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Message from MPEA Members

We would like to take a moment to
express our most sincere appreciation
for all our customers and partners
for ther continuous support for over
40 years. Without you, our progress
and success would not be possible.
For the last seventeen years, MPEA
has embarked in a continuous Mexican
pork promotion, which has given us
the possibilities of showing
international consumers about
Mexico’s delicious, excellent quality
and safety pork.

Throughout these years, we have
come to know and understand better
the requirements and demands of
very important markets from Asia,
America, Africa, and Oceania.

We produce custom-made

products to satisfy our end user’s
requirements. This is only possible
due to the amazing skills of our
associates, who have mastered the
knowledge to produce swine related
products for specific markets.

As pork producers, we have
developed a system to extend the
shelf life of our frozen products
excelling from our competitors,

also offering a huge variety of
products, such as portion control
items with very strict quality control
procedures, gaining the trust of
some of the most important
supermarket chains and food service
companies in the world, which are
successfully promoting and selling
Mexican Pork in their facilities with
a positive feedback from consumers
about its quality and flavor.

Lastly, Mexican Pork Exporters
Association would like to thank
again all our customers and
consumers, for the continuous
support during these years and
renew our commitment to supply
products with the best quality and
meeting excellent production
standards.

Sincerely,
MPEA Members




About MPEA

MPEA is formed by 11 pork
producer companies.

MPEA plans and implements
several strategies to promote
Mexican Pork worldwide.

MPEA also works vigorously
to let consumers around the
world enjoy the taste and
quality of Mexican Pork.



Mexican Pork: Raised in a rich
and healthy environment

Mexican Pork is carefully raised in a pro duction facility
surrounded by theabundant resources of Mexico. Blessed

with warm climate and abundant water resources, Jalisco,
Sonora, Yucatan, Guanajuato, Veracruz and Puebla are the
main pork producing states, and are perfect locations for
hog farming. High quality pork is produced with the use of
quality feed through an integrated management system.

Ideal Environment
for swine breeding.

Sonora, a state located in the northwestern part of
Mexico, is known for its vast arid zones and dry
weather. However, it’s not a common desert.

Thanks to Sierra Madre Occidental’s underground
water reserve from snow, swine farms have ideal
resources to ensure the production of grain used
in feeding. The dry climate hinders the spread of
infections, preventing epidemics. Its surroundings,
mountains and the ocean, prevent the entry of
pathogens from other regions. On the other hand,
meat and processed swine products from other
countries and states are strictly monitored to
prevent the introduction of disease into the area.




*Sonora

juato

*Yucatan

The state of Yucatan, in southern Mexico,
is surrounded almost entirely by bodies of
water that have the perfect conditions to
prevent the spread of diseases and
infections in animals. Together with the
nice environment and only one road
entrance from the rest of the country gives
the perfect opportunities to produce pork
meat with the highest sanitary, quality
standards and steady volumes that are
required for export business.

Veracruz and Puebla are two of the six
states that concentrate national production
of hogs in Mexico.

The state of Veracruz is characterized by
its great geographical and biological
territory, the natural resources existing has
developed a multiplicity of productive
activities, including pig production in
Perote Valley.

Most of the territory of the Perote Valley is
dedicated to agriculture. The existence of
rich type of vegetation is an important
aspect in the systems of pig production.
Also, the height over the sea of 2,000 mts
where the hogs are being farmed, helps to
have pure air, clean water and excellent
animal health.

The state of Puebla has the climate and
potential to increase the production of a
variety of grains for feeding, also, the
temperatures are constant in every season
of the year, preventing diseases and
infections in animals and having a steady
live hog weight all year round.




Jalisco is located on center-

west part of Mexico, next to

the Pacific ocean, which provides
most of the state with temperate
climate, ideal for the pig
production.

This climate is also ideal for
agriculture purposes, giving

the producers with an easy
access to most grains used in
the feeds, thus providing the
primal material to make Jalisco
one of the top producers of pigs
in Mexico.

Pork production plants are located
far from urban areas. Entry and exit
of people and vehicles is strictly
monitored, in addition to the
existence of control points that
provide a suitable environment

for the production of pork products.




The Three-Stage Site System.

Mexican packaging companies
operate under a large-scale
production system of integrated
management (vertical integration).
The entire production process; from
rearing, cultivation, fattening

and meat processing; to product
supply, controlled by constant
monitoring systems.

Genetic material is controlled
in-house, also the supply of semen
for breeding, piglet production,
rearing, fattening and supply is
managed under a unified system.
The threestage site system has

been adopted in almost all facilities.

’

GROWING

BREEDING

This is where hog quarters are
separated, according to the three
phases of production: rearing,
growth and fattening. The
separation of the hog’s housing
prevents the spread of diseases
and the entry of infectious
pathogens. With a threestage
siege system, its common that the
meal composition is also controlled
according to each stage.

Each farm’s integrated system is
carefully supervised; the production
of fodder is also unified, these feed
mixtures are made internally. Its
content is standardized according
to the stages of life, for piglets,
growth and fattening, contributing
to consistent and stable production
of weight, oering a high quality

FATTENING




Meeting the
most rigorous
safety standards
under a strict
InELEEHulE
system.

Mexican Pork’s products exceed
the requirements of various
international hygiene and quality
certification standards, including
the Mexican Federal Government
standards. Our customers deserve
a transparent system, where
traceability in the quality and
safety throughout production,
processing, and export is key.
We are able to supply products
of certified standard to meet
this demand.

Mexican Pork products exported
to the world are only produced by
TIF certified plants, which are
inspected by the Ministry of
Agriculture and Rural
Development (SADER). These
measures certify that the place
has adequate facilities and
equipment for hog production,

in addition to complying with
hygiene and personnel’s criteria.
These plants adopted the HACCP
system. More and more
production plants obtain dierent
certifications, such is the case

of Mexico Calidad Suprema (MCS),
endorsed by the Federal

v 1\, Government; Certificacion de
&% 4\ Cerdo Seguro, endorsed by
LA

the state of




Sonora and the Safe Quality Food
Institute certification, who are
responsible for standardizing
safety and quality processes
internationally.

The Mexican Federal Government
guarantees the approval of the

TIF certificate only to those plants
that fully comply with hygiene
standards and quality supervision,
as well as equipment requirements.
They have certified around 400
hog plants, with strict standards,

at the level of the best in the world.

All MPEA meat packers supplying
Mexican Pork products to all
around the world have obtained
TIF plant certifications. A Federal
Government inspector, is in fulltime
service at each TIF plant and
performs rigorous health and
safety checks. These plants are
equipped with a quality control
system and are operated under
systems where facilities,
equipment and management

also meet strict international
standards.

HACCP is a certification program
for safety, hygiene and quality
control of meat products, and is
becoming a worldwide standard.

In this system, various control points
are assigned at each stage of the
operation, from the reception of
hogs, to processing, storage and
dispatch of its products, in order
to prevent hazards and the growth
of microorganisms.

At the same time, control posts are
designed to reduce risks by
improving registration and storage.

MCS is a federal certification,
endorsed by SADER, ensuring that
from production to consumption,

the exported product meets the
necessary quality and safety goals.
Certifying that the product meets
the standards of the Mexican Federal
Government: Hygiene, which
guarantees confidence in safe
products manufactured in a safe and
controlled system, from the
production process as a whole to
distribution, Processing and
Packaging; Innocuousness, that the
product is not harmful to people’s
health; and Quality, which guarantees
the excellence of the product,
including color, flavor and appearance.




The shipping
route to Asia

How long does it take to ship
pork products to Asia?

You may think it would take
a longer time compared with
shipping from the U.S. or
Canada. The reality is that
delivery time can be done in
the same amount of time or
even less compared to
shipping from the midwestern
region of the United States.

Shipping can be via Manzanillo.
And fresh products, most of the
shipments are made from Mexican
ports, via Ensenada or

Manzanillo, in a period of 15 to

23 days.

Having a HACCP is a requisite
to obtain the SQF Certification.
This certification not only meets
general requirements of safety
and security, but also the social
demands of environmental
conservation, such as further
improvement of quality and
reduction of environmental impact.
Therefore, some MPEA member
packers have adopted this
certification.




Mexican pork exports have been
diversified to different countries such
as: China, Canada, Hong Kong,
Singapore, Chile, Vietnam, Japan,
South Korea and USA. Mexican
Pork is evaluated highly for

its “light fat, and tender and
easy-to-bite meat.”

We offer big variety of
products to meet the
specifications and quality
demands of different
markets all over the world.

et

One of the attractions of Mexican

Pork is that production flexibility — e
allows producers to meet the needs —5_-&;;'_'
of different markets. To minimize
workmanship, fat and tendons are
removed from the meat as much as
possible by supplying small cuts.
Highly skilled workers allow

detailed customization to meet
market demands, such as thin-sheet
cutting, molding and skewer assembly.




Bachoco,
“norson.

NORSON ALIMENTOS
Corporate and Factory Adress.

TIF #66 / TIF #148
Calle de la Plata S/N, Col. Parque
Industrial,
Hermosillo, Sonora, México
C.P. 83299.

TIF #62
Boulevard de los Ganaderos S/N,
Sector
Industrial Presa, Hermosillo,
Sonora, México
C.P. 83293.

Oswaldo Chavira Mendivil
oswaldo.chavira@bachoco.net

+(52) 662 259 5809
https://exports.bachoco.com/

Authorization to export to:

Japan, South Korea, China, Hong Kong

Vietnam, Singapore, USA, Canada,
Angola and New Zealand

Norson has 50 years of experience in the industry.
Their operations are fully integrated with feed mill,
farms, slaughter and processing plants, as well as
direct sales to export, domestic market and
company owned retail stores.

This integration allows strict control along the
supply chain to ensure the quality of the final
product from the farms to our customers.

Norson has more than 30 years shipping fresh,
frozen, portioned and cooked pork products to
North America, Asia and recently Africa and
Oceania.Our products reach the major export
markets: Japan, China, Korea, Singapore, Vietnam,
Hong Kong, United States, Canada, Angola,

New Zealand.

Production Capacity: 5,000 hogs per day in the
Slaughter and Cutting plant. Capacity of 1200 MT

per month for sliced, portioned and cooked
products.

Norson is certified as a Socially Responsible
Company. Our “Norson Sustentable” program serve
to create Sustainability processes and activities
directed to have a positive impact for our
communities and our environment.

Quality Control(s): Dierent certifications
help us to assure Quality and Food Safety through
our Supply Chain.

Industrias Bachoco S.A.B. de C.V. acquire
NORSON in 2023.




Stablished in 1975: It has been dedicated to the
industrialization and commercialization of swine
products, with 2 plants, strategically located to
facilitate access to qualified labor, excellent
supply of raw material and access to the markets
of Japan and the United States.

Sonora Plant: Capable of slaughter, quartering,
portioning, transformation, and fat extraction of
1800 hogs per day. Ocial approvals: Japan, USA,
South Korea, Canada, China, Hong Kong,
Singapore, New Zealand, Vietnam. Private
certifications: MCS (Mexico Supreme Quality),
SQF International.

Jalisco Plant: Capable of slaughter, quartering,
portioning, special inspection, further
processing, fat extraction of 1,100 hogs a day.
Ocial approvals: Japan, USA, South Korea, Hong

Kong, Vietnam, Cuba. Private certifications: MCS
(Mexico Calidad Suprema), SQF International

Product Safety Systems: our quality policy is to
work under a safety and quality system that led
us to continuous improvement and allow us to
satisfy the needs of our internal and external
customers. Our processing plants work under
the certification of SQF.

Exporting to Japan since 1977, Exporting to USA
since 1992, Exporting to South Korea since 2018,
Exporting to China since 2021.

Industrias Bachoco S.A.B. de C.V.
acquire SASA in 2020.

Bachoco.
~ Sasa

SASA
SONORAAGROPECUARIA S.Ade C.V.

TIF #57
Sonora Plant.
Carretera México-Nogales
Km. 1778
Navojoa, Sonora, México, C.P.
85895

TIF #467
Jalisco Plant.
Km. 861, Carretera Federal
#90, tramo Guadalajara-La
Piedad, Atotonilco El Alto,
Jalisco, México, C.P. 47750

Oswaldo Chavira Mendivil
oswaldo.chavira@bachoco.net

Sonora: +(52) 642 425 7700
Jalisco: +(52) 391 9314002
https://exports.bachoco.com/

Authorization to export to:

Japan,USA, South Korea,
Canada and Cuba.




Ojai was established in 1979 in Sonora

Mexico, characterized by its focus on the production and
marketing of the highest quality pork meat and eggs
products.

With more than 20 years of experience and presence in
the most demanding markets, the group has successfully
placed its pork brand among the top ranked meat
quality products in the Asian markets. Characterized by
complying with highest quality standards and
traceability requirements, it has allowed the company to
reach a vast majority of the Mexican territory,

as well as countries such as Japan, South Korea,
Vietham, and Hong Kong.

Located on a strategic position close to Ensenada
International Terminal, the company has a logistic
advantage with short and competitive transit deliveries
to east Asia ports. A wide domestic distribution network
supports the presence of the brand throughout the
Mexican domestic market, including mart stores,
supermarket chains, meat boutique shops, food service,
packers and processors, wholesale, and retail.

The company is an environmentally and social conscious
company, focusing their eorts in the development
of clean energy, investing in more than 750m2 of solar

panels installed at TIF 227 establishment, generating
approximately 880,000kw year, equivalent to reduce
465tons of CO2.

Product Safety Systems:

-Safe Quality Foods (SQF)

-Good Manufacturing Practices (BPM)
-Waste Management Control
~Traceability System

-HACCP

-Socially Responsible Company (ESR)
-Animal welfare

Industrias Bachoco S.A.B. de C.V. acquire Ojai in 2023.

Bachoc

- ~:—'_-.——_-u_-1=-.——~-__h,h_‘b\_;

TIF #227

Jalisco #519 Norte-T Altos,
Col. Zona Norte, Cd. Obregdn,
Sonora, México

C.P. 85010.

Carretera Bacum Km. 7, Cd.
Obregon, Sonora, México
C.P. 85230

Oswaldo Chavira Mendivil
oswaldo.chavira@bachoco.net

+(52) 644 433 0430
https://exports.bachoco.com/

Production: 1,250 pigs per day.

Working on license for Canada
and China.

Authorization to export to:
Japan, USA, South Korea, Hong
Kong, and Vietnam.




Founded in 1983, theirs main activities are the
marketing and processing of swine cuts, with high
standards of hygiene and the best certifications
for human consumption.

They have experts working throughout the
process to oer the highest quality in its products.
In addition, they produce and market pig
by-products for human and animal consumption.

They are located in a strategic position in the

center of the country, in the Bajio region, where

there are not only many natural resources, but also
raw material for the production of pork, this in the
states of Guanajuato, Jalisco, Michoacan, among other
states near the facilities.

The company has more than 30 years of experience
in the market consolidating theirs business idea.

They have high quality and hygiene Certifications,
which guarantee the quality of the products and has
a wide distribution through its own branches or
throughout the country.

The company has its own traceability system that
covers every step in the hog process.

They are also environmentally conscious, have a
wastewater treatment plant and as part of the
treatment process, biodigesters that produce biogas
that is used as fuel in the pig process, thereby
minimizing the consumption of fossil fuels and
reducing emissions of pollutants into the atmosphere.
Finally, the treated water is reused for the green areas
of the CICABA Plant.

Product Safety Systems:

Central Industrializadora de Carnicos del Bajio,
SA de CV (CICABA), that’s the name of the plant,
has the Type of Federal Inspection Certification
(TIF) 113, Along with a HACCP certification.

It is currently in the process of obtaining export
approval for more countries and also an SQF
certification.

GRANJERO FELIZ
CENTRAL INDUSTRIALIZADORA
DE CARNICOS
DE BAJIO S.A. de C.V.

TIF #113
KM. 26, Carretera

La Piedad - Pénjamo S/N
Col. Palo Alto de Abajo, Pénjamo,
Guanajuato, Mécivo, C.P. 36947.

Miriam Lopez Martinez
mlopez@granjerofeliz.com

+(52) 333 848 8380
www.granjerofeliz.com

Production: 2,400 pigs a day.
Cut and Deboning: 1,300 carcasses
per day.

Authorization to export to:
Japan, South Korea, Hong Kong

USA, Canada, Vietnam and Cuba
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Kekén is the leader company in México regarding Keken

production volume, export sales and domestic sales. It is i

a fully Integrated Mexican company with 3 feed mill 'KEKEN

plants, 90,000 sows in farms for production and 3 GRUPO PORCICOLA MEXICANO S.A.
processing plants to the sales for export market ant its de C.V.

500 retail butcher shops in Mexican market.

Kekén has exported from Uman plant during more than TIF #152
25 years now and added in 2022 two processing plants TIF #187
to its exports capabilities. Sahé plant is newest plant in TIF #712
México which just open in 2022 with the highest :

technology available which includes a CO2 stunning Calle 27A#4395A tzimna x 56 y 56A
system, vertical scalding and snap chilled. The plant has Mérida, Yucatan C.P. 97100

a focus on chilled pork production for exporting to Japan KM 3.5 Carretera Uman - Poxila
and Korea. Irapuato plant on the other hand produces Umén, Yucatan C.P. 97390.
frozen pork for USA, Canada and Japan.

The plants and the totally integrated system work with
standardized processes, flexibility to develop new items
for the final end users and highest quality standards in
the industry. This integration provides an excellent
traceability from the processing factory to the farms +(52) 988 9818200 ext. 1707
with an exhaustive process control following the www .keken.com.mx
highest international standards of meat processing,

Luis Alberto Monarres Miranda
Luis.monarres@keken.com.mx

guaranteeing safety, freshness, flavor, and nutritional value, Production: 12,000 pigs per day.
The dierent products made for exports are: regular

cuts, portioned cuts with weight range, size, fat content,

sliced items, diced items, skewered products, netted Authorization to export to:
items, string items, |QF (Individually Quick Frozen) Japan, Korea, USA, Canada, China

products, special inspection products. Chilled pork Angola, Liberia, Cuba and Hong Kong
for Asian markets with extended shelf life due to its

vacuum process and frozen products.

Daily process capacity of 12,000 hogs.

Sustainability process

Our production and growth are closely linked to a Empresa
harmonious coexistence with environment. O FSSC 22000 @ Reponsable
All our sustainable programs are aligned to United Lilabi itk
Nations agenda, focus on those where we can make a

dierence within our community, such as the reuse of ST

water, good health and well-being, humane labor and ,@0% USDA
economic growth, among others. {00 ==




In Kowi: More than 30 years, have made us leaders
in the Pork Industry. Bringing to the global market
unprecedented premium quality and flavor.

We begin our vertical integration processby
receiving our hog Boar from dierent countries
around the world, choosing the purest breeding
males.

By using high-tech equipment, we ensure the
maximum genetic value for our future hogs,
starting from the finishing farms all the way to
the final product. This process is how Kowi
established itself as one of the highest-quality
hog producers in Mexico. Our plants have all the
certifications to meet standards of excellence.
These rigorous measures have earned us the
following certifications: TIF, SUPREME QUALITY
MEXICO, SQF "Safe Quality Food”

Thanks to this: we have managed to standardize
each product, the attributes that bring us the
great flavor of Kowi, Fulfilling the most strict
requirements of our clients. Such as: Homogeneity,
Traceability

Our vision: To continue being an extraordinary
integral alternative in the national and international
market with a philosophy focused on our clients
and working as a team with Responsibility, Honesty,
and Respect. Considering the human factor as our
greatest asset; We are committed to create value
through nutritional products of excellence and
great flavor.

This is how, day by day, we achieve the quality,
the flavor, but above all: the trust of our customers
which will always remain to be our main banner.

Kowi: “Flavor and quality our clients can trust.”

Kowi
KOWI

ALIMENTOS KOWI S.A. de C.V.

TIF #74
Carretera Federal México-Nogales,
Km. 1788
Navojoa, Sonora, México.

Patricia Hurtado
phurtado@kowi.com.mx

+(52) 642 425 9000
www.kowi.com.mx

Production: 4,000 pigs per day.

Authorization to export to:
Japan, USA, Korea, Hong Kong,
Singapore, Canada, Guatemala, El
Salvador, Cuba, Angola,
Costa de Marfil and Liberia.




GENA AGROPECUARIA is a 100% Mexican
family company with more than 40 years
of experience in producing live hogs, eggs
and cattle. Located in the west central part
of Mexico in the state of Jalisco, close to
Guadalajara and the port of Manzanillo, with
its excellent climate conditions it gives
GENA a privileged location for the
production of hogs. This gives them the
opportunity to work with the biggest pork
processing plants in Mexico, making

GENA one of the biggest live hog
suppliers in Mexico.

GENA works with the best genetics
companies in the world with the objective
to oer the best quality meat to their
customers. They also produce all the feed
for their hogs in their own feed mills, and

only process their own hogs in their slaughter
house, which allows them a strict control

of traceability in all the process. GENA is a
company with the commitment to satisfy

the needs of their customers with his high
quality products.

GENA is also a company that worries about
the environment, so they have built many
Biodigester pools in their farms for the
capture of methane gas to produce electricity
and heat for their hog farms and steam for
their feed mills. They also implement
renewable energy by having one the biggest
solar parks in the state of Jalisco.

Product Safety System

HACCP, Good Manufacturing Practices,
POES (Standard Operating Procedures
for Sanitation), Food Defense, Global

Markets, Traceability System: Recall

]

L

GENA AGROPECUARIA
GENA AGROPECUARIA S.A. de C.V.

TIF #615
Morelos #701, Col. San Antonio El
Alto, Tapatiti de Morelos, Jalisco,
México, C.P. 47640.
Km. 7, Carretera Tepatitlan - Tototlan.

Juan Eduardo Fernandez Gonzalez
Juan.fernandez@genamx.com

+(52) 378 788 8820
+(52) 378 186 5215
WWW.gena.com.mx

Production: 96 Ton. Per day in
Abattoir.

30 Ton. Per day in cutting and
deboning.

Authorization to export to:
Japan.




GCM is one of the largest vertically integrated
hog producer in Mexico with more than 90,000
sows in production. GCM was founded in 1993
and it’s currently a part of Smithfield, Inc., the
largest integrated pork company in the world.

In February of 2019, GCM opened its state-of-
the-art slaughter plant, which is equipped with
the highest technology in all Latin America.
The installed capacity for this plant is 30,000
heads per week and eventually it will be able
to process 60,000 per week, making it the
largest pork processing plant in Mexico.

Vertically integrated, 100% of the pig supply
comes from its own farms, assuring complete
management from the genetics, farms, health,
feed, animal welfare, hog transportation and plant
processing, thus allowing to have full traceability,
from the farm to the box.

GCM is the only pork producer in Mexico that has
been certified for Animal Welfare, SQF,
1ISO14001-2015 and 1SO022000, ISO50001, Good
Manufacturing Practices, Clean Industry, and a
UN Global Compact member. Also, GCM is the
first hog producer to have 100% of its sow farms
with group housing in late gestation.

We are proud to distribute our products under
the “Altosano/Highland Pork” brand. Our main
focus are Retail, Distributors, Processors and the
Foodservice industry.

ALTOSANO

RANIAS CARROLL

GCM / ALTOSANO'
GRANJAS CAROLL DE MEXICO
S.de R.L.de C.V.

Paseo Sinfonia 14th. Floor, Suite 4-2
Lomas de Angelopolis II, Puebla,
Meéxico C.P. 72830.

Carretera Federal 129 Tramo
Amozoc-Teziutlan,

Km. 66+200, Oriental, Puebla,
México C.P. 75020

Ricardo Barreda Allard
ricardo.barreda@altosano.com

+(52) 222 689 1401
www.granjascarroll.com

Authorization to export to:
Japan, South Korea, Hong Kong,
Vietnam, USA, Canada, Puerto Rico,
Angola, Liberia and Ivory Coast.




Dedicated to the transformation of natural
consumables into high grade food for human
consumption.

Its main products are eggs, beef and dairy
products, distributed in the Mexican and
foreign markets.

Established as a company that stands out
for its human capital, the use of state-of-
the-art technology, the implementation of
environmentally friendly processes and the
recognition, and quality of its products.

PROAN, is our brand specializing in the
production and marketing of swine products
with experts tending all processes to provide
the best quality pork, which translates into
higher performance and better service for
each customer.

Thanks to their processes, PROAN have
achieved traceability of their products,
closely following the evolution of swine
production, from obtaining semen,

breeding, development and completion, with
optimal feeding at each stage.

Product Safety Systems

HACCP (Hazard Analysis Critical Control
Points), Good Maufacturing Practices,
Traceability: Vertical Integration guarantees
quality and safety assurance, POES
(Standard Operating Procedures for
Sanitation).

"

PROAN

| Passion that feeds.

GRUPO PROAN
PROTEINA ANIMAL S.Ade C.V.

TIF #683
Km. 2, Carr. San Juan-Guadalajara,
San Juan de Los Lagos, Jalisco, México
C.P. 47000

Omar Eduardo Romo Jiménez
omarromo@proan.com

+(52) 395 725 2800
WWW.proancarnedecerdo.com

Production Capacity: 4,000 per day.

Authorization to export to:
Japan, USA, Canada, Hong Kong,
and South Korea.

() FSSC 22000

USDA
LOLA




YOREME is a family-owned business

since 1974 located in the North-west part

of Mexico, in the Sonora State. Founded by
the Hernandez Gonzalez brothers, their

focus has been the production of high-quality
pork & beef meat, and eggs.

Throughout the years, YOREME has worked
on its vertical integration, from the breeding
(mix genetics) at the hog farms, to the
related processes of slaughter, deboning,
processing (value added), and storage,
always focusing on the quality of the
products.

YOREME’s products (chilled and frozen),
have opened the doors to strict international
markets such as Japan and Korea since 2001.

TIF, GLOBAL MARKETS TIF certification

(#277), HACCP, POES (Standard Operating
Procedures for Sanitation), Product Traceability,
Microbiologic Lab test, Water Quality Tests,
Good Manufacturing Practices, Power

Saving System.

YOREME

LA CARNE DE MEXICD

YOREME
YOREME CORTES Y PROCESOS
S.A.de CV

TIF #277
Blvd. Circunvalacion #1049,
Parque Industrial, Cd. Obregon.
Sonora, México

Santiago Hernandez Fresan
santiago@yoreme.com

+(52) 644 410 8050 ext. 1124
www.yoreme.com

Production: 1,100 hogs a day

Authorization to export to:
Japan, Korea, Russia, Vietham,
USA, Canada, Cuba, among others.




Soles was born more than 50 years ago in the
heart of the Yaqui Valley in northwestern
Mexico. Currently they are recognized as
leaders in the national market for the quality
of products. Competing successfully in Asia,
Europe and North America.

This integral company maintains complete and
total control of each stage of production, from
the genetic breeding of swine to the final
product, has no comparison with most
packagers. Their products are the freshest

and highest quality. They have been recognized
abroad for their freshness and unique taste
since 1998, when they were first exported

to Japan.

It has a processing factory with the capacity to
slaughter and bone 1,800 hogs per day. With a
vast experience in refrigerated products that
demand up to 80% of total exports. Its success
is based on strict hygiene and temperature
controls, HACCP systems and the proper
functioning of its equipment to ensure food
safety.

Soles actively carries out niche orders that
satisfy the demands of the Japanese market,
as well as other countries such as South Korea,
Hong Kong, USA and China.

Complying in every occasion with the
specifications required by the most demanding
palates in the world, with special attention to
the elimination of external agents.
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SOLES
ALIMENTOS SOLES S.Ade CV

TIF #67
Calle Chihuahua #125 Nte.
Despacho 3-B.
Col. Centro C.P. 85000

Cd. Obregon,Sonora, Mexico

Victor Olea
victor@soles.com.mx
Moroni Sepulveda
msepulveda@soles.com.mx

+(52) 644 410 7900
www.soles.com.mx

Production: 1,800 pings a day

Authorization to export to:
Japan,South Korea, Hog Kong
USA and China




We export

Mexican Pork to:

Japan Korea
Canada Singapore Chile Hong Kong
ufo

Puerto Rico Angola China New Zealand

009

Guatemala Costa de Marfil Cuba Vietnam Liberia

D& E




(+52) 662 195 0032
info@mexicanpork.org
Paseo de |la Granada #100,
Col. Residencial Campestre,
Navojoa Sonora, México.
CP 85823.




