
PROMOTIONAL SUPPLEMENT

CWB is a separate, non-profit 
company wholly owned by 
Wagyu SA and already has more 
than 100 licensees. Its purpose is 
to ensure product integrity and 
provide a consistent message to 
consumers. It will also provide 
the Wagyu industry with the 
opportunity to market and brand 
the Wagyu product appropriately 

The Wagyu Society of South 
Africa (Wagyu SA) recently 
launched a carcass camera and 
two new trading platforms at the 
Royal Show in Pietermaritzburg. 

The camera is set to 
revolutionise production for 
certified Wagyu breeders 
in South Africa as it allows 
certified Wagyu beef carcasses 

to be objectively graded for 
marbling percentage, marbling 
finesse, eye muscle area, 
meat colour and fat colour.

Wagyu SA has also secured 
the services of the Agency 
for Food Safety and Quality 
to independently grade all 
carcasses for Certified Wagyu 
Beef (CWB) members. 

BELOW: 
The MIJ-30 camera 
is the culmination 
of two decades 
of research 
by Japanese 
company MIJ.
PHOTOS: SUPPLIED

Wagyu South Africa recently purchased a carcass camera that grades marbling percentage, eye 
muscle area and meat colour. This technology will be a game changer for Wagyu producers.

State-of-the-art camera 
a major development 
for Wagyu breeders
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genetic evaluation programme.  
In the US and Australia, for 
instance, the US Department 
of Agriculture and AUS-MEAT 
graders require a significant 
amount of training to grade 
carcasses objectively. Recent 
results show that, even with 
highly experienced graders, the 
results are not as accurate as 
those provided by the camera.

The MIJ-30 was procured 
from the Australian Wagyu 
Association, and the cost has 
been moved to the CWB account 
as a loan to the society.

The portable camera, which 
is the size of a laptop computer, 
has all the software needed to 
allow the images to be translated 
into a usable image for analysis. 
An accurate calibration of 
marbling score across abattoirs 
and meat graders is provided 
through a server in Japan. 

TRADING PLATFORMS
The launch of two new mobile 
trading apps for CWB clients is 
another exciting development. 
WagyuX (Wagyu exchange) was 
developed by London-based 
Johan Strydom and Alex Norval, 
who have wide experience 
in software development.

Strydom has invested 
heavily in Wagyu in South 
Africa, and is keen to ensure 

that the product is marketed 
nationally and internationally. 

The second product, the 
Southern Wagyu Trading 
(Swagyu) platform, was 
developed by Louis Eksteen 
and his team at Twisted Toast, a 
strategic marketing company. 

Swagyu is a timed auction, 
mobile platform for trading 
certified Wagyu beef. It enables 
buyers to bid on high-quality 
carcasses, animals and genetics 
provided by some of South 
Africa’s top producers of Wagyu 
beef and breeding material. 

Both platforms have the 
potential to change the 
trading landscape of cattle, 
and especially carcasses, 
in South Africa.

Wagyu SA has already 
seen an enthusiastic uptake 
of these platforms, as they 
allow producers to meet their 
buyers quickly and easily, at 
significantly less cost than in 
the case of live cattle auctions. 

Both apps are easy to use, 
and highly detailed. The 
WagyuX app can be found at 
wagyux.co.za, while the Swagyu 
app can be downloaded from 
Google Play or the Apple App 
Store, or accessed at swagyu.co.za.
• Phone the Wagyu Society of 
South Africa on 051 492 1852, 
or email office@wagyu.org.za.

RIGHT: 
Wagyu South Africa 
launched two new 
trading platforms, 

aimed at improving 
and simplifying the 

trade of Wagyu beef 
in South Africa, at 
the Royal Show in 
Pietermaritzburg 

in May. WagyuX 
was developed 

by London-
based software 

developers Johan 
Strydom and 

Alex Norval. The 
Southern Wagyu 
Trading platform 

was developed 
by Louis Eksteen 
of Twisted Toast.  

and protect the investment 
made by Wagyu members in 
all sectors of the supply chain.

Large feedlots that have 
signed up to the CWB protocol 
include Morgan Beef, Beefmaster 
in Christiana, Beyond Beef, 
and the Cavalier Group. 

ADVANCED TECHNOLOGY
The new carcass camera is 
the culmination of 20 years of 
technology by Japanese company 
MIJ. The first production phase 
produced 10 of the MIJ-30 
cameras. Five are being used 
in Japan, three in Australia 
and one in New Zealand. 
With much support from the 
Australian Wagyu Association, 
South Africa managed to 
secure the 10th camera. 

To date, the South African Meat 
Industry Company has not 
graded any carcasses based 
on marbling score. In Wagyu, 
marbling score is highly 
correlated with the price paid 
for a carcass due to the enhanced 
tenderness, juiciness and flavour 
that marbling provides. 

South African producers will 
now be able to get fair value 
for their product based on an 
objective marbling score. In the 
US and Australia, for example, 
the price increased by about 
A$1/kg (about R10/kg) for each 
increase in marbling score. The 
only reliable measure of marbling 
is the use of a carcass camera.

As the camera provides an 
objective score, it is also unlikely 
that the subjective marbling scores, 
using what are commonly known 
as card chips, will be used in a 
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A CAMERA IS THE 
ONLY RELIABLE 

WAY TO MEASURE 
MARBLING


