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from the determination of a small group of farmers 

in relaunching two local companies that went 

bankrupt. Their efforts gave birth to a healthy 

Company, steadily growing. Its main activities 

are, today as 30 years ago, slaughtering of pigs 
only of Italian origin and then processing of pork 
meat. But what best describes the Company are 

the unceasing aim to reach the higher quality, the 

warranty of the meat traceability, the respect 

for the rural tradition and a strong bond to the 

territory. All those values have found today their 
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PRO SUS’ HISTORY
BEGAN IN 1985...

place in the new Company logo, an integral part 

of the company relaunch, strongly wanted by 

the direction in order to face the new markets’ 
challenges with renewed enthusiasm. A picture 

that resumes tradition and future, quality 
and history. Today PRO SUS is an Agricultural 
Cooperative of pigs Producers that counts nearly 

one hundred associated in Lombardia and Emilia 

Romagna and this year crosses the line of its first 

30 years of activity.

1997



THIRTY YEARS OF LIFE
AND EXPERIENCE ...
transmitted from the first generation to those who 

have treasured it, have brought PRO SUS to be one 

of the most important players both in Lombardia 

and in Italy: one-hundred members (who supply 

over the 70% of raw material), 400 skilled workers 

from the local areas and a particular respect for 

the environment.

Aware of the importance of ensuing a completely 

traceable product, PRO SUS has decided to 

complete the slaughtering with other activities 

directly linked: ham-factory, in the ham-curing 

plant in Tizzano Valparma (PR), and ready-to-eat 
products, in the processing plant in Castel d’Ario 

(MN).

And the markets have not been late to reward 

the company policy, so that today PRO SUS can 

be proud of having among its customers the most 

1999 2001 2012 2015
Pro Sus shares in LOVE 
Carni S.c.r.l. to face the 
large-scale retails and 
supermarkets

Acquisition of the 
whole property
of Gardenia S.r.l

Acquisition of the 
whole property
of Love Carni

Pro Sus crosses
the line of its
30 years of activity.
Launch of the
new logo and new 
corporate image.

important brands of salami and cold cuts industry. 

Moreover, in the last years PRO SUS’ products 

have entered regularly in supermarket chains and 

in foreign and international markets. 

Today, PRO SUS is a complete Cooperative, ready 

to face the modern challenges.

This is our story, the story of our first 30 years of 

activity on a territory where the pork is tradition, 
passion, art and culture.
And we can ensure this. Since 1985.

+100 MEMBER BREEDERS

EXPERIENCE - TRADITION

30 YEARS

AGRICOLTURAL COOPERATIVE

OF PIGS’ PRODUCERS



THE GUARANTEE
OF 100% ITALIAN ORIGIN
is the greatest added value
of the PRO SUS brand products

THE VISION



Slaughtering and processing of pork meat has 

always been PRO SUS’ core business since from 

the beginning.

What is peculiar in its activity is the whole 
traceability of the meat from the farm to the 
final product: in the plant of Vescovato (CR) are 

slaughtered only Italian pigs belonging to the 

D.O.P. Parma and San Daniele circuits.

The farmers associated to the Cooperative can 

ensure over the 70% of the pigs conferred, 

delivery and PRO SUS, in its role of Head-chain, 

can also warrant the Italian origin of the animals 

delivered by non-associated farmers.

This guarantee of 100% Italian origin is the 

greatest added value of the PRO SUS brand 

products, to which is summed the aim at creating 
its own production protocol, subscribed by the 
members: a path recently taken just in order to 

focus more and more on the quality of PRO SUS 

pork.

The higher quality for the consumer, without 

losing sight of the members’ and workers’ needs, 

with the higher respect for the environment.

70% OF PIGS SUPPLIED 
BY THE MEMBERS BREEDERS

PRODUCTS

100% ITALIAN ORIGIN



PRO SUS’ ambition for the next years is to 

improve more, aiming to a constant growth and 

to widen the offer for the customer, whether the 

processing industry or the large-scale retail or the 

final consumer. In the last years, the Cooperative 

has planned a series of structural and procedural 
investments in order to adapt the plants and to 

get important certifications, such as the sanitary 

authorization for export (e.g. to U.S.A.). 

Another important step is the implementation 
of the control on the production chain through 

first a series of checks on the farmers (both 

members and non members) and then on all the 

following processing phases, from breeding to 

the slaughterhouse, from the cold chain to the 

logistics. 

In this way PRO SUS can ensure the whole supply 
chain and the complete traceability from the 
origin of the pigs to the consumer’s dish.
Doing this, PRO SUS never forgets the main 

characters of those processes: increase the 

profitability of the Cooperative members, improve 

the systems’ and processing’s income and 

safeguard the jobs.

Because the experience of each worker is a 
fundamental resource in PRO SUS culture.

THE MISSION

EXPANSION
OF OFFER

STRUCTURAL
INVESTMENTS

INCREASE
THE PROFITABILITY



 Only pigs born and reared in Italy;

 Warranty of the origin of the pigs, for the most  

 part delivered by the Cooperative’s members;

 Quality of a product deriving solely from

 national heavy pigs belonging to D.O.P. Parma
 and San Daniele circuits;

 Respect for the traditional slaughtering
 and pork meat processing;

 Respect for the ‘ethic pact’;

 Higher warranty for the health and hygiene
 and for the traceability of the products; 

 Enhancement of the human and professional  
 skills at each company level; 

 Complete transparency in labor relations;

 Respect for the environment;

 Enhancement of the logistics for all the customers,

 slaughtering every working day of the week;

 Enhancement of all the products and by-products  
 from the slaughtering.

COMPANY’S POLICY 



THE ETHIC PACT 



Crossing every phase of the production, and binding the 

whole supply chain, the ‘ethic pact’ of PRO SUS can be 

resumed in few, explicit and essential points:

BIOGAS
PLANT

ANIMAL WELFARE: 
all the breeders (both associated and not) pay great 

attention to the Animal Welfare Regulations, ensuring 

to the pigs respectful and decent farming conditions; 
also the use of veterinary drugs is made consciously 

and responsibly. The stables must be sustainable, never 

oversized about the pigs’ number and with non-invasive 

environmental impact.

TRANSPORTS:
efficiently planned, with the respect of the indications 

about animal transporting, requested by the above-

mentioned Animal Welfare Regulations.

SLAUGHTERING:
spaces and procedures that best fits to receive, set 
in stalls and manage the animals’ stay from their 

arriving to the slaughtering. Everything UNDER the 

supervision above the National Healthcare Service.

ENVIRONMENTAL IMPACT
aware of being set on an agricultural context, Pro Sus 

has always paid a great attention to the environment. 
Attention that, for example, has taken the shape of 

the Biogas Plant (exploiting the by-products from the 

slaughtering activity), that produces energy and hot 

water for the slaughterhouse.

LESS THAN 4 HOURS
TRANSPORT TIME

RESPECTFUL
BREEDING



STRATEGIC OBJECTIVES

In the launching step, the Cooperative has pointed 

to warrant the high quality of the product for the 

consumer, focusing first on the raw materials and 

developing modern processing technologies.

Now that PRO SUS is looking at its future with new 

impulse, it proposes new strategic goals for the next 

years:

Increase of the production, also through the acquisition 

of new structures and processing plants, in order to 

ensure the higher service to the customer;

Steady improvement of the quality of products 

available to the customer, both in terms of processing 

and of sanitary certifications;

Implementation of computer systems for the control 

of the production in all its steps;

Realization of a proper pigs breeding protocol, accepted 

and undersigned by all the Cooperative’s members, for 

a further control on the whole supply chain;

To become a leader on the domestic market and at 
the same time to increasingly open to international 
markets; to enter the big retails and supermarkets 

chain, widening the offer for the final consumer, with 

a policy of solid growth, always aiming to the higher 

quality of the product;

Great attention to the experience of all the workers: 

dexterity cannot be replaced by the machine, each 

cutting action represents the belief of the company;

Unceasing control on workers’ health and safety, also 
through certifications.



QUALITY SYSTEM

CERTIFICATION 
UNI EN ISO 22000:2005

CERTIFICATION
FSSC 22000

CERTIFICATION
BIO N.11608

ANIMAL WELFARE
WINTERBOTHAM DARBY

hygiene and food safety, health and industrial safety 
and environment.
Besides the protocol for self-control based upon the 

application of the H.A.C.C.P system (compulsory 

health and hygiene checks), Pro Sus has also chosen 

to willingly reinforce this system, implementing the 

certifications for quality and food safety UNI EN ISO 
22000:2005 and FSSC 22000 (that also includes the 

controls on bio-security/bio-safety/bio-terrorism). Also, 

Pro Sus has chosen to voluntarily get the certification 

for organic meat BIO n° 11608.

Sensitive to the question of the Animal Welfare, besides 

all the rules fixed by EU, Pro Sus has willingly decided 

to obtain the certification with Winterbotham Darby 

institute.

On environmental issue, the Company has achieved 

the authorizations A.I.A/A.U.A and works in 

compliance with those in all its productive units.

On industrial safety matter, the company has 

adopted a Health and Industrial Safety Managing 

System and Organizational Model and Ethical 

Code ex D.Lgs. 231/2001.

PRO SUS HAS FOUNDED ITS 
QUALITY SYSTEM ON:



Starting from the slaughtering, made of tradition 

and strong roots on the territory, through the 

choice of slaughtering only heavy national pigs, 

born and reared in Italy, PRO SUS has naturally 

been able to cover and warrant the entire pro-

ductive chain. Today the Company can be proud 

SUPPLY CHAIN
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SUPPLY CHAIN

BREEDING

SLAUGHTERHOUSEAGRICULTURE

each step of the production, from 
slaughtering to packaging, is traceable 

thanks to modern IT systems

higher respect for
the ethical pact from
the member breeders

 respect for the traditional 
slaughtering and processing

of pork meat

ensures the availability of high 
quality cereals to produce

the pigs’ feeding

to be one of the most recognized companies in the 

slaughtering and processing pork field.

The perfect union of modern technologies and all 
the care of the tradition.

Here are the cornerstones.



10.000 HECTARES
OF CULTIVATED AREAS

Fundamental to obtain an excellent meat is the 

pigs’ feeding: the basis of a natural fodder are 

maize, wheat and barley of high quality. The avai-

lability of over 10.000 hectares of fields direct-
ly cultivated by the Cooperative members allows 

to produce this high quality cereals used for the 

feeding of the pigs, and to ensure the entire tra-

ceability of the fodder, and at the same time to 

complete and enrich the whole traceability of the 

product that comes to the consumer’s dishes. This, 

joined to the Animal Welfare and to the unceasing 

effort in research and improvement of the agricul-

tural processes, ensures the higher quality stan-
dards of pork meats, without any environmental 

impact again.

AGRICULTURE AND BREEDING

CUIRCUITS TO WHICH THE
SLAUGHTERHOUSE BELONGS

DOP “Parma - S.Daniele”

DOP “Salame Brianza”

DOP “Salumi Piacentini”

DOP “Culatello di Zibello”

DOP “Prosciutto Toscano”

DOP “Lardo di Arnad”

DOP “Salami Italiani Cacciatora”

DOP “Salame Varzi”

IGP “Lardo di colonnata”

IGP “Salame Cremona”

IGP “Speck Alto Adige”

IGP “Mortadella Bologna”

IGP “Zampone di Modena”

IGP “Ciauscolo”

IGP “Amatriciano”

IGP “Salame Felino”

Circuito “OGM-FREE”

Circuito “Salumi Tipici Emiliani”

Marchio di Qualità “Lodigiano Terra Buona”

I.G.P. “Coppa di Parma”

I.G.P. “Prosciutto di Norcia”

D.O.P. “Coppa Piacentina”

D.O.P. “Pancetta Piacentina”



SLAUGHTERHOUSE

The slaughterhouse in Vescovato (CR) has always 

been property of Pro Sus; at the present time in 

this plant, where are employed 400 workers, are 

slaughtered 16.000 pigs per week, for an amount 
of 800.000 pigs per year.
Each step of the slaughtering and processing 

of anatomical cuts is recorded on IT system, 

from the arrival of the pigs to the shipment of 

the processed meat. Everything with the higher 
respect for the health and hygiene regulations.

This is the starting point for production and 

processing of pork meats, anatomical cuts (fresh 

or frozen) for the food industry as well as 

opotherapic products for pharmaceutical use and 

products for pet food.

The slaughterhouse of Vescovato, besides, has a 

unit for the rendering of pork fat to produce lard 

for food and chemical use and for livestock sector, 

and also high proteins content flour too. 

Following the Company’s policy, the disposal of 

waste and by-products from the slaughtering is 

entrusted to a specialized company, in the higher 

respect for the environment.

THE HEART OF PRO SUS
IS THE SLAUGHTERHOUSE
IN VESCOVATO



SLAUGHTERED 
ANIMALS MEMBERS’ SUPPLIES

80,26%

79,22%

77,89%

81,77%

72,43%

732.145

735.046

741.289

728.673

782.489

2013

2011

2010

2014

2012

 

YEAR

171,89

173,00

172,97

172,50

172,82

AVERAGE LIVE 
WEIGHT (KG)

COMMERCIAL AUTHORIZATIONS FOR EXPORT – SLAUGHTERHOUSE

Export U.S.A.

Export Russia

Export South Corea

Export Hong Kong

Export Japan

Export Australia

Export Brazil

Export Malesia

Export Canada

Export Croatia

Export Thailandia

Export Vietnam

Export Mexico

Certification for organic 
products

Certification for Animal 
Welfare Production



PROCESSING UNIT IN CASTEL D’ARIO
READY-TO-EAT PRODUCTS
Ready to face all the markets, Pro Sus in 2012 

has acquired the whole property of the processing 

plant in Castel d’Ario (MN) to prepare a wide 

range of products for supermarkets and large-

scale retails, catering and restaurants.

This modern production unit can vaunt a complete 

technological know-how and a deep experience 

in order to warrant a modern production of in 

portions meat, pre-cooked and frozen and also 

vegetarian products, (rigorously with vegetables 

of 100% Italian origin), packed in trays (vacuum, 

stretch, MAP, vacuum-skin) or in carton case.

ADVANCED
TECHNOLOGY

MODERN PACKAGING
EQUIPMENT

PERFECT SHELF LIFE
OF THE PRODUCT



THE COMPANY HAS DECIDED
TO IMPROVE THE QUALITY...

This products are range of softened loin, sliced and 

flavoured (natural, lemon, rosemary and myrtle), 

loin stripes (natural and lemon flavoured) and 

the new loin cutlet; the line is also enriched with 

the new ‘arrosticini’ sticks, the new Ham-Burger 
made of pork meat from ham trimming and the 
renewed Frosty Line of pre-cooked and frozen 
products. Innovative, tasty, sweet, and easy to 
prepare, ready in a few minutes. 
Here the technology is applied to satisfy the 

customer who, through the QR Code technology, 

can go straight back to the farm of origin of 

the meat he is buying, simply scanning with a 

smartphone or a tablet the code on the label or on 

the packaging.

This is possible since in this plant, as well as in 

all the other phases of the processing, the supply 

chain is warranted by modern software, that 

records the course of the raw material received 

daily by the slaughterhouse in Vescovato.

Rigorous and constant controls on health and 
hygiene ensure the quality of the raw materials, 

while the modern facility for production and 
packaging (carton case, trays, vacuum, stretch, 

MAP, vacuum-skin) can warrant a perfect 

conservation and shelf life.

The efficient logistics complete the service for the 

customer and for the final consumer.



HAM-MATURING FACTORY

COMMERCIAL AUTHORIZATIONS FOR EXPORT

Export U.S.A.

Export South Corea

Export Japan

Export Canada

Export Mexico

Export Brazil

Export Australia

Export Uruguay

Export Portorico

Export Hong Kong

Export Malesia

120.000
HAMS PER YEAR

In the charcuterie tradition, the ham cannot be 

missing. For this reason, Pro Sus also owns a 
plant for ham maturing in Tizzano Valparma di 

Langhirano (PR), in the heart of the Emiliano 

Apennine.

In this plant, the ham can mature in a completely 

natural environment to become the world-wide 

known ‘Crudo di Parma’ (‘Parma Ham’), with its 

unique taste, fragrance and sweetness. 

Here also the traditional maturing meets the 
technology: a modern plant receives 120.000 

hams per year, only the best, coming from the 

slaughterhouse in Vescovato. The quality of the 

raw material is added to the skillfulness of the 

workers and to the patient waiting of the time 

that makes a ham the best ham.



ENVIRONMENTAL SUSTAINABILITY

ENVIRONMENTAL BENEFITS:
The biogas plant is entirely integrated with Pro 

Sus’ activity

Sub-products and waste from industrial processing 

produce energy.

The removal of nitrogen content of digestate 

ensures no environmental impact.

Odorous emissions are treated.

Saving on waste disposal.

Reduction of CO2 emissions.

Reduction of the pollutant loads that were sent to 

the treatment plant.

In accordance with its mission, Pro Sus has always 

paid great attention to the themes of energy 
saving and environmental respect.
Over 100 associated farms, 15.000 slaughtered 

pigs per week, more than 250.000 curing hams 

provide the company lots of derived products 

that can become a resource to invest rather than 

waste. The recent biogas plant, built in Vescovato 

(CR) near to the slaughterhouse, precisely follows 

this policy.

The plant exploits the by-products from the 

slaughtering and meat processing in the 

slaughterhouse itself in order to produce electricity 

and heat through co-genaration.

The anaerobic digestion produces a high-percentage 

methane biogas, that fuels a co-generation unit 

producing 999 kW.



F I L I E R A  I T A L I A N A  D A L  1985

Cooperativa Produttori Suini PRO SUS S.c.a.
Sede Legale: via Malta, 26039

Vescovato (CR) Italy - Tel. 0372 819211

Strada della Rocca, 2 - 43028 Capoponte di Tizzano
Valparma (Parma) Italy - Tel 0521 854409

Via Dell’Artigianato, 6 - 46033
Castel D’Ario (Mantova) Italy - Tel 0376 570311

www.prosus.it


