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20 years of experience
Since 2006

GICARNS is a meat processing and cutting plant specialized in the production of 

frozen meat products for the HORECA and Foodservice sectors.

Our goal is clear: to simplify the work of culinary professionals by offering 

high-quality, safe solutions tailored to the needs of today’s market.

About us 
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2026
Celebrating 20 YEARS with 
all of you.

2023
Consolidation of the 
agri-food group weRfoods.

2022
Installation of SOLAR 
PANELS.

2019
Launch of COOKED FOOD 
products.
Achievement of SAE and 
IFS FOOD certifications.

2016
EXPANSION of our facilities.
Celebration of 10 YEARS of 
success.

2013
Consolidation of the 
distribution project for 
manufacturers of COOKED 
products.

2010
Consolidation of the 
distribution project in 
the HOTEL SECTOR.

2008
Consolidation of the 
distribution project for 
CATERING companies.

2006
Establishment of GICARNS 
and launch of the frozen 
meat distribution project.

Our story begins
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Companies that are part of the group:

weRfoods is an agri-food group that integrates every stage of the 

meat chain, from the breeding and management of livestock, to the 

production of high-quality meat products and derivate, with a clear 

commitment: feed lives.

Being part of the group
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MISSION

- Naturalness

- High profitability

- Food safety

- Regularity

- Calibration

- Quality

To support, streamline and simplify the 

work of culinary professionals by proving 

the highest guarantees of:

VISION
To become the leading choice 

among all alternatives for the 

HORECA and Foodservice sector.

Our vision and mission
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The consistent sum of small details  - respect, trust and commitment - defines 

who we are and who we move forward with day after day.

Customer satisfaction is our reason for being, as it is the only guarantee of our 

continued existence and sustainable growth.

Our strong values
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2020     +3.800 t

2021     +6.000 t

2022     +5.600 t

2023     +6.000 t

2024     +7.900 t

2025     +8.300 t

Production volume

Let’s talk numbers
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2020     +9M

2021     +13M

2022     +22M

2023     +27M

2024     +32M

2025     +35M

Turnover

Let’s talk numbers
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• Precise portion cost control

• Calibrated & homogeneous products

• Small and practical formats

• Easy handling

• Adaptability to our customers

• Gluten-free products

• High-quality raw materials

• No waste

• Natural products

• High profitability

What sets us apart



10

Food
CookedLamb &

kid
ElaboratedBeefPork

Our range of products



Avda. Mas Vilà, 190  - Mailbox 301

17547 Riudellots de la Selva (Girona)

Spain

+34 972 47 75 62

info@gicarns.com

www.gicarns.com


