


Namibian beef is renowned for its natural quality, consistent taste and trusted origin. Raised on 
vast open rangelands, our cattle are predominantly grass-fed, free-range and managed under 
low-stress, extensive farming systems. This unique environment, combined with Namibia’s dry 
climate, produces beef with a clean, distinctive flavour profile and excellent eating quality.

From farm to abattoir, every animal is fully traceable through national livestock identification 
systems and strict veterinary oversight. Namibia maintains robust animal health controls and 
biosecurity measures, ensuring that our beef meets demanding international standards for 
food safety, hygiene and animal welfare. Carcasses and cuts are processed in state-inspected 
facilities, under HACCP-based quality management, and supported by a reliable cold chain all 
the way to your destination.

For international buyers, Namibian beef offers a dependable, value-driven solution for retail, 
foodservice and further processing. We supply a wide range of primal cuts and customized 
specifications, in chilled or frozen form, tailored to your market’s requirements. Partnering with 
us means secure supply, consistent quality and a long-term commitment to natural, responsibly 
produced beef.



Our beef is professionally broken down into primal, sub-primal and secondary cuts. These terms 
describe the stage of butchery, not the quality of the meat.

We start with large primal cuts (such as chuck, rib, loin and round), which are then portioned into more 
specific sub-primal cuts. From these, we produce secondary cuts – the finished items you buy and 
use, such as striploin, rump, brisket, chuck roll and silverside.

This structured approach allows us to offer consistent specifications, better yield management and 
flexible programmes tailored to each customer’s requirements.

The meat from each cut has different characteristics that influence how it should be cooked and how 
delicious it can be. Two of the most important aspects of any cut are tenderness and flavour.

Marbling: Marbling is the term for an intramuscular fat that breaks down when cooked to coat the 
cut’s muscle fibers. It’s the fatty tissue that makes a well-marbled cut look like a slab of marble. It also 
creates a finer texture and a deeper flavor in the final product. You’ll find marbling in many finer cuts of 
steak, though natural tenderness determines the quality of some of the priciest steak.

Toughness and tenderness: Many people think tenderness only comes from how the meat is cooked, 
but the cut of beef is just as important.

Muscles that do less work during the cow’s life are more tender. These cuts, like those from the rib or 
loin, are usually more expensive and don’t need long or intense cooking — a simple pan sear or grill is 
often enough.

Muscles that work harder, like those in the shank or round, are tougher. These cuts are better for slow 
cooking methods such as stews, braising, or pot roasts, which give the meat time to break down and 
become tender.
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