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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.

      ‘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 plant in Emstek (Germany), we have 

capabilities to vacuumize fresh meat and label 

the items individually on the line according to 

customer requirements. 

All capabilities under one roof

Our location in Emstek is Vion’s biggest pig 

production plant in Germany and is completely set 

up with all processing capabilities, from sourcing 

to packing and labelling. This allows us to reduce 

transport time while at the same increase the 

speed to market.

Vion’s vacuum packed products are sold all over 

the world to companies in different segments, 

but our labelling capabilities combined with our 

security of supply, makes us especially attractive for 

retailers.
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All vacuum-packed 

products are 

carefully checked 

before they are 

individually labelled 

and boxed
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Our unique  
vacuum capabilities 
Our production location in Emstek (EG11806) has 

expanded its capacity to provide an answer to the 

growing demand of vacuum-packed fresh meat. 

A dedicated team of well-trained specialists work 

together to produce a wide range of vacuumised 

products.

The strength of Vion is that we oversee the entire  

chain, from pig to vacuumised and labelled 

consumer packages. 

End products are cut according to client 

specifications and can be packed in various 

forms and dimensions. The label can be specified 

according to the customer needs and can contain 

information such as price and weight.

In the table on the right site you will find all 

information related to the vacuum-packed 

product. The product pictures on the next slides 

are for inspiration and can be adjusted to the 

information in the table to satisfy the market 

requirements. 

‘The meat is carefully handled by a team of well-trained specialists to ensure the highest quality’ 
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‘The meat is carefully handled by a team of well-trained specialists to ensure the highest quality’ 

Input material Pork meat

Packaging weight Approx. 800gr – approx. 1,8kg

Packaging type Crate / carton / div. dimensions

colli weight 4kg – 20kg

Branding Food Family or Private Label

Product conditions Fresh / frozen

Daily packaging capacity Up to Approx. 100T
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WEIGHT RANGE
approx. 0,9 - 1,9kg 

CUT
collar (cut into 2-3 pieces) 

COLLAR
1
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2

WEIGHT RANGE
approx. 0,7 - 1,3kg

CUT
belly sheet ribbed with skin,  
cut into 6 pieces

BELLY SHEET RIBBED
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3

WEIGHT RANGE
approx. 0,8 - 1,5kg

CUT
loin without skin – cut into 3 pieces

LOINS WITHOUT SKIN
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WEIGHT RANGE
approx. 0,7 - 1,4kg

CUT
loin with skin, cut into approx. 
1kg pieces; scored rind possible 

LOINS WITH SKIN
4
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WEIGHT RANGE
approx. 0,9 - 1,9kg

CUT
shoulder boneless, cut into  
3 pieces

SHOULDER BONELESS
5
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6

WEIGHT RANGE
approx. 1,0 - 2,0kg

CUT
shoulder clod, rind on

SHOULDER CLOD
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WEIGHT RANGE
approx. 0,8 - 1,7kg

CUT
halved silverside, knuckle  
and rump

HAM BONELESS
7
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8

WEIGHT RANGE
approx. 1,0 - 1,5kg

CUT
hindquarter shank

HINDQUARTER SHANK
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Endless possibilities with  
our packaging machine:
• Customised cuts

• Highest quality standards

• Various cutting and packaging options

• Fresh & frozen

• Food Family or private label

• Certified for several international markets
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Contact
The possibilities of our vacuum 

pack machine are endless. If you 

have other requests than those 

presented in the catalogue, 

please get in touch with Vion 

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.nl

www.vionfoodgroup.com



www.vionfoodgroup.com


