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TAZI1J MEATS ASPIRES TO MAINTAIN ITS DISTINCTION
AS THE PREMIER SUPPLIER OF THE HIGHEST QUALITY
BEEF AND MUTTON PRODUCTS AVAILABLE IN PAKISTAN
TO INTERNATIONAL MARKETS, AND TO CONTINUE
SETTING THE BENCHMARK OF QUALITY FOR THE
PAKISTANI MEAT AND LIVESTOCK INDUSTRY. AT EVERY
STAGE OF THE PROCESS, QUALITY CONTROL IS OF THE
UTMOST IMPORTANCE

TAZI]) MEATS SEEKS TO BE RECOGNISED FOR THE COMMITMENT

OF ITS PEOPLE TO THE HIGHEST STANDARDS OF

PRODUCTIVITY, HYGIENE, HOUSE-KEEPING & GENERAL

MAINTENANCE, AND DESIRES TO POSITION ITSELF FOR

SUSTAINABLE GROWTH IN LINE WITH THE DEMAND BY ITS
CONSUMERS.




OUR PRIMARY
PRODUCTS

S LEEF CARCASS 4 CUTS
VEAL CARCASS 4 CUTS
GOAT CARCASS 2 CUTS
SHEEP CARCASS 2 CUTS
LAMB CARCASS 2 CUTS

WITH A CAPACITY
TO PROCESS UP TO
800 HEADS OF
CATTLE AND 2000
SHEEP/GOATS EVERY
DAY, WE MAKE USE
OF THE VERY BEST
EQUIPMENT AND
TECHNOLOGY
THROUGHOUT THE
SLAUGHTER
PROCESS.



TAZI] MEATS IS
LOCATED NEAR
LAHORE, PUNJAB;
THE AGRICULTURAL
HUB OF PAKISTAN.
OUR LOCATION IS A
FEW HOURS AWAY
FROM 5
INTERNATIONAL
AIRPORTS

WHICH GIVES US THE
ADVANTAGE OF PROVIDING
OUR CUSTOMERS WITH
VARIOUS DELIVERY
SCHEDULES ALONG WITH
SPEEDY & COST EFFECTIVE
LOGISTICS.

TAZIJ HAS CUSTOMER BASES IN A LARGE
NUMBER OF COUNTRIES, INCLUDING:

QOBBOOG
Sorresa




WE USE THE LATEST CHILLING
TECHNOLOGY AVAILABLE IN
THE INDUSTRY TO PRESERVE

THE FRESHNESS AND
TENDERNESS OF OUR MEAT

Large Chiller Rooms

‘ total chilling capacity

of 160 tons / day

Blast Freezer Rooms

total freezing capacity
of 38 tons /day

Cold storage Rooms

Y y cold storage capacity
W= | of 400 tons

PROCESS FLOW

Animal Receiving & Holding
Washing / Cleaning / Drying

Tagging

Anti-Mortem (Inspection)

Slaughtering

Hoist & Bleeding

Hide Opening / Hooves Removal
De Skinning / Hide Removal
Head Removal

1st Post Mortem (Head Inspection)

Evisceration

2nd Post Mortem

Splitting / Cutting / Trimming
Final Washing / Cleaning
Chilling / Packing

Carcass Shipping




TAZL] MEATS, A SUBSIDIARY OF THE TAZI] GROUP IS A PRIVATELY
HELD, FAMILY OWNED ABATTOIR SUPPLYING SUPERIOR QUALITY MEAT
PRODUCTS ACROSS THE GLOBE.

TAZI] MEATS IS A FULL SERVICE FACILITY USING STATE OF THE ART

MACHINERY & EQUIPMENT PLUS THE LATEST TECHNOLOGY AND

PRODUCTION TECHNIQUES TO MAXIMIZE FOOD SAFETY, HYGIENE
AND PRODUCT QUALITY.

OUR ABATTOIR IS USED FOR THE SLAUGHTER OF EXPORT QUALITY
ANIMALS ONLY AND IS ONE OF THE MOST MODERN FACILITIES OF ITS
KIND ANYWHERE IN PAKISTAN.

OUR CATTLE, LAMB AND GOATS ARE BRED & RAISED IN NATURAL
ENVIRONMENTS AND GRAZE ON GRASS, SHRUBS, HERBS, AND PLANTS.

TAZL] MEATS AIMS TO PROVIDE EXCEPTIONALLY HIGH QUALITY
MEAT PRODUCTS THAT ARE PRODUCED WITH BOTH OUR
CONSUMERS’ HEALTH IN MIND, AND THAT OF THE ENVIRONMENT.

CONTACT US:

MUSAB MIAN
DIRECTOR /CEO
+92-3336-224-334
MUSAB@TAZIJGROUP.COM

HAF1Z MIAN MUHAMMAD ABDUL AZIZ YOUSAFZAI
CHAIRMAN DIRECTOR (KSA)
PAK +92-310-333-3313 KSA +966-55-329-6099
BAHRAIN +973-36-224-334 PAK +92-315-9281-227
HAFIZMIAN@TAZIJGROUP.COM AAZIZ@TAZIJGROUP.COM



