this a Celtic Pride Premium Beef [BRARMRN b\)) 7917”3 TN 7

Producers Club is established. Club activities will include carcass classification and best practice in
selection for slaughter.

The club will encourage members to maintain records of animal liveweight taken at agreed intervals, with
the aim of a2 minimum of 3 occasions to ensure an adequate liveweight gain.

As a supplier to Celtic Pride Premium Beef producers agree to make the farm premises, land, livestock and
livestock identification and movement records available for inspection by Celtic Pride Ltd at reasonable

request by a Celtic Pride representative. SN0 YOIV
Production Systems ND ,0UTIN 14 PPV D)-
Cattle supplied to Celtic Pride Premium Beef are reared and finished in semi-intensive or extensive systems LOOVTIN 30 nANY

of production in which grass and other home grown feeds from major part of the animals lifetime diet. The

cattle will: D9 DY DINSNY -
Be steers and heifers of at least 14 months. and no more than 30 months of age at slaughter Y D’ﬁ’\xm
Will be a progeny of a beef breed sire O 6' Ny 717\)))3 NOOIN o

The animal should have at least one summer grazing at pasture

Animal growth rate should be maintained at approximately 0.6-0.9 kg/d throughout the main oy / )”P 0’ 9
growth period

For 60 day prior to slaughter should be maintained at 1-1.2 kg/d
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QUALITY STANDARDS

Celtic Pride Beef carries the prestigions Protected Geographical Indication (PGI)
status. This label authenticates the brand and underlines the integrity of the
farming practices, whole chain traceability and quality assurance management.

PGI provides consumer assurance that Celtic Pride cattle are born and reared in
Wales and that all further processes are in approved plants that can be marketed
as Welsh. The stock must also be fully traceable from farm to retail or catering
outlets.

Celtic Pride 1td have been successful in achieving PGI again after an audit by CMI Certification on
22nd August 2011.

Quality

Beef marketed under the Celtic Pride
brand can be traced from the farm to
the customer. It's produced and
processed in Wales to meet the highest
standards of quality, health, taste,
flavour and safety. These standards are
achieved by the adoption of best
practice in production, procurement,
processing and sale with the meat
being matured for 21 days.

Grass and other home-grown feeds
form the major part of the animals’
lifetime diet (as nature intended), no
hormones or chemical additives to
speed growth or increase weight. All
this is bome out by the mouth-
watering flavour which is second to
none.

http://celtic-pride.co.uk/home/gtwp_section_leader.htm
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PRODUCTS

There are now an increasing number of products available which have been created using Celtic
Pride Beef, so if you're looking for a true taste experience - look no farther ...

Celtic Pride Steak and beef joints

Qur Celtic Pride Steaks are truly exceptional. They give reliability and consistency to make your customers
return time and time again, fully knowing they will receive top quality beef. A huge range of Beef Steaks
and Joints are available from your supplier, each with a succulent mouth watering taste.

Celtic Pride Pies

Our Celtic Pies are top quality and suitable for any occasions from football matches to Saturday night
takeaways in front of the T.V. The Pies are manufactured using new state of the art pie making machines, in
stringently hygienic conditions as with all our Celtic Pride products. Our product range includes: Steak and
Ale Pie; Steak and Kidney Pie; Steak and Red Wine Pie; Steak and Mushroom Pie; pius many more. For
the full range please contact your supplier.

Celtic Pride Gourmet Range

The Celtic Pride Gourmet Range uses Celtic Pride Beef exclusively and you can choose from: Cottage Pie;
Beef Lasagne; Beef and Ale Monster Pie; Chilli con Carne; Cooked Beef in Ale Pie Filling; Cooked Steak
and Kidney Pie Filling amongst many others, please ask your supplier for our full range.

Celtic Pride Burgers, Sausages and Beef Pieces

If you're looking for burgers and sausages that are a class or two above average you won't be disappointed.
There are a range of burgers and sausages depending on your requirements, whether your looking for the
home made taste or you want something quick and easy to make. Celtic Pride offer it all. Alternatively you
can use Celtic Pride minced and diced beef in your own recipes.

Celtic Pride Sliced Meats
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Map of butchers where you can by Celtic Pride beef
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“The Red Label certifies that a
product has a specific set of
characteristics establishing a
. superior level to that of a

,5 similar current product”

(French Min. of Agri.)



/ |

Label Rouge (Red Label)
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Texture Profile Analysis (TPA)
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Sarcomere length, um
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Parameters of meat quality

Appearance

Muscle color &
visual marbling
content

Fat color
Myoglobin
oxidation status
PSE / DFD
Exudate

Organoleptic
characteristics

Tenderness
Texture
Juiciness
Flavor
Marbling
Rancidity

Nutritional
value

Gross

composition
Lipid profile
Vitamin and

mineral
content

AQ capacity

Technological
performances

Water holding
capacity

pH profile
Temp profile
Shelf life



Consumers are additionally interested at...

Yield and gross Wholesomeness

composition  Food safety

* Quantity of  Animal welfare
saleable product e Environmental

* Ratio of fat to sustainability
lean

e Conformation of
muscles

And are willing to pay more...



DM IANX YA hoMX

DMANN 211 YAN NMYWYNI D270 DTNV NINNNKN DIV] o
D INNN NN MIXIN NXM? DMYRN

R?pPN o
JNNN N27N7 NN NWYNTN NN 2aD? 1IXN o
,01'N ,0°X™M2 MNTN) N1 NN NIDN Y2V NINT NP?abXN o
QM DNy,
NP2 7N 2NP NYT o
.animal welfare - D™NN "2ya NNM o

"M o
N22172 NINNNNN ,0DMN? K MY - 2121780 DNIVN NIVPN o

Scollan et al. Animal Production Science, 2011,
51:1-5.




The World’s raising population by 2050
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Interaction of the senses

Sound

Visual texture
Sound
emission

Strong color
Strong favor Texture &
Tenderness

Hands,

@ mouth, lips
tructural breakdown
flavor release Touch

Trigeminal




Meat Production Worldwide (2010-2012)

W beef, veal
2010~ .— : z:)glfltry
: Uruguay
2012 2022 Million tonnes, average 2010-2012, M sheep, goats },
B W beef, veal data for 2012 are estimated
I pigmeat N Zaniarnt
I poultry

B W sheep Source: FAO, OECD



Demand for meat in the developing world

Meat consumption per capita, kilograms, average 2010-12 (estimate),
and 2022 (forecast), in the BRICS countries
(Brazil, Russia, India, China and South Africa)

OECD/FAQ

2010~
2012 2022

B W Dbeef, veal

@ pigmeat
I poultry

B W sheep

Source: FAO, OECD



Demand for meat in the developed world

Meat consumption per capita, kilograms, average 2010-12 (estimate), and 2022 (forecast)

OECD/FAO

2010~
2012 2022

B W beef, veal

W pigmeat
I poultry

W sheep, goats

Source: FAO, OECD



A Muscle Cell

The “sarcomere” is the
repeating unit that makes the

stripes on striated muscle.

SArcomere  cosioh s 200 Nawe Publishing

Group
Nature Reviews | Molecular Cell Biology



of bundles of muscle fibers.

[A skeletal muscle is made up

PMasma membrane Nucleus
(Sarcolemma)

Single muscle tiber

Each muscle fiber is a multinucleate cell containing
numerous myofibrils, which are highly ordered
assemblages of thick myosin and thin actin filaments.

Zline M band

tif,

New e v ey
——

Sk

Sarcomeres are the
units of contraction.

i —l e ¥
lem\ = R
Actin filament—_ 28 - =

Myosin filament——

Titin ﬁlamem\

Zline



The Myofibrillar structure

Z line Sarcomere
|

‘ M line ‘

Thin filament Thick filament
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IBaid i Band TBand H Band

Thick Filament
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The sarcomere: composed of a network of
contractile and structural proteins

Troponin

cTnC cTnl @

bindiqg ‘ 3-Myosin a-Actinin
protein C heavy chains

2 Essential
) , and regulatory
R light chains PEVK region

) U U ¢




Muscle confraction & relaxation

Contraction & relaxation in the
live muscle depends on e —

Thin filament

Myosin head

calcium & energy (ATP). Rl AL

Post mortem — calcium is
released as pH falls after death,
but since respiration has g
ceaqsed, there is no energy
(ATP) to break the bond so rigor
Mortis OCCuUrs.

If thin and filaments do not
overlap much => stretched
muscle

If thin filoments are overlap a lot
=> contracted muscle



Enzyme breakdown of proteins




Sample preparation for tenderness
(WEFSF analysis)
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Chemical & physical parameters

Phenotype [%] _|HOL | AUS-BRH

Protein 24.1 23.7 0.0005
DM 25.4 25.6 0.1783
Water /4.6 /4.4 0.1783
WHC 43.7 43.9 0.6050
Drip loss 3.60 6.69 <0.0001

Cook loss 23.1 24.0 0.048
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“The quality factors of pork, lamb, and beef are related in terms of
tenderness, flavor, juiciness, and color” (Kauffman 1959).

“Meat palatability depends upon such qualities as color, odor, flavor,
juiciness, tenderness, and texture “ (Weir, 1960).

“The consumer relates to quality in terms of the tenderness, juiciness,
and flavor of the cooked product “ (Bray, 1966).
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Simple Scatterplot Matrix
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