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Closed production cycle
Own meat herd
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square meters of modern
production space built according
to the most progressive

world standards

e00cc00cccooo0 10’000

square meters of farmland
free range and balanced feeding
of Aberdeen Angus

heads of bred meat herd
own raw material for marbled beef

25

hectares of pastures
e 700 free grazing of the best meat breed
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10 tons of halal beef per day/
turkish slaughter line

20 types

of high-quality products

4

quality control at all refrigerators
stages of production + 1

shock freezing chamber
Halal and HACCP

certification
of all products + 1
freezer-preservation

of product quality



PRODUCT CATALOG Halal Meat

MEAT COMPANY

PRODUCT CATALOG
Halal Meat

BEEF BONE
in half carcasses and quarters

BONELESS BEEF MEAT
TENDERLOIN
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BEEF SHOULDER
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' BEEF SHANK
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BEEF MEAT in blocks BEEF MEAT IN BLOCKS

single-grade deboning
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