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Biiyiikbag hayvan yetistiricileri sigirlari rahatlatmak
ve sakinlegtirmek i¢in timar yapiyor. Yani, diinyanin
en Ozel eti olan Kobe biftegi tiretiminde kullanilan
Tajima sigirlarinin tistiin kaliteye ulagabilmesi icin
hayvanlara masaj yapildigi ve arpa suyu verildigi
yalnizca dedikodudan ibaret. Eskiden ilaclar arpa suyu
siselerinde saklandigr icin bu sigirlart beslerken arpa
suyu kullanildig fikri yayilmis. Evet sigirlar giizelce
timar edilir, 6zellikle miizayedede goriictiye ¢itkmadan.

Sigir ve boga bakimu titizlik gerektiren bir is. Hyogo
bolgesinin bagkenti Kobenin kuzeyinde bir saatlik

bir mesafede bulunan ve Tajima sigirlar1 yetistiren bir
ciftlikteki dort yiiz hayvanin her biri, dogru miktarda
saman, hububat ve vitamin almalarini saglamak icin
giinde bes kez muayene ediliyor. Buzagilara besin
degeri yiiksek ilave gidalar veriliyor ve toynaklarmin
diizenli olarak bakimi yapiliyor. Ama Kobe bifteginin
zengin lezzeti ve kalitesinin asil sirr1, hayvanlarin
safkan olmasi.
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The cattle farmers brush the cows’ backs to “make
them relaxed and less aggressive”. However, that

meat of the Tajima cattle would get its character,
which makes it qualify as Kobe beef - the world’s
most exclusive meat - through massage and beer,
is actually just a rumor. Medicines used to be
kept in beer bottles - and this is where the idea
that beer was used in the diet came from. It is
true, though, that the animals are often brushed,
especially before going to auctions.

Looking after the cows and bulls is essential. At
one Tajima cattle farm, located one hour north

of Kobe - the capital of the Hyogo prefecture -
every single one of the 400 animals is checked
five times daily. They have to get the right balance
of hay, cereals and vitamins. The calves get extra
nutrients and have their hooves trimmed regularly.
The secret behind the meat’s rich flavor and its
quality of fat is simple: pure blood.






Tajima sigirlart melezlenmiyor; her tiir hormondan
uzak tutuluyorlar ve ciftlikteki hayvan yetistiricilerinin
soyledigine gore yalnizca hastalandiklarinda ilag
aliyorlar. Yer darhigindan dolay1 dort yiiz sigirin hepsini
ayni anda etrafa salamiyorlar; sigirlar dag havasini
soluyabilecekleri acik duvarl ve tistti kapali yapilarin
icinde tutuluyor. Her yil, bes bin Tajima sigirinin ti¢
bini en kaliteli et olan Kobe biftegi icin 6ngoriilen
standartlara erisiyor. Eger Japonya, yiiksek Kobe
biftegi talebini kargilamak istiyorsa bu sayinin daha

da artmasi gerek. Ama yetistiriciler yaslanip emekli
olmaya basladig1 ve isi onlardan devralacak yetenekli
insanlarin sayisi az oldugu icin Tajima sigirlarinin sayisi
giin gectikte azaliyor.

Agzinizda eriyecek bir tecriibe

Kobe bifteginin tizerindeki yag desenine shimofuri,
yani ebru deniyor. 20 yildir biftek sefligi yapan

ve Kobe’deki restoranlarindan biri olan Plaisir’de
yalnizca Kobe biftegi servis eden Hiroyuki Atsuzawa
“Burada hataya yer yok.” diyor.

The Tajima cattle do not crossbreed, they are free
of hormones, and they “get medicines only when
sick” the breeders at the farm assured us. Due
to limited space they cannot let the 400 cattle
run free. Instead they keep the animals in roofed
enclosures with open walls - where they breathe
. clean mountain air. Every year 3,000 out of 5,000

Tajima cattle fulfil the criteria of being the highest

r’é. . standard meat: Kobe beef. This number needs to
increase if Japan wants to meet the high demand
for Kobe beef, however. The number of Tajima
cows is in fact declining because the breeders
are getting older and retire - and there are not
enough skilled people to take over.

Melt in your mouth experience

The beautiful pattern of fat is called shimofuri, or
marbling. Plaisir restaurant in Kobe only serves
Kobe beef. Years of experience are required

to handle the precious meat. “No mistakes are
allowed,” says Hiroyuki Atsuzawa, who has been
working as a beef chef for 20 years.
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Pismeye hazir ¢ig biftegi teppanyaki 1izgarasinin
yanina koyuyor. Biftegin yiiksek yag orani
sayesinde et en ufak bir 1s1 degisiminde hemen
eriyor (hatta ete dokunmaniz bile bunun igin
yeterli) ve viicut 1sisini ete aktariyor. Plaisir’deki

sac ti¢ santimetre kalinhiginda; bu da etin daha sulu
ve gevrek olmasini saglayarak i¢ kismini yumugak

birakiyor.

Peki, ya tadi? Biz ince bir biftek dilimini dilimize
koyup gozlerimizi kapattik. Eti ¢cignemedik;
kendiliginden eridi ve agzimizda diinyanin en iyi
biftek tadint biraktr.

He puts the raw product - ready to be cooked - next
to the teppanyaki grill. The high level of fat means it
is easy to melt the meat if there is just a slight change
in temperature or if someone touches it, transferring
their body heat to the meat. The iron plate at Plaisir
is three centimeters thick. That will keep the juiciness
inside and the crispiness outside - and the inner part
of the meat tender.

And the taste? Well, after putting a piece of the thin
sliced beef on our tongue, we closed our eyes. No
chewing. It melted by itself and left the best-ever-beef-
taste experience.

NASIL GIDILIR?

Tiirk Hava Yollart Istanbul’dan Osaka’ya her giin
kargiliklr seferler diizenliyor.

Bilgi icin: turkishairlines.com
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HOW TO GET THERE

Turkish Airlines has daily round-trip flights
between Istanbul and Osaka.

For information: turkishairlines.com



Japon sigirt anlamina gelen Wagyunun en tinli tiirii
Hyogo bolgesindeki Tajima. Aslinda “Kobe sigir1” diye bir
sey yok ve Tajima, yalnizca markanin adi. “Kobe Biftegi”
etiketini alabilmek icin hayvanlarin Hyogo bolgesinde
dogmus, yetistirilmis ve kesilmis olmasi gerekiyor. Yilda
bir kez yavru veren Tajima sigir1 yaklasik 30 aylikken
kesime uygun hale geliyor.

Japonlar biftek yemeye 1800’lerin sonunda baglamasina
ragmen gercek Kobe biftegi ihracatini yalnizca 2012’den
bu yana yapiyorlar. Kobe’de baglayip diinyanin

geri kalanini etkisi altina alan teppenyaki usuliiniin
yaygilagmastysa 1945'e denk geliyor.

Cogu Asya, Avrupa ve Arap iilkelerine ihrag edilen Kobe
bifteginin yalnizca ytizde o0,1’i Japonya’da tiiketiliyor.
Sigirlarin kimligini belirlemek igin bifteklerin iizerine

10 haneli bir say1 ve burun damgas: basilyor.

Plaisir Restaurant: kobe-plaisir.jp

Wagyu means ‘Japanese beef’ and one of the most
famous strains is Tajima from Hyogo prefecture.
Tajima is the brand, and there is no such thing as
‘Kobe cows’. To get the label ‘Kobe beef’ the animals
must be born, raised and slaughtered in Hyogo
prefecture. Tajima cow gives birth only once a

year, and considered mature for being slaughtered
around 30 months.

The Japanese started eating beef in the late 1800s,
but export has only been going on since 2012 (of real
Kobe beef). The teppanyaki style of cooking started
in Kobe 1945, and then spread all over the world.
Only 0.1% of Kobe beef is consumed in Japan; most
goes on export to Asia, Europe and the Arabic
countries. Kobe beef comes with a 10-digit number
and a nose print - both serve as ID numbers.

A Plaisir restaurant: kobe-plaisir.jp






