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A land perfect for raising
livestock naturally
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Animal welfare is a top priority
for Australian farmers

Stress free, well cared for
animals produce the best
quality meat

@® The muscles of healthy, stress
free animals contain high levels
of glycogen, which is converted
to lactic acid after the animal
is slaughtered. Lactic acid is
necessary to produce meat that
is tender, tasty, and of good

quality and colour. If the animal
is stressed before or during
slaughter, the glycogen in the
muscles is exhausted and less
lactic acid is produced, reducing
the quality of the meat.

As a leading exporter of Halal beef and lamb around the globe,
Australia has developed some of the world’s most rigorous systems
for whole-of-life livestock traceability, product identification and
Halal integrity. Australia’s traceability and integrity systems are
enforced by government regulation and oversight.

A long history of exporting

high quality beef and lamb

to Islamic markets

For more information about the Australian Halal Program, please visit WWW.AustraliaHalal.com




