
BEEF

LEADER IN THE ECO-RESPONSIBLE BOVINE SECTOR

S O L U T I O N S  F O R  E X P O R T  M E A T
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ELIVIA IN FIGURES
Number 2 in France for beef, Elivia is an industrial and commercial complex, with the vocation of 
promoting quality measures in the sector. A company devoted to its territory, its activity depends 
on technical specifications of excellence, that place taste, product quality, animal well-being and 
safety at work at the heart of its company project.

163 000
tonnes of  
meat sold

More than 2 400
employees

excluding temps and contractors

Turnover of 925
million euros

in the main production areas

16 sites

Breakdown of production  
in tonnes  

Slaughter by species  
in number of head (per year)

Slaughter by category  
of bovine (per week) 
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Tonnage (t)

39 500

MUSCLES

22 000

FROZEN PP*

FRESH PP*

36 500

51 000

CARCASSES

*Processed products

BEEF COWS / HEIFERS

MILK COWS

YOUNG MILK 
AND YOUNG 
BULL

2 450

3 200 2 915

BOVINES 91 %

CALVES 4 %

LAMBS 5 %

EVERYONE COMMITTED TO A RESPONSIBLE, 
SUSTAINABLE AND FAIR COMPANY

6 STAKES & INDICATORS

Sustainable development is a major concern for Elivia. This is why Elivia wanted to enter a new phase by placing 
Corporate Societal Responsibility at the heart of its strategy, so that economic performance goes together with 
human progress and respect for the environment.

INTEGRATE OUR  
CONCERNS... SOCIAL RESPONSIBLE ENVIRONMENTAL

ECONOMICALLY ENDURING                                        

TO MOVE TOWARDS 
WAYS OF DEVELOPMENT 
THAT ARE... SUSTAINABLE 

WHAT  
IS CSR ?

SOCIETAL

WHY CSR ?

A LEVER FOR 
COMPETITIVENESS 
AND ECONOMIC 
PERFORMANCE

A LEVER TO HAVE A POSITIVE IMPACT  
ON SOCIETY AND BETTER RESPECT  

THE ENVIRONMENT 

QUALITY OF LIFE  
AT WORK

ANIMAL  
WELL-BEING

CONTROL  
OF ENVIRONMENTAL  

IMPACTS LINKED  
TO OUR ACTIVITIES

ECONOMIC 
PERFORMANCE

ECO-RESPONSIBLE  
SECTOR

CONSUMER 
SATISFACTION AND 

THE QUALITY OF OUR 
PRODUCTS

*Earnings before interest, tax, depreciation and amortisation

 COMMITTED
HEALTH • QUALITY • SAFETY • ENVIRONMENT

167
Certified employees

-45 %
accidents at work from 

2010 to 2016

Animal  
well-being

-1 %
 for gas and electricity /  
-4% from 2016 to 2017  

in an extented area

Environmental  
impacts

Quality of life  
at work

“SteakExpert”  
day,  

IFS FOOD, FSSC 22 000,  
ISO 9001 standards

Quality of our  
products

EBITDA* 

+23 %
from 2014 to 2016

Economic  
performance

1st

actor in France 

Eco-responsible  
bovine sectors



Ideal for cooking soups, 
broths... 

Animal proteins at 
economic cost. 

BY-PRODUCTS

LONG 
FEET

ACHILLE
TENDONS

PADDYWACKS BACKSTRAPS PIZZLES

Conformation  
of young bull  
carcasses.

Maturing of ready-to-cut 
muscle under vacuum to 
bring out all the flavours 
of the meat.

A rigorous selection of  
young bull with technical  
specifications to ensure  
regularity throughout  
the year.

CARCASSES MUSCLES OFFAL 

CARCASSES,  
MUSCLES AND OFFAL



Different shaping 
technologies.

BURGER STEAKS

Staples on the restaurant  
menu to make plated steaks, 
burgers.

Weights from 30g to 225g to 
meet caterers’ expectations. 

Ideal for portion 
cost control. 

Multiple ways  
to use. 

Meat ingredient solutions  
aiding measuring.

GROUND BEEF 
FOR COOKING

ROUND OBLONG WAFFLED GROUND BEEF MEATBALLS



Your sales contactYour sales contact

ZI La Coudère  
49 220 le Lion d’Angers

02 41 21 21 21
www.elivia.fr
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