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0 FIRMIE

Zaktad Przemystu Miesnego Biernacki Sp. z o. o. to polska firma z trzydziestoletnig
tradycja i doswiadczeniem w branzy migsnej. Jestesmy jednym 2z najwiekszych
i najnowoczesniejszych producentéw wotowiny w Europie. Eksportujemy wysokiej jakosci
wotowine i innowacyjne produkty wotowe do ponad 60 krajow w Europie, Afryce i Azji.
Wdrozylismy standardy HACCP, posiadamy certyfikaty IFS i BRC. Specjalizujemy sie
w uboju wotowiny Halal oraz Koszer. Kontrolujemy wszystkie procesy od uboju poprzez
rozbior i pakowanie, az po wysytke do klientow. Posiadamy dziat konfekcjonowania miesa
swiezego, gdzie przygotowujemy wotowine dla wiekszosci sieci spozywczych w Polsce
oraz dziat konfekcji mrozonej przygotowujacy caty wachlarz produktéw mrozonych dla
naszych zagranicznych partneréw. W zaktadzie produkcyjnym w Buszewie produkujemy
catg game produktow skierowang do klientéw indywidualnych oraz na rynek HoReCa,
miedzy innymi: wyroby garmazeryjne, wedliny i wedzonki, mrozonki, gotowe wyroby oraz
wyroby pakowane prozniowo. Mamy wtasne rozbudowane zaplecze logistyczne, baze
spedycyjng oraz flote transportowa. Przewage nad konkurencjg daje nam niezaleznosc¢
ptynaca z posiadania i ciggtego rozwoju wtasnej hodowli bydta, a takze profesjonalizm
w dziataniu i potencjat ubojowy szacowany na 1600 sztuk bydta dziennie, umozliwiajgcy
realizacje duzych kontraktow o specjalnych wymogach.
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ABOUT OUR COMPANY

Zaktad Przemystu Miesnego Biernacki Sp. z o. o. is a polish company with thirty years of
tradition and experience in the meat industry. We are one of the largest and most modern
beef producers in Europe. Exporting high-quality beef and innovative beef products to
more than 60 countries in Europe, Africa and Asia. We have implemented HACCP standards
and are IFS, BRC certified. Specialized in slaughtering Halal, Kosher beef, and controling
all processes from slaughtering through cutting, packaging and shipping to customers.
Our fresh meat packing department is preparing beef for the majority of supermarket
chains in Poland, and frozen meat packing department preparing a whole range of frozen
products for our foreign partners. At the production plant in Buszewo we produce a whole
range of products addressed to individual customers and HoReCa market, including:
delicatessen products, cold cuts, smoked meats, frozen foods, finished products
and vacuum-packed products. We have our own extensive logistics facilities, shipping base
and transport fleet. Our advantage over the competition is the independence that comes
from owning and continuously developing our own cattle breeding, as well as our
professionalism in operation and slaughtering potential estimated at 1,600 cattle per day,
enabling us to execute large contracts with special requirements






Kontynuacja integracji pionowej i inwestycji w nowe technologie.

Continuing vertical integration and new technology investment.

Nowa strategia rozwoju polegajaca na integracji pionowej:
zaktadamy pierwsza wtasna hodowle bydta.

New development strategy of vertical integration means:
0 we set up first own cattle farm.

RVNEK AZJATVCKI

Rozszerzenie kanatéw dystrybucji, wejscie na rynek azjatycki.
Pierwsza wysytka do Japonii i Hong-Kongu.

Expands distribution channels and enters the Asian Market. :
First shipment to Japan and Hong-Kong. ;

2312 Wprowadzenie na rynek nowej marki BEEF Master,
kierowanej dla sektora HoReCa oraz klientow
indywidualnych. Otwarcie filii zaktadu w Buszewie,

dedicated to HoReCa sector and individual clients.

. Introduces to the market a new brand BEEF Master,
; Opening of Buszewo, a small daughter site.

CERTVFIKATY

Wdrozenie standardéw HACCP, Halal, Kosher.
Uzyskanie certyfikatow IFS i BRC.

Implementation of HACCP, Halal, Kosher standards. !
Obtaining IFS i BRC certificates. !

ZASIEG

REACH

Uzyskanie licencji na eksport do krajow UE.
Eksport wotowiny do 60 krajéw.
Wtasna baza logistyczna oraz flota transportowa.

Obtaining licence to export into the EU countries.
Beef exported to 60 countries.
Own specialized logistics base and transport fleet.

Dynamiczny rozwdj firmy. Nowy wiekszy zaktad
w Golinie, budowa nowoczesnej chtodni o pojemnosci
25 000 ton, a nastepnie ubojni o zdolnosci uboju 1600 sztuk dziennie.

Dynamic development. New site in Golina, modern cold storage
of 25 000 tons capacity is built, and later, slaughterhouse with !
capacity of 1,600 head per day. !

| OCZATK
BEGINNINGS

1993 - o _

Wojciech Biernacki otwiera w Czeluscinie

pierwsza ubojnie bydta, fundament jednego z najwigkszych
i najnowoczeséniejszych zaktadéw miesnych

w Europie Srodkowo-Wschodniej.

Wojciech Biernacki opens his first slaughter house
in Czeluscin, thus laying the foundation for the future
biggest beef producer of the CEE region.















CWIERC PRIEDNIA 1 LATA - JALOWKA [PL]

5 RIBS FOREQUARTER WITH FLANK - HEIFER [EN]
VORDERVIERTEL 5/6 MIT LAPPEN - FARSE [DE]
QUARTIER AVANT AVEC FLANCHET - GENISSE [FR]
CUARTO DELANTERO CON FALDA - NOVILLA [ES]

’ ANTERIORE CON PANCIA - SCOTTONA [IT]

CWIERC PRZEDNIA 1 tATA - BYK [PL]

5 RIBS FOREQUARTER WITH FLANK - BULL [EN]
VORDERVIERTEL 5/6 MIT LAPPEN - BULLE [DE]
QUARTIER AVANT AVEC FLANCHET - TAUREAU [FR]
CUARTO DELANTERO CON FALDA - ANOJO [ES]

2 ANTERIORE CON PANCIA - TORO [IT]




[PL] CWIERC PRZEDNIA BEL LATY - JALOWKA

[EN] 5 RIBS FOREQUARTER WITHOUT FLANK - HEIFER
[DE] VORDERVIERTEL 5/6 OHNE LAPPEN - FARSE

[FR] QUARTIER AVANT SANS FLANCHET - GENISSE

[ES] CUARTO DELANTERO SIN FALDA - NOVILLA 3
[IT] ANTERIORE SENZA PANCIA - SCOTTONA

[PL] CWIERC PRZEDNIA BEL LATY - BYK

[EN] 5 RIBS FOREQUARTER WITHOUT FLANK - BULL
[DE] VORDERVIERTEL 5/6 OHNE LAPPEN - BULLE

[FR] QUARTIER AVANT SANS FLANCHET - TAUREAU

[ES] CUARTO DELANTERO SIN FALDA - ANOJO

[IT] ANTERIORE SENZA PANCIA - TORO 4




14

5

PISTOL 8 ZEBER - JALOWKA [PL]

PISTOL 8 RIBS - HEIFER [EN]

PISTOL 8 RIPPEN - FARSE [DE]

COUPE PISTOLET - 8 COTES - GENISSE [FR]
PISTOLA 8 COSTILLAS - NOVILLA [ES]
PISTOLA 8 COSTE - SCOTTONA [IT]

PISTOL 8 EBER - BYK [PL]

PISTOL 8 RIBS - BULL [EN]

PISTOL 8 RIPPEN - BULLE [DE]

COUPE PISTOLET - 8 COTES - TAUREAU [FR]
PISTOLA 8 COSTILLAS - ANOJO [ES]
PISTOLA 8 COSTE - TORO [IT]




[PL] PISTOL 3 ZEBERA - JALOWKA

[EN] PISTOL 3 RIBS - HEIFER

[DE] PISTOL 3 RIPPEN - FARSE

[FR] COUPE PISTOLET - 3 COTES - GENISSE
[ES] PISTOLA 3 COSTILLAS - NOVILLA

[IT] PISTOLA 3 COSTE - SCOTTONA

7

[PL] PISTOL 3 IEBRA - BYK

[EN] PISTOL 3 RIBS - BULL

[DE] PISTOL 3 RIPPEN - BULLE

[FR] COUPE PISTOLET - 3 COTES - TAUREAU
[ES] PISTOLA 3 COSTILLAS - ANOJO

[IT] PISTOLA 3 COSTE - TORO

8
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KULA - JALOWKA [PL]

ROUNDS BONE IN - HEIFER [EN]
KEULE - FARSE [DE]

CUISSE - GENISSE [FR]

9 BOLA - NOVILLA [ES]
PERA - SCOTTONA [IT]

KULA - BYK [PL]
ROUNDS BONE IN - BULL [EN]
KEULE - BULLE [DE]

CUISSE - TAUREAU [FR]

' 0 BOLA - ANOJO [ES]
PERA - TORO [IT]










FOREQUARTERS
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KARK + ROZBRTEL 7 KAPA [PL]
CHUCK + NECK CAP ON [EN]
TUNGENSTICK [DE]

COLLIER BASSES-COTES AVEC DESSUS [FR]
’ ' CUELLO CON AGUJA CON TAPA [ES]
COLLO + REALE CON COPERTINA [IT]

KARK + ROZBRTEL BEZ KAPY [PL]
CHUCK + NECK CAP OFF [EN]
TUNGENSTUCK OHNE DECKEL [DE]

COLLIER BASSES-COTES SANS DESSUS [FR]

l2..

CUELLO CON AGUJA SIN TAPA [ES]
0 + REALE SENZA COPERTINA [IT]

KARK I KAPA [PL]
NECK CAP ON [EN]
NACKEN [DE]

COLLIER AVEC DESSUS [FR]
CUELLO CON TAPA [ES]
COLLO CON COPERTINA [IT]

KARK BEZ KAPY [PL]

NECK CAP OFF [EN]

NECKEN OHNE DECKEL [DE]
COLLIER SANS DESSUS [FR]
CUELLO SIN TAPA [ES]
COLLO SENZA COPERTINA [IT]




[PL] ROZBRATEL
[EN] CHUCK

[DE] FEHLRIPPE
[FR] BASSES-COTES
[ES] AGUJA

[IT] REALE

15

[PL] ROZBRATEL CEGLA
[EN] CHUCK SQUARE CUT
[DE] FEHLRIPPENHERI

[FR] COEUR DE BASSE COTE
[ES] AGUJA CUADRADO

[IT] REALE SQUADRATO

16

[PL] MOSTEK
[EN] BRISKET
[DE] BRUST
[FR] POITRINE
[ES] PECHO
[IT] PETTO

[PL] MOSTEK PAD
[EN] BRISKET PAD
[DE] BRUST PAD
[FR] POITRINE PAD
[ES] PECHO LIMPIO
[IT] PETTO PAD

18
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ANTRYKOT 7 KOSCIA 1 KAPA, [PL]
RIBEYE BONE IN CAP ON [EN]

HOCHRIPPE MIT KNOCHEN UND DECKEL [DE]
ENTRECOTE AVEC 05, AVEC DESSUS [FR]

TRONCHETTO CON COPERTINA [IT]

‘ ’ 9LOM0 ALTO CON HUESO CON COBERTURA [ES]

20

ANTRYKOT 7 KOSCIA BEZ KAPY [PL]

RIBEYE BONE IN CAP OFF [EN]

HOCHRIPPE MIT KNOCHEN OHNE DECKEL [DE]
ENTRECOTE AVEC 05, SANS DESSUS [FR]
LOMO ALTO CON HUESO SIN COBERTURA [ES]
TRONCHETTO SENZA COPERTINA [IT]

21

ANTRYKOT [PL]

RIBEYE BONELESS [EN]
HOCHRIPPE [DE]

ENTRECOTE [FR]

LOMO ALTO DESHUESADO [ES]
ENTRECOTE DISOSSATO [IT]

22

TOMAHAWK W CALOSCI [PL]
TOMAHAWK [EN]
TOMAHAWK [DE]
TOMAHAWK [FR]

TOMAHAWK ENTERO [ES]
TOMAHAWK [IT]

23

TOMAHAWK STEKI [PL]
TOMAHAWK STEAKS [EN]
TOMAHAWK STEAK [DE]
TOMAHAWK STEAK [FR]

TOMAHAWK PORCIONADO [ES]
TOMAHAWK PORZIONATO [IT]




[PL] SIPONDER 1 KOSCIA PEATY 4-5-6-7-8
[EN] CHUCK + SHORT RIBS 4-5-6-7-8
[DE] RIPPE 4-5-6-7-8

[FR] PLAT DE COTES 4-5-6-7-8

[ES] COSTILLAR 4-5-6-7-8 2 4
[IT] BIANCOSTATO 4-5-6-7-8

[PL] SIPONDER 3-4-5

[EN] CHUCK RIBS 3-4-5

[DE] RIPPEN 3-4-5 QUADRATISCH ZUGESCHNITTEN
[FR] PLAT DE COTES 3-4-5

[ES] COSTILLAR 3-4-5 2 5
[IT] BIANCOSTATO 3-4-5

[PL] SZPONDER 6-7-8

[EN] SHORT RIBS 6-7-8

[DE] RIPPEN 6-7-8 QUADRATISCH ZUGESCHNITTEN
[FR] PLAT DE COTES 6-7-8

[ES] COSTILLAR 6-7-8 2 6
[IT] BIANCOSTATO 6-7-8

[PL] SIPONDER PASKI
[EN] RIBS BONE-IN

[DE] KURZE RIPPE MIT KNOCHEN
[FR] PLAT DE COTES

[ES] COSTILLAR

[IT] BIANCOSTATO

23



24

LOPATKA BEZ KOSCI [PL]
SHOULDER BONELESS [EN]
SCHULTER OHNE KNOCHEN [DE]
EPAULE DESOSSEE [FR]

28 BRAZUELO SIN HUESO [ES]
SPALLA DISOSSATA [IT]

TROJGLOWY [PL]

SHOULDER CLOD CENTRE [EN]
BUGSTUCK [DE]

MACREUSE A BIFTECK [FR]

2 9 CENTRO DE ESPALDA [ES]
FESONE DI SPALLA [IT]

TROJGLOWY PAD [PL]

SHOULDER CLOD CENTRE PAD [EN]
DICKE SCHULTER PAD [DE]
MACREUSE A BIFTECK PAD [FR]

CENTRO DE ESPALDA LIMPIO [ES]
3 0 FESONE DI SPALLA PAD [IT]




[PL] SLEPA LIGAWA
[EN] CHUCK TENDER
[DE] FALSCHES FILET
[FR] JUMEAU A BIFTECK

[ES] PEI 3 ’
[IT] GIRELLO DI SPALLA

[PL] SLEPA LIGAWA PAD
[EN] CHUCK TENDER PAD
[DE] FALSCHES FILET PAD
[FR] JUMEAU A BIFTECK PAD

[ES] PEL LIMPIO 32
[IT] GIRELLO DI SPALLA PAD

[PL] PODGRIEBIENIOWOWY
[EN] SHOULDER BLADE
[DE] SCHAUFELSTiCK

[FR] PALERON

[ES] ESPALDILLA 33
[IT] COPERTINA DI SPALLA

[PL] PODGRIEBIENIOWOWY PAD
[EN] SHOULDER BLADE PAD
[DE] SCHAUFELSTCK PAD

[FR] PALERON PAD

[ES] ESPALDILLA LIMPIA 34
[IT] COPERTIN DI SPALLA PAD
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GOLEN Z KOSCIA [PL]

FORE SHANK (BONE IN) [EN]

VORDER BEIN [DE]

JARRET AVANT AVEC 0S [FR]

3 MORCILLO DELANTERO CON HUESO [ES]
STINCO ANTERIORE IN 0550 [IT]

GOLEN BEZ KoSCI [PL]
FORE SHIN (BONELESS) [EN]
VORDER BEINFLEISCH [DE]
JARRET AVANT SANS 0S [FR]

3 6 MORCILLO DELANTERO SIN HUESO [ES]
MUSCOLO ANTERIORE [IT]




[PL] DUIA BAWETA

[EN] FLAP MEAT FAT ON
[DE] GROSSES BAVETTE
[FR] BAVETTE D'ALOYAU

[ES] CARNE DE FALDA 3 7
[IT] BAVETTA GRANDE CON GRASSO

[PL] DUZA BAWETA PAD

[EN] FLAP MEAT PAD

[DE] GROSSES BAVETTE PAD

[FR] BAVETTE D'ALOYAU PAD
[ES] CARNE DE FALDA LIMPIO
[IT] BAVETTA GRANDE PAD

[PL] MALA BAWETA
[EN] FLANK STEAK

[DE] KLEINE BAVETTE

[FR] BAVETTE DE FLANCHET
R

[IT] BAVETTA PICCOLA

27
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ROSTBEF 1 KAPA [PL]
STRIPLOIN BONELESS [EN]
ROASTBEEF [DE]
FAUX FILET [FR]

4 0 LOMO BAJO SIN HUESO [ES]
ROASTBEEF DISOSSATO CON COPERTINA [IT]

ROSTBEF DO BLONY [PL]
STRIPLOIN CAP OFF [EN]
ROASTBEEF MIT SILBERHAUT [DE]
FAUX FILET A LA MEMBRANE [FR]

4 ’ LOMO BAJO CON PIEL [ES]
ROASTBEEF DISOSSATO SENZA COPERTINA [IT]

ROSTBEF PAD [PL]
STRIPLOIN PAD [EN]
ROASTBEEF PAD [DE]
FAUX FILET PAD [FR]

LOMO LIMPIO [ES]
ROASTBEEF PAD [IT]

30



[PL] ROSTBEF Z ANTRYKOTEM | POLEDWICA

[EN] LOIN 8 RIBS

[DE] ROASTBEEF UND HOCHRIPPE MIT FILET

[FR] FAUX FILET AVEC ENTRECOTE ET FILET

[ES] CHULETERO 8 COSTILLAS

[IT] LOMBATA IN 0SS0 CON ENTRECOTE E FILETTO

43

[PL] ROSTBEF 1 POLEDWICA
[EN] LOIN 3 RIBS

[DE] ROASTBEEF MIT FILET

[FR] FAUX FILET AVEC FILET

[ES] CHULETERO 3 COSTILLAS

[IT] LOMBATA IN 0SSO CON FILETTO

[PL] ROSTBEF 7 KOSCIA

[EN] STRIPLOIN BONE IN

[DE] ROASTBEEF MIT KNOCHEN
[FR] FAUX FILET AVEC 0§

[ES] LOMO BAJO CON HUESO
[IT] ROASTBEEF IN 0550

31
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POLEDWICA 7 WARKOCZEM [PL]
TENDERLOIN CHAIN ON [EN]

FILET MIT KETTE [DE]

FILET AVEC CHAINETTE [FR]

4 SOLOMILLO CON CORDON [ES]
FILETTO CON CORDONE [IT]

POLEDWICA BEZ WARKOCZA [PL]
TENDERLOIN CHAIN OFF [EN]

FILET OHNE KETTE [DE]

FILET SANS CHAINETTE [FR]

4 SOLOMILLO SIN CORDON [ES]
FILETTO SCORDONATO [IT]

T-BONE [PL]
T-BONE [EN]
T-BONE [DE]
T-BONE [FR]

4 8 T-BONE ENTERO [ES]
T-BONE [IT]

T-BONE STEK [PL]
T-BONE STEAK [EN]
T-BONE STEAK [DE]
T-BONE STEAK [FR]

49 T-BONE PORCIONADO [ES]
T-BONE PORZIONATO [IT]




[PL] KRIYZOWA D-CUT

[EN] D-RUMP

[DE] HOFTE D-IUGESCHITTEN
[FR] RUMSTEAK BRUT

[ES] CADERA CORTE D 5 0
[IT] SCAMONE CON COPERTINA

[PL] KRZYIOWA N/O
[EN] RUMP

[DE] HUFTE

[FR] RUMSTEAK

[ES] CADERA
[IT] SCAMONE 5 ’

[PL] KRZYZOWA PAD
[EN] RUMP PAD
[DE] HUFTE PAD
[FR] RUMPSTEAK PAD

[ES] CADERA LIMPIA 5 2
[IT] SCAMONE PAD

33
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KAPA KRIYIOWE) [PL]
RUMP CAP [EN]

HUFTE DECKEL [DE]
AIGUILLETTE BARONNE [FR]

5 3 TAPILLA [ES]
PICANHA [IT]

KAPA KRIYZOWE| PAD [PL]
RUMP CAP PAD [EN]

HOFTE DECKEL PAD [DE]
AIGUILLETTE BARONNE PAD [FR]

5 4 TAPILLA LIMPIA [ES]
PICANHA PAD [IT]

OGONEK KRIYZOWE) [PL]
RUMP TAIL FAT ON [EN]
BURGERMEISTERSTUCK [DE]
AIGUILLETTE DE RUMSTECK [FR]

5 5 RABILLO DE CADERA [ES]
SPINACINO NON SGRASATTO [IT]

OGONEK KRIYIOWE) PAD [PL]

RUMP TAIL PAD [EN]
BURGERMEISTERSTUCK PAD [DE]
AIGUILLETTE DE RUMSTECK PAD [FR]

56RABILLO DE CADERA LIMPIO [ES]
SPINACINO PAD [IT]




[PL] ZRAZOWA GORNA N/0
[EN] TOPSIDE CAP ON
[DE] OBERSCHALE

[FR] TENDE DE TRANCHE

[ES] TAPA 5 7
[IT] FESA CON COPERTINA

[PL] ZRAZOWA GORNA PAD
[EN] TOPSIDE PAD

[DE] OBERSCHALE PAD

[FR] TENDE DE TRANCHE PAD

[ES] TAPA LIMPIA 5 8
[IT] FESA PAD

[PL] KAPA TRAZOWE) GORNE] N/O
[EN] TOPSIDE CAP

[DE] OBERSCHALENDECKEL

[FR] DESSUS DE TT

[ES] TAPILLA DE TAPA 5 9
[IT] FASCIA DI FESA

[PL] KAPA IRAZOWE| GORNE) PAD
[EN] TOPSIDE CAP PAD

[DE] OBERSCHALENDECKEL PAD
[FR] DESSUS DE TT PAD

[ES] TAPILLA LIMPIA 6 0
[IT] FASCIA DI FESA PAD

35



IRAZOWA DOLNA 1 LIGAWA [PL]
SILVERSIDE WITH EYEROUND [EN]
UNTERSCHALE MIT ROLLE [DE]
SEMELLE [FR]

6 ’ CONTRA CON REDONDO [ES]
SOTTOFESA CON MAGATELLO [IT]

IRAZOWA DOLNA N/O [PL]
SILVERSIDE FLAT [EN]
UNTERSCHALE [DE]

GITE NOIX [FR]

6 2 CONTRA [ES]
SOTTOFESA [IT]

IRAZOWA DOLNA N/O BEZ I¥tY [PL]
SILVERSIDE FLAT TENDON OFF [EN]
UNTERSCHALE OHNE SEHNE [DE]
GITE NOIX SANS TENDON [FR]

6 3 CONTRA SIN TENDON [ES]
SOTTOFESA SENZA TENDINI [IT]

IRAZOWA DOLNA PAD [PL]
SILVERSIDE FLAT PAD [EN]
UNTERSCHALE PAD [DE]
GITE NOIX PAD [FR]

6 4 CONTRA LIMPIA [ES]
SOTTOFESA PAD [IT]

IRAZOWA DOLNA PAD CEGEA [PL]
SILVERSIDE FLAT SQUARE CUT PAD [EN]
UNTERSCHALE QUADRAT ZUGESCHNITTEN PAD [DE]
PLAT DE GITE NOIX [FR]

65 CONTRA LIMPIA CUADRADO [ES]
SOTTOFESA SQUADRATO PAD [IT]




[PL] LIGAWA N/O
[EN] EYEROUND
[DE] SEEMEROLLE
[FR] RONDE DE GITE

[ES] REDONDO 6 6
[IT] MAGATELLO

[PL] LIGAWA DO BLONY
[EN] EYEROUND WITH SILVERSKIN
[DE] SEEMEROLLE MIT SIBERHAUT
[FR] RONDE DE GITE A LA MEMBRANE

[ES] REDONDO CON PIEL 6 7
[IT] MAGATELLO CON PELLE

[PL] LIGAWA PAD
[EN] EYEROUND PAD
[DE] SEEMEROLE PAD
[FR] RONDE DE GITE PAD

[ES] REDONDO LIMPIO 6 8
[IT] MAGATELLO PAD

[PL] SKRIYDLO N/O
[EN] KNUCKLE

[DE] KUGEL

[FR] TRANCHE GRASSE

[ES] BABILLA
[IT] NOCE 69

[PL] SKRZYDLO PAD
[EN] KNUCKLE PAD

[DE] KUGEL PAD

[FR] TRANCHE GRASSE PAD

[ES] BABILLA LIMPIA 70

[LI]_NOCF PAD

cy
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NADPREZE [PL]

HEEL MUSCLE [EN]
NACHWADE [DE]
NERVEUX DE GITE [FR]
CULATA DE CONTRA [ES]
CAMPANELLO [IT]

GOLEN TYLNA Z KOSCIA [PL]

HIND SHANK BONE IN [EN]

HINTER BEIN [DE]

JARRET ARRIERE AVEC 0S [FR]
MORCILLO TRASERO CON HUESO [ES]
STINCO POSTERIORE IN 0SSO [IT]

GOLEN PLASTRY [PL]

HIND SHANK SLICES [EN]
BEINSCHEIBE [DE]

JARRET ARRIERE 0S50 BUCCO [FR]
0S0BUCCO [ES]

0850BUCCO [IT]

GOLEN TYLNA BEZ K0SCI [PL]
HIND SHIN BONELESS [EN]

HINTER BEINFLEISCH [DE]
JARRET ARRIERE SANS 0S [FR]
MORCILLO TRASERO SIN HUESO [ES]
MUSCOLO POSTERIORE [IT]










TRIMMI
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75

LATA 90/10 [PL]
FLANK 90/10 [EN]
LAPPEN 90/10 [DE]
FLANCHET 90/10 [FR]
FALDA 90/10 [ES]
PANCIA 90/10 [IT]

76

LATA 80/20 [PL]
FLANK 80/20 [EN]
LAPPEN 80/20 [DE]
FLANCHET 80/20 [FR]
FALDA 80/20 [ES]
PANCIA 80/20 [IT]

77

LATA 70/30 [PL]
FLANK 70/30 [EN]
LAPPEN 70/30 [DE]
FLANCHET 70/30 [FR]
FALDA 70/30 [ES]
PANCIA 70/30 [IT]

78

10) [PL]

FAT [EN]

FETT [DE]

GRAISSE DE BOEUF [FR]
GRASA [ES]

GRASSO [IT]




[PL] TRIMMING 90/10
[EN] TRIMMING 90/10
[DE] TRIMMING 90/10
[FR] TRIMMING 90/10
[ES] TRIMMING 90/10
[IT] TRIMMING 90/10

79

[PL] TRIMMING 80/20
[EN] TRIMMING 80/20
[DE] TRIMMING 80/20
[FR] TRIMMING 80/20
[ES] TRIMMING 80/20
[IT] TRIMMING 80/20

80

[PL] TRIMMING 70/30
[EN] TRIMMING 70/30
[DE] TRIMMING 70/30
[FR] TRIMMING 70/30
[ES] TRIMMING 70/30
[IT] TRIMMING 70/30

8l

[PL] TRIMMING 60/40
[EN] TRIMMING 60/40
[DE] TRIMMING 60/40
[FR] TRIMMING 60/40
[ES] TRIMMING 60740
[IT] TRIMMING 60/40

82

43
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0IORY [PL]
TONGUE [EN]
IUNGE [DE]
LANGUES [FR]

83 LENGUA [ES]
LINGUE [IT]

POLICIKA CALE [PL]
CHEEK [EN]
BACKE [DE]
JOUES [FR]

8 4 CARILLADA [ES]
GUANCIOLO [IT]

0GON [PL]
TAIL [EN]
SCHWAN [DE]
QUEUE [FR]

8 5 RABO. [ES]
CODA [IT]




[PL] SWIECIKA
[EN] THICK SKIRT
[DE] NIEDERIAPFEN
[FR] ONGLETS

[ES] ENTRECULA
[IT] LOMBATELLO

[PL] PRZEPONA I BLONA
[EN] THIN SKIRT

[DE] SAUMFLEISCH

[FR] HAMPE

[ES] ENTRARA
[IT] DIAFRAMMA 8 7

[PL] PRIEPONA PAD
[EN] THIN SKIRT PAD
[DE] SAUMFLEISCH PAD
[FR] HAMPE PAD

[ES] ENTRANA LIMPIA 8 8
[IT] DIAFRAMMA PAD

47



NERKI [PL]

T - T KIDNEYS [EN]
- iy frﬁ /g - NIEREN [DE]
'\'l .-‘“rr'l-.-ﬁ . ' .-’ ’ :_": ' %_' P"" REINS [FR]

- RINONES [ES]
- ‘a 8 9 RENI [IT]

. ,f.;’;-a
Y ;
S vy " ! WATROBA[PL]

_N : LIVER [EN]
, b . y LEBER [DE]
| e v FOIE [FR]
HIGADO [ES]

AN . - 90 FEGATO [IT]

SLEDZIONA [PL]
SPLEEN [EN]
MILL [DE]

RATE [FR]

21 b

JADRA [PL]
TESTICLES [EN]

HODEN [DE]
ANIMELLES [FR]

9 2 CRIADILLAS [ES]
TESTICOLI [IT]

PENIS [PL]
PIZILES [EN]
IIEMER [DE]

NERF [FR]

93 &




[PL] GRASICA
[EN] SWEETBREAD
[DE] BRIES

[FR] RIS

[ES] LECHECILLAS
[IT] ANIMELLA 94

[PL] SERCE
[EN] HEART
[DE] HERZ
[FR] COEUR

[ES] CORAZON
[IT] CUORE 95

[PL] PLUCA
[EN] LUNGS
[DE] LUNGE
[FR] POUMONS

[ES] PULMONES
[IT] POLMONI 96

[PL] KRTAN
[EN] LARYNX
[DE] KEHLKOPF
[FR] LARYNX

[ES] LARINGE 9 7
[IT]_LARINGE

[PL] PRIELYKI
[EN] GULLETS
[DE] SPEISEROHE
[FR] GOSIER

[ES] ESOFAGO
[IT] ESOFAGO 98




50

CZEPIEC [PL]
HONEYCOMB [EN]
NETIMAGEN [DE]

RESEAU [FR]

99 MONDONGO [ES]
CUFFIA [IT]

10tADKI [PL]
TRIPE [EN]
PANSE [DE]
TRIPE [FR]

100 &

TRAWIENCE [PL]

REED [EN]
LABMAGEN [DE]
CAILLETTES [FR]

101 v




[PL] NOGI OPALONE
[EN] FEET SINGED
[DE] FERSENGTE FUSSE
[FR] PIEDS BROLEES
[ES] PATAS QUEMADAS
[IT] ZAMPE BRUCIATE

102

[PL] NOGI BIELONE
[EN] FEET WHITENED
[DE] GEWEISSTE FiSSE
[FR] PIEDS BLANCHIES
[ES] PATAS BLANQUEADAS
[IT] TAMPE SBIANCATE

103

[PL] SKORA 7 GLOWY
[EN] MASKS

[DE] KOPFHAUT

[FR] PEAU DE LA TETE
[ES] PIEL DE LA CABEZA
[IT] MASCHERA

104

51



LY ]

AORTA DUZA [PL]
AORTA [EN]
AORTA [DE]
AORTE [FR]

105 &%

AORTA MALA [PL]
AORTA PIECES [EN]
AORTA KLEINE STOCKE [DE]
AORTE PIECES [FR]

’ 06 AORTA PIEZAS [ES]
AORTA PEIZI [IT]

TCHAWICA DLUGA [PL]
TRACHEA LONG [EN]
LANGE LUFTROHRE [DE]
TRACHEE LONG [FR]

' 0 TRAQUEA LARGA [ES]
TRACHEA LUNGA [IT]

TCHAWICA KROTKA [PL]
TRACHEA SHORT [EN]
KURZE LUFTROHRE [DE]
TRACHEE COURT [FR]

’ 0 8 TRAQUEA CORTA [ES]
TRACHEA CORTA [IT]




[PL] PROSTATA
[EN] PROSTATE GLAND
[DE] PROSTATA
[FR] PROSTATE

mnom 109

[PL] WORECZEK 10CIOWY
[EN] GALL BLADDER

[DE] GALLENBLASE

[FR] VESICULE BILIAIRE

[ES] VESICULA BILIAR ’ ’0
[IT] CISTIFELLEA

[PL] SLINIANKI
[EN] LIPS
[DE] LEFZEN
[FR] BABINES

T T
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IAKtAD PRZEMYStU MIESNEGO BIERNACKI SP. Z 0.0.
MEAT PLANT BIERNACKI LTD.
UL. DWORCOWA 47D, 63-200 GOLINA
+48 62 747 09 00
SEKRETARIAT @ IMB.PL

SPRZEDAL / SALES
UL. DWORCOWA 47D, 63-200 GOLINA
+48 62 147 09 00
SALES @ IMB.PL



Zaktad Przemystu Miesnego
BIERNACKI Sp. z 0. o.

e +48 62747 09 00

@

@ Golina, ul. Dworcowa 47D,
63-200 Jarocin

0




