MARBLING
GUARANTEED

UNMATCHED
EATING EXPERIENCE

ALL NATURAL* BEEF

PRODUCT OF U.S.A.

NATURALLY TENDER. NATURALLY FLAVORFUL.

EVERY TIME.




Cedar River Farms Beef Specifications

- Carcass weights average 795lbs throughout the year (+/- 20 Ibs)

- Consistent weights deliver uniform subprimals, resulting in uniform presentation and predictable
Cedar River Farms preparation

Advantage « Subprimals from the rib, short loin and round have Yield Cutting advantages

« Integrated cattle supply from less than 25 calf ranches and 2 primary feed yards

« Dedicated processing in one plant -- JBS Tolleson -- delivering consistent workmanship & quality

« Antibiotics may be administered to treat sick animals, a practice 43% of consumers prefer’
All Natural* Beef « No added growth hormones, ever
« Grain finished for 300 days, 100% vegetarian diet

- Cedar River Farms beef outperforms conventional beef in Slice Shear Force (SSF) testing
- Steaks excel in juiciness, beef and buttery flavors, and outperform conventional beef cattle at 14 days
of age*

Unmatched Eating
Experience

« Cedar River Farms cattle supply grades Prime (28%) & Choice (62%)
- Cedar River Farms marbling score delivers Choice or better

Superior Grading « Fine to medium marbling texture, sorting any medium or course marbling that has large, uneven

flecks
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Avg Harvest Age 14-17 months
Max Hot Carcass Weight 1,050 lbs
Max Ribeye Area 9-14%inches
Shear Force Testing , A
dingly Abund
Cedar River Farms cattle Precedingly Abundant :
have a higher grade-out :
compared to slightly Abundant !
conventional beef PRIME :
. O
Moderate 2z
54 ; ¥
R £
q q : 2 1
Slice Shear Force (SSF) testing was ‘ Upper /3 C <G
utilized to assess tenderness by Choice ! E

No Roll 1% —

the eatin g expe rience. *SubmittedtoJBSUSA.CenterforMeatSafetyandQuality, ColoradoState University, FortCollins,CO.-Howard,S.T.,S.Luzardo,D.R Woerner,
J.D.TatumandK_E.Belk.2013.EvaluationoftheCedarRiverFarmsBrand:AComparisonofRetailYieldsandSensoryAttributesof CutsfromAll-
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