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Guidelines for Team Development

on the Career Path to Becoming a "Meat Expert"

2026 -

ELEVATE TO GLOBAL EXCELLENCE
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GOMEAT ALLSTAR CHALLENGE 2026
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MEAT PRODUCT
STANDARDS
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SOURCE OF ORIGIN

BUILDING TRUST THROUGH STRICT STANDARDS
FROM CERTIFIED FARMS, TRACEABILITY
SYSTEMS, AND THE COLD CHAIN,

BACKED BY PRECISE SOPS TO ENSURE CUTTING
ACCURACY, WASTE REDUCTION, AND KPI
CONTROL.
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PRODUCTION FACILITY
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PRODUCT SAFETY
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STORAGE AND TRANSPORTATION




JONWWANADVLASE NOULAUDUNE

What Manufacturers Need to Prepare Before
Presenting Their Products for Sale




WHY IS CUTTING
IMPORTANT TO THE
FOODSERVICE MARKET ?




HOTELS AND RESTAURANTS REQUIRE MEAT PORTIONS THAT ARE
CONSISTENT IN SIZE AND WEIGHT EVERY TIME; IN ORDER TO CONTROL
THE COST PER DISH AND ENSURE A UNIFORM TASTE
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HIGH YIELDS
MEAN HIGH
PROFITS.

THE MORE SELLABLE PRODUCT YOU CAN YIELD
FROM THE SAME AMOUNT OF RAW MATERIAL, THE
LOWER YOUR COST PER KILOGRAM BECOMES.




CREATION

CUTTING PRODUCTS TO SPECIFIC REQUIREMENTS
TRANSFORMS LOW-COST CUTS INTO READY-TO-
|| COOK ITEMS THAT.COMMAND A BETTER PRICE. ../
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ECONOMIC & COST-
BENEFIT ALYSIS
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