
Our partnership with farmers … We are keen to maintain relationships 
of mutual trust and respect with farmers.

SVA JEAN ROZE - Rue Victor Baltard –35500 Vitré (France) - tel : 33 2 99 74 65 94 - marc.feunteun@sva-jeanroze.fr - www.svajeanroze.com

The Prim’Holstein is the dairy cattle world champion.
The easy availability of this breed allows a selection and a standardization 
of the meat according to customers’ needs.

The Normande cattle breed is a great dairy breed prized for the 
richness of its milk which also produces very good quality meat. 
A good fat covering allows great tenderness and flavour.

Limousin, Charolais : beef cattle breeds which are typically French. 
Of  large size, they combine good meat yields  with good eating qualities. 
A finely marbled meat which continues to appeal to customers.

Passionate about meat 

HORMONE 
FREE

OUR BREEDS

Tenderness, flavour, juiciness and  a slight fat covering

与农场的合作…我们与农场主们建立了相互信任和尊重的关系。

⮡牛肉的㽨ね

ㆹẔ的牛䥵

⇑㛐崆牛，⢷㳃㜍牛烉㱽⚥䈡产的倱牛䥵。它们的ỻ⾩偍䟽，
牛倱品峐朆ⷠỀ䥨。食⭊们ᶵ乷塓⤪㬌Ề峐的⣏䎮䞛剙乡牛
倱㇨宙べ。

客㚤⸽牛，是奶牛品䥵中的檀䪗品䥵，
它ᶵỮ傥产↢相⻻Ề峐的牛奶且℞产↢的牛倱ḇ相⻻ẌṢ㺉シ。
℞适慷的脂肪⏓慷亁食⭊们ⷎ㜍更汄⪑⣂㯩的⎋デ。

匟㕗✎牛是世界奶牛ⅈ⅃。
征个品䥵嵛以㺉嵛食⭊们对牛倱的各䥵徱㊑和需㯪。

暞㽨䳈

鲜嫩，桶␛，⣂㯩␴⽖量脂肪
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The calves are provided with an appropriate diet adapted to their age and 
are mainly fed a balanced complete milk replacer feed (composed of milk
powder, dairy products, fats and nutritional additives.)
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OUR 
BREEDING

SYSTEM

Advantage : 
a consistent classification

Colour of the meat (veal) :
1 : White
2 : Pale pink
3 : Pink
4 : Red

Fat classes :
1 : Low
2 : Slight
3 : Average
4 : High
5 : Very high

The EUROP classification
E: Excellent
U: Very good
R: Good
O: Fair
P : Poor

The EUROP conformation classification

Veal has many nutritional qualities; it is white, very tender and also very nutritious. 
When you buy it, veal should have a tight texture, a nice pale pink colour; 
its fat should be firm and pearly white. 
The fat content of veal is 2 - 15%.

Our products are fully traceable throughout the supply chain. 
Each animal is given an individual passport without 
which it cannot be moved. 
This passport shows its own ID number. A slaughter number is allocated 
to each animal ID number, then a batch number. 

EUROP 5个等级构成

肉色分级体系（小牛）

优点 
分级均匀

脂肪分级体系
E:特优
U:非常优秀
R:优秀
O:良好
P:普通

1:白色
2:淡粉色
3:粉色
4:红色

1:极低
2:低
3:中等
4:高
5:极高

EUROP 5个等级构成

我们的产品在世界各地的供应链中都是可追溯的。每头牲畜
都必须拥有它独立的护照以进行之后的操作。护照显示每头
牲畜的身份证号码。一个身份证号码相对应一个屠宰号码和
一个生产批号。

乳牛类

前18周：牛奶

直至屠宰：以玉米饲料为主+2公斤营养均
衡的高能量饲料

肉牛类

前18周：牛奶

直至屠宰：以玉米饲料为主+4至5公斤营养均衡的
高能量饲料

小牛

传统食谱

小牛更需要适合他们牛龄的食物，它们的主要食物是营养全面且均衡的牛乳品
（奶粉，乳制品，脂肪和营养补充剂的混合物）

小牛肉的营养价值相当高。肉色接近白色，肉质鲜嫩且富含营养。购买时，
小牛肉的肉质应当紧致，肉色为淡粉色，脂肪硬度较高且颜色较白。
小牛肉的脂肪含量在2%-15%左右。

饲养管理
Traditional feeding regimes :

Dairy young bulls :

For the first 18 weeks : milk

Until slaughter : basically corn silage 
+2kg of concentrates (cereals, nitrogen)

Beef young bulls :

For the first 18 weeks : milk

Until slaughter : basically corn silage + 4 to 5 kg 
of concentrates (cereals, nitrogen)

Calves :
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Fillet / tenderloin : Long and cylindrical,
it consists of three parts : the point, the heart and the head 
which includes small muscles which stick out slightly .

Striploin (3 ribs) : It includes the longissimus dorsi, part of the spinalis
dorsi, of the iliocostalis and the gluteus medius.

Ribeye, cap on, 5 ribs: It is made up of part of the longissimus dorsi, of the spinalis dorsi 
and of the iliocostalis and well as intercostal muscles.

France
Vitré

Europe
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SOME
CUTS

 Tenderloin tail Tournedos / Filet mignon

Trimmings

Chateaubriand 

Tenderloin heart 

Tenderloin head

 Tenderloin steaks

 Tenderloin tail

Our different cuts allow a nice presentation on the plate 
with sizes adapted to customers’ wishes.

主天分√悐ỵ

ㆹẔ的ⶍ刢能⣇⬴ℐ㺉嵛食⭊Ẕ㇨
ⶴ㛃的⎬䥵牛肉↯√暨㯪。

慴傲İ牛㞛↮√㕡㱽ĻṶ后⚃↮ỻ的儘㢶儡὏和橪橐側὏∍䥣⌛⼿，
旬ⷎ儘小倴。

Ĵ倳㌺⢾傲İ大⅟↮√㕡㱽ĻṶ后⚃↮ỻ儘勸乻合⢬↯军儡倱儡὏，
⸞在℞⇵ˣ后䪗嶅側㚨攧倴一䈡⭂嶅䥣⢬⍣昌儡倱。

䛤倱，Ķ倳㌺ĭ⏓䙾烉主要ᷢ側㚨攧倴和旬䛨在倳橐側὏的倴倱乬ㆸ。
㟡㌖需要䠖⭂倳橐㔘䚖和ỵ伖。

慴傲䠶

僻慴牛㌺

䂌慴傲牛㌺

慴傲牛㌺

慴傲头

慴傲当

慴傲⽫

慴傲当
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Beef tenderloin
 in a parcel

Lightly brown the tenderloin quickly all over and set aside.
 
Sauté the onion, then add the chanterelles and the cream.

Make 1 pancake with the whole eggs, the flour, the milk and the chives.

Place the pancake on a piece of cling film, spread it with the cream mixture, 
and put the beef tenderloin on top. Season with salt and pepper. 

Bring the sides of the cling film together so that it forms a tight ball. 
Chill in the refrigerator.

Roll out the puff pastry and place the tenderloin in the middle. 
Bring the pastry together and fold into a parcel. Brush it with egg wash.

Cook in the oven at 220°C (gas mark 7) for 30 minutes.

You will need:
* 1 beef tenderloin weighing 600 g 

* 1 onion, finely chopped
* 200 g of chanterelles

* 2 tablespoons of thick cream
* 1 kg of puff pastry

* 2 egg yolks
* 2 whole eggs
* 100 g of flour
* 20 cl of milk

* 1 bunch of chives

Wash the chicory under the tap, cut the heads in half lengthways. 
Heat a casserole dish, add 50 g of butter in small pieces, 
then add the chicory, salt and pepper, 
and finally the sugar and place the lid on top.  
Sauté the chicory until it is braised (10-15 minutes),
 you will need to keep an eye on it and turn it over a few times. 

Trim the chanterelles, place them in a frying pan with 20 g of butter 
and sauté them for 3 minutes. Season with salt.

In another pan, brown the pieces of tenderloin in 25 g of butter plus the oil. 
Cook for 5 – 8 minutes depending on their thickness. 
Add salt and pepper when they are done.

Place the grenadins on a hot serving dish. Discard the excess fat, 
add the orange juice, bring to the boil, 
then remove from the heat and add the rest of the butter; 
stir until it’s melted.

Pour this sauce on the grenadins. 
Serve with the braised chicory and the chanterelles. 
Serve piping hot and enjoy.

You will need:
* 6 pieces of veal tenderloin weighing

   180 - 200 g each
* 9 heads of chicory

* 300 g of chanterelles
* the juice of 2 oranges 

* 200 g of butter
* 1 tablespoon of oil

* 1 tablespoon of sugar
* Salt and pepper

 

Veal tenderloin with 
chanterelle mushrooms

よ䀝栧牛㌺

却卯僻慴小牛㌺

⮮牛㌺᷌面䃶农ᶲ刚，㓦一彡⢯䓐。
⮮↯䠶的㲳吙䀺楁，≈ℍỆ卯和汄奶㱡。

混合小吙，淉噳，面粉和牛奶制ㆸ䃶椤。

⮮䃶椤㓦伖在ᾅ汄兄ᶲ，混合汄奶㱡和Ệ卯⸞㴪㉡在䃶椤ᶲ
，㓦ᶲ厚≃牛㌺，≈ℍ䙸和湹傉㢺粉。

⮮ᾅ汄兄᷌䪗㉀崟，䳏墡ㆸ一个䎫⼊䉞，㓦ℍ⅘䭙ᾅ昑⢯䓐。

⮮愍䙖㓦ㆸ䡇塭，䃞后⮮之⇵Ⅾ⢯⤥的䃶椤⍣昌ᾅ汄兄
后㓦在愍䙖中⽫，㓦ᶲ噳湬后䃶军ᶲ刚。

㓦ℍĳĳı⹎䂌䭙䂌Ĵı↮摇ⶎ⎛⌛可品⯅。

⮮劎劋㲿Ⅸ后䩾↯ᷢḴ。在播中㓦ℍ↯ㆸ小⛿的湬㱡Ķı⃳，
㓦ℍ劎劋，食䙸，湹傉㢺粉。㐺ᶲ一㰌⋁䱾䙾㱉。
⣏䀓≈䂕⸞㎭㉴䚜军劎劋塓䱾⬴全⊭墡（ĲıĮĲĶ↮摇ⶎ⎛），
㓦ℍ䚀中⼭䓐。

⎎崟播，≈ℍĳı⃳湬㱡和㲿Ⅸ的却卯，
侣䀺Ĵ↮摇ⶎ⎛。㐺ᶲ食䙸，⼭䓐。

⎴㖞在⎎一播中㓦ℍĳĶ⃳湬㱡和⮹慷食䓐㱡，
㟡㌖小牛㌺的⍂⹎䃶ᶲĶ军Ĺ↮摇。ℛ䀓，
㐺ᶲ食䙸和湹傉㢺粉，ℛ䀓，⮮小牛㌺㓦ℍ梸䚀中⼭䓐。

䔁一小悐↮愙㯩在播中，
≈ℍ㕘汄㨁㯩和∑ᶳ的湬㱡䚜军湬㱡圵⊾。

⮮㬌愙㯩㵳在小牛㌺ᶲ，
在梸䚀中㓦ᶲ⼭䓐的劎劋和却卯后⺨⥳ṓ䓐。

食㛸
*ġĲ⛿ķıı⃳的厚≃牛㌺

*ġ㲳吙一个
*ġĳııġ⃳Ệ卯

*ġĳ㰌⊢⍂汄奶㱡
*ġĲġ℔㕌愍䙖粉

*ġ淉噳湬ĳ个
*ġ㔜淉噳ĳ个
*ġĲıı⃳面粉

*ġĳıġ㮓⋯牛奶
*ġĲġ㈲小吙

食㛸
* 7 ⛿181⃳至211⃳的僻慴小牛㌺

* : 栿劎劋
* 311 ⃳却卯

* 2 个⣂㯩的㨁⫸
* 211 ⃳湬㱡
* 1 㰌⊢食䓐㱡
* 1 㰌⊢白䱾

* 食䙸，湹傉㢺粉
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	A - Anglais - Chinois
	B - Anglais - Chinois
	C - Anglais - Chinois
	D - Anglais - Chinois

