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SOLO BUONA CARNE

For generations we have been
selecting the best meats.

We guarantee a high production
standard through continuous
research.
State-of-the-art quality and safety
make us an internationally
renowned company, a leader in

meat processing



THE COMPANY

ABOUT US

Il Sole SRL is an Italian company born from the passion of a family in handing down,

from father to son, the art of meat processing.
Years of experience at the service of a company whose pillars are passion, dedication

and constant monitoring.

MISSION

The art of meat processing is our mission.
A profession to which we dedicate ourselves with extreme care to guarantee our

partners a high quality product

We offer a retail service both for the B2B market and for B2C by creating

customized product lines that meet the market trends and customer needs.
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OUR VALUES

Expert hands select the best types of meat in order to make all our products. After careful
verification of the quality parameters, the meat is masterfully chosen to be then processed

and formed by specialized machinery.

In the boning room, inside the company, highly qualified staff differentiates the types of

processing to be carried out according to the finished product you want to obtain.
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RAW MATERIAL SELECTION
In the room dedicated to deboning we choose only
high quality raw materials, of which we can tell you

every step: every movement is perfectly traced.

CRAFTSMANSHIP

We work our raw material with great

care. Only specialized personnel, with

great manual skills, to transform the
noblest parts of the meat into our

products.




INNOVATION

Through specialized technicians, innovative technologies and a systematic control of the
sanitary conditions we guarantee constant supervision of the entire production cycle.

In the phase preceding the processing of the raw material, the traceability of the meat is
ascertained and inserted into the company's computer system in order to be able to

follow the entire cycle until it is transformed into the finished product.

We also guarantee that the cold chain is never interrupted to safeguard the

product , the consumer and the taste..

CONTROLLED SUPPLY CHAIN
Thanks to the support of advanced and innovative
technologies, to the systematic control of the hygienic-
sanitary conditions and to the constant monitoring

activity, we guarantee great attention in every step
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COLD CHAIN
The constant temperature monitoring activity
throughout the supply chain and the perfect cold
chain maintained in our production plant allow us
to guarantee a product of the highest quality, safe

and always tasty.

QUALITY CERTIFICATIONS

Over the years the company has obtained the most important quality

certifications in the food sector.
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We are able to satisfy every need. Our products are distributed frozen or fresh, available
raw, pre-cooked and pre-grilled, gluten-free unless expressly indicated.
Easy and quick to prepare. Available in practical packaging designed for hotels, restaurants,

caterers and bars.

PRODUCT CUSTOMIZATION

We create ad hoc products to meet the needs of every
single professional in the sector. We follow the as you
want me' rule in the percentages of ingredients selected,
the type of spices used and the form of the product to be

made

COMPLEMENTARY PRODUCTS

We offer all complementary foods to obtain a

unique and complete product

SUPPORT TOOLS
We supply the necessary tools to obtain the best

performance out of our products.
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ratios of the chosen

PRODUCT CUSTOMIZATION

A wide range of products for meat lovers, young and old, ready to satisfy tastes and needs
for those who want to enjoy something new and personalised.
Always and only quality ingredients because we want the best for our customers.

You make the recipe yourself.

DRESSING

TYPE AND T OF
curo Decide which spices to

MEAT

use according to your
Choose the meat you

taste

S

prefer and decide the

size of the cut
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. r\ RECIPE
1 You will be the chef
PROPORTION OF ’ T
R who will give

INGREDIENTS

Define the quantitative

indications about the
COOKING

product to be made
A delicate phase

ingredients that will determine

the final result,
establish the one
that best suits your

needs
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BEEF PORK RABBIT CHICKEN TURKEY
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CAPON GUINEA FOWL DUCK

We offer a wide selection of red meat (beef and pork), white meat (chicken, turkey, capon,
guinea fowl, duck, rabbit) and black meat (wild boar).
We always ensure a high quality standard and all the professionalism of a staff that has

been working in the sector for years.
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Each product can be made to meet any customer requirement.

HAMBURGERS CHICKEN WINGS RIB CHOPS MINCED MEAT
KEBAB CHICKEN LEGS PORTERHOUSE RIBS

CHICKEN STRIPS PORK RIBS OSSOBUCO SELECTED SLICES
CHICKEN SCALOPPINE SALTIMBOCCA FIORENTINA TENDERLOIN
MEATBALLS SKEWERS ROASTS SIRLOIN
MEATLOAVES SHANK STEW CHICKEN ROLLS
BACON

... Discover what's new!!!

All our products are gluten-free unless expressly indicated
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BEEF PORK CHICKEN TURKEY VEGETERIAN
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Only the best beef, pork, chicken and turkey to satisfy every need.
Satisfying our customers' tastes is, for us, fundamental. Precisely for this reason, we also
offer a range of products attentive to the needs of those who require a vegetarian diet.

Quality and professionalism are the guarantee of our company.

| RANGES

R E T A I L We choose only the highest quality ingredients to make tasty products that are always in

line with our customers' needs.

All our frozen products are available for large-scale distribution. We are present in the
best supermarkets in Italy and Europe.

. . . . HAMBURGER
Tasty, quality preparations ready for the table in few minutes.

Every product is gluten-free unless expressly indicated. KEBAB
CHICKEN STRIPS

SLICED CHICKEN

‘ READY IN A FEW MINUTES
MINI BURGER
N 4 Our products are the perfect combination of quality and time.

TREND
A line of refined and tasty products, ready-made and complete to meet market

requirements. Taste follows fashion and we love to satisty our customers' wishes.

’ PACKAGING
\ / The eye-catching and convincing image is a significant expression

of the value of our products. All our products are gluten-free unless expressly indicated
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IL SOLE SRL

Via G. Cherchi

loc. Montale - 29122 Piacenza

tel. 0523 575411 - fax 0523 575451
info@ilsolesrl.com
www.ilsolesrl.com
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