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CHOICE GRAIN FED

SOUTHERN AUSTRALIAN CHILLED BEEF.

The Clare Valley Brand was introduced by T&R Pastoral to 
cater for the discerning palates of the Japanese, Korean and 
domestic markets. Minimum feedings periods, precision boning 
and levels of 100 day grain feeding (gmo free), deliver a 
unique combination of marbling, flavour and tenderness to this 
premium quality beef. 

T&R Pastoral's grazing properties, feedlots and processing 
plant are strategically located in South Australia, providing easy 
access to Australia's premier quality livestock and an assurance
that the process begins with the highest quality produce. 

Our plant (EST. 533) at Murray Bridge boasts a team of this 
process continues. Customer specification, food safety and the 
experienced and highly qualified technical staff who ensure 
that stringent regulations of the USDA and European Union 
(EU), all work together to reinforce this quality. 

With absolute control from procurement and feedlot, through 
to processing, packaging and shipment, T&R Pastoral leaves 
nothing to chance. So our customers can be sure of receiving 
the best quality meat, delivered under the highest possible 
safety standards.
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FOOD SAFETY PROGRAMS
Quality Assurance

All sectors of Australia’s Red Meat industry are currently able to implement 
systems that operate under independently audited Quality Assurance (QA) 
programs developed in partnership by the Australian industry, government and 
other relevant bodies.

Processing Quality Assurance

A comprehensive level of Australian Federal and State Government monitoring, 
detailed auditing and verification processes form an integral part of Australian 
control systems. Elements of these systems are subject to Australian Government 
legislation.

The Australian Standard

HACCP-based quality assurance is mandatory for all Australian export abattoirs. 

All registered abattoirs are required to have qualified inspectors stationed in each 
export meat abattoir to:

• Carry out daily hygiene inspections before operations begin each day

• Monitor quality assurance and meat safety throughout the production process.
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INDUSTRY PROGRAMS
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