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We select, prepare
and market fresh
frozen meats. The
of more
than 60 years of
in the
sector guarantees the
and
of the
team that safeguards
the .
development and
of our
products in order to
offer a range of

that ensure their
nutritional value and
organoleptic
properties.

ALL OUR PRODUCTS

a < ® % O

&

Guaranteed tenderness and flavor

Trusted meats and preparations that enhance your recipes by
providing flavor and juiciness.

Benefits of deep frozen

Products deep frozen at -80°C, which preserves the organoleptic
values of fresh meat for longer.

Allergen free

Deep freezing prevents from using preservatives with allergens
(derived from lactose and sulfitesg).
Products without gluten or soy and with pea protein.

No added animal protein

The use of animal proteins causes slight organoleptic changes, the
use of vegetable proteins enhances the natural flavor of the meat.

Cost reduction

IQF products allows to remove from the bag only what we’re going
to cook and it make easier to cook the product without having to
defrost.

RECOMMENDATION

Defrost at a temperature between 0°C and 2°C before cooking
(between 12 and 24 hours depending on the product).



TOP SALES

11265

STRIPS

100% beef meat

=

1Kg 4Kg
35g/uni

BURGER

Beef meat preparation (70%)

20235

STEW

Beef meat preparation (80%)

84713
MEATBALL 20417
Beef meat preparation (51%) BEEF STEAK KNUCKLE

Beef meat preparation (80%)
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5Kg 7§/ Kg

25Kg  10Kg 8§/Kg
30g/uni




TOP SALES

STRIPS

100% pork meat

MIXED BURGER 80g ! :
Pork meat (26%) and beef meat (34%) preparation -

=

1Kg 4Kg
35g/uni

80011

20186

STREW

Pork meat preparation (80%)

81573

MEATBALL

Pork meat preparation (60%)

’ O 25Kg  10Kg 8g/|<g
30g/unid

81580

80550
MIXED MINCE CUBES S'L‘r\nssf chSAtUS &%E

Beef meat (36%) and pork meat (36%) preparation
2Kg 4Kg 8g/Kg
+ 36g/unid
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25Kg 5Kg 6g/Kg




TOP SALES

\ 85574
MIXED BURGER 80g
o Chicken meat (27%) and turkey (24%) preparation

9,7% FAT/BURGER

1745

STRIPS

100% chicken meat

85715
MIXED MEATBALL
@ Chicken meat (28%) and turkey (25%) preparation
1Kg 4Kg
+20g/unid “
.
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