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Italy is among ViTELIU

the world's largest

slaughterers of € The land of
suckler calves young bovines [talian Veal A 2T DHFFA

fOI’ Veal “ ” The tradition for calf farming on the Italian peninsula dates A2 THBICBI 2FFREDRERIFENERICE
pl‘OdUCtiOﬂ, * back to very ancient times. Indeed, some etymological studies ~ ©  TEDDIEWVET, 2 U T7HBIFFFDOEELELS

. e indicate that the very word ITALY comes from the term Vitelid PoECDONTHY . 4207 WO ELBEK
W[th onhe Of ‘ T |_|7 17T U '7J — l— “a meaning: “land of young bovines”. Calf breeding for Italian N TEWNEDLEHM | #26Kds (D70 20
. ! : L\ﬁ':d) :I:j}m J white veal production takes place mainly in the area known as SEEICAHFELTWVWALEWVWDHEDDIZFETT, 14
the hlghest ‘ ) ‘ the Po Valley where the majority of the largest and most : U7 DR—ABEDIEERN CREDRES B A ZHIE, CH
: %) important Italian dairy-cattle farms are located. The milkk from — :  FECHZ T —I T AEASABENTVET,
per-caplta Frisona italiana breed is the main ingredient for renowned aged T TCENAEAIEIHL OB/ VT v —/ - Ly
| ‘ cheeses such as Parmigiano Reggiano and Grana Padano. The T — /0TS FINE— I EDRB T — ADER &
Consumptlon',’ : male veals of Frisona italiana born by dairy cows are therefore LTHRIBEEINTWET, COT =7 DA XD

used for the production of what is known as white veal. FELZIVI T v FMFEELTHEETNE T,
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The Val Camonica rock
carvings have been the first
in Italy to be considered as §

UNESCO World Heritage Site.

They are located in the
province of Brescia and form
one of the largest collections
of prehistoric petroglyphs in

the world.
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€6 An important
source of
nutrients 99
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Quality and Italian origin

The genotypic characteristics of the italian veal
“white meat"and its balanced feeding guarantee a
meat with a very high nutritional value.

» High protein content;

» Low in lipids, about half of those to be found
in an adult animal;

% High calcium concentration, three times as much
as in an adult animal;

»» High concentration of mineral salts, such as
phosphorus, magnesium and iron;

Veal is therefore an important source of nutrients as
is borne witness to by growing demand from
baby-food manufacturers.
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Integrated

¥ and Sustainable
Y. oo

Supply Chain

Animal Welfare

Diet varies according to an animal’s age. As soon as the
animal enters the stables, it is provided with the
required amount of milk, subsequently receiving
increasing amounts of feed as its stomachs grow and
develop. The milk and feed are supplemented with hay.
The animal's capacity to absorb iron is fundamental for
its feeding and for the final colour of the meat. Each meal
includes a vitamin-and-mineral complex, a certain lipid
content and especially milk-whey, a by-product of the
dairy process for the production of Italy’s famous aged
cheeses.
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Livestock holdings ensure
the welfare of animals

in terms of space, diet and
health

Sustainability

Sustainability rests on:

The birth of the animal: as male livestock
cannot be used to produce milk, it serves for
the production of white veal, a top-quality
foodstuff.

Feeding: Italian products coming from the
proces sing of other premium foods are used.
This does not lead to any wastage of valuable
material.

Energy: installation of photovoltaic systems
for the independent production of energy.
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INALCA 2 8% share

in the Italian Veal market.
INALCA IS THE LEADING
PLAYER.
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= Pegognaga

Dedicated factory for veal's

slaughtering and processing.
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: 5. S k« Postalesio (SO)

R k# Ospedaletto Lodigiano (LO)
_______________ k4 Gazoldo degli Ippoliti (MN)

.............. .. Spllamberto (MO)

Castelvetro di Modena (MO)

Headquarters

SPPT R P T ks Castelnuovo Rangone (MO)
__________________ k« Fimar Carni - Castelvetro (MO)
...................... k4 Reggio Emilia

................... k4 Piacenza
............ k4 Busseto (PR)

..... Jolanda di Savoia (FE)

...... ka Rieti

................. k« Flumeri (AV)
: k4 Rocca San Felice (AV)
______________ k« Rossano Calabro (CZ)

................... ke Capo d’Orlando (ME)

MAP LEGEND - 1[5 .{51)

‘ 1 2 Beef Factories

FRIS 12135

E 3 Cured Meats &
0 Snack Factories
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Inalca

Inalca is recognised worldwide as a leader in its field. It
operates across the entire beef supply chain, from
livestock rearing to the finished product, and is a
successful player on international markets through its
own food product distribution platforms.  Inalca
produces and markets a comprehensive assortment
of fresh and frozen beef, vacuum-packed in a
protective atmosphere, ready-to-eat products, canned
meats (Montana and Manzotin) and meat extracts. In
[taly, Inalca is made up of 9 manufacturing facilities
specialising in different processing areas: Castelvetro di
Modena (Emilia-Romagna, Northern Ttaly), Ospedaletto
Lodigiano (Lombardia, Northern Italy), Flumeri (Avellino,
Southern Italy) and Pegognaga (Mantova, Lombardia,
Northern TItaly) where the animal slaughtering,
deboning, meat processing and packaging phases take
place; Rieti (Lazio, Central Ttaly), Guardamiglio (Piacenza,
Lombardia, Italy), Capo d" Orlando (Messing, Sicilia)
Reggio Emilia and Castelnuovo Rangone (Modena,
Emilia Romagna, Northern Italy) where the processing,
packaging and logistics platform activities are carried out.
Inalca is also present abroad with various distribution
logistics platforms all over the world.
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Thousands of
yearly tests from
the livestock
production right
down to the
finished product
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Inalca Quality System

The Inalca quality system is UNI/EN/ISO 9001:2015
certified. As part of its integrated control procedure,
Inalca uses its own veterinarians to carry out tests as
well as availing itself of qualified third-party
companies and professional experts. The calf farms
belonging to the Inalca supply chain are constantly
monitored by qualified experts and almost all of
them have certification proving their animal-welfare
standards, in accordance with Italian national
CReNBA specifications (Italian National Reference
Centre for Animal Welfare - [ZSLER) .
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Italian veal brisket with
red-wine sauce, crispy sage and
bed of saffron-scented rice

INGREDIENTS
4 People

1 Kg of Italian veal brisket
1/2 litre of full-bodied red wine
16 sage leaves
100 g of rice |
1 sachet of saffron
30 g of butter
30 g of Parmigiano Reggiano
50 g of onion
' Olive oil
Salt and pepper
Vegetable stock
1 Sous - vide bag

METHOD

1. Remove all excess fat from the veal brisket.

2. Drizzle with oil, sprinkle with salt and pepper and sauté gently.
Place inside the sous-vide bag. _

3. Forthe traditional cooking method, season the veal brisket and place in the
oven at 85° for about three hours. To end the cooking process, raise the heat
to 180" for the last 20/ 25 minutes.

4. To prepare the sauce, place the celery, carrot and onioninto apan -~ witha
little oil, sauté together and add the red wine, allowing the alcohal to
evaporate.,

5. Cook the rice in vegetable stock for about 18 minutes (the Carnaroli rice
variety is the best). Add the saffron, butter and grated Parmesan cheese,
then stir until creamy and let stand for a few minutes. Wipe the sage leaves
clean, dip in flour and fry in seed ol until crispy.

6. Cut the Italian veal brisket, serve on the layer of rice, decorating with the red
wine sauce and crispy sage leaves on top.
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Panfried Italian veal striploin
with Parma ham, melted mozzarella
cheese and milk-cream sauce with
diced vegetables

~ INGREDIENTS o
4 People 3

600 g of Italian veal striploin
100 g of Parma ham
120 g of mozzarella cheese
30 g of processed cheese slices
250 cc of fresh cream
Flour
* Salt and pepper
« Extra-virgin olive oil : .
300 g of mixed vegetables i)

(carrots, celery, cauliflower, onion and yeIIow peppers)
60 g of each type :

Parsley ’

* 1 4
METHOD

1. Cutthe striploin mto shces A

2. Withthe help of.a meat marlet flatten the slices of Italian vedl and
- cut the mozzarella cheese into cubes.

3. Place the Parma ham on the veal slices, then add the mozzorella
and the processed cheese slices. V\/rap them up using a knife and
dipin flour.

4. Sauté the stuffed rolls in a non-stick frylng pan, pour off the
excess fat and add the cream.

5. Simmer and add salt and pepper to taste. Separately, cooT<
the cubed vegetables in a frying pan with alittle oil and salt.
Serve the meat rolls with- the cream sauce ond pon frled

vegetables
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Veal stew in soya sauce with
carrot sticks served with rice vinegar
and basil-scented potato purée.

INGREDIENTS
4 People

800 g of Italian veal rump FOR THE PUREE

125 cc of soya 300 g of potatoes

300 g of carrots 50g of butter

1 clove of garlic 50 g of Parmigiano

2 spoonfuls of rice vinegar Reggiano
= Olive oil Milk

« Butter Basil

Pepper '

Flour

Vegetable stock

METHOD

1. Cut the rump into neat chunks and the carrots into sticks.

2. Rall the meat chunks in flour and fry in olive il with a clove of
garlic.

3. Moisten with the vegetable stock, add the soya sauce and
finish cooking on a low flame.

4. Boil the carrots without overcooking then sauté them in a
frying pan with aknob of butter and the rice vinegar.

5. Potato purée: boil the potatoes and mash using a potato ricer.
Add the butter, milk and Parmigiano Reggiano, mixing until
creamy. At the end, add the basil leaves. Arrange the veal stew
and carrots on abed of puréed potatoes and decorate with the
aromatic herbs.
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Offals Veal cuts
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Inalca S.p.A.
Headquarter and Office
via Spilamberto 30/C
41014 Castelvetro di Modena - Italy
www.inalca.it





