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CONFIANZA TRUST CONFIANGE

BENEFICIOS DEL ULTRACONGELADO Productos ultracongeladas a -80°C, lo que conserva los
valores organolépticos de la carne fresca durante mas tiempo.

BENEFITS OF DEEP-FREEZING Products deep-frozen at -80°C, which preserves the organoleptic
values of fresh meat for a longer period.

AVANTAGES DE LA SURGELATION ULTRA-RAPIDE Produits surgelés a -80°C, ce qui permet de
conserver plus longtemps les propriétés organoleptiques de la viande fraiche.

LIBRE DE ALERGENOS Productos sin gluten ni soja y con proteina de guisante. El ultracongelado
evita que utilicemos conservantes con alérgenos (derivados de la lactosa y sulfitos).

ALLERGEN-FREE Gluten-free and soy-free products, made with pea protein. The deep-freezing
process allows us to avoid preservatives containing allergens (lactose derivatives and sulphites).

SANS ALLERGENS La surgélation nous évite d'utiliser des conservateurs contenant des allergénes
(dérivés du lactose et sulfites). Produits sans gluten ni soja, avec de la protéine de pois.

A\ N

SIN PROTEINA ANIMAL ANADIDA El uso de proteinas animales provoca ligeros cambios
organolépticos, el uso de proteinas vegetales realza el sabor natural de la carne.

NO ADDED ANIMAL PROTEIN While the use of animal proteins causes slight organoleptic changes,
the use of vegetable proteins enhances the natural flavor of the meat.

SANS PROTEINES ANIMALES AJOUTEES L utilisation de protéines animales provoque de légers

changements organoleptiques ; l'utilisation de protéines végétales rehausse la saveur naturelle
de la viande.

REDUCCION DE COSTES El packaging de bolsas IQF hace que saquemos de la bolsa solo lo que
vamos a cocinar, ademdads de facilitar la coccidn del producto sin tener que descongelar.

COST REDUCTION IQF bag packaging allows you to use only what you need to cook, while also
making it easier to cook the product directly without defrosting.

REDUCTION DES COUTS Le conditionnement en sacs IQF permet de ne sortir que la quantité
nécessaire, en plus de faciliter la cuisson du produit sans avoir d le décongeler.
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Resultado de Chef con un simple proceso de cocinado.
Chef-quality result with a simple cooking process.

Un résultat de chef gréce & un processus de cuisson simple.
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COSTILLAR SPARE RIBS CARRE DE COTES
REF. %wr =) [] il

12113 92 3,7 kg. V/S 11 7,5 kg.

PANCETA PORK BELLY POITRINE

REF. %wm 5 =] &
12137 90 5,3 kg. V/s 1xi 10,6 kg.

CONTRA SILVERSIDE CONTRE-FILET

REF. Yowm =) =] &
10540 920 3 kg. V/S X1 6 kg.
REDONDO ROUND ROND

REF. %y = =] i
12405 90 3 kg. V/S Ix1 6 kg.
ROSBIF ROASTBEEF ROTI

REF. % = =] i
12403 90 5 kg. V/S X1 10 kg.

ENTERO'Y LIMPIO WHOLE & TRIMMED ENTIER ET PROPRE
REF. % W = =] &

12500 92 14 kg. WERN 7 kg.

COSTILLAR SPARE RIBS CARRE DE COTES MIGAS PULLED PORK PORC EFFILOCHE

REF. %® := [ @ p REF. %™ := [ @
88003 69,6 550gr.  V/[SIXI 44kg. "~ 88104 78 lkg. V/SIXI 5kg.

*V/[s: VACIO, VACUUM, SOUS VIDE, SOTTOVUOTO

ILLASJULL.COM FOODSERVICE
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PECHUGA BREAST BLANC PETTD
REF. %% := [#] E

20900 80 2,5 kg. V/S X1 7,5 kg.

TIRAS STRIPS EMINCES STRISCE

REF. % W + I L] i
11745 100 8 x 50 mm. IQF 1 kg 4 kg.

AVES - POULTRY - VOILAILLES - POLLAME

GINTA PORK LOIN PORC LONGE LONZA DI MAIALE

entera whole entier intero

y / /]
REF. %wm = [%] &
m79 100 3,5 kg. V/S 11 7 kg.
2180 70 6 kg. V/[S IXI 12 kg.
n79 80 5 kg. V/S IXI 10 kg.

SOLOMILLO TENDERLOIN FILET MIGNON
REF. Y%owe = [#] =

10135 100 550 gr. YRR 6 kg.
mn 92 650 gr. V/S 11 6 kg.
snn 80 750 gr. V/S X1 6 kg.
n73 70 700 gr. V/[S X1 6 kg.

SECRETO SECRETO SECRETO

REF.  %m =) ¥ @
10813 100 300 gr. V/s 2x1 6 kg.

LAGARTO LAGARTO LAGARTD

REF. %m  := [ &
10815 100 180 gr. V/[S 4xi 6 kg.

*V/[S: VACIO, VACUUM, SOUS VIDE, SOTTOVUOTO

CERDO - PORK - PORC - MAIALE




CODILLOS HINDSHANKS JARRET
REF. %o =) L] il

81155 100 350 gr. IQF 6 kg.

FILETES DE LOMO LOIN STEAKS ESCALOPES

REF. %m := ] @

10018 100 55 gr. V/S 20x1 6 kg.
10069 90 250 gr. IQF 6 kg.
20069 80 55 gr. IQF 6 kg.
30069 70 55 gr. IQF 6 kg.

CABEZA DE LOMO PORK COLLAR ECHINE

REF. %m /=) [=] &

m20 100 3 kg. V/S X 10 kg.
21120 80 3,5 kg. V/s X1 10 kg.
3120 70 4 kg. V/s X 18 kg.

CABEZA DE LOMO PORK COLLAR ECHINE

REF. %wme = [=] &
10110 100 160 gr. V/S 6x1 6 kg.

TIRAS STRIPS EMINCES

REF. %" + [y *” ﬁ”
11185 100 8 x 50 mm. IQF 1kg. 4 kg.

ESTOFADO STEW CUBES RAGOUT

REF. %m := [#] &
mei 100 20 gr. V/S1kg. 6 kg.
20186 80 40 gr. IQF 2,5 kg. 5 kg.

BACK BACON BACK BACON BACK BACON

REF. % -~ P @ ﬁ”
mz7 87 4,5 mm. V/s 2 kg. 6 kg.

*V/[S: VACIO, VACUUM, SOUS VIDE, SOTTOVUOTO

ILLASJULL.COM CERDO - PORK - PORC - MAIALE



CHULETA CHOP COTE

REF. %” + L »}gl ﬁ”
11208 100 12 mm. IQF 5 kg.
21208 80 15 mm. IQF 5 kg.

GARRILLADA CHEEK JOUE GUANCIA

con hueso oneln (o] con 0Sso
REF. % = (] Z
81150 100 350 gr. IQF 6 kg.

CARRILLADA CHEEK JOUE GUANCIA

REF. %me = = @
81152 100 150 gr. V/S1kg. 6 kg.
msi 100 230 gr. V/S 2 kg. 7 kg.
10151 100 150 gr. IQF 2,5 kg. 5 kg.
10152 100 150 gr. IQF 1kg. 5 kg.
PLUMA PLUMA PLUMA

REF. %m :5 =] &
10810 100 180 gr. V/s 4xi 6 kg.

COSTILLAS RIBS TRAVERS COSTINE

REF. %" + [ ]%I ﬁ”
13112 100 3cm. IQF 5 kg.

COSTILLAS RIBS TRAVERS COSTINE

cubi

REF. %" + [ %I ﬁ”
11112 100 4x12 cm. IQF 5 kg.

*V/S: VACIO, VACUUM, SOUS VIDE, SOTTOVUOTO

ILLASJULL.COM CERDO - PORK - PORC - MAIALE



LOMO BAJO STRIPLOIN FAUX-FILET
REF. %w = L] &

13240 100 250 gr. V/S i 4kg.
21403 80 150 gr. IQF 5 kg.
22403 80 250 gr. IQF 5 kg.

LOMO BAJO STRIPLOIN FAUX-FILET
REF. %W = [%] il

20403 80 5,5 Kg. V/s Xl 11 kg.

REDONDO EYE ROUND ROND
REF. %W = [#] i

20405 80 3Kg. V/[S X1 6 kg.

SOLOMILLO TENDERLOIN FILET
REF. %W := [#] i

14267 100 200 gr. V/S X1 4 kg.

BABILLA NUCKLE GITE

REF. %y = =] =
20418 80 7 kg. V/S X1 14 kg.

BABILLA NUCKLE GITE

REF. %w =) =] &
13417 100 100 gr. V/S 10XI1 5 kg.
20417 80 150 gr. IQF 5 kg.

TIRAS STRIPS EMINCES

REF. % ¥ + [ I%U ﬁ”
11265 100 8 x50 mm. IQF 1kg 4 kg.

*V/s: VACIO, VACUUM, SOUS VIDE, SOTTOVUOTO

ILLASJULLCOM VACUNO - BEEF - VEAU - VITELLO



MORCILLO SHANK JARRET STINCO

V / /]
REF. %w := = &
10209 100 2 kg. YRR 7 kg.

PARA GUISAR STEWING CUTS A MLIOTER DA STUFATO

(TR y / /
REF. %o I [#] =
20252 80 12 mm. IQF 5 kg.

PARA GUISAR STEWING CUTS A MLJOTER DA STUFATO

y / /]
REF. %y =) =] &
20235 80 40 gr. IQF 2,5 kg. 5 kg.

CHURRASCO SHORT RIBS COTES COURTES FETTINE

REF. %w =) =] &i
10238 90 250 gr. IQF 4 kg.

CONTRA HEEL MUSCLE NOIX CAMPANELLO

REF. %w = [=] =
30208 70 2,4 kg. V/S X 14 kg.

CADERA RUMP RUMSTEAK SCAMONE
REF. %w := [#] il

20419 80 4,5 kg. V/S X1 14 kg.




FILETES DE LOMO LOIN STEAKS ESCALOPES
REF. %m = [#] &

10018 100 55 gr. V/S 20xI 6 kg.

ESTOFADO STEW CUBES RAGOUT
REF. % =) [#] 0

mel 100 20 gr. V/S1kg. 6 kg.
BABILLA NUCKLE GITE

REF. %me = [ g
13417 100 100 gr. V/s 8x1 6 kg.

CABEZA DE LOMO PORK COLLAR ECHINE
REF. %m := [=] B

10110 100 160 gr. V/s 6x1 6 kg.
SECRETO SECRETO SECRETO

REF. %m := [ @
10813 100 300 gr. V/s 2x1 6 kg.

*V/[S: VACIO, VACUUM, SOUS VIDE, SOTTOVUOTO

ILLASJULL.COM ESPECIAL RETAIL AND CASH&CARRY
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oriol@illasjuli.com
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