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What is
[Manten agu kuromaru]?

It is a “purebred Agu” with parents who
are “Ryukyu Native Agu”, a rare and small
breed with only a few births.

The cattle are pastured at the company's
own ranch, “shojikimura-farm,” and are
raised for a long time in a relaxed, stress-
free environment.

To further improve the meat quality, they
are raised on “special feed” mixed with
“Awamori alcohol mash” and “sugar cane
molasses” produced on Ishigaki Island.

It is low in calories compared to beef and
other pork meats, and contains high levels
of B vitamins, which promote metabolism,
and unsaturated fatty acids, which are
expected to prevent arteriosclerosis.

Please enjoy the “fantastic taste” that fills
your mouth with a sizzling sensation that
cannot be tasted anywhere else.
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