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Beston Global Food Company

Beston Global Food Company is continuing the tradition 

that has been in place for well over 50 years of supplying 

products not only for the local domestic market, but also for 

markets across Asia and Europe.

Our cheeses are made in South Australia in our processing 

plants located adjacent to the great Australian Murray River. 

Having started over 70 years ago as co-operatives, both 

the plants and our cheesemakers have a long history 

of producing high quality dairy products, made from 

the worlds’ best fresh dairy milk.

Located adjacent to fine grazing pastures and only within 

a few hours of the lush South East of South Australia, 

ensures that our plants are continually supplied with  

the freshest milk, on a daily basis. Our experienced 

and skilled cheesemakers take that freshness to craft 

and create high quality, creamy and smooth cheeses.

Parmesan, Cheddar and Vintage cheeses are produced 

with traditional and time honoured methods where the 

curd is packed in cheese cloth lined hoops and waxed.

Both Murray Bridge and Jervois plants are within one hour 

of the city of Adelaide, allowing quick and efficient access 

to shipping ports and an international airport for rapid 

transit of products to markets within Asia and Europe.

Whether it be a mild creamier flavoured cheddar or 

a dry crumbly vintage cheese, the Beston Global Food 

Company range provides you with the highest multi 

award-winning quality and taste.

Continuing a long tradition



Beston Global Food Company
Awards‘ List - 131 Awards received since 2016

2020 Dairy Industry Association of Australia Awards of Excellence
•	 Gold Medal – Beston’s Edwards Crossing Mozzarella
•	 Gold Medal – Beston’s Edwards Crossing Mature Cheddar
•	 Gold Medal – Beston’s Edwards Crossing Vintage Cheddar
•	 Gold Medal – Beston’s Edwards Crossing Colby
•	 Silver Medal – Beston’s Edwards Crossing Mild Cheddar
•	 Silver Medal – Beston’s Edwards Crossing Vintage Cheddar
•	 Silver Medal – Beston’s Edwards Crossing Mature Cheddar
•	 Silver Medal – Beston’s Edwards Crossing Mozzarella
•	 Silver Medal – Beston’s Edwards Crossing Gouda
•	 Silver Medal – Beston’s Edwards Crossing Romano
•	 Silver Medal – Beston’s Edwards Crossing Peppercorn Pepato
•	 Silver Medal - Beston’s Edwards Crossing Parmesan

2020 Australian Grand Dairy Awards
•	 Champion Cup and Award – ‘Best Parmesan Cheese in Australia’
•	 People’s Choice Award – ‘Australia’s Favourite Cheese’ (Beston’s Black Wax Cheddar)

2019 South Australian Premier’s Food and Beverage Awards
•	 New Product (Fancy Bites)

InDaily’s South Australia Business Index
•	 Listed within South Australia’s 2019 ‘Top 100 Most Successful Local Companies’

2019 South Australian Dairy Awards
•	 Champion Cheddar Cheese of The Show Trophy
•	 Best Innovative Dairy Product Trophy (Entertainers’ Selection)
•	 Top Gold Medal – Black Wax Vintage Cheddar 2.3kg round
•	 Silver Medal – Cheddar 20kg block
•	 Silver Medal – Mature Cheddar 200g Wedge
•	 Silver Medal – Savoury 200g Wedge
•	 Silver Medal – Parmesan 200g Wedge
•	 Silver Medal – Pepato 4.9kg Round
•	 Silver Medal – Romano 4.9kg Round
•	 Silver Medal – Colby 200g Block
•	 Silver Medal – Gouda 200g Block
•	 Silver Medal – Gruyere 6kg Round
•	 Silver Medal – Melon & Mango Cream Cheese
•	 Silver Medal – Unsalted Butter 25kg
•	 Silver Medal – Salted Butter 25kg



Beston Global Food Company
Awards‘ List - 131 Awards received since 2016

2019 International Cheese and Dairy Awards in Nantwich, England
•	 Best Australian Mild Cheddar Cheese

2019 Dairy Industry Association of Australia Awards of Excellence 
•	 Christian Hansen Cup and Award – ‘Best Vintage Cheddar Cheese in Australia’
•	 Gold Medal – Beston’s Edwards Crossing Vintage Cheddar 20kg block
•	 Gold Medal – Beston’s Edwards Crossing Mozzarella
•	 Gold Medal – Beston’s Edwards Crossing Parmesan
•	 Gold Medal – Beston’s Edwards Crossing Colby
•	 Silver Medal – Beston’s Edwards Crossing Cheddar
•	 Silver Medal - Beston’s Edwards Crossing Gouda
•	 Silver Medal – Beston’s Edwards Crossing Vintage Cheddar 2.3kg
•	 Silver Medal – Beston’s Edwards Crossing Pepato
•	 Silver Medal – Beston’s Edwards Crossing Romano
•	 Silver Medal – Beston’s Edwards Crossing Gruyere
•	 Silver Medal – Beston’s Mable’s Melon & Mango Cream Cheese
•	 Silver Medal – Beston’s Mable’s Apricot & Almond Cream Cheese
•	 Silver Medal - Beston’s Mable’s Fruit & Nut Cream Cheese
•	 Silver Medal - Beston’s Mable’s Sweet Chilli Cream Cheese
•	 Silver Medal - Beston’s Mable’s Garlic & Chives Cream Cheese
•	 Silver Medal - Beston’s Mable’s Spring Onion Cream Cheese
•	 Silver Medal – Beston’s Whey Powder

2019 Fast Movers SA Awards
•	 Listed amongst the ‘Top 25’ Winners

2019 Sydney Royal Cheese and Dairy Show
•	 Silver Medal – Beston’s Edwards Crossing Gruyere
•	 Silver Medal – Beston’s Edwards Crossing Parmesan
•	 Bronze Medal – Beston’s Edwards Crossing 2.3kg Black Wax Cheddar
•	 Bronze Medal – Beston’s Edwards Crossing Cheddar 200g block
•	 Bronze Medal – Beston’s Edwards Crossing Colby 200g block
•	 Bronze Medal – Beston’s Edwards Crossing Mozzarella
•	 Bronze Medal – Beston’s Edwards Crossing Pepato
•	 Bronze Medal – Beston’s Edwards Crossing Semi-Matured Cheddar
•	 Bronze Medal – Beston’s Edwards Crossing Vintage Cheddar 

2018 Business SA Export Awards
•	 Emerging Exporter Award

InDaily’s South Australia Business Index
•	 Listed within South Australia’s 2018 ‘Top 100 Most Successful Local Companies’



2018 South Australian Dairy Awards
•	 Champion SA Manufactured Cheese Trophy
•	 Champion Cheddar Cheese of The Show Trophy
•	 Champion Hard or Semi-Hard Cheese Variety other than Cheddar Trophy
•	 Best Innovative Dairy Product Trophy (Fancy Bites) 
•	 Gold Medal: Beston’s Edwards Crossing Cheddar Mild 20 kg block
•	 Gold Medal: Beston’s Edwards Crossing Gruyere 6kg round
•	 Silver Medal: Beston’s Edwards Crossing Gouda 200g block 
•	 Silver Medal: Beston’s Edwards Crossing Colby 200g block 
•	 Silver Medal: Beston’s Edwards Crossing Black wax vintage cheddar
•	 Silver Medal: Beston’s Edwards Crossing Vintage Cheddar 20kg block
•	 Silver Medal: Beston’s Edwards Crossing Pepato 4.9kg round

2018 Australian Food Awards 
•	 Gold Medal: Beston’s Edwards Crossing Vintage Cheddar
•	 Silver Medal: Beston’s Edwards Crossing Black Wax Vintage 
•	 Bronze Medal: Beston’s Edwards Crossing Gouda
•	 Bronze Medal: Beston’s Edwards Crossing Colby 
•	 Bronze Medal: Beston’s Edwards Crossing Romano

2018 Royal Sydney Awards
•	 Gold Medal: Beston’s Edwards Crossing Vintage Cheddar (Black Wax)
•	 Silver Medal: Beston’s Edwards Crossing Colby
•	 Silver Medal: Beston’s Edwards Crossing Matured Cheddar (12 months)
•	 Bronze Medal: Beston’s Edwards Crossing 200g Cheddar
•	 Bronze Medal: Beston’s Edwards Crossing Cheddar 20kg Semi Matured
•	 Bronze Medal: Beston’s Edwards Crossing Pepato
•	 Bronze Medal: Beston’s Edwards Crossing Romano

2018 Dairy Industry Association of Australia (DIAA) Awards of Excellence
•	 Silver Medal: Beston’s Edwards Crossing Cheddar Mild 20 Kg
•	 Silver Medal:  Beston’s Edwards Crossing Cheddar Vintage
•	 Silver Medal: Beston’s Edwards Crossing Cheddar Mild 200 g
•	 Silver Medal: Beston’s Edwards Crossing Vintage Cheddar
•	 Merck Award – Highest scoring semi hard cheese - Edwards Crossing Colby
•	 Silver Medal: Beston’s Edwards Crossing Colby
•	 Silver Medal: Beston’s Edwards Crossing Pepato
•	 Silver Medal: Beston’s Edwards Crossing Romano
•	 Silver Medal: Beston’s Mable’s Melon & Mango Cream Cheese
•	 Silver Medal: Beston’s Mable’s Fruit & Nut Cream Cheese
•	 Silver Medal: Beston’s Whey Powder

InDaily’s South Australia Business Index
•	 Listed within South Australia’s 2017 ‘Top 100 Most Successful Local Companies’

Beston Global Food Company
Awards‘ List - 131 Awards received since 2016



2017 South Australia Dairy Awards
•	 Beston’s Edwards Crossing Cloth Bound Cheddar – Gold Medal & Champion Cheddar 
    Cheese Trophy of the Show
•	 Beston Pure Foods LoSal Cheddar – Most Innovative Dairy Product Trophy
•	 Silver Medal: Beston’s Edwards Crossing Colby 
•	 Silver Medal: Beston’s Edwards Crossing Gouda 
•	 Silver Medal: Beston’s Edwards Crossing Edam 
•	 Silver Medal: Beston’s Edwards Crossing Cheddar 
•	 Silver Medal: Beston’s Edwards Crossing Matured Cheddar 
•	 Silver Medal: Beston’s Mable’s Melon & Mango 

2017 Dairy Industry Association of Australia (DIAA) Awards of Excellence
•	 Christian Hansen Cup and Award – Highest Scoring Cheddar: Beston Pure Foods 
    Matured Cheddar (ie Best Cheddar Cheese in Australia)
•	 Gold Medal: Beston Pure Foods Matured Cheddar
•	 Gold Medal: Mable’s Garlic & Chive Cream Cheese
•	 Gold Medal: Beston Pure Foods Sweet Whey Powder
•	 Silver Medal: Edwards Crossing Farmhouse Rinded Cheddar
•	 Silver Medal: Beston Pure Foods Block Cheddar (Mild/Semi Matured)
•	 Silver Medal: Beston’s Edwards Crossing Cheddar
•	 Silver Medal: Beston’s Edwards Crossing Colby
•	 Silver Medal: Beston’s Edwards Crossing Gouda
•	 Silver Medal: Beston’s Edwards Crossing Pepato
•	 Silver Medal: Beston’s Edwards Crossing Romano
•	 Silver Medal: Beston’s Edwards Crossing Pepato
•	 Silver Medal: Beston’s Edwards Crossing Romano
•	 Silver Medal: Paul Connolly, Beston’s Edwards Crossing (Class: Champion Cheesemaker)
•	 Silver Medal: Beston’s Mable’s Apricot & Almond Cream Cheese
•	 Silver Medal: Beston’s Mable’s Fruit & Nut Cream Cheese
•	 Silver Medal: Beston’s Mable’s Melon & Mango Cream Cheese
•	 Silver Medal: Beston’s Mable’s Spring Onion Cream Cheese
•	 Silver Medal: Beston’s Mable’s Sweet Chilli Cream Cheese
•	 Silver Medal: Beston’s Edwards Crossing Cloth Bound Cheddar

InDaily’s South Australia Business Index
•	 Listed within South Australia’s 2016 ‘Top 100 Most Successful Local Companies’

2016 South Australian Dairy Awards
•	 Beston’s Edwards Crossing Cloth Bound Cheddar – Gold Medal & Champion Cheddar 
    Cheese Trophy of the Show
•	 Beston’s Edwards Crossing Colby – Gold Medal
•	 Beston’s Edwards Crossing Gouda – Silver Medal
•	 Beston’s Edwards Crossing Cheddar – Silver Medal
•	 Beston’s Edwards Crossing Pepato – Silver Medal   

Beston Global Food Company
Awards‘ List - 131 Awards received since 2016



Beston Global Food Company 
Hard and Semi-hard Foodservice Cheese

	

TYPE	                          1.5kg       2kg       2.4kg	      6kg     2.3kg	      4.9kg	       6kg      8kg      9.8kg      20kg 

	                                                                       Slice     Shred      Block    Diced   Round   Round   Round  Round  Round   Block         

CHEDDAR	            4        4	             4           -	       4        4         -          -        4       4

CHEDDAR REDUCED SALT	           -              -            -         -        -         -         -          -        -	    4

CHEDDAR REDUCED FAT          -              -            -         -        -         -         -          -        -	    4

AUSSIE ALLROUNDER                        -             4
	

4 
	       

4      -         -         -           -       -         4

COLBY                                       	-              -            -         -       -         -         -          -        -	   4

GOUDA                                                          -               -              4             -       -	         -	         -           -       -        4

PEPATO                                                          -               -              4             -       -	         4        -           -       -        4

ROMANO                                                      	-              -            -         -       -         -         -           -        -	   4

EDAM                                             -              -            -         -        -         -         -          -        -	    4

PARMESAN                                    -              -            -         -        -         -         -          4      -	   -

GRUYERE                                       -              -            -         -        -         -        4         -        -	   -

TYPE	                                                                         2kg  shred                       2.5k block 	                    6kg  shred                                                                    

MOZZARELLA                                             4                           4                         4



Cheddar
Fine cheese, full of flavour 
and with just enough bite.

Beston’s Edwards Crossing
Award winning cheeses

Pepato
Italian style cheese 

with a peppercorn bite, 
traditionally matured.

Aussie Allrounder
Australia’s Best Semi-Hard Cheese 

Easy melt with a mild, 
slightly nutty flavour.

Mozzarella
Low oiling,

improved stretch, 

using the best 

natural ingredients.

NEW!



INTRODUCING A NEW MEMBER TO 
OUR AWARD WINNING FAMILY!

From the makers of the ‘Best Cheddar Cheese in Australia’ awarded in 2017 and 2019 by the Dairy Industry 

Association, the NEW Beston’s Edwards Crossing Mozzarella is crafted at Beston’s Jervois factory in South Australia. 

The combination of the world’s best technology, skilled cheesemakers and the freshest milk supplied on 

a daily basis ensures that Beston’s Edwards Crossing Mozzarella is pizza perfection!



Product	 No. per	  Cartons 
	 Carton	 per Pallet

2kg Mozzarella Shred	 6	 40
6kg Mozzarella Shred	 2	 40	
5kg Mozzarella Block	 4	 45
( 2*2.5kg )

Paul Connolly, the Master Cheese Maker 
at Beston Global Food Company

• New state-of-the-art technology delivering product of the highest quality
• Made from milk locally sourced in South Australia
• Low oiling and improved stretch
• Firm and fibrous in texture for high volume shredding
• Even browning at higher temperatures
• Made by experienced cheesemakers who balance the use of modern 

equipment with traditional artisan methods

“
It is important that Mozzarella when cooked is; 

light golden, not too dark, soft, not chewy or rubbery 
and creates small blisters without burning and 

after much testing with Pizza makers feedback 
is telling us that our ‘Mozz’ delivers this and 

exceeds other brands on the market.”



Beston Global Food Company 
Soft Dairy and Powders

Soft Dairy
BUTTER (SUBJECT TO AVAILABILITY)

Beston Global Food Company can produce butter from fresh cream and whey cream 

depending on our client’s requirements. Fresh cream can either be sourced externally 

or is produced following homogenisation of milk at our Jervois Plant, whilst whey 

cream is sourced from our cheese making process.

Quark is developed specifically in bulk order for our clients and often used 

as a dairy ingredient. 

Available in	                                      Size	                Packed in         Per Carton

CREAM BUTTER (salted/unsalted)	     25kg	                    Bag 	                    1 	

GRADE BUTTER (salted)	     25kg	                    Bag 	                    1	

QUARK	     1000kg	                  Bag 	                  N/A 	

Whey Powders (SUBJECT TO AVAILABILITY)
Beston Global Food Company powders are free flowing and free from non-collapsible 

lumps and visible scorched particles. Our powders have multiple applications 

including confectionery, ice-cream manufacturing and as an economical 

dry dairy ingredient.

Available in	   Size	                     Packed in            Unit	

WHEY POWDER	   25kg	                      Bag                   Each

WHEY POWDER	   1000kg	                    Bag                   Each

Lactoferrin (SUBJECT TO AVAILABILITY)
Lactoferrin is a high value dairy protein that is primarily known for its use in infant 

formula to provide the bioactive properties that mimic breastmilk. It also maintains 

high bio-functionality and enables a wide range of biological and technical 

functionalities including dairy foods, dietary supplements, pharmaceutical products 

including respiratory medications, cosmetics and oral hygiene products.

Available in	   Size	                   Packed in              Unit	

LACTOFERRIN	   2.5kg	                      Box                      4



Beston Global Food Company
Retail and Deli Cheeses

AUSTRALIAN 

MADE

Retail and Deli Brand
TYPE		         	      125g              150g             190g             200g           2.3kg  

BESTON’S EDWARDS CROSSING	 	 	 	

Gouda, Cheddar, Colby, Romano, Pepato                    -                  -                      -                4              -                         

Vintage Cheddar                                                             -                   4                   -                 -              4  

Tribute Cheese                                                               -                    -                   -                 4             - 

BESTON’S MABLE			 

Sweet/ Savoury Cream Cheese                                      -                  -                      4               -              -                         

BESTON’S GRANGE PEAK                                                                                                                      

Sweet/ Savoury Cream Cheese                                      4                  -                     -                -              - 



INSPIRED MELT CHEESE



ENQUIRIES & ORDERS 
order@bestonglobalfoods.com.au 
Telephone +61 8 8470 6500 
www.bestonglobalfoods.com.au

Perfect
FOR PIZZA AND PASTA

• Value for money twin pack
• Perfect serving size for pizza
• Gold medal winning Mozzarella
• Ideal for quick meal solution

Beston’s Edwards Crossing pays tribute to the pioneers 
of yesteryear by using only the best natural ingredients 
and remaining true to traditional cheesemaking 
methods, combined with state-of-the-art technology.

Produced from a traditional recipe using the  freshest 
Australian milk.

Unit 
Barcode

Unit 
Size

Units per 
Carton

Cartons per 
Pallet

Carton 
Barcode

9350884 
000926 2 x 180g 6 Twin Packs 90 1 9350884 

000923

Award Information:
Gold winning Mozzarella: Dairy Industry Association of AustraliaGOLD

WINNER



INSPIRED MELT CHEESE



• Value for money twin pack
• Perfect serving size for nachos
• Gold medal winning Mozzarella
• Ideal for quick meal solution

Beston’s Edwards Crossing pays tribute to the pioneers 
of yesteryear by using only the best natural ingredients 
and remaining true to traditional cheesemaking 
methods, combined with state-of-the-art technology.

Produced from a traditional recipe using the  freshest 
Australian milk.

Unit 
Barcode

Unit 
Size

Units per 
Carton

Cartons per 
Pallet

Carton 
Barcode

9350884 
000919 2 x 180g 6 Twin Packs 90 1 9350884 

000916

Award Information:
Gold winning Mozzarella: Dairy Industry Association of AustraliaGOLD

WINNER

ENQUIRIES & ORDERS 
order@bestonglobalfoods.com.au 
Telephone +61 8 8470 6500 
www.bestonglobalfoods.com.au

PERFECT
WITH CORN CHIPS AND SALSA



Beston’s Edwards Crossing - a little bit of history
Our cheeses are made in Murray Bridge, South Australia in our processing plants 

adjacent to Australia’s longest river, the Murray River. Our location near the fine grazing pastures

 of Murray Bridge, ensures our plants are continually supplied with the freshest local milk. 

Edwards Crossing takes its name from George Edwards - one of the original settlers of

 the Murray Bridge region. 

He built the ‘Edwards’ homestead overlooking the Murray River, where many local farmers

 would cross with their herds as they made their way to Adelaide. Beston’s Edwards Crossing

 pays tribute to the pioneers of yesteryear by using only the best natural ingredients

 and remaining true to traditional cheese making methods.

Beston Global Food Company is proudly South Australian, employing nearly 300 
people directly and indirectly.  At the prestigious 2017 and 2019 Dairy Industry 

Association of Australia Awards, Beston Global Food Company won the title “Best 
Cheddar Cheese in Australia” for its Edward Crossing Vintage Cheddar Cheese and 
in 2018 our company won the title of “Best Colby in Australia”. To date over the last 

three years, Beston Global Food Company has won a total of 97 medals for its 
range of products. 

A Beston Global Food Brand 
Beston’s Edwards Crossing





Our award-winning cheesemakers have truly 
outdone themselves and produced the BEST 
Cheddar Cheese in Australia, as recoginsed at 
the 2017 and 2019 Dairy Industry Association 
of Australia Awards. The fine and full flavoured 
Vintage Cheddar Cheese is matured to an 
optimal age of up to 24 months by Beston’s 
Edwards Crossing dairy factory located in 
Murray Bridge, South Australia.

Size:150g No. Per Carton: 12

Aged to Perfecton
RECONGISED AS THE BEST  

Award Information: 
Gold Medal: 2019 Dairy Industry Association of Australia (DIAA) Awards 
                           2018 Australian Food Awards
                           2018 Royal Sydney Award
                           2017 Dairy Industry Association of Australia (DIAA) Awards 
                           2016 South Australian Dairy Awards
Sliver Medal: 2018 South Australian Dairy Awards  
                            2018 Dairy Industry Association of Australia (DIAA) Awards



RECONGISED AS THE BEST  



Apricot & Almond

Apricot, paw paw and coconut encased in smooth 
cream cheese and surrounded by almonds.

Spring Onion

Baby spring onion combined with cream cheese and 
topped off with a sprinkling of bell peppers, all encased 
in a fine layer of chives.

Sweet Chilli

Cream cheese infused with sweet chilli and bell 
peppers.

Melon & Mango

Melon, mango and coconut combined with cream 
cheese and surrounded by roasted almonds.

		  Barcode
Apricot & Almond           12 x 190g per box          9323553 002514
Spring Onion                   12 x 190g per box          9323553 002552
Sweet Chilli                     12  x 190g per box         9323553 002569
Melon & Mango              12 x 190g per box          9323553 002538

Award Winning Fruit & Savoury Cream Cheeses
Our special processing technique, which mixes generous amounts of fruit and savoury ingredients with cream cheese, 

positions Beston’s Mables as the entertaining range that your consumers will ask for every time.

9

9

9

9



Award Winning Fruit & Savoury Cream Cheeses
Our special processing technique, which mixes generous amounts of fruit and savoury ingredients with cream cheese, 

positions Beston’s Mables as the entertaining range that your consumers will ask for every time.

9
4 1 4



Beston Global Food Company 
Deli Round Cheese Range

South Australia’s Own Multi Award - Winning Cheesemakers Reserve



Beston Global Food Company 
Deli Wedge Cheese Range

South Australia’s Own Multi Award - Winning Cheesemakers Reserve



Beston Global Food Company 
Provincial Food Group

Provincial Food Group (PFG) is a wholly owned subsidiary of Beston Global Food 
Company. PFG manufacture food products for Export and Domestic requirements in the 
Retail and Foodservice markets. PFG also operates in the B2B segments as a supplier of 
raw diced and minced meat to other food manufacturers.

A “Tailored Food Solutions Provider”, PFG holds as its mission: “To be the Value-Added 
Meat and Food products’ Partner of Choice, delivering Quality Products backed with 
Reliability and Service, at Competitive Pricing”.

Sourcing meat and inputs from a range of preferred suppliers, PFG’s Value Add Meats and 
Non-Meat based foods are to the highest standards of food safety and customer 
expectations. 

PFG achieves this by sourcing fresh and frozen raw materials from carefully selected 
suppliers that have demonstrated they will provide high quality products that meet our 
strict Food Safety objectives.

PFG’s commitment to the Highest Quality and Safety Standards is demonstrated through 
its third party audited accreditations, including;

•	 SQF Level 8 Certified for Manufacturing, Processing and Distribution

•	 HACCP SGS Accredited Food Safety Plan

•	 Prime Safe Victoria Government Accredited Further Processing Facility

•	 HALAL ICCV Accredited for Lamb, Beef, Veal and Chicken

•	 Australian Government Department of Agriculture – License to Export Meat 
	 Est 5026



PFG’s direction is driven by Continuous Improvement initiatives, innovation in process 
and product development, as well as commitment from all personnel to Quality and 
Safety. PFG maintains the highest standard in manufacturing excellence to be at the 
forefront of continually providing customers with fresh, high quality, safe and exciting 
food products.

Driven from within its strict Quality and Safety Guidelines, PFG’s current “Tailored Foods 
Solutions Capabilities” are provided from:

•	 Raw Comminuted Meat Products:

Raw Mince and Diced meat up to 100 tonnes per week, bulk packed. Foodservice and 
Retail packs, frozen up to 10 tonnes per week.

•	 Raw and Par Cooked Formed Meat and Vegetable Products:

Formed burgers, meatballs, coated, deep fried, par cooked or raw, in sizes from 6gms to 
200gms portions. Individually Quick Frozen (IQF), bulk packed or tray packed. Formers 
and freezers operate to 500kgs per hour, depending on the individual weight of the 
products.

•	 Fully Cooked Sous-Vide Meat and Non-Meat Products:

PFG have two ovens holding approximately 1000kgs each, turning over twice per day 
(can turn three times per day, if required), for a current capacity of approximately 20 
tonnes per week.

•	 Tray Packed Raw Meat Value Added Products:

Portion cuts, tray packed frozen for Retail or Foodservice delivery and display to 
approximately 3000 packs per day.

•	 Co-Packing to Customer Requirements:

Provincial Foods can co-pack other manufactured products to our customers’ 
requirements.

Examples of products being produced include, but are not limited to;

•	 Cooked Retail Lamb Packs

•	 Raw, Par Cooked and Cooked Burgers, Meatballs, Sausages, Koftas

•	 Par Cooked and Cooked Ribs and Roasts

•	 Beef Breakfast Strips – Bacon substitute in Halal markets

Minimum order quantity on all products is 200kgs.

For more information, contact:

Thomas Paterson

Sales Director

P: +61 439 097 662

E: thomas.paterson@provincialfoodgroup.com.au 



Beston Global Food Company Limited

Level 9, 420 King William Street 

Adelaide, South Australia 5000

+61 8 8470 6500

www.bestonglobalfoods.com.au


