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Vitelco has the whole production process continuously in 

the picture and under control with this specific approach. 

All the links in the sequence are joined together: from 

the selection of the new-born calf and goat up to and in

cluding the processing and distribution of the meat. 

Vitelco processes the following meats produced in a  

durable manner and under strict control:

•	 veal (white and rosé) veal

•	 (kid) goat meat

•	 sucking piglets.

The calves and kids are fed with milk products and grains 

and produce meat with a white to light pink colour. The 

meat is young and tender, therefore it is easy to digest 

and it has a low fat content. It fits perfectly into the 

present day cooking trends because of the short pre

paration time.

Vitelco also supplies quality (fresh or cured):

•	 calf hides 

•	 kid skins.

Vitelco also supplies quality (fresh or cured) calf hides and 

kid skins. The hides are of a constant high grade quality 

because of the integrated production. The hides are de

liverable in all weights, colours and quality categories.

Vitelco is a part of the Pali Group, a group of companies 

focused on the production of veal and kid meat. There is a 

strong integrated structure within the Pali Group in order to 

optimise the control of the chain.

Production of veal and kid 
meat in our own chain
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The guarantee of quality and health and socially acceptable run businesses 

are important driving forces within our organisation. Our internal quality 

department, together with external controllers ensures that all international 

conditions regarding hygiene, product control, product quality and export 

requirements are met. Vitelco offers complete and reliable information at any 

given time through our watertight ‘tracking & tracing’ system. 

Vitelco supplies her clients world wide with 

tailored products of a consistent quality and 

quantity. Technical parts (fresh or frozen) 

are cut and packed according to the client’s 

specifications. The colour, meat/fat ratio and 

weight fit in with the characteristic demand 

from different international markets. 

The quality of Vitelco’s products and the 

production process are guaranteed by the 

quality systems SKV (white and rosé), IKB, 

KCV, ISO 9001:2000, HACCP, GMP, GVP, BCV 

and minutely checked by various bodies such 

as Lloyd’s, SGS/AgroControl, CBS, VWA and 

AID.


