BEST PRACTICE

Industrial scale Puro® takes weighing to the
next level at a beef farm

At a family-owned business in the Schleswig-Holstein region of Germany, Puro® ensures that
portions of meat products are weighed accurately and also that the accounting process is
simplified through the use of the smart accessories.
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The customer
Obendeicher Angus, a family owned business spanning several generations. On average, the
company keeps 15 cattle in each grazing area. The feed for the animals is also grown on 20 hectares
of arable land surrounding the farm. Oberland is well-known in the region for excellent quality and
this year they are expecting their first Wagyu calves – a particularly rare type of beef.

All our Best Practices are available on our website.

Project goal and implementation
The battery means that the weighing solution can be used
Obendeicher Angus’s goal was to take the weighing and
anywhere, which is particularly advantageous for Obendeicher. It
documentation of its meat products to a new level. The focus here
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which is directed towards the customer, is particularly useful here.
purposes via the printer. The Puro® is therefore more than just a
In some cases, the Puro® can be used to add several portions of
scale for Obendeicher Angus as it helps to make the company’s
stock management more efficient.
meat together and provide a printout for information.

The Puro® Printer helps with documentation

Are you interested?
Visit our shop at
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www.puroscales.com

www.minebea-intec.com

In addition to cuts of meat, Obendeicher also sells homemade products such as goulash

