


industrialización de carne porcina de la más alta calidad que cumple con los más rigurosos estándares 

We are a Paraguayan company founded in the city of Pirayú, a reference refrigerated slaughterhouse in Paraguay 
in services specialized in slaughter and cutting. We have a diverse line of services for the industrialization of pork 
of the highest quality that meets the most rigorous international standards. We are committed to providing a 

2 



3 

N U E ST R O S  VA LO R E S
O U R  VA LU E S

Service
Experts in pig slaughter, we take care of every detail of 
our work and provide support to achieve the objectives.

Quality and innovation

the market thanks to constant innovation. With the aim of achieving 

Transparency
We work with honesty and clarity, transmitting to our clients 
each process of the different stages within the industry.

Responsibility
Committed to comprehensively 
carrying out the services offered.

Servicio
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Ciclo 1 Ciclo 2
Recepción de cerdos

Limpieza de menudencias

Despiece
Envasado

Preparación a medida

N U E ST R O S  S E R VI C I O S
O U R  S E R VI C E S

Cycle 1
Reception of pigs / Slaughter / Cleaning of offal

Cycle 2
Dismantling / Packaging / Custom preparation
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Ciclo 1

Pesaje de entrada (Peso de báscula)

Input weighing (scale weight)

Pesaje del camión (Peso de la carga)

Truck weighing (Weight of the load)

CIRCUITO DE CONTROL
CONTROL CIRCUIT

Cycle 1
We take care of the well-being of animals. Arrival is controlled and scheduled.
We make sure that the pigs arrive alive and walking on their own, they wait in our pens while 
they are showered to relax before going to the slaughter room. All these attentions to avoid stress 

prepared to treat them in a careful and calm manner. The pigs are subjected to mandatory 
health inspections as soon as they arrive at our pens.
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Ciclo 1
Cycle 1
The pigs are inspected before being slaughtered. This operation is 
performed by our veterinary team. We comply with all the necessary 
steps and regulations before proceeding to slaughter, taking care of 
cleanliness and hygiene at all times. We have the best pre-cold system 
for the next 24 hours after the job. All this helps your pig arrive at the 
best temperature when cutting or marketing in its natural state (beef or 
carcass).

CIRCUITO DE CONTROL
CONTROL CIRCUIT

El rendimiento va
directamente ligado al
peso báscula por código

esa res como pieza única

Pesaje control
de la Res
(Rendimiento
de la carcaza)

Beef control 
weighing 
(Carcass yield)

Performance is directly 
linked to the bar code scale 
weight. Identifying that 
beef as a unique piece
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DESPIECE DEL CERDO 

Se ve el pesaje de cada
corte por codigos de barra 
para monitorear los kilos 
ingreso/salida y determinar 
si hubiere mermas por 
rendimiento o pre frio.

A la salida del ciclo 2 se 
empaqueta/envasa y se vuelve 
a pesar cada pieza.

Ciclo 2 Cycle 2
PUTTING PIG
We ensure that the animals 
enter the cutting room clean 
and free of hair. The refrigerator 
facilities have rooms adapted to 
health and hygiene regulations. 
We have the best machinery 
in the industry. Our scrupulous 
commitment to food safety allows 
us to produce the best pork for 
the national market. The fresh 
meats are vacuum packaged and 
the traceability of the product is 
guaranteed from the beginning 
of the process for immediate 
knowledge of the animal’s 
performance, allowing you to 
make the best decisions for its 
commercialization.

CIRCUITO DE CONTROL
CONTROL CIRCUIT

At the end of cycle 2, each piece 
is packed and weighed again.

The weighing of each cut 
is seen by bar codes to 
monitor the kilos entering /
exiting and determining if 
there are losses due to yield 
or pre-cold conditions.
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Cycle 2
Our production capacity and excellent facilities 
allow us to prepare any product according to the 
needs of our clients.
We are experts in ordering fresh meat, whole 
piece, boneless and fractionated.

Ciclo 2



M A PA  P O R C I N O
S WI N E  M A P

The production of pigs from genetics, through management and the 
feeding system achieved much healthier meat.
With the improvement in quality and innovation in cuts, one more step was 
missing in the pork chain.

industrialization, meeting international demands.

Montenegro
Angola
Benin
Botswana
Burkina Faso 
Burundi
Cabo Verde
Camerun
Chad
Comoras
Congo

Djibouti
Eritrea
Etiopía
Gabon
Gambia
Ghana
Guinea
Guinea
Ecuatorial
Guinea 
Bissau
Kenia

Lesoto
Liberia
Madagascar
Nigeria
República 
Democrática 
del Congo
Sáhara 
Occidental
Senegal
Somalia
Sudáfrica
Sudan
Tanzania
Antigua y 
Barbuda
Antillas 
holandés
Aruba
Bahamas 
Barbados
Granada
Haití
Argentina

Brasil
Colombia
Ecuador
Guayana 
Francesa
Islas Malvinas
Uruguay
Azerbajan
Camboya
Corea
Hong Kong
Myanmar
Nepal
Pakistán
Singapur
Sri Lanka
Tailandia
Taiwán
Papúa Nueva 
Guinea
Polinesia 
Francesa

NUESTROS PRODUCTOS AL MUNDO
OUR PRODUCTS TO THE WORLD
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PR O D U C TO S
PR O D U C T S

PIERNA SIN HUESO SIN PIEL 90 VL 

PALETA CON HUESO CON CUERO 

PALETA SIN HUESO SIN PIEL  95 VL 

PALETA SIN HUESO SIN PIEL 90 VL
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PIERNA SIN HUESO SIN PIEL 95 VL  

CARRE CON HUESO

ESPINAZO
NECK BONES

BONDIOLA.

PIERNA CON HUESO CON CUERO 

SOLOMILLO
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COSTIILA GRILL

COSTILLA CON BARRIGA Y CON PIEL

COSTILLA CON BARRIGA Y SIN PIEL

TRIMMING 60/40.

PIEL

LOMO
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TRIMMING 80/20.

TOCINO DE LOMO

TOCINO MIXTO

PANCETA CON PIEL

CARCASA MEDIA CANAL
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PAPADA SIN CUERO

PATAS DELANTERAS

PATAS TRASERAS

RABO

ESTOMAGO
STOMACH

CORAZON
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HIGADO

RIÑONES

CABEZA

VENA AORTA

MEMBRANA DE DIAFRAGMA



j.gimenez@frigopirayu.com.py 
f.puentes@frigopirayu.com.py


