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https://www.vitantica.net/wp-content/uploads/2017/09/uro_toro.jpg https://th.bing.com/th/id/OIP.WMCuCm9utLVgeONb9HZHuQHaF7?w=222&h=180&c=7&o=5&pid=1.7 12/05/2021

Uro or Auroch (Bos primigenius)
▪ Lascaux (15.000-13.000 b. C., France) 
▪ Altamira (18.500-13.000 b. C., Spain) 
▪ rupestral/rock art Côa valley

(18.000-15.000 b. C., Portugal) 

▪ Bullfights middle XIX century
Bos taurus
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Bos taurus . . . in our days
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Initially
MARCH 2005

4

Ex-student
consultant 88 yr. old

producer

88 yr, old but wanting
to leave dark side of

traditionalism

88 yr. Old wanted
to add value to 

his product
He almost
gave the
product

88 yr. Old
wanting to 

agitate

Initially
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BUSÍLIS DA QUESTÃO

30 month cow € 1,75/kg

industrial steer/heifer € 3,00-3,20

30 month cow valued at ca. € 125 a 150 

Value fell in the hands of middlemen

Cows + Cow’s meat considered by-products

5c'est là

le hic

Product
value
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My personal interest . . .blocks

ROMANTIC SIDE . . . animal’s genealogy known, psychological and other characteristics . . .

particular breed and lines/castas . . .  where personal human influence can be perceived
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Autoctonousbreedtraditionally/
historicallylivinginourenvironme
ntLinkedtoanationalecossystem
Producedinextensivesystemfree
-rangeprobablyorganicproduct

➢A chance to add value to a product that is “ours” . . .telluric . . .belongs to our soil

➢Acquisition of knowledge, experience through research . . .entering a new area

➢Value a product unknown to the portuguese population and whose value does fall in the hands of farmers

+ + + probable extinction if
bullfights ever cease to exist
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Meat with a better animal welfare

Healthier meat extensive system natural 
products

Local feeds and carbon footprint

Good quality meat?

Gastronomy

Tourism

Culture Art History Horse

Fixing people in agriculture

Fixing people in the interior

You name it

Pros vs. Cons

Controversial VS.
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Classification of New Product Development
. . . in this case

Improvements & Revisions of Existing Products
• Improved performance or greater perceived value & replace existing products

• These are the new products that replace existing products by providing improved 
performance or greater perceived value

https://www.indiaclass.com/classification-of-new-product-development/#:~:text=%206%20Types%20of%20Classification%20of%20New%20Product,the%20detailed%20information%20about%20the%20best...%20More%20 10/05/2021

https://marketing-insider.eu/categories-of-new-products/ 10/05/2021 Maximilian Claessens
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“THE MIX”

2 students

4 cow carcasses

200 animal herd

a ganadaria

+ . . . 
https://th.bing.com/th/id/OIP.30OIO453abTs-k5zpGZ-qAHaLj?w=115&h=180&c=7&o=5&pid=1.7
https://th.bing.com/th/id/OIP.ON3wvk43vEMP7bDAfZjMSAHaFL?w=240&h=180&c=7&o=5&pid=1.7
12/05/2021
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How to?

Dive and swim

▪ Know everything about the animals and meat

▪ Animal handling

▪ Nutrition

▪ Current market clients

+

. . . and so on . . .
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Preços das carnes de bovino, ao agrupamento 
(carcaças) preços mais frequentes – Ano: 2002PORTUGUESE AUTOCTONOUS BREEDS

PRICES/kg
 

Preços das carnes de bovino, ao agrupamento (carcaças) preços mais frequentes – Ano: 2002 

 

Agrupamentos Vitelos Novilhos Novilhas 

Carne Arouquesa 5,98 - - 

Carne Barrosã 6,24 4,48 - 

Carne Maronesa 6,00 4,89 - 

Carne Mirandesa 6,00 3,25 3,25 

C.B.C.Lameiros do Barroso 9,22 - - 

Carne Marinhoa 5,99 5,64 5,64 

Vitela de Lafões 5,00 - - 

Carnalentejana - 3,62 3,62 

Carne da Charneca - 7,28 - 

Carne Mertolenga 7,13 6,27 - 

C.Bovino Tradicional do 
Montado 

4,15 - - 

MÉDIAS (ponderadas) 6,09 4,23 3,64 
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Alimentação nutrição 1

“YOU ARE WHAT YOU EAT”

FOOD SAFETY ORGANIC YIELDS
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Peças da carcaça
Comerciantes de carnes de Lisboa 13

CARCASS QUALITY + YIELD
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CARCASS QUALITY YIELD

340

370

345

350

180

192,7

176,71

182,25

52,94

52,07

51,22

52,07

31,53

30,15

32,35

33,82

0 50 100 150 200 250 300 350 400

1

2

3

4

N
o

v
il
h

a

kg ou %

Rendimento carne

Rendimento carcaça

Peso carcaça

Peso vivo

14

14



Qualidade da carcaça
% de carne de diferentes categorias

no quarto dianteiro em relação à carcaça inteira
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How to?

= sell what you say!!!

AUTHENTICITY
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MEAT QUALITY

LAB TESTING

SENSORY TESTING IN LAB/PANEL + PUBLIC
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SENSORY AND LAB TESTING 

▪ WE SHOWED THE PRODUCT AROUND
SOLD + DELIVERED TO DOORSTEP

▪ INVITED PEOPLE FOR LUNCH

▪ GAVE RESTAURANTS SAMPLES

▪ WE HAD LUNCH IN VARIOUS RESTAURANTS

▪ IN VERY EXPENSIVE ONES WHERE THE MEAT 
COULD TALK BY ITSELF AND WHERE ITS 
UNIQUENESS COULD FETCH NA HIGHER 
PRICE

▪ THESE WERE THE RESTAURANTS THAT WENT 
ON TO BUY US ALL THE STEAKS

“WE GOT THE 
FEELING” 

AND OBJECTIVITY
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Vacuum packaging
Advantages vs. Disadvantages 
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Carne de Bravo do Ribatejo DOP

European
protected
products
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MARKET SUPPLY?

associated market

production factors
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CLIENTS?

ANYONE PAYING!!!!!

Types of clients . . . Rich ones $$$$

best restaurants in Lisbon

by July 2005 30% of the meat/steaks

= 100% of a cow’s value before
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IN SEPTEMBER 2005 WE WERE GOING TO MAKE 
MEAT PRODUCTS WITH THE REST OF THE MEAT 22



casa leão acepipes 23
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Manada de carne

Carne de quinta

Restauração

Peças menos nobres, por enquanto,
para indústria ou desenvolvimento de
novos produtos

Aquisição de serviços de transporte de 
carcaças, de desmancha, embalagem e 
transporte até ao cliente

na sua totalidade ou somente parte deles

Estudar maior número de animais e 
com mais parâmetros

Estudar as linhas existentes e os seus cruzamentos

Elaborar sistema de controlo 
e respectivas especificações

Clientes

Agrupamento/Marca Protegida
Carne Brava do Ribatejo 

...

Comparar com outras 
raças autóctones

24

ConcluSIONS – BUSINESS’S futurE
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