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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

Ultra frozen foods that
ensure their nutritional
value and organoleptic
properties.
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ALL OUR PRODUCTS ARE GUARANTY OF:
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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).



TUP SALES 10238 80404
IN THE MARKET CHURRASCO WHOLE BEEF TENDERLOIN

Beef meat preparation (90%) 100% beef meat
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+2Kg

Al vacio +5Kg 24
Selection of ideal
products for
grills ensuring TENDERLOIN s/c SECRETO
tenderness and Pork meat preparation (80%) 100% frozen pork meat

flavor.
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+600g +6Kg 24h

Al vacio
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17509 +8kg 79/Kg  24h

Al vacio +150g/unid
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LAGARTO PLUMA
100% frozen pork meat 100% frozen pork meat
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+100g *6Kg 24h
Al vacio
*25g/unid
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Al vacio

+180g/unid

BORN
"BBQ




84012

TOP SALES 81152 BURGER vacuno 100

IN THE MARKET 0t oo eI BONELESS Pork meat prepration (70%
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CHICKEN & TURKEY BURGER IQF
Chicken (27%) and turkey meat (24%) preparation
We use the latest
technology and A ¢ &
c 81155 )
R&D eqUIpmeﬂt HINDSHANKS % IQF 16Kkg  8Kg  7g/Kg 12h
throughout the 100% pork meat
c 86713
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process to o \ _f— < . 300;1 oo e Beef mgfjt preparation (51%)
ensure flavor NG & - m o 8
and texture ﬁﬁsé‘ Kg 8K é‘;]/Kg 24h
30g/unid
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CHEEK BONE IN IQF

100% pork meat 86715

CHICKEN & TURKEY MIX MEATBALLS IQF
Chicken meat (28%) and turkey (25%) preparation
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® & 1Kg 8Kg  6g/Kg  24h
¥ 30g/unid
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PRODUCTOS MEJOR
POSICIONADOS

Productos
carnicos de
primera
preparados con
aclamadas
recetas vy listos
para calentary
servir
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simplifies cooking

simplifies cooking
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BBQ RIBS IQF
Pork meat preparation (85%)

42540

MARINATED HAM

Thyme and rosemary
Pork meat preparation (79,5%)

2,5Kg 5Kg

Pieza individual
envasada al vacio
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