Paraguay
Natural Meats

About us
The Paraguayan Meats Chamber is an association of leading beef, chicken
and pork exporters dedicated to the international promotion of Paraguayan
protein and the upholding of the highest standards of quality and food safety.
The CPC promotes the opening of new and better national and international
markets, and represents the meat sector before the Paraguayan government to
support and apply public policy that will strengthen the industry.

MEMBERS

Located in the Paraguayan Chaco, it is part of the multi-active
Neuland Cooperative. Focused on the meticulous selection of their
suppliers, Neuland’s meat has 100% traceability of livestock,
guaranteeing top quality products. Most of their suppliers are
members of the cooperative and raise their animals in natural and
healthy environments.

Guarani is a pioneer in the
development of international
markets for the export of
Paraguayan meat. It is the
exclusive provider of hamburgers
to prestigious international
restaurant chains in Paraguay
and has developed a modern
sausage plant. Investments in
technology have allowed them to
develop export markets for meat
and bone meal, as well as the
production of biofuel from melted
bovine tallow.

As part of the Chortitzer
Cooperative, FrigoChorti is
located in the central Paraguayan
Chaco, where animals are raised
naturally, grass-fed and free of
hormone and growth enhancers.
Its proximity to the cattle ranches
guarantees uniformity in the
quality of their products.

MEMBERS

One of South America’s
leaders in production and
commercialization of fresh
meat, meat derivatives and
cattle exports. It currently
operates 26 industrial plants in
Brazil, Paraguay, Uruguay,
Colombia and Argentina.
Minerva has a privileged
position in the international
market, exporting to more than
100 countries in five
continents.

An extension of the multiactive Fernheim Cooperative in
the Paraguayan Chaco,
FrigoChaco’s animals graze
natural fields and high quality
pastures. Their modern
industrial plant meets
international quality standards
and careful attention is paid to
the complete production line,
from the raising of cattle to the
packaging.

Strategically located in Pedro Juan Caballero, Amambay, Paraguay.
Frigonorte was designed with the latest technology to produce, store
and trade beef to domestic and international markets. They follow strict
international production and security standards, and respect the
ethical, cultural and religious values of their customers.

MEMBERS

Composed of 85 members,
producers and agricultural
corporations, united with the
objective to grow and
commercialize production with no
intermediation, assuring the best
prices and quality. It produces high
quality cold cuts and sausage lines
with the most modern technology
for local and international markets.

MEMBERS

Kzero chickens are
raised exclusively with
natural feed and come
from farms that
guarantee the gentle
treatment of animals.
The high standards of
industrial safety
guarantee quality
products for the
Paraguayan and
international markets.

Founded more than 50
years ago by Belgian
immigrants in Paraguay,
Pechugon is the pioneer
of the poultry industry in
Paraguay. It has received
international quality
certifications and owns
farms, plants and
laboratories which allows
for complete control of the
production line.
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