FROZEN MEAT

\ PARVELS
y




PARVELS MEAT
il — : L

Meat products

Our company is a leading company specialized in packaged red meat sector with its
wide range of products for domestic and non-domestic meat consumption.
Healthy, tasty meat products produced in facilities at EU norms; It is used in hotels,
restaurants and catering kitchens, and it is on the table of the final consumer
through local markets and national chain markets. It manufactures with a company
policy that does not compromise taste, health and hygiene at international quality
standards.

Production

It is made in accordance with the Turkish Food Codex regulations and
communiqués of the Ministry of Food, Agriculture and Livestock, international
meat production standards and Islamic procedures. It knows that every process is
vital, from the procurement of the raw material to the product taking its place on
the shelf, and it has adopted the utmost care in every link of this chain as the most
important principle.

Raw Material Supply

All bovine and Sheep animals that we use in meat production are 100% fattening
animals with a certificate of origin (certificate obtained from the breeder, showing
the place of production), with a certain race and origin. Slaughter of animals that
are subjected to microbiological and physical controls are carried out in
accordance with Islamic procedures, under the control of expert veterinarians in
first class facilities.

Packaging
After the production phase, the products are produced by Vacuum, M.A.P.
Technology and Spiral Freezer technologies.
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Plate

Chuck
Tenderloin
Thick Rib
Sirloin
Clod

Leg

Top Sirloin

Round

Leg

Thick Flank

Bottom Sirloin

Bottom Sirloin

T Bone Steak

Cooking Cubes

Mince Meat

BEEF MEAT GROUP




Beef Group

Chuck Tenderloin Thick Rib Sirloin

Leg Clod Top Sirloin Round




Beef Group

Plate Leg Thick Flank Bottom Sirloin

T Bone Steak Mince Meat




LAMB MEAT GROUP

Leg

Loin

Neck

Shank

Arm

Chops Cage

Chop Wings

Cubed Cooking




Lamb Group

Leg Loin Neck Shank

Arm Chops Cage Chop Wings Cubed Cooking
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EGS BUSINESS PARK

Yesilkoy Mah.Ataturk Cad. B2 Blok , Blok No: 12 Da: 1
Yesilkoy-istanbul / Turkey Post Code : 34149
T+90(212) 7097491 Mob: +90 (533) 273 10 10
www.parvels.com  e-mail: info@parvels.com





