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Namibia’s rich agricultural heritage plays a significant role in
the flavour of Meatco's beef. The cattle roam freely on nutrient
grasslands, leading a stress-free, sustainable, and ethically
responsible life. This natural diet imparts a distinctive taste to
our beef - a flavour that is both robust and refined. The stress-
free lifestyle of the cattle results in tender, flavourful meat,
making every bite enjoyable.




o Namibia’s dry climate contributes to a lower moisture content in our beef, which improves both taste
and shelf life.

o Our beef stays fresh longer due to traditional and modern preservation methods

o Our beef meets rigorous health and safety criteria, making it a preferred choice in numerous markets
worldwide.

» No use of antibiotic injections or hormones.

« ISO-, HACCP-, and Halal-certified.

o Dedicated to preventing deforestation.

« Every part of the beef is utilized, serving as raw material or processed for the production of ground
meat, sausages, or other products.
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