SABROSAS SOLUC
TASTY SOLUTIONS
SOLUTIONS SAVO

vauy

» @

-
LA PILAZEOD \




REVISION Y CLASIFICACION DE CARNES
REVIEW AND CLASSIFICATION OF MEATS
EXAMEN ET CLASSIFICATION DES VIANDES

__ CLASIFICACION
5'_1 CLASSIFICATION

CLASSIFICATION

RAZA O GRASA
BREED FAT
RACE O GRAISSE

REVISION | REVIEW | EXAMEN

X-RAYS cE'ﬂ'T’kEL LIBRE DE:

VISUAL —> ——> FREE FROM:
TRIPLER SANS:

SCANNER CONTROLE METALES HUESOS VIDRIO

METALS BONES GLASS
METAUX oS VERRE

CONTROL DE PATOGENOS
PATHOGEN CONTROL
CONTROLE DES PATHOGENES
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Disponemos de técnicas y tecnologias que inhiben el crecimiento
microbiano hasta el final de vida util, asegurando el consumo de
hamburguesas al punto o poco cocinadas.

We utilize techniques and technologies that inhibit microbial growth
until the end of shelf life, assuring the consumption of hamburgers at
the point of doneness or undercooked.

Nous disposons de techniques et de technologies qui inhibent la
croissance microbienne jusqu'a la fin de la durée de conservation,
garantissant ainsi la consommation de hamburgers a point ou saignants.
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BUREAU VERITAS |
Certification






IO.IENIEl!E

Disenamos la solucic ptada atu

egeneracionenelp de venta.
‘ ' olutions adapted to your point of

process.

olution adaptée a vetre™
t de vente. 'F




PORCESOS

ADAPTADAS AL METODO DE COCCION ESPECIE CONGELADO IQF COCINADAS SELECCION DE PIEZAS
ADAPTED TO YOUR COOKING METHOD SPECIE FROZEN IQF PRE COOKED PIECE SELECTION PROCESSES
ADAPTE A LA METHODE DE CUISSON ESPECES SURGELE IQF PRECUITES SELECTION DE PIECES PROCESSUS
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Broiler Griddle Josper BEEF
Angus Alta y baja presion
Blonde cow Low / high pressure
Ox
MADURACION DE LA TIPOS DE PICADO ORIGEN INGREDIENTES PESO TOPPING CADUCIDAD
CARNE TYPES OF GRINDING ORIGIN INGREDIENTS WEIGHT SHELF LIFE
MEAT MADURATION TYPES DE HACHAGE ORIGINE INGREDIENT POIDS DUREE DE VIE
MATURATION DE LA
VIANDE —- /“:E \{\!ﬂ
o 2’
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Desde 3a 8
From3to 8

&

Carne elegida por pais
Meat chosen by country

100% carne / meat/
Preparados / prepared /,

Desde 13g a 300g
From 13g to 300g

Bacon, chorizo, otros
Bacon, chorizo, others




TOTALMENTE PERSONALIZADO / TOTALLY CUSTOMIZED / ENTIEREMENT PERSONNALISE

CRUDAS / RAW / CRUES

COCINADAS / PRECOOKED / RECUITES
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Hamburger 100% boeuf, cuit Mini burgers d

Low pressure
Basse pression

Smash burger






PULLED
MEATS

Diferentes tamanos de
piezas deshilachadas
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adaptadas a las

necesidades del cliente

Different sizes of frayed TOTALMENTE PERSONALIZADO / TOTALLY CUSTOMIZED
pieces adapted to customer . ENTIEREMENT PERSONNALISE

needs

Différentes tailles de pieces
effilochées adaptées aux
besoins du client

Pasteurizados,
refrigerados o
congelados

Pasteurized, refrigerated
or frozen

Pasteurisé, réfrigéré ou
congelé
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~——  Coccion lenta
Slow cooking
@ Cuisson lente
% Con o sin salsas
/)
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With or without sauce
Avec ou sans sauce

Cerdo, polloy ternera
Pork, chicken and beef

Porc, poulet et boeuf COCHINITA PIBIL TINGA BEEF HONEY ROASTED PULLED BEEF
CHICKEN






INNOVALOR
INNOVALUE

INNOVALEUR

Creamos soluciones que
aportan diferenciacion,
autenticidad y sabor:

We create solutions that
provide differentiation,
authenticity and flavor due to:

Nous créons des solutions qui
apportent différenciation,
authenticité et saveur:

Ahorro de tiempo y espacio
Time and space saving

Gagner du temps et de l'espace
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Control de mermas
Yield control
Maitrise des pertes
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Facil dosificacion
Easy dossification
Dosage facile

Manipulacion minima
Minimal manipulation
Manipulation minimale
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Garantia de seguridad
alimentaria

Food safety guarantee

Garantie de sécurité alimentaire
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Presentacion adaptada a tus
necesidades

Presentation adapted to your needs
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Control de costes
Cost control

Controle des couts
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BACON

Recetas AD HOC
Custom recipes
Recettes personnalisées

Cocinado a la plancha,

\ ! 2 0 sin aceites anadidos
Grill cooked without
® added oils

Gr'\‘lladels cu]tes sans
huiles ajoutées TOTALMENTE PERSONALIZ / TOTALLY CUSTOMIZED
ENTIEREMENT SONNALISE

Lonchas, 1/2 lonchas,

tiras y bites

Slices, 1/2 slices, strips
?_1 and bites

Tranches, 1/2 tranches,

laniéresir timbres

Diferente redimiento en la
coccion: 30% 40% 50% y 70%

fo) Different cooking yield: 30%
/O 40% 50% and 70%

Différents rendements de
cuisson: 30% 40% 50% y 70%

Bacon loncheado Bacon 1/2 loncha Tiras de bacon crispy Crispy bacon bits
Sliced bacon Bacon 1/2 slices Crispy bacon strips
Tranches de bacon 1/2 Tranchettes de bacon Lanieres de bacon



BURGERS &
INGREDIENTS!

SOLUCIONES SABROSAS / TASTY SOLUTIONS
SOLUTIONS SAVOUREUSES

(WS

o
LA PILA FOOD ' @

LAPILAFOOD, S.A.
¢/ Roa, 14 - Pol. Ind. Prado Concejil - 28890 Loeches - Madrid - Espana.

www.lapilafood.com
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