
PRODUCT CATALOGUE

OUR STORY
Established in 2009, PT. Global Pratama Wijaya's strength is to supply superior quality red meat products to food services 
companies across Indonesia. All producers - either from Australia or Japan - are hand picked and consist of licensed and 
çóśŨĒƛóíǝĨóËíĒİĉǝĈËśįšǝƃĒŨďǝšĹĨĒíǝóƈŘóśĒóİçóƿǝ�ĨËçĒİĉǝçŭšŨĹįóśšǝŨśŭšŨǝËİíǝšËŨĒšĈËçŨĒĹİǝËŨǝŨďóǝŘóíóšŨËĨƺǝ>ĨĹæËĨǝ�śËŨËįËǝ
Ȩ̄ĢËƉËǝďËšǝƃĹśĥóíǝśóĨóİŨĨóššĨƉǝŨĹǝæśĒİĉǝŨďóǝĈËçĒĨĒŨĒóšǝËİíǝśóšĹŭśçóšǝŨĹǝŨďóǝİóƈŨǝĨóƂóĨƿǝ>ĨĹæËĨǝ�śËŨËįËǝ Ȩ̄ĢËƉËǝĒšǝśóƜóçŨĒĹİǝ

ĹĈǝËİǝóįóśĉĒİĉǝçĹįŘËİƉǝƃĒŨďǝŨśóįóİíĹŭšǝŘËššĒĹİǝËİíǝŘóśšĒšŨóİçóƿ



Thomas Foods International (TFI) is Australia's largest family-run meat processing company. Founded in 1988, the company 
ŘśĹçóššóšǝËİǝËƂóśËĉóǝĹĈǝƣƤƢƺƢƢƢǝšďóóŘǝËİíǝĉĹËŨšǝËİíǝƧƢƢƢǝçĹƃšǝŘóśǝƃóóĥƿǝ�=GǝĹŘóśËŨóšǝĒİǝĒŨšǝİËŨĒĹİËĨǝįËśĥóŨǝËšǝƃóĨĨǝËšǝįĹśóǝ
ŨďËİǝƪƧǝĹƂóśšóËšǝíóšŨĒİËŨĒĹİšǝƃĒŨďǝĒŨšǝZËįæǝȒǝ�İĉŭšǝ�ŭśóǝæóóĈǝæóĒİĉǝĹİóǝĹĈǝŨďóĒśǝæóšŨǝŘśĹíŭçŨšƿ

Ȩ̄ŨďǝËǝśóŘŭŨËŨĒĹİǝĈĹśǝæóĒİĉǝçĹİšĒšŨóİŨĨƉǝƜËƂĹŭśšĹįóǝËİíǝŨóİíóśƺǝ�İĉŭšǝæóóĈǝĒšǝĹİóǝĹĈǝŨďóǝįĹšŨǝšĹŭĉďŨǑËĈŨóśǝæóóĈǝæśóóíǝĒİǝŨďóǝ
ƃĹśĨíƿǝ�İĉŭšǝ�ŭśóǝďËšǝŨËĥóİǝŨďĒšǝśóŘŭŨËŨĒĹİǝËǝšŨóŘǝĈŭśŨďóśƿǝGİǝśóšŘĹİšóǝŨĹǝçĹİšŭįóśǝíóįËİíǝĈĹśǝİËŨŭśËĨĨƉǝĈËśįóíǝŘśóįĒŭįǝæóóĈƺǝ
ŨďóƉǝíóƂóĨĹŘóíǝŨďóǝ�İĉŭšǝ�ŭśóǝæśËİíǝƃďóśóǝ ĒŨšǝçËŨŨĨóǝËśóǝśËĒšóíǝ ĒİǝŨďóǝ ĨŭšďǝĉśËƒĒİĉǝśóĉĒĹİšǝĹĈǝ�ĹŭŨďóśİǝ�ŭšŨśËĨĒËƺǝËİíǝËśóǝ
ËİŨĒæĒĹŨĒçǝËİíǝďĹśįĹİóǝĉśĹƃŨďǝŘśĹįĹŨËİŨǝĈśóóƿ

Angus Pure signature feeding program is tailored to harness every ounce of energy and protein from locally sourced, GMO-Free 
ƃďóËŨǝËİíǝæËśĨóƉƺǝšóŨŨĒİĉǝĒŨšǝ>śËĒİǝ=óíǝæóóĈǝËŘËśŨƿǝ�ĹįæĒİóíǝƃĒŨďǝšŨśĹİĉǝçĹįįĒŨįóİŨǝŨĹǝŚŭËĨĒŨƉǝȒǝçĹİíĒŨĒĹİšǝŨďËŨǝËĨĨĹƃǝŨďóǝ
ŘśĒįóǝ�İĉŭšǝçËŨŨĨóƺǝƃĒŨďǝŨďóĒśǝšŭŘóśĒĹśǝĉóİóŨĒçšƺǝŨĹǝśóËçďǝŨďóĒśǝĈŭĨĨǝŘĹŨóİŨĒËĨƺǝŨďóǝśóšŭĨŨǝĒšǝËǝçĹİšĒšŨóİŨǝȒǝƃóĨĨǝįËśæĨóíǝ�İĉŭšǝ�ŭśóǝ
Grain Fed beef.



Origin:ǝ�ĹŭŨďǝ�ŭšŨśËĨĒË

Cattle: Purebred Black Angus

Feed: Grain fed 200+ days

Available Grade: GF 200+

Available Cuts:ǝ�śĒįóǝ�ŭŨšǝȒǝ�óçĹİíËśƉǝ�ŭŨš



,ĂůĂů��ĞƌƟĮĞĚ

�ŶƟďŝŽƟĐ͕�,ŽƌŵŽŶĞ
& GMO free

dŚŝƌĚ�ƉĂƌƚǇ�ďĞĞĨ�ŐƌĂĚŝŶŐ
ĂĐĐƌĞĚŝƚĂƟŽŶ

CERTIFICATIONS



Total days from slaughter to arrival: 14 days

‘Rush Handling’ to Global Pratama Wijaya’s storage
ŭŘĹİǝËśśĒƂËĨǝǍçďĒĨĨóśǝśĹĹįǝǿǝǑƧǝíóĉśóóǝ�óĨšĒŭšǝǾǎƿ

=śĹįǝ·ĒçŨĹśĒËǝŨĹǝVËĥËśŨËƺǝ�ĹóĥËśİĹǝDËŨŨËǝËĒśŘĹśŨǝËĒś
ƜĹƃİǝçďĒĨĨóíǝĒİǝĨóššǝŨďËİǝƤƦǝďĹŭśšƿ

LOGISTICS

IMPORT & DISTRIBUTION

�ďĒĨĨóśšǝšďĹŭĨíǝæóǝįËĒİŨËĒİóíǝæóŨƃóóİǝǑƧǝ�óĨçĒŭšǝŨĹǝƤǝ�óĨçĒŭšƿǝ=śóóƒóśšǝšďĹŭĨíǝæóǝįËĒİŨËĒİóíǝæóŨƃóóİǝǑƤƢǝ�óĨçĒŭšǝŨĹǝǑƪǝ�óĨçĒŭšƿ

�ďóçĥǝŨĹǝšóóǝŨďËŨǝŨďóǝĹśíóśǝįËŨçďóšǝŨďóǝĒİƂĹĒçó
ǍİŭįæóśǝĹĈǝæĹƈóšƺǝóŨçƿƺǝËİíǝĨĒšŨǝĹĈǝŘśĹíŭçŨǝİËįóš
ďËƂóǝíśĒƂóśǝËİíǝśóçóĒƂóśǝšĒĉİǝĹƖǎƿ
  

Ensure all packages are still sealed and not damaged.
   

�ďóçĥǝŨďóǝŨóįŘóśËŨŭśóǝĹĈǝŨďóǝíóĨĒƂóśƉǝŨśŭçĥǝšŨĹśËĉóǝËśóË
ǍƃËšǝĒŨǝçĹĨíǝĹİǝËśśĒƂËĨǀǎƿ

�ĹśŨǝŨďóǝįóËŨǝŘśĹíŭçŨšǝĒįįóíĒËŨóĨƉǝŨĹǝŨďóĒśǝçĹśśóçŨ
storage coolers.
    
Ensure the meats are kept as far apart as possible
ĈśĹįǝƛšďǝËİíǝŘĹŭĨŨśƉƿ
   
Ensure the meat products are not placed near the
íĹĹśšǝĹĈǝŨďóǝśóšŘóçŨĒƂóǝçďĒĨĨóśǝĹśǝĈśóóƒóśǝšŨĹśËĉóǝËśóË
ËšǝƜŭçŨŭËŨĒİĉǝŨóįŘóśËŨŭśóšǝįËƉǝĒİçśóËšóǝŨďóǝśËŨóǝĹĈ
ĹƈĒíËŨĒĹİǝƃĒŨďĒİǝŨďóǝįóËŨƿ

STORAGE & HANDLING

JABODETABEK OUTSIDE JABODETABEK

DELIVERY

bĹİíËƉǐǝ�ËŨŭśíËƉ
ó̧ǝŘśĹƂĒíóǝíóĨĒƂóśƉǝƨǝíËƉšǝËǝƃóóĥǝƃĒŨďǝËǝƜóóŨǝĹĈǝįĹíóśİ

temperature controlled vehicles.

�ËİíŭİĉƺǝVËƂËǝGšĨËİíƺǝ�ËĨĒƺǝZĹįæĹĥǝËİíǝšĹįó
çĒŨĒóšǝĒİǝ�ŭįËŨśËƺǝ�ŭĨËƃóšĒǝËİíǝ�ĹśİóĹƿǝ

ƣǝƈǝƤƦǝďĹŭśšǝíóĨĒƂóśƉǝšƉšŨóįƺǝŘśĹíŭçŨšǝíóĨĒƂóśóíǝŨĹ
customers in a temperature controlled chiller van
 
Temperature check before departure from the
ƃËśóďĹŭšóǝËİíǝËĈŨóśǝËśśĒƂËĨǝËŨǝŨďóǝçŭšŨĹįóśǛš
premises.
 
PT. Global Pratama Wijaya tracking system to
monitor the delivery status.

Up to 3 days delivery depending on the distance
 
�ËçĥóíǝĒİǝ�ŨƉśĹĈĹËįǝËİíǝĒİšŭĨËŨóíǝƃĒŨďǝíśƉǝĒçó
 
Delivery using trusted cargo companies.



BEEF PRIMAL CUTS

�ďóǝšĒƒóǝĹĈǝËǝŘśĒįËĨǝçŭŨǝíóŘóİíšǝįĹšŨĨƉǝĹİǝŨďóǝšĒƒóǝĹĈǝËİǝËİĒįËĨƿǝ�ďóśóĈĹśóƺǝçĹįŘËśóíǝƃĒŨďǝËǝšįËĨĨóśǝËİĒįËĨƺ

ËǝĨËśĉóśǝËİĒįËĨǝƃĒĨĨǝĉóİóśËĨĨƉǝŘśĹíŭçóǝĨËśĉóśǝŘśĒįËĨǝçŭŨšƿ
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Te de

Te de i  i  he 
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S ea  C Shab  S ice Ya i i

A e age af
eigh :

6 g

A i a e Di e i :
Le g h: 50c
Wid h: 19c

A .
Fa /Wa e/T i i g
Pe ce age :
30% (F  fa  i )

A e age af
eigh :

3 g

A i a e Di e i :
Le g h: 60c

A .
Fa /Wa e/T i i g
Pe ce age :
10% (F  i )



C c  
E e R

Ch c  E e R  ha  a
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D

Thi  c  f ea  i  ca ed
behi d he h de

b ade .  i  a a e c , i h
a  ie d e  c , a d i

ich a i (Ja a e e
a  a e) i  be
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H e e , i  i  a

f e e  e ed i  he
a i  f  a  e

S ea  C Shab  S ice Ya i i

A e age af
eigh :

3 g

A i a e Di e i :
Le g h: 35c
Wid h: 14c

A .
Fa /Wa e/T i i g
Pe ce age :
15% (F  i )

S ea  C Shab  S ice Ya i i

A e age af
eigh :

6 g

A i a e Di e i :
Le g h: 60c
Wid h: 25c

A .
Fa /Wa e/T i i g
Pe ce age :
35% (F  fa  i )



LAMB CATALOGUE



La b Leg

La b Rac

Wh e C F e ched C Pe -B e

A e age af
eigh : 1 g

A i a e Di e i :
Le g h: 20c

Wh e C Thi  S ice

A e age af
eigh : 3 g

A i a e Di e i :
Le g h: 30c  



La b S a

La b S de

Wh e C

A e age af
eigh : 3 g

A i a e Di e i :
Le g h: 25c  

Wh e C

A e age af
eigh : 0.8 g

A i a e Di e i :
Le g h: 18 c

Thi  S ice



PACKAGING

TRAY

ƣƪƿƧçįǝƈǝƣƪƿƧçį ƣƨƿƧçįǝƈǝƣƣƿƧçį ƣƪƿƧçįǝƈǝƣƧçį ƣƪçįǝƈǝƣƤƿƧçį

ƤƤƿƧçįǝƈǝƣƧçį ƤƦƿƧçįǝƈǝƣƣçįƤƤƿƧçįǝƈǝƣƧƿƧçį

VACUUM PACKS
AVAILABLE DIMENSIONS:

ƤƢçįǝƈǝƩƢçį

ƤƧçįǝƈǝƧƧçį

ƦƢçįǝƈǝƨƢçį

ƣƨƿƧçįǝƈǝƤƧçįƧƢçįǝƈǝƫƢçį

ƥƢçįǝƈǝƨƢçį

ƤƢçįǝƈǝƤƧçį

ƤƢçįǝƈǝƧƢçį

ƥƢçįǝƈǝƦƢçį

ƣƪƿƩçįǝƈǝƥƢçį

FEATURES & SPECIFICATIONS

Constrains purge and product movement 
)ƖĹśŨĨóššĨƉǝŘśóšóśƂóšǝĈśóšďİóššǝËİíǝóƈŨóİíšǝšďóĨĈǝĨĒĈóǝĹĈǝŘśĹíŭçŨ 
=śóóƒóśǝśóËíƉǝŘËçĥËĉóƺǝšŭĒŨËæĨóǝĈĹśǝśóŨËĒĨǝËİíǝóǑçĹįįóśçóǝíĒšŨśĒæŭŨĒĹİ 

)ƗçĒóİŨĨƉǝŘËçĥËĉóǝæóóĈǝŘśĹíŭçŨšǝĹĈǝËššĹśŨóíǝšĒƒóšƺǝŘĹśŨĒĹİšǝËİíǝŚŭËİŨĒŨĒóš 
�ŭšŨĹįĒƒóǝËİíǝçďĹĹšóǝĈśĹįǝƂËśĒĹŭšǝæĹŨŨĹįǝçËśśĒóśǝĹŘŨĒĹİšƺǝšŭçďǝËšǝśĒĉĒí
ŨśËƉšƺǝƜóƈĒæĨóǝĹśǝšóįĒǑśĒĉĒíǝæĹŨŨĹįǝƃóæšǝĹśǝçËśíæĹËśíš 
lŘŨĒįĒƒóǝƂËçŭŭįǝŘŭįŘǝšŨśóİĉŨďǝŨĹǝįóóŨǝËǝśËİĉóǝĹĈǝŘśĹíŭçŨĒĹİ
environments i.e air tight vacuum, sealed vacuum etc.

DISCLAIMER: 
·ËçŭŭįǝŘËçĥóíǝįóËŨǝçËİǝçďËİĉóǝŨďóĒśǝçĹĨĹśǝśËŘĒíĨƉǝǐǝóƂóİǝŨďĹŭĉďǝŨďóǝŘśĹíŭçŨǝĒšǝšŨĒĨĨǝšËĈóƺǝƃďĹĨóšĹįóǝǐǝËİíǝƃóĨĨǝƃĒŨďĒİǝŨďóĒśǝšďóĨĈǝĨĒĈóƿǝ·ËçŭŭįǝšóËĨóśšǝďóĨŘǝ

ŘśóšóśƂóǝĈĹĹíšǝæƉǝŨËĥĒİĉǝĹŭŨǝŨďóǝĹƈƉĉóİǝŨďóśóæƉǝŘśóƂóİŨǝĹƈĒíËŨĒĹİǝĈśĹįǝĹççŭśśĒİĉǝƃďĒçďǝśóšŭĨŨšǝĒİǝŨďóǝįóËŨǝŨŭśİĒİĉǝĒİŨĹǝËǝæśĹƃİĒšďǝçĹĨĹśƿǝDĹƃóƂóśƺǝƃďóİǝŨËĥóİǝ
ĹŭŨǝĹĈǝŨďóǝƂËçŭŭįǝŘËçĥǝËİíǝĨóĈŨǝĒİǝËǝśĹĹįǝŨóįŘóśËŨŭśóƺǝŨďóǝįóËŨǝƃĒĨĨǝĉśËíŭËĨĨƉǝŨŭśİǝĒİŨĹǝËǝĨĒĉďŨóśǝšďËíóƿ

 
�ĹĨĹśǝçďËİĉóǝËĨĹİóǝíĹóšǝİĹŨǝįóËİǝŨďóǝŘśĹíŭçŨǝĒšǝšŘĹĒĨóíƿǝ�ďóǝįĹšŨǝŘĹŨóİŨǝĒİíĒçËŨĹśǝĹĈǝšŘĹĒĨËĉóǝĒšǝËİǝĹƖǝĹíĹśƿǝ�ǝšŘĹĒĨóíǝŘśĹíŭçŨǝËĨšĹǝçËİǝæóǝšŨĒçĥƉǝĹśǝŨËçĥƉǝŨĹǝ
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