
 

 

News Release [February 7, 2022] 

 

Tewari De-Ox Systems, Inc. [Richmond Hill, ON, CANADA} and LEAVOY ROWE BEEF 

CO. LTD. [MISSISSAUGA, ON, Canada] have entered into a Joint-Venture to market and 

sell extended shelf-life HALAL beef portion cuts using Tewari’s patented “Zero-OxTech”® 

[US & Several International Patents Pending] packaging system for Canada as well as 

UAE AND GCC REGION.  LEAVOY ROWE BEEF with its team of HALAL beef experts 

performed a rigorous testing of Tewari’s “Zero-OxTech”® for shelf-life extension of 

premium HALAL beef cuts and secured a 90+day shelf- life on 28 day aged beef cuts 

under refrigeration. “Tewari’s robust “Zero-OxTech”® has allowed us to reach clients both 

in Eastern and Western Canada coast as well as our global clients to supply extended 

shelf-life portion HALAL beef cuts/CASE-READY/RETAIL-READY BEEF CUTS USING 

PREMIUM HALAL BEEF HARVESTED IN CANADA under refrigerated shipping, which 

was not possible before”, says, Mr. Rod Rowe, Owner of LEAVOY ROWE BEEF CO. 

LTD. Mr. Rowe adds, “We are excited to use “Zero-OxTech”® for both domestic 

and export markets with major retailers, and Tewari is our exclusive partner for 

UAE and GCC region”. 

Dr. Tewari, President & CEO of Tewari De-Ox Systems, states, “We are excited to partner 

with LEAVOY ROWE BEEF FOR our “Zero- OxTech”® process by entering into a Joint-

Venture with such leading CANADIAN FEDERAL PLANT of PREIMIUM HALAL beef, who 

utilizes our “Zero-OxTech”® for clientele base in Canada and now has entered into 

exclusive partnership with us for UAE and GCC region”. 

About Tewari De-Ox Systems, Inc. and LEAVOY ROWE BEEF CO. LTD. 

Tewari De-Ox Systems, Inc. is in the business of commercializing its patented “Zero-

OxTech”® packaging system [US & International Patents Pending] globally for shelf-life 

extension of all oxygen-sensitive proteins [www.tewarisystemsglobal]. 

LEAVOY ROWE BEEF CO. LTD. Is a federally inspected plant [CANADIAN FOOD 

INSPECTION AGENCY, CFIA] in Ontario, Canada  providing the finest possible steak 

eating experience, and continues to focus on the philosophy to source the best quality 

products available with a focus on quality and sustainability [https://leavoyrowe.ca/].  


