
“When you’re proud of a product family, 
you’re even prouder to put 

your family name on it.

”
LUCIEN BIGARD, 1974

FRENCH EXCELLENCE  
everywhere 

BIGARD BIGARD 
Distribution

CHARAL SOCOPA CIPA

Our Partner 
Breeders…

Traditional  
Butcher’s Shops…

Restaurants… …and  
Grocery Stores.

GERMANY

SPAIN
ITALY

UK BENELUX

GROUPE BIGARD 
CS 70053 
29393 QUIMPERLE CEDEX

WORKING CLOSELY  
with



BIGARD 
in numbers

1Million
tons slaughtered per year

354
industrial and  

commercial
locations in France

14,000
jobs in France

28
abattoirs

including

leading brands

1st 3rd 4.4
european beef  

processor
european meat

processor
billion euros 
in turnover

27,000 
large bovine  
cattle/week

90,000 
pigs/week

4,200 
calves/week

9,400 
sheep/week

OUR KNOW-HOW 
At the core of our performance

1st PROCESS

2nd PROCESS

3rd PROCESS

Slaughtering / Carcass cutting

Minced meat or meat cuts, sausages, cooked meat, delicatessen, catering products…

Leg foot on
13 kg

Hind feet

450 g

Bone in oysterpiece

1,300 kg

False lean

400 g

Tail

190 g

Tenderloin

600 g

«Sel sec» leg

12,500 kg

Bone in loin

5,800 kg

4 D leg

 7,800 kg

5 D leg

6.700 kg

Loin chop

140 g

Round cut leg

12,200 kg

Top side

2,300 kg

Silverside

2,100 kg

«Parma» cut leg

11,200 kg

Hind shank

1,500 kg

Knuckle

1,800 kg

Pork cutlet

200 g

Half side of pork
43 kg

bone in loin, with
collar and oysterpiece

11,200 kg

Belly
6,800 kg

Shoulder
7,200 kg

Jowl

1,600 kg

Front feet

400 g

Shank

1,100 kg

Shank

800 g

Shank

450 g

Bone in belly

4,600 kg

Sheet ribbed belly

3,500 kg

Sliced bellyBoneless belly

4,200 kg

Spare ribs

1,100 kg

3 D shoulder

4,400 kg

2 D shoulder

4,900 kg

«Palette»

2,300 kg

4 D shoulder

4,200 kg

Minced

4,300 kg

RECOMMENDED 
COOKING METHODS

Slow cooking

Grill or fry 

Roast

Collar joint

2,300 kg

Collar bone in

3,500 kg

Boneless collar
2,300 kg

Collar chop
180 g

Boneless loin twined

4,500 kg

Lomos

3,200 kg

Boneless loin

4,500 kg

Loin ribs
700 g

PORK Cuts

Leg foot on
13 kg

Hind feet

450 g

Bone in oysterpiece

1,300 kg

False lean

400 g

Tail

190 g

Tenderloin

600 g

«Sel sec» leg

12,500 kg

Bone in loin

5,800 kg

4 D leg

 7,800 kg

5 D leg

6.700 kg

Loin chop

140 g

Round cut leg

12,200 kg

Top side

2,300 kg

Silverside

2,100 kg

«Parma» cut leg

11,200 kg

Hind shank

1,500 kg

Knuckle

1,800 kg

Pork cutlet

200 g

Half side of pork
43 kg

bone in loin, with
collar and oysterpiece

11,200 kg

Belly
6,800 kg

Shoulder
7,200 kg

Jowl

1,600 kg

Front feet

400 g

Shank

1,100 kg

Shank

800 g

Shank

450 g

Bone in belly

4,600 kg

Sheet ribbed belly

3,500 kg

Sliced bellyBoneless belly

4,200 kg

Spare ribs

1,100 kg

3 D shoulder

4,400 kg

2 D shoulder

4,900 kg

«Palette»

2,300 kg

4 D shoulder

4,200 kg

Minced

4,300 kg

RECOMMENDED 
COOKING METHODS

Slow cooking

Grill or fry 

Roast

Collar joint

2,300 kg

Collar bone in

3,500 kg

Boneless collar
2,300 kg

Collar chop
180 g

Boneless loin twined

4,500 kg

Lomos

3,200 kg

Boneless loin

4,500 kg

Loin ribs
700 g

PORK Cuts

Boning / Meat cutting / Trimming

Fresh and Frozen meat products, ready meals


