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gora é oficial. Como divulgado na edicéo
anterior da revista Casa Branca Press, a

Associacdo Brasileira de Angus e o Grupo
Marfrig, umadas maiores organizactes de abate
e processamento de carne bovina do Pais,
firmaram parceria para inclusdo da unidade de
abate Promissao I, instalada no municipio
paulistade Promisséo, no programaCarne Angus
Certificada. Comisso, ABA e Marfrig trabalham
juntos paraaumentar aofertade carne de bovinos
Angus ou cruza Angus, para atender mercados
mais exigentes. De seu lado, o Marfrig estuda
criar um nova marca de carnes premium para
impulsionar acomercializacao.

Roberto Barcellos, coordenador de projetos
especiais do Grupo Marfrig, explica que a nova
marca serd acompanhada do selo ‘ Carne Angus
Certificada , emitido pelaABA. Inicia mente, sera
comercializadano mercado interno e, apartir do
aumento da oferta de carne de bovinos Angus e
cruzaAngus, também atenderaclientesdo exterior.
“Nossa proposta é ampliar a linha de cortes
especiaispremium do Marfrig”, informaBarcellos,
ressaltando as qualidades indiscutiveis da raga
Angus: carne macia, saborosae suculentadevido
a0 alto grau de marmorizagao.

O programa Carne Angus Certificada também
beneficia os pecuaristas que investem naraca, ja
gue eles receberéo bonificacdo sobre o valor da
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Angus e Marfrig

Objetivo é valorizar pecuaristas que investem
na raca Angus. Entre os beneficios,
estdo previstas bonificacbes
e pagamento de machos e fémeas

pelo mesmo valor.

The objective is to value producers who invest
in the Angus breed. Among benefits,
bonuses and equal payments for males
and females are anticipated.

arroba em sua regido, tendo como base a cotacdo
Esalg. Outra vantagem é que machos e fémeas
terdo a mesma remuneracdo. Em principio, estéo
aptos a participar projetos pecuérios situados a
até 500 km da unidade do Grupo Marfrig, em
Promisséo (SP).

“O pecuaristaeaindustriafrigorificaprecisam estar
em sintoniaparaoferecer ao mercado produtosque
atendam as necessidades, desejos e preferéncias
dos consumidores”, afirma Paulo de Castro
Marques, presidente do Ntcleo Angus S&o Paulo
e proprietério da Casa Branca Agropastoril.

O programa consiste na valorizagdo da carne de
animais Angus e suas cruzas, estimulando o
pagamento por qualidade aos pecuaristas, com o
fomento da raga e o fortalecimento da cadeia
produtiva de carne de ata qualidade. Os animais
certificados precisam ter pelo menos 50% de
genéticaAngus. Serdo avaliadas cruzas com racas
zebuinas, principalmente o Nelore. Os animais
também deverdo ser jovens, com até 2 dentes, além
de apresentarem, no minimo, coberturade gordura
mediana, apartir de 3 mm.

Os pecuaristas interessados em ingressar no
Programa Carne Angus Certificada firmado pelo
Frigorifico Marfrig e a Associagd@o Brasileira de
Angus em S8o Paulo devem se inscrever pelo e
mail: carne@angus.org.br. Maisinformagdes estdo
disponiveis no site www.carneangus.org.br



Angus and Marfrig

close deal on certified
heefin S20 Paulo

It's official. As released in the last edition of the
Casa Branca Press magazine, the Brazilian Angus
Association (ABA, in the Portuguese acronym) and
the Marfrig Group, one of Brazil's largest beef
slaughter and processing organizations, have
signed a partnership to include the Promissao |1
daughterhouse, located in the city of Promissao,
SAo Paulo, in the Certified Angus Beef program.
With this step, the ABA and Marfrig will work
together to increase the supply of purebred or
cross-bred Angus beef, serving highly demanding
markets. For its part, Marfrig is studying the
possibility of creating a new brand of premium
meats to encourage sales.

Roberto Barcellos, the coordinator of special
projects for the Marfrig Group, explained that the
new brand will be accompanied by the “Certified
Angus Beef” seal awarded by the ABA. Initially,
the meat will be sold on the Brazilian market, and
once the supply of Angus and Angus-cross cattle
increases, the brand will also supply clientsabroad.
“Qur intention is to broaden Marfrig's premium
special cuts line,” commented Barcellos,
emphasizing the undeniable qualities of the Angus
breed: tender, flavorful, juicy meat with a high
marbling degree.

The Certified Angus Beef program also benefits
producers that invest in the breed, because they
will receive bonuses above the value per pound in
their region, based on the price quotes provided
by Esalg. Another advantage is that males and
females will have the same value. In principle,
projects located up to 500 km from the Marfrig
Group’s facility in Promissao (SP) are €ligible to
participate.

“Producers and the meat packing industry need
to bein synchto offer productsthat meet the needs,
desires and preferences of consumers,” said Paulo
de Castro Marques, President of the Sdo Paulo
Angus Center and owner of Casa Branca
Agropastoril.

Evento, em Promissédo (SP), marcou o inicio da
parceria com o Grupo Marfrig

Meeting in Promissao (State of Sao Paulo)
started partnership between Brazilian Angus
Association and Marfrig Group

The program consists of increasing the value of
beef from Angus and Angus-cross beef,
encouraging payment to producers for quality
through stimulating the breed and strengthening
the production chain of high quality meat.
Certified animals must be at least 50% Angus,
based on genetic makeup. Crosses with zebu
breeds, especially Nelore cattle will be evaluated.
The animals must also be young, with up to two
teeth, and at least intermediate fat coverage, at
least 3 mm.

Producers interested in taking part in the
Certified Angus Beef Program created by Marfrig
Meat Packing and the Brazilian Angus
Association in Sdo Paulo should write to the e-
mail: carne@angus.org.br. More information is
available at www.carneangus.org.br
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