


All raw materials arrive in refrigerated transport to our company.
The delivery notes that go together with raw material are checked in order to make sure 
the quantity, pieces of meat and other details of the supplier company appear on the 
delivery document.
Temperature,  organoleptic characteristics and weight are also checked in order to allow the 
entrance of the fresh meat into the refrigeration room or to the elaboration room.
Other ingredients as salt and spices are also checked to control the delivery notes and state 
of the packs, in order to avoid any broken pack. 



Preparation of meat 
Raw material is classified taking  the size or kind of product into account. All the 
pieces are checked and any small piece of bone is removed.
Weighing
Spices, salt and other additives are weighed in order to add the right quantity to the
preparation.


