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<Veles-Meot> LLC - is o modern multidisciplinory meot-processing complex with full production cycle
- <<from field to morket>.
Molodechno meot-pocking plont hos on'8O-yeor history os begon its work in 1939. Since 2OO9 the
comPony hos confinued its development os <Veles-Meot> LLC. As o result of complex modernizotion
ond new equipment commissioning <Veles-Meot> LLC hos the following production copocity: 9OO
tons of sousoges.ond meot delicocies per month, I50 tons of semiJinished products per month.
The compony includes:

7 complex of primory processing in Selivonovko villoge, Molodechno district;
y' meot-processing foctory in Molodechno;
7 pig-breeding complex <Sovlovo> with o copocity of l OO OOO onimols wos put into operotion

in 2017
r' pig-breeding complex <Polochony> with o copocity of l OO OOO onimols wos put into

operotion in 20,|9
r' <Gorodilovo> JSC (5 forms, 3l 90 ho of oroble lond) - cultivotion of crop production ond

livestock breeding
/ <Troding House Molodechno> LLC - the officiol representotive of <Veles-Meot> LLC outhorized

to sell ond supply finished goods.
ln 2017 Ihe plont obtoined permit to export frozen beef to PRC ond the own Troding house wos
gpened.
The product line of <Veles-Meot> LLC under the <Molodzechno> trodemork is o wide ronge of
cooked smoked, semi-smoked, cooked, uncooked smoked ond uncooked dried ,orrog"r, cured-
cooked, uncooked smoked ond uncooked dried meot delicocies, by-products items, products from fo-
meot semi-finished products. The plont olso produces chilled ond frozen pork ond beef meot,
endocrine-enzymotic row moteriols. Eoch product posses muster in its own production loborotory.
Our production is populorly both in the domestic morket of Belorus ond obrood, which is certoinly
confirmed by victories ot internotionol lostings ond in speciolized food contests. The foctory hos
storted to produce sousoges under the <Svoy Miosnoy> trodemork severol months ogo. Now we ore
exponding the ronge of products under this brond.
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Expires 12 Mfrths from Production Date

Fn-18
,.+ Fa+,4i2+A Effi

proteins- 19.3-22.6 g;
fats- 5.7-9.3 g.
106.5 kcal/446.0 kJ

&4ffi.- 19.3 - 22.6rt,

106,5++446,0f fi4

Frozen beef neck (boneless)

16+N4n 6fr)
Produced from a forequarter

by a straight cut following
the head removal line.

Cutting edge lies between
the last cervical and the first

thoracic vertebrae.

+Y,h\ 
= 

+t,
lR<lfrtYzlll+tJ T "

Frozen beef
ribeye lip on (boneless)

Cut from the upper
rib eye muscle attachd
to fat marbled muscles

of the first three thoracic
vertebrae and three ribs.

proteins- 17.7-20.7 g;
fats- 6.5-9.8 g,
129,3 kcall541,4 kJ

e h ffi.- 17.7 - zo.trt
xHffi 6.5-e.8fr
12e,3 ++ts+t,+TR4

Frozen beef ribs (boneless)

)6++lFfr 6_ft)

Ribs - get when boning
the rib box from the

13th rib down to the first

hffi 13/jh4iT Atlffi 1 rl
proteins- 15.9-18.0 g;
fats- 10.4-18.9 g.

148.7 kcall622.6 kJ

ehffi-15.e-rs.oH
IJftM to.+-ra.gH
148,7 ++t62z,atk4



k,*.a #J BEEF CUTS

Frozen - 18"c:
Expires 12 I\,4onths from PfoducLion Date

tf N-te

^Ef 
afrtu12+AEffi

+/J

proteins- 18.8-20.0 g;
fats- 6.5-10.1 g.

104,7 kcall438,4 kJ

eHffi- 18.8- 20.0fr,
hftffi 6.s-10.1rt
104,7 ++t$e,+f A4

Frozen beef
chuck tender (boneless)

Produced from boneless chuck cut.

begins in supraspinatus fossa and ends
in tuberosity of the humeral bone.

il fr, H Ht * # +l gLi ftl rk " + # fti € 4ffi B i htt ttrfr W fl ttJ v,
(v'T lJ,t En'HV Ff E , 16 t'4F-| H, 4 t-t ntW ltfr

Frozen beef
bolar blade (boneless)

+n +w (rt,H)
Removed from boneless
part of shoulder. lt has
wedge-shaped form,
covered with fascia.

proteins- 16.5-20.9 g;
fats- 4.3-9.8 g.

104,7 kcall438,4 kJ

efrffi- 16.s - ZOsrt
IJAffi 4.3-s.sfr,
104,7 ++t4s1,+tR4

proteins- 18.8-20,0 g;
fats- 6.5-10.1 g.

134,1 kcall561.5 kJ

efrffi- 1B.B- zoafr:
XE'ffi 6.5-10.1fr
134,1 ++t5615+F"4

Frozen beef striploin(boneless)
)A+Ef61 6,fr)

Produced from the upper
rib eye muscle attached to the

thoracic vertebrae and ribs.
It is trimmed from tendons and
other muscles adjoined directly

to the vertebral column.
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Frozen - 18"C1
Expires 12 Months from Production Dato

)$|N-18
/AAF B ffts12,i.,4 Eff

proteins- 17.6-20.8 g;
fats- 2.8-10.9 g.

95,6 kcal/400,3 kJ

e h ffi.- 17 .6 - ZO.efr,
IJHffi 2.8-10.efr,
95,6++./4oo,af R4

Frozen beef eye round (boneless)

has round prolate shape.
Removed from silverside

by separation along natural
division of two muscles:

silverside and
eye round muscles

KWM," Wflt"
Atr+p Hi rl.+13lr\w

Frozen beef ribeye (cube roll)
(boneless)

6(
The front boundary of cutting is made parallel

to the first rib between the last cervical and the
first thoracic vertebra; the back boundary -

between the sixth and seventh thoracic vertebrae
and.corresponding parts of the ribs; the lower boundary

is made along costal part 75 mm from vertebrae
paral16l to dorsal column.

4F

'l'
f

proteins- 18.0 g/
fats- 6.5 g.
102,0 kcall427,1 kJ

eHffi-1s.ofr
xFxf 6.5H
102,0++t427,1+R4

Frozen beef shin(boneless)

t4'X{ 6fr)
Removed from muscles

of foreleg

proteins- 19.4-19.9 g;
fats- 2.2-4.1'9.
97,7 kcall407,8 kJ

eh ffi- 1e.4 - ts.gfr,
ilftffi 2.2-4.1fr,
e7,7++ t4M,etR4

r,k



^rtBH
BEEF CUT

Expires 12 l\4onths from Production Date

*tt-ts
)^8F8ffitu12+nffitfr

+N+NN

proteins- 12.8-19.2 g;
fats- 6.1-25.5 g.
106,1 kcall444,2 kJ

&fr ffi,- 12.8 - 19.2fi,
/rftM 6.1-25.5fr,
106,1++ t444,2+R+

Frozen beef flank (boneless)

Cut along the posterior
edge of the last (13th)
rib following ribs arch

( 13+)' Hhktfr%

Frozen meat semi-finished
product <<Beef ends of cuts>>

)fi Ai *rvk Fo

Dorsal spine.
Proportion of meat and bone is 40/60.

proteins- 15.9-18.0 g;
fats- 10.4-18.9 g.

138.0 kcal/578.2kJ

&frffi.- rs.g-ra.ofr
IlEffi- 10.+-rs.gH
138,0f +/57e,ZtR4

proteins- 18.0 g/
fats- 6.5 g.
95,6 kcal/400,3 kJ

e H ffi.- re.ofr I
XHff'0.sfr
95,6++./4oo,stfi4

Frozen beef
silverside flat (boneless)

)t'++F-HtK e('
It consists of biceps muscle of thigh

and semitendinous muscle,
located from the outer side of thigh,
covered by superficial membrane

and layer of subcutaneous fat.



Expires 12 Months from Production Date

)s Fl-1 8

AEFENfu12+AEffiBEEF CUTS k HfX

Frozen beef shoulder shin-off
(boneless)

Produced from shoulder
shin-off deboning.

H+H +Fproteins- 16.5 g/
fats- 4.3 g.
1O4,7 kcall438,4 kJ

efr ffi- ro.sfi
Ilftffi +.sfr,
104,7+ gA,+TH,+

Frozen beef
oyster blade(boneless)

Removed from boneless
outside chuck cut.

Aherent with each
other muscle proteins- 16.5-20.9 g;

fats- 4.3-9.8 g.

171,8kca11719,3 kJ

trhffi- 16.5 - zO.gfi-
XE'ffi 4,3-e.8fr
171,8++t7tg,gf A4

Frozen beef shank(boneless)

)fi+fre 6,fr
Removed from muscles

of hind leg

proteins- 19.4-19.9 g;
fats- 2.2-4.1 g.
97,7 kcall407,8 kJ

efr ffi- 1s.4 - tg.gfr
ilftffi 2.2-4.1fi,
97,7++1407,8tR+
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Expires 12 I\,4onlhs from Produclion Date

)6W-18

^Ef 
8Htu12+AEr#

+K ttw

proteins- 16.5 g/
fats- 4.3 g.
97,7 kcall4j7,B kJ

& fr ffi- 16.5fi
AHM +.sfi,
97,7++A07,8+R+

Frozen beef silverside flat biceps
muscle of thigh (boneless)

There is the largest thigh muscle,
occupies almost all outer (lateral)

surface of back thigh part.
Removed from silverside flat.

Frozen beef brisket (boneless)

Brisket is trimmed
from the sternum,

cartilages and the lower
third of the ribs

(from the 1st to the 8th ribs) proteins- 15.9-18.0 g;
fats- 10.4-18.9 g.
157 ,2 kcall658,2 kJ

e a ffi.- 15.9 - ft.0fi,
I]Hfrjj 10.4-18.9fr,
157,2++t6SA,ZtR4

proteins- 17.6-20.8 g;
fats- 2.8-10.9 g.

181,3 kcall759,1 kJ

e h ffi- 17 .6 - zs.afr
ilftfr)i 2.8-10.9fr,
181,3++,7Sg,t f R4

Frozen beef topside flat
(boneless)

)A+6JH 6
Removed from interior

side of buttock. Consists
of two thick muscles -

semimembranosus
and adductor muscles

41frv4fr
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Frozen beef rump (bonefess)
)^+H (7_+'t

Consists of the buttock
section muscles removed

ed by

subcutaneous ,"r1no
proteins- 17.6_2 .g g;
fats- 2.8-10.9 g
97,7 kcall4OT,g kJ

_.,r _ _,lltTh\.,HHE - E.HfrHt,:E"niffi
Frozen beef knuckle (boneless)

(frfr)

Removed m front side
of buttock, covered

with fascia

lnflt€.st_E E"
fiff H F+.

1n * 'HTA**fit*ffiff{H"

127,0 kcat/533,0 kJ

eh ffi,- rg.ofi
FILl

AH

127,0++ts33,o+A4

Frozen beef meat blocks
second-rate quaf ity (boneless)

Muscular tissue with
weight fraction of connective

and fatty tissue is no
more than 20%

4ftitzo'/,EEi;+oIffi q



Bff SBEEF CUT
+Ntl

.1/

Frozen beef heel muscle
(boneless)

Gastrocnemius muscle
is located under biceps

and semitendinous
muscle.

proteins- 19.4 gl
fats- 2.2 g.
97,4 kcall799.2kJ

efr ffi.- lg.+f.
I,HM 2.2fr,
97,4++n99,2tR4

Frozen beef shin (boneless)
band-like muscle

(Golden Goin)

Produced from the
muscles of forelegs
by removing narrow

band-like muscle which
is located in front

of ulnar flexor muscle,

+tr8 ;fr hhEMJ ,i \/DJ fJl FrV 'F 'ru
ifr Hn *r iE AFlr /J/ u l^J ) r

proteins- 19.4 gl
fats- 2.2 g.
97,4 kcall799,2kJ

efr ffi.- tg.+f,
frftfrii 2.2fr,
s7,4++t7ee,2tR+
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Expires 6 Months from Production Date

Frozen cattle bone
of first category for food

in accordance with
State Standard

16147 -88

<<Frozen beef raw tallow.
Brisket fat. First category.

Technical Standards of the RB
1 00098867.332-2013>>

f-:.*
'tl*.r
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Beef omasum
*+-nr-r -f, rrrI u/\{+

Beef Tripe (Rumen)

+xr

Beef Honeycomb (Reticulum)

+fiLq.ffi



Bfx

Frozen - 1B C:
Expires 6 lMonths ffom Pfoduction Dale

$l{-18
l,i.AF E ff€6^I /Effi

+ruXfr

,..

Beef Aorta
*)-

l-L

Beef Pizzle

Beef Achille Tendon

+AJ
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,.4P E fi€6^E /E)ffi BEEF OFFALS
+ NXE

Expires 6 l\,,lonths from Production Date

Beef Tail
)+E1/Z

Frozen Beef Paddywhack

Beef spinal cord
E*ffi#I n r]r{L

.,0,,"" u rllif; 3?;',,lfriouction oate

,f,.rt-zo

^Ef 
E trtrstfJ/8ff
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