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quality
F R I S E L V A ,

A REFERENCE COMPANY IN
THE MEAT SECTOR

In Friselva we work to achieve the vertical integration of the entire
value chain and for this reason we have created different
business units that allow us to go from farm to fork with all
guarantees of quality, sustainability and service. RIUDELLOTS DE LA SELVA

S I N C E  1 9 5 0

TP-13.601



tradition



I N D E X

W H I T E  P I G

I B E R I C O  M E A T

S U N F L O W E R

O T H E R S

T H E  T E N D E R N E S S

S L I C E D

T H E  T R A D I T I O N A L S



Good and
healthy

W H I T E  P I G

Pork is a meat of great
nutritional values, and it is also a
great source of different
vitamins.

B1 B12

B6 B3

B2



T H E  T R A D I T I O N A L S -  W H I T E  P I G

C H E E K  B O N E  I N

P L U M A

C H E E K  B O N E L E S S

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

20 u. - 18ºC  18 m

4 u.10 KG2.5 KG 5 u.

20 u.

T H E  T R A D I T I O N A L S -  W H I T E  P I G

F A L S E  L E A N T O P S I D E  T A I L

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m 20 u. - 18ºC  18 m

4 u.10 KG2.5 KG 5 u.

I N T E R N A L  C H E E K



E X T E R N A L  C H E E K

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m 20 u. - 18ºC  18 m

4 u.10 KG2.5 KG

Great taste

The
succulent

The
mellowest

L A G A R T O

20 u. - 18ºC  18 m

4 u.10 KG2.5 KG 5 u.

T E M P L E  M E A T

20 u. - 18ºC  18 m

4 u.10 KG2.5 KG 5 u.



 2  C O L O R S  L O I N

4 u.10 KG2.5 KG 5 u.

T E N D E R L O I N  C H A I N  O N / O F F

4 u.10 KG2.5 KG 5 u.

L O I N  R I B S

R I B L E T S

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

20 u. - 18ºC  18 m

4 u.10 KG2.5 KG 5 u.

B A C K B A C O N

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

 Perfect for
bbq

A lot of different recipies
P O R T I O N E D

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

ñam

L O I N

4 u.10 KG 5 u.

Lowest
fat

content

20 u. - 18ºC  18 m
20 u. - 18ºC  18 m

2.5 KG

20 u. - 18ºC  18 m

C O L L A R  B O N E L E S S

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

S P A R E R I B S

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

T H E  T R A D I T I O N A L S -  W H I T E  P I G T H E  T R A D I T I O N A L S -  W H I T E  P I G



T O P  S I D E  C A P  O N / O F F

4 u.10 KG2.5 KG 5 u.

S H A N K  B O N E  I N  S K I N L E S S

4 u.10 KG2.5 KG 5 u.

Delicious dishes

H A M  4 D

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

B E L L Y  S I N G L E  R I B B E D

4 u.10 KG 5 u.

20 u. - 18ºC  18 m20 u. - 18ºC  18 m

2.5 KG

20 u. - 18ºC  18 m

S H O U L D E R  4 D

4 u.10 KG 5 u.2.5 KG

20 u. - 18ºC  18 m

T H E  T R A D I T I O N A L S -  W H I T E  P I G T H E  T R A D I T I O N A L S -  W H I T E  P I G



S W E E T B R E A D

 C O O K E D  S T O M A C H

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

B R A I N

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

O F F A L  -  W H I T E  P I G

F R O N T  F E E T

T A I L

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

Rich in
collagen

L I V E R

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

Historically, offal has always caused a
certain rejection.

Today, its nutritional properties and 
 low fat content have caused great
acceptance.

Nutritional properties:

A great source of iron.

High in tryptophan.

They are high in glycine, ideal for
tissue repair, joint health, the
digestive system and the intestinal
barrier.

Humans gain muscle mass.

It helps to maintain the human skin,
hair and nails.

They help overcome micronutrient
deficiencies.

They are a good source of choline.

High levels of CoQ10

Large amount of minerals (copper,
zinc, chromium) and vitamins (B, A, K,
D, E).

O F F A L  -  W H I T E  P I G



T H E  T E N D E R N E S S

T H E  T E N D E R N E S S S -  W H I T E  P I G

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

M A R I N A T E D  L O I N  

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

M A R I N A T E D  T E N D E R L O I N  

mmmmm...

... so tender



Thanks to its great

tenderness and
juiciness, appetizing

dishes can be prepared
which will surprise all

palates.



4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

M A R I N A T E D  L O I N  S L I C E D  

Comodity +Tenderness



S L I C E D  B O N E  I N  L O I N   S L I C E D  C O L L A R

Thin and
perfect  slice

S L I C E D  A N D  T R A Y S

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m 20 u. - 18ºC  18 m

4 u.10 KG2.5 KG 5 u.

S L I C E D  B O N E  I N  C H E E KS L I C E D  B E L L Y  

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

S L I C E D  L O I N  

easiness and comfortness ateasiness and comfortness at
your figertipsyour figertips

S L I C E D -  W H I T E  P I G

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

 P O R K  C U B E S



P O R K  C U B E S S L I C E D  L O I N

F A L S E  L E A N

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

Now we also do tray
packaging!

If you want it with
other products, just

ask us

 4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m

T R A Y S - W H I T E  P I G

B O N E  I N  C O L L A R  

4 u.10 KG2.5 KG 5 u.

20 u. - 18ºC  18 m



Sunfl    wer
Sunflower  fed pork

S U N F L O W E R S U N F L O W E R

Do you already
know Sunflower
products?

+Plus ofOmega 3 

The change introduced in the animal feed has improved
the nutritional quality of the product. Analytical controls
show an increase in Omega 3 acid, and therefore an
improvement in the balance of the Omega 6: Omega 3
ratio, providing an improvement in its nutritional value.

For more information, please do not hesitate to
contact us.






 I B E R I C O  M E A T

ORIGEN IBÉRICO

Premium

Intensity,
tasteness,
strength,
majesty



 B O N E L E S S  C H E E K

10-15u.8-9 KG0,1-0,2 KG 4-5u.

80 u. - 18ºC  24 m

I B E R I C O  M E A T

A B A N I C O S E C R E T O

2u.8-9 KG0,35-0,4 KG 10-12 u.

80u. - 18ºC  24 m 80 u. - 18ºC 24m

2 u.8-9KG0.4-0,5KG 9-11 u.

R I B  F I N G E R

T E N D E R L O I N B E L L Y  S T E A K

10-12u.8-9 KG0,05KG 15-20u.

80u. - 18ºC 24 m

2 u.8-9 KG0,4 KG 10-12 u.

80 u. - 18ºC 24 m 80 u. - 18ºC  24 m

1 u.8-9KG0,8KG 10-12u.

I B E R I C O  M E A T

Palate
Pleasure 

a national  seal of
quality

the most
supreme

character

C O L L A R  W I T H  P R E S A

80u. - 18ºC 24 m

1 u.8-9 KG1,8-2,2 KG 4 u.

S H E E T  R I B B E D  B E L L Y

1 u.-5-5,5 KG -

80 u. - 18ºC 24 m

L O I N

1 u.8-9 KG1,8 KG 5 u.

80u. - 18ºC 24 m



P L U M A C O L L A R  W I T H O U T  P R E S A

2u.8-9 KG0,4 KG 10-12u.

80 u. - 18ºC  24 m

1u.8-9 KG1,0-1,2 KG 8-9 u.

80 u. - 18ºC  24 m

S I N G L E  R I B B E D  B E L L Y  

1u.-5-6 KG -

80u. - 18ºC  24 m

An authentic delicacy in each bite

I B E R I C O  M E A T I B E R I C O  M E A T



P R E S A

F R E N C H R A C K

1u.8-9 KG0,7 KG 11-13 u.

80 u. - 18ºC 24m

1 u.8-9 KG2,3-2,5 KG 4-5 u.

80 u. - 18ºC 24 m

J O W L  M E A T

2 u.8-9KG0,2 KG 20-22 u.

80 u. - 18ºC 24 m

Palate
Pleasure

a national seal of
quality

The most
supreme

character

Now we also do skin
format!

If you want it with
other products, just

ask us



I B E R I C O  M E A T I B E R I C O  M E A T



They make delicious hamburgers,
chopped, sausages and much
more, all plant based.

O T H E R S O T H E R S

Arrachera® is the European brand of a fine
cut of beef, tender due to its delicate
preparation. It is a very popular cut in
Mexico and the United States.

Since 1912 we have been working with the
oldest and most traditional way of
manufacturing sausages. Specialized in cured
and cooked pork sausages.

They produce and supply a wide variety of
high-quality frozen meat, of selected origin and
with the security of providing a 100% usable
product.



quality

tradition


