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OAKEY ANGUS RESERVE

Our Finest Selection of Grain Fed Angus Beef

SINCE 1987 NH FOODS AUSTRALIA PTY LTD. HAS BEEN PRODUCING
HIGH QUALITY GRAIN FED BEEF FOR INTERNATIONAL MARKETS.

Whyalla Beef and Oakey Beef Exports have been lot-feeding and processing Angus grain fed
beef long before it became fashionable in Australia. Located in southern Queensland, this
integrated feedlot and abattoir operation continues to set leading industry standards in the
Australian grain fed beef industry.

This experience and dedication in providing only the highest quality grain fed beef has seen
the Oakey brand name recognised as the market leader in premium beef.

Now is the opportunity to share this experience with the launch of our new
Oakey Angus Reserve Grain Fed Beef program. 100% Black Angus cattle,
fed a scientifically formulated ration including wheat, oats and
barley for a minimum of 150 days, are exclusively selected

to ensure maximum taste and consistency.
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Satisfying your customer’s expectation for a truly great
steak is now possible with Oakey Angus Reserve. Fully
accredited by Australia’s MSA grading system, flavour and
tenderness are achieved through feeding, chilling, and
aging the product to maximise taste and eating quality.

OAKEY ANGUS RESERVE COMPLIES
WITH STRICT SPECIFICATIONS...

NH Foods Australia’s integrated production process
ensures that Oakey Angus Reserve meets exacting
conditions on marbling, age, weight, meat colour and fat
colour to guarantee only the highest quality beef is retained.
From Whyalla Beef to Oakey Beef Exports, the production
process adheres to international quality standards providing
peace of mind to buyers and consumers.

PRODUCED FROM 100% BLACK ANGUS CATTLE
GRAIN FED 150+ DAYS

MARBLED FOR FLAVOUR

HIGH ENERGY GRAIN RATION

GRADED FOR TASTE & CONSISTENCY
SOURCED FROM YOUNG CATTLE ONLY

WET AGED FOR CONSISTENT TENDERNESS
VACUUM PACKED FOR LONG SHELF LIFE
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OAKEY ANGUS RESERVE &
MSA GRADING...

Meat Standards Australia (MSA) is a beef grading program
that measures all criteria that affect meat eating quality to
deliver a guaranteed outcome for beef eating quality. MSA
grading provides an eating experience that is
predictably more consistent, delivering
assurance to consumers.




