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Vion, trusted partner in meat
Vion is an international producer of meat, meat products and plant based alternatives with production 

locations in the Netherlands, Germany and Belgium. We have sales support offices in sixteen countries 

worldwide. Our four Business Units Pork, Beef, Food Service and Retail, provide fresh pork, beef, meat 

products, plant based alternatives and by-products for retail, foodservice and the meat processing industry.

Vacuum-packed 

products are labelled 

directly in-line and pass 

an Anritsu x-ray 

(food inspection) system 

before they are boxed.

      ‘Fresh, safe and delicious!’

We supply customers in our home markets of 

the Netherlands, Germany and Belgium, as 

well as in other countries all over the world. 

Our headquarters are located in Boxtel, the 

Netherlands.

Pork Business Unit:

From our production locations in the Netherlands 

and Germany, we deliver fresh and frozen pork to: 

•	 National and international retail 

•	 Foodservice  

•	 Processed meat industries

In our Pork plant in Scherpenzeel  

(the Netherlands), we have capabilities to slice 

fresh and processed meat like bellies, collars,  

loins and salted and smoked bacon.

Customers of sliced products

The Vion location in Scherpenzeel is completely 

set up for processing and slicing pork. Vion’s sliced 

products are sold all over the world to companies 

in different segments of the international food 

market. For example retail, shipping trade, 

processed meat factories, wholesalers and hotels. 

Because Vion has its own cutting department, Vion 

customers have access to all the meat products that 

Vion produces for countries all over the world.
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Our unique  
slicing capabilities 
Our production location in Scherpenzeel (EG 82) is 

completely set up for processing and slicing pork. 

A dedicated team of well-trained specialists work 

together to produce a wide range of sliced products.

The strenght of Vion is that we oversee the entire 

chain: from pig to sliced end product. To slice our 

products we use one of the most efficient systems 

in their class that also allows us to produce almost 

any product you require. 

End products are sliced and packed in various 

forms and dimensions for their own specific 

destination and shipped to buyers all around  

the world. 

In the table on the right side you will find all 

information related to our sliced products. The 

products on the next pages are for inspiration and 

can be adjusted to the information in table.

‘A dedicated team of well-trained specialists work together to produce a wide range of sliced products.’

Natural input material:	 Pork Belly / Loin / Collar / Boston Butt

Cured and/or smoked:	 Back Bacon / Streaky Bacon

Salt:	 Regular 2.88%, Salt content 2.5%

Slicing thickness:	 1.3 mm – 80.0 mm

Vacuum packaging: 	 200 g – 2.0 kg

Carton weight:	 5.0 – 20.0 kg

Packing style:	 Domino / standing / stacked / flat	

Branding:	 Food Family or private label

ORDERING CONDITIONS
Frozen and Fresh products

Full pallets:	 (+/- 600 kg)

Full production:	 4.000 – 8.000 kg 
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THICKNESS
2,5 mm

TOTAL WEIGHT PER PACK
500 gram

PACKAGING STYLE
Domino

HALF CUT  
SHEETRIBBED BELLY 
RINDLESS

THICKNESS
2,5 mm

TOTAL WEIGHT PER PACK
900 gram

PACKAGING STYLE
3x300 gram stacked

SHEETRIBBED BELLY  
RINDLESS

THICKNESS
2,5 mm

TOTAL WEIGHT PER PACK
1000 gram

PACKAGING STYLE
Domino / small angle domino /
standing

SHEETRIBBED BELLY  
RINDLESS

WEIGHT PER SLICE
100 gram

SLICES PER PACK
5

TOTAL WEIGHT PER PACK
500 gram

PACKAGING STYLE
Domino

SHEETRIBBED BELLY  
RINDLESS2
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WEIGHT PER SLICE
100 gram

SLICES PER PACK
5

TOTAL WEIGHT PER PACK
500 gram

PACKAGING STYLE
Domino

CC LOIN

WEIGHT PER SLICE
100 gram

SLICES PER PACK
5

TOTAL WEIGHT PER PACK
500 gram

PACKAGING STYLE
Domino

SHEETRIBBED BELLY  
RIND ON

COLLAR

COLLAR

THICKNESS
2 mm

TOTAL WEIGHT PER PACK
500 gram

PACKAGING STYLE
Domino

WEIGHT PER SLICE
100 gram

SLICES PER PACK
5

TOTAL WEIGHT PER PACK
500 gram

PACKAGING STYLE
Domino

KATARO-SU

WEIGHT PER SLICE
100 gram

SLICES PER PACK
5

TOTAL WEIGHT PER PACK
500 gram

PACKAGING STYLE
Domino / stacked
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KATARO-SU

THICKNESS
2 mm

TOTAL WEIGHT PER PACK
500 gram

PACKAGING STYLE
Domino

KATARO-SU

WEIGHT PER SLICE
100 gram

SLICES PER PACK
2

TOTAL WEIGHT PER PACK
200 gram

PACKAGING STYLE
Flat packed

BOSTON BUTT

THICKNESS
3 mm

TOTAL WEIGHT PER PACK
1000 gram

PACKAGING STYLE
Stacked

CURED STREAKY  
BACON
(UNCOOKED PRODUCT)

THICKNESS
2 mm

TOTAL WEIGHT PER PACK
250 gram

PACKAGING STYLE
Domino / stacked /  
2x250 gram stacked

ADDITIONAL INFORMATION
Available as cured and  
cured / smoked

THICKNESS
10 mm

TOTAL WEIGHT PER PACK
200 gram / 300 gram 

PACKAGING STYLE
Domino / stacked

GAMMON
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LAY-OUT 
BACON 

SMOKED  
STREAKY BACON 
(UNCOOKED PRODUCT)

THICKNESS
2,5 mm

TOTAL WEIGHT PER PACK
5 kilo (25 sheets of 200gr)

PACKAGING STYLE
Flat Domino

THICKNESS
2,5 mm

TOTAL WEIGHT PER PACK
1000 gram

PACKAGING STYLE
Domino / stacked

CURED BACK BACON
(UNCOOKED PRODUCT)

THICKNESS
3 mm

TOTAL WEIGHT PER PACK
250 gram

PACKAGING STYLE
Domino

ADDITIONAL INFORMATION
Available as cured and  
cured / smoked

Other added value items: 
BELLY BLOCK 
RIND ON 7 CM

SLICES PER PACK
1

PACKAGING STYLE
Individual vacuum packed
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Endless slicing possibilities with  
our unique slicing machine:
•	 Customised cuts

•	 Highest quality standards

•	 Various packaging & slicing options

•	 Fresh & frozen

•	 Food Family or private label

•	 Certified for several international markets

Contact
The possibilities of our slicer 

are endless. If you have other 

needs than those presented in 

this catalogue, please contact 

Vion Food International. Or get 

in touch with your local Vion 

contact person.

Vion Food International BV

Boseind 15

5281 RM Boxtel

The Netherlands

Phone: +31 88 995 3555

E-mail: info@vionfood.com

www.vionfoodgroup.com



www.vionfoodgroup.com


