
Planning 

2



Brain storm
Possible Information choices
This topic is better to use storytelling  

style to make the infographic.

What is Wagyu?

Why Wagyu 
is popular?

How to grade 
Wagyu?

How to cook 
Wagyu? Wagyu?



Audience



Goal
Difference between normal beef and Wagyu Beef.

Give information about what makes wagyu so special.

Explain the Japanese style breeding method and  
its importance in making wagyu.

The A1 to A5 Marbling in beef and why wagyu is A5 grading

Different cuts of beef and its texture, taste, price  
and ways to cook. 



Publication design
Bon appetite magazine and New York Times newspaper



Strategy
Yunhan is best in making strategy and  
she has cute handwriting too.





1. 
How Wagyu 
cattle are feed?

The ingredients

CORN
BARLEY
WHEAT BRAN
ALFALFA HAY
SOYBEAN MEAL
SALT 
RICE STRAW & WHEAT STRAW
OKRA
NUTS HUSK
BARLEY HUSK
GRASSES HAY
LIMESTONE
CANOKA MEAL

Final Content
Outline of the final content that will be used  
in designing the infographic

2. 
Details of  
different Wagyu 
beef cuts

TENDERLOIN

CHUCK ROLL

STRIP LOIN

TRIP TIP

FLANK

RIB EYE

RIB

RANK OF 
SOFT/
GOOD FAT/
TASTY,
FOR EACH PART

PRICES (COMPARED WITH 
NORMAL BEEF)

BEST WAY TO COOK WAGYU

3. 
Grading

GRADE A1 TO A3 IS NORMAL BEEF

GRADE A4 TO A5 IS FOR WAGYU 
BEEF

HOW DOES THE MARBLING LOOKS 
LIKE WITH THE GRADE RAISING



Tittle
	 BUBBLE IMAGES

How to feed Wagyu

Details of different Wagyu parts
	 RANK OF SOFT, GOOD FAT, AND TASTY FOR EACH  		
	 WAGYU PART BEST WAY TO COOK IT

Grading

Hierarchy


