8 GRASS FED

GORINA

At Frigorifico Gorina we are committed to manufacture added
value products in order to provide our customers with the best quality
within the market.
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Grass Fed meat derives from cattle exclusively fed in natural
renewable forage and/or poliphitics and perennial pastures, creating a
natural ecosystem within forage and cattle. Pastures are regenerated in
a continuous cycle, considering occupancy and resting times in order
to avoid new plantations. Hence this type of meat is environmentally
friendlier.

Because of its breeding and natural feeding, Grass Fed meat and
its own healthier features benefit human health and the environment,
such as:

Better fat quality: more omega-3, less omega-6
and more linoleic acid.

E vitamin.

©
(\j Higher content of beta-carotene, B6 vitamin and
C\Q Grass Fed meat is extra lean and tasty.
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CJ Higher levels of vitamins, minerals and
other nutrients.

Reduced or zero use of antibiotics and drugs com-
C\Q pared with meat from other breeding methods.

Positive environmental impact and

carbon retention.

@ Positive environmental impact and
carbon retention.

@ Agrochemicals use is not required.

@ Nutrient cycling.
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C\Q Less use of fossil fuel.
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For further information about Grass Fed natural breeding:

www.asociaciongrassfed.ar
Instagram: @elmateganaderiaregenerativa & @elpuente_prv

Grass-Fed Certificate:
http://certificados.liafcontrol.com/producto/Ee03a4491a43/



