Our markets

Most of our production is exported. Our experience in
supplying worldwide markets has given us knowledge on
adapting to the different regulations applicable to each area.
Therefore, we can supply clients with the same guarantees in
all European Union or Non Member countries™.

* To comply with veterinary requirements for exporting to non-EU countries we
hold specific self-monitoring system (SAE level 3) certification.

Quality and certifications

The careful selection of meats allows us to control

the percentage of visual fat. Once our meat has been
processed, it is frozen for a minimum of 36 hours at -40 °C.
This process means that we can sell meat that still boast all
of their original quality and properties.

To guarantee quality and food safety, we have implemented
the BRC Food and IFS Food global standards.

We also strictly adhere to the conditions specified by
Islamic food regulations and we guarantee this through the
Halal certifications.
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Food

IH-638/1.2/GI/39
IH-519/1.2/G/38

EXPERIENCE &
COMMITMENT

Mutton

In 1990 we began deboning and selling mutton carcasses.

We select the finest animals to ensure that we are offering
healthy and high-quality MUTTON CARCASSES that meet
our stringent selection criteria.

All processing operations are carried out under hygienically
controlled conditions.

We are committed to serving our clients efficiently and
professionally. As part of this pledge, we have obtained
international certifications that guarantee the quality and
food safety of our products.

We also reiterate our commitment to the environment,
which provides the food our animals need to grow
healthily. Finally, we would like to emphasise that our
products come from farms that safeguard animal welfare.
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RIBS BONELESS NECK BONE IN FLANK BONE IN LOIN

BONE IN SHANK BONELESS SHANK BONELESS SHOULDER

y BONELESS LEG SHANK BONELESS LEG SHANK OFF
BONE IN LEG OFF SLASH BONED SLASH TUNNEL BONED
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BONELESS LEG CHUMP OFF,

SHANK OFF TUNNEL BONED BONELESS LOIN PAD

MUTTON CARCASS

MUTTON FAT FLANK 60/40 VL MUTON CHOP BONELESS CUBES BONE IN CUBES




