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The AUSKOBE® range makes the complex 
process of buying beef simplistic and easy. 
We achieve this by creating rigorously tested 
beef programs that allow us to provide 
consistent premium quality beef cuts and 
specifications. 100% AUSTRALIAN BEEF

Our strict cattle and specification guidelines ensure 

that our cattle have the best marbling, slaughter 

weight and flavour possible. We have the ability to 

supply in volume without sacrificing premium quality 

and have done so for many years.

Golden Dunes is an Organization Structured to have 
the flexibility and versatility to keep 
ahead of local competition while keeping pace 
with the ever-evolving global business scenario.
It is strategically positioned in the commercial 
hub of the Gulf, DUBAI.

Golden Dunes General Trading LLC.    |  SINCE :2005     
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AUSKOBE® is an Australian family owned 
company that has been farming since 1947, 

as well as processing and exporting beef 
products since 1999.

AUSKOBE®’s links to fine food date back to 1852, when 

the Warmoll family emigrated from Ireland before 

opening butcher shops in Sydney, NSW.

John Francis Warmoll (Jock) established JF Warmoll & 

Co in the 1940s –founding the farming enterprise that 

still operates the grain and pastoral business today.

The AUSKOBE® farming operations are centred around 

the Willow Tree property on the Great Dividing Range 

and the Breeza property in the Liverpool plains, in New 

South Wales and became one of the first Australian 

companies to breed, grow, feed, process and market 

Wagyu beef. 
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Business Activity: Food Service in GCC Countries.| TRN:100205988700003  

Business Capacity: Golden Dunes and processing factory altogether 100+
 dedicated employees is working 
behind our great success story.

Technical Certifications: Golden Dunes is certified by Food Safety Certificate,
HACCP and our processing plant [Al Danah Meats 
Supply Factory] is fully certified & accredited by ESMA, 
HALAL 2055-1:2015, ISO22000:2005 &HACCP.

Supplier Declaration



Our grain fed cattle begin life on the natural pastures of eastern 

Australia and are then relocated to feedlots located throughout 

NSW and southeast QLD. It is here that we focus on enabling 

the cattle to grow to their full potential and to ensure that 

they grow with a balanced build of muscle and marbling. Our 

specially formulated feed contains a mixture of wheat, corn 

other specialised grains and roughages. AUSKOBE® cattle 

predominantly reach harvest weight between 18-36 months of 

age depending on the category of cattle. 

Quality meat is a reflection of the environment the animal 

grows in. Knowing this we realise the importance of minimising 

animal stress throughout the supply process. Our cattle 

are closely monitored by feedlot managers, who quickly 

employ animal handling protocols to reduce this stress once 

identified.  

We provide a stable and consistent supply of premium 

Australian beef to meet the markets expectations. Our 

dedicated attention to product quality, marbling and cattle 

breeds are all areas that set us apart from other suppliers 

and have in turn earned us the title of ‘World’s Best Steak 

Producer’ at the World Steak Challenge.

Grain fed beef is juicier and 

more tender than grass fed. 

Grain fed beef has a higher 

fat content; higher fat levels 

deliver more flavours. 

Grain fed beef grades out 

higher in quality scoring and 

is desired by most palates.

Grain fed beef is coveted by 

restaurants offering high 

grade marbled beef.

Grain fed beef allows for 

more consistency in carcase 

size and therefore more 

consistent portion sizes.

Here at AUSKOBE® 
we proudly raise our 

Wagyu and Black Angus 
cattle free from added 

hormones and free from 
antibiotics. This ensures 

we produce the best 
tasting and natural beef.

MARBLE 
SCORE
IS KEY
Marbling is the visible form of intramuscular fat 

(IMF) which appears as fine flecks within the 

muscle. The presence of marbling has a very 

positive effect on the eating quality of beef in terms 

of tenderness, juiciness and flavour. Marbling score 

is a component of the AUS-MEAT beef quality 

grading system, and refers to visible fat found 

between muscle fibre bundles and is assessed 

within the M.Longissumus dorsi muscle.

Marbling score is assessed visually by an AUS-MEAT 

qualified grader during the process of carcass 

grading using the scoring range of 0 to 9, and is 

therefore an objective measure. In addition to the 

quantity, the distribution and texture of visible fat 

flecks within the muscle are considered during 

assessment of marbling score. Marbling potential 

is determined by both genetics and nutrition. 

AUSKOBE® delivers between MB2-9+ depending 

on cut and cattle breed.

ALL ABOUT  
AUSTRALIAN BEEF
Australian beef has the ‘natural advantage’. Our cattle graze on 
open pasture and most are exclusively grassfed. Australia has 
nearly 29 million head of cattle, and our breeds are divided into 
two main varieties—temperate breeds and tropical breeds.

Temperate breeds of cattle are generally European 
derived—breeds such as Hereford and Angus. Cattle 
of this variety are most predominant in the southern 
parts of the country, where the climate is milder and 
the land is rich, fertile and abundant in pasture. Tropical 
breeds of cattle are generally derived from Bos Indicus 
type breeds, such as Brahman and Droughtmaster. 
These breeds are ideal for Australia’s northern areas, 
which are tropical with monsoon rains in the summer.

GRASSFED BEEF
Most Australian cattle are raised and fattened exclusively 
on pasture. Variations in seasonal and geographic 
factors influence the style and quality of grassfed beef. 
As demand for natural, wholesome foods increases 
globally, Australian grassfed beef is being seen as 
an important component of a healthy diet. Raised 
exclusively on pasture, Australian grassfed beef is 
naturally low in fat and cholesterol, while o�ering 
a higher level of Omega 3 fatty acids, thought to 
lower blood pressure and reduce the risks of certain 
types of cancers. For these reasons, consumers are 
increasingly seeking out lean, grassfed meats.

GRAINFED BEEF
Grainfed beef is derived from cattle that have been 
fed on nutritionally balanced, high-energy-finished 
rations for a minimum specified number of days. This 
feeding regime results in a more consistent product 
and enhanced marbling that contributes to improved 
tenderness, juiciness and flavour. Grainfed beef from 
Australia generally yields more consistent fat and 
meat colour. Typical feeding regimes in Australia are: 
short-fed (100 to 150 days), medium-fed (150 to 200 
days) and long-fed (200+ days). Australian grainfed 
beef is highly regarded in many export markets, and 
Australia has developed a reputation for producing 
some of the best grainfed beef in the world.

LEAN MANUFACTURING BEEF
Australia produces an ample supply of lean manufacturing 
beef for further processing. Australian beef continues 
to satisfy the demanding needs of processors and their 
customers around the world. Because of its versatility, 
Australian beef can be used to produce everything from 
hamburger patties to coarse ground beef to meatballs, 
roast beef and pastrami, to name just a few. Australian 
lean manufacturing beef has consistent fat-to-lean 
ratios (chemical lean) for manufacturing packs, low micro 
counts and extremely low rejection rates. Australian 
manufacturing cuts are lean and closely trimmed to 
specifications. Manufacturing cuts for further processing 
are available in both frozen and chilled (fresh) form.
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We proudly raise our
Wagyu and Black Angus
cattle free from added
hormones and free from 
antibiotics.This ensures
we supply the best
tasting and natural beef.

BEEF FROM
AN IDEAL
HOME



OUR
POPULAR
CUTS
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