BEEF
CUTS
CATALOG

A% RES
s sl pall e S

CATALOGO ¥
DE CORTES
BOVINOS

FUGA

N\




SulBeef is synonymous of quality and tradition in meat exports.
Our cuts are prepared under strict international standards, meeting the
requirements of the most demanding markets around the world.
With SulBeef, excellence is always present on the table of global consumers.

SulBeef exports its products to over 50 countries around the world,
bringing the quality of its meats to different continents.
We cater to a wide range of countries in South America,
North America, Asia, Africa, and Europe,
ensuring that our products comply with the strictest
international protocols and legal requirements of each nation.
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FRIGOSUL (HEADQUARTERS) FRIGOSUL (BRANCH J)
Rod. BR 158 - Km 152, s/n° - Z. Rural R. dos Papagaios s/n° - Jd. dos Passaros
Aparecida do Taboado-MS Varzea Grande — MT
Phone: +55 (67) 3565-9000 Phone: +55 (65) 3625-5276

FRIGOSUL (BRANCH II) FRIGOSUL (BRANCH III)
Est. Ap.D’ Oeste a Marinopolis, s/n° - Z. Rural Rua Benjamim Constant, 101 — Centro
Aparecida D’Oeste, SP Vila Maria, RS
Phone: +55 (17) 3635-8080 Phone: +55 (54) 3359-2600
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Quality and Sustainability

We use several controls to ensure the quality and safety of the food we produce,
among them we highlight:

A & GMP
v Good Manufacturing Practices
‘ 'Y HACCP
! Hazard Analysis and

Critical Control Points

PPHO
a Standard Operating
‘} Hygiene Procedure
4

_ SISBOV
k, Brazilian System of Identification and
-{" ' Certification of Bovines and Bubalines
ni w
ol

We have the Halal Certificate, which allows us to serve
Islamic countries within all requirements and needs.

Animal welfare
We follow all procedures of the Animal Welfare Program from shipment to handling in the

slaughterhouse in order to ensure that the cattle are transported and handled in the best
conditions. In this program, in addition to reducing animal and human stress, we aim to
obtain a qualified and assured final product, minimizing possible

damages that affect commercialization and possible losses in

the value of the raw material.

Free from fear and anguish;

Free from pain, suffering and disease;

Free from hunger and thirst; ‘

Free from discomfort;

Free to express their natural behavior.

SulBeef TR # i




SUSTAINABILITY
ACTIONS

l Carbon credits

Carbon equivalent 350 thousand

350.000 CBIO’s

Biodiesel tCO,e
Annually

Annually

Biogas production

2 million m3/year
Equivalent to 23.8 thousand
tons of CO2 per year

Socio-enviromental analysis
in partnership with NicePlanet

We guarantee social
and enviromental
compliance at:

Settable plataform in
accordance with signed
protocols, ensuring effcinecy
and legitimacy in the
social-enviromental analysis
and monitoring process of
direct suppliers.

SulBeef



LIST OF BEEF CUTS == (1 | )
INDICE DE CORTES I IJEI&U?E SulBeef _

BONELESS CUTS- HINDQUARTER /CORTES SEM OSSO - QUARTO TRASEIRO

Striploin

L0741 |1 - SR SUPPRTRRR 5
Cube Roll

FilE 8 COSIEIA ... ittt e e et aeaa e 6
Cap of Cube Roll

AP AE FIlE e e e e 7
Rib Finger

BaNANINNEa ...t 8
Tenderloin chain off

Filé MIgNon SEM COMAA0  ....vieeiiiee ettt e ettt e e e e ettt e e e e e a e e s 9
Tenderloin chain on

Filé Mignon COM COMAA0  ..vvviiiiiiiieiicce ettt et e e e e e et et e aaaeeeees 10
Rump Full

AlCatra COmMPIBIA ..o e 1
Rump

Alcatra COM MAMINNE ..ottt et e et e 12
Heart of Rump 90L

Coragdo daAlCatra QOVL  ..oiviiiies i 13
Heart of Rump 97VL

Coraglo daAlCatra O7VL ..o s 14
Rump Tail

Maminha da AlCEIIA ... e e e e e s 15
Flank Steak

Bife A0 VAZIO ... e s 16
Thin Flank

1o T PSSR 17
Eye Round 90VL

LAGAMO GOVL ..ttt 2 18
Eye Round 97VL

= o= Lo (o I A PRSP 19
Knuckle

=] 2o TSP 20
Topside cap on

COXA0 MOIE (COM CAPA)  oeeieiiiiiii e ettt e e et e e e e e e e e e e e ettt e st arae e 21
Topside cap on 97VL

Cox80 Mole (COM CAPA I7VL) oot ee eee e e e e e e e s 22
Topside cap off

COXA0 MOIE (SEBM CAPA)  1.vvvvrieiee ettt e e e ettt e e e et e e e e e e e e e e e ettt e et e e e et e e e e e e e e sae e e e e s e enneees 23
Cap of Toside

Capa do CoXA0 MOIE .. et e 24
Flat 90VL

COXE0 DUIO G0VL ettt e 25
Flat 97VL

(070 e Lol U (oI A OSSR 26
Shank

MUSCUIO DUFO oottt ettt e e ettt e e e et e e et a e e e e e 27
Hell Muscle

MUSCUIO IMOLE .ottt ettt e e ettt e e e e ettt e e e et e e e e e e 28
Flank

COSEEIA O TraASBIND .t e s 29




LIST OF BEEF CUTS ==z E1 J '
INDICE DE CORTES r-onYlz= SulBeef
BONELESS CUTS -FOREQUARTER / CORTES SEM OSSO- QUARTO DIANTEIRO
Chuck with Neck

ACEM COM PESCOGO .ottt ettt bt 31
Chuck

ACEM COM COSEEIINNG oottt e e e e e e et as 32
Chuck Roll

ACEM (MIOI0) 1ottt et e e et e e e e e e e et e e e e 33
Chuck Ribs

CoStela do DIANtEIND  ..o.ueiiiiiie e 34
Neck

=TT oo ol TP UPPPPPPPPPPPN 35
Hump

(01001 ISP PPUP RPN 36
Shoulder

=] (=Y - OO OO S TP PPPPPPPRPPON 37
Bolar Blade

Coragao da PalBla ...ttt e ettt a e e 38
Cap of Shoulder

Capa daPaleta oo e e 39
Oyster Blade

RAGUETE ettt 1t tata a1t 40
Chuck Tender

P IXINNIO o et e e 111111111 41
Shin

MUSCUIO dO DIANTEITO .ot e et e e e e et et e e e e e e e e e e e e e e e e e s e e e aaaaaaraes 42
Brisket

PO e e 43
Brisket 97VL

PEIT0 O7VL oottt 2a e 44
Brisket Fat

Gordura do Peito (INTErNA)  ..eeeieee ittt e e e 45
Brisket Fat

Gordura do Peifo (EXIEMA)  ..eiiiiiieiiiii et 46

BONELESS CUTS - PRODUCTS COLLECTIVELY PACKAGED
CORTES SEM OSSO - PRODUTOS EMBALADOS COLETIVAMENTE

Robbed Hindquarter

Traseiro Roubado (BIOCO)  .....ieeiiiiee e 48
Robbed Forequarter

Dianteiro Roubado (BIOCO)  ..iciiiiiiiii et 49
Trimmings / Beef Pieces 80VL

RECOMES BOVL .ttt et ettt e et a e 60

BONE IN CUTS/CORTES COM 0SSO
Short Ribs

Costela do Traseiro (JANEla)  ...ociiiiiiiiiiecee e 52




LIST OF OFFALS SulBeef

INDICE DE MIUDOS

BOVINE OFFALS / MIUDOS BOVINOS

Aorta

o - U TUPPPPTRSR 54
Omasum

L0 - o SR 55
Honeycomb

110 PSP SPPUUPPPUPU 56
Tripe

RUMEN (DUCNO) ettt et 57
Tongue

LINGUE ettt e 58
Kidney

RINS e e e £ e o4 o4 R Rttt et e e e oo R e e et et e e e e R ettt ae e e e e nnt e eneeeeeas 59
Liver

o= o TSP UU TR 60
Heart

(07 - [0 TSP ORI PPPPTRRPP 61
Tail

RO e s 62
Cheek Meat

Carne Industrial (Carne de Bochecha) ..o e 63
Head Meat

Carne Industrial (Carne de Cabega) .vvviiiiiii it 64
Neck Meat

Carne Industrial (SANGMA)  ....eveeeiii e 65
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STRIPLOIN

CONTRAFILE

Bife Angosto
BISISICI

RIREBFR

Striploin chain on (UK TRIM)
Standard Weight:4,0 kg UP

Contrafilé com cordao e com aba
Peso Padrao: acima de 4,0 kg
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CUBE ROLL

FILE DE COSTELA

Bife Ancho
10y d e

RIEEBFIRA - =NE

Cube Roll cap off lip off
Standard Weight: 1,5 kg UP

Filé de Costela sem capa e sem aba
Peso Padrao: acima de 1,5 kg
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07

SulBeef

Tapa de Bife Ancho

7

CAPA DE FILE

CAP OF CUBE ROLL

|
|




T%j___ll iﬁ| RIB FINGER Recorte de Bife Angosto SuIBeef

) BANANINHA BIREBHEMR
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Solomillo sin cordon
TENDERLOIN CHAIN OFF 13 UG5

FILE MIGNON SEM CORDAO EEREBEN - EMB

I 7.
Standard Weight: Classificacao de peso das pecas:
2/3 1b; de 0,907 a 1,361 kg;
3/4 1b; de 1,362 a 1,814 kg;
4/5 Ib; de 1,815 a 2,268 kg;
5 1b UP. acima de 2,269 kg.
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Solomillo con cordon
TENDERLOIN CHAIN ON 13 UG5

FILE MIGNON COM CORDAO SEREBLEN - EM

/.

Standard Weight: Classificacao de peso das pecas:
2/3 1b; de 0,907 a 1,361 kg;
3/4 1b; de 1,362 a 1,814 kg;
4/5 Ib; de 1,815 a 2,268 kg;
5 1b UP. acima de 2,269 kg.
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rT—\W RUMP FULL Cuadril con tapa y colita SuIBeef
9

ALCATRA COMPLETA BRAL

11




¥ :;;;i;il\con colita SUIBEGf
\%—\r ALCATRA COM MAMINHA AL
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CORACAO DA ALCATRA 90VL ~FAD

Heart of Rump cork on. Coracao da alcatra com rolha.

r*‘i‘gﬁ HEART OF RUMP 90VL Cuadr SulBeef
i
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HEART OF RUMP 97VL Cuadril sin grasa SulBeef

CORACAO DA ALCATRA 97VL ~ AL

Heart of Rump cork off. Coracao da alcatra sem rolha.
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RUMP TAIL Colita de Cuadril SulBeef

MAMINHA DA ALCATRA BE
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FLANK STEAK STREE R SulBeef

BIFE DO VAZIO

16




THIN FLANK R SulBeef

FRALDA

17




Peceto con Grasa
EYE ROUND 90VL £ 1Ges SulBeef

LAGARTO 90 VL e A\

R
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Peceto sin Grasa
EYE ROUND 97VL 36 1o SulBeef

LAGARTO 97 VL BHREBHNENK - E5

R B
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Bola de Lomo
KNUCKLE i SulBeef

PATINHO BEEBER
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Ll =
M) J TOPSIDE CAP ON Nalga de Adentro
\%_ 3 1038 SulBeef

COXAO MOLE (COM CAPA) SR EB AR
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Nalga de Adentro sin grasa
TOPSIDE CAP ON 97VL . SulBeef

COXAO MOLE (COM CAPA 97VL) 25 =454
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thi:r) J TOPSIDE CAP OFF elga de Adentro
%‘" . 5 Wagss SulBeef

COXAO MOLE (SEM CAPA) SR EB AR
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..-"v_-;‘ T
! %"i;?ﬂ CAP OF TOPSIDE e SulBeef

CAPA DO COXAO MOLE

24




,rv__} ¥ FLAT 90VL Nalga de Afuera
\%—«. . o,y 1JBgs Sul Beejf

") COXAO DURO 90 VL ot o e kB TR

R
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,rv__} ¥ FLAT 97VL Nalga de Afuera
%—‘W Lo, 1Jcdgss SUIBBEf

1 COXAO DURO 97 VL SHREBFABMNE - £ =0
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Garrdon Trasero
SHANK | SulBeef

MUSCULO DURO BREBAER
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Garrén de Nalga
HELL MUSCLE oses SulBeef

MUSCULO MOLE Y
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= Costilla
(LS e Salas SulBeef

COSTELA DO TRASEIRO S B
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CHUCK WITH NECK

ACEM COM PESCOCO

Aguja
)

4 X

Chuck with neck and ribs
is packed rolled up with the
intercostais on display.

Acém com pescoco e costelinha
é embalado enrolado e com
as intercostais a mostra.
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CHUCK

ACEM COM COSTELINHA

Aguja
)

4 X

The Chuck is packed rolled up
with the intercostais on display.

O acém é embalado enrolado e
com os intercostais a mostra.
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Aguja
CHUCK ROLL . SulBeef

ACEM (MIOLO)

RIREBS LR
Chuck cut on 5th rib and

Acém cortado na 5% costela
separated fron the ribs. e separado da costelinha.
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CHUCK RIBS

COSTELA DO DIANTEIRO

Sobrecostilla

REAEBHFBENZ

Package with intercostals
on display.

Embalado com as
intercostais a mostra.
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Cogote
NECK s SulBeef

PESCOCO REEBFHA
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Hump SulBeef

BEES £RIE
CUPIM
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Carnanza de Paleta
SHOULDER i SulBeef

PALETA B

37




Centro de Carnaza
BOLAR BLADE iy sms DS SulBeef

CORAGAO DA PALETA BREBFREE

38




CAP OF SHOULDER Tapa de Paleta SuIBeef

CAPA DA PALETA ko B

.*
|

]
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Marucha
OYSTER BLADE L U sm8 S SulBeef

RAQUETE RIRBEBHME
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PEIXINHO SR B LIRS

_ Chingolo
W CHUCK TENDER (o I3 Y SulBeef

41




Garrén Delantero
SHIN [ SulBeef

MUSCULO DO DIANTEIRO o B
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Pecho
] BRISKET (o lams SulBeef

PEITO RIREBFHA
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Pecho
! BRISKET 97 VL (o) ms SulBeef

PEITO 97 VL RIREBFHA
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Wi BRISKET FAT KR AEIOIBEE SulBeef
‘{ﬁ"' i) GORDURA DO PEITO (EXTERNA)

45




Wi BRISKET FAT A HEBCIBEE SulBeef
‘{ﬁ"' GORDURA DO PEITO (INTERNA)

r
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LECTIVELY
PACKAGED




ROBBED HINDQUARTER e Sl oy 2 SulBeef

TRASEIRO ROUBADO (BLOCO)  E#+/m

48




ROBBED FOREQUARTER Joe ks g 2
S e eIl o U/ Beef

DIANTEIRO ROUBADO (BLOCO)

<9




Recorte de Troceo
TRIMMINGS/BEEF PIECES 80VL O psaia SuIBeef

RECORTES 80VL BHREBHRER 80VL
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SulBeef

COSTELA DO TRASEIRO (JANELA)
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SulBeef

AORTA
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SulBeef

OMASO

S5




SulBeef

RETICULO
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SulBeef

RUMEN (NATURAL)

57




SulBeef

LINGUA

58




KIDNEY

RIM
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SulBeef

FIGADO
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SulBeef

RABO

- i
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SulBeef

~

HEART
CORACAO
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CHEEK MEAT SulBeef

CARNE INDUSTRIAL (CARNE DE BOCHECHA)
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SulBeef

CARNE INDUSTRIAL (CARNE DE CABECA)
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SulBeef

NECK MEAT
CARNE INDUSTRIAL (SANGRIA)

65




sulbeefoficial

SINCE 1998, BRINGING THE BEST QUALITY MEATS TO YOUR TABLE!!

SulBoot

FRIGOSUL - Frigorifico Sul Ltda, commercially known as SULBEEF, is a family-owned
company founded on 01/07/1998 and stands out as a renowned player in the
internationally recognized beef production sector. As part of the FUGA SA group,
FRIGOSUL preserves the values and tradition of its parent company. With a trajectory
spanning nearly a century, we have been driving the growth and development of new
businesses in the animal protein and sustainable derivatives food chain. Our diversified
and vertically integrated company has expanded its scope to include segments such as
meats, recycling of animal by-products, biofuel, and agribusiness. Serving both domestic
and international markets, we have earned credibility through the establishment of solid
and enduring strategic partnerships. As a result, we are committed to fostering
sustainable growth while striving to enhance the quality of life for individuals.

FUGA
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