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The Bahlmann calves come mainly from calf
stables in northwest Germany. The rearing takes
place according to the German Calf Retention
Ordinance. It is considered the strictest in Europe.
All stables are QS certified and are members of
the Kontrollgemeinschaft Deutsches Kalbfleisch.
The Kontrollgemeinschaft Deutsches Kalbfleisch
carries out strict controls in the fattening farms for

unauthorised substances.

In addition to the milk meal, the calves receive
roughage based on cereals, maize and chopped

straw.




B Atits headquarters in Lindern, Bahlmann produ-
ces feed for calf fattening in two independent plants.
The subsidiary Optimin produces milk replacers for
calf fattening and rearing. Selected dairy raw materi-
als such as skimmed milk powder and whey powder
combined with a vegetable fat mixture resultin

nutritious calf milk.

Straw pellets and calf grains are produced in the
feed mill. Both contribute to a healthy development
of the stomach and are an important foundation
stone for healthy growth for the calves. Both compa-

nies are also members of the QS system.




W Bahlmann slaughters and debones exclusively in
the modern meat centre in Lindern (DE-NI 10107).
Every week, about 3000 calves and 500 cattle are
slaughtered and processed. More than 280 emplo-
yees are involved in the production of our high-qua-

lity veal and beef.




W The main requirements for the modern Bahlmann  Through digitisation at all stages of production, we
cutting plant are production quality, a high levelof ~ enable continuous traceability and labelling of the
hygiene and the processing of customer-specific goods according to customer requirements. In this
vacuum-packed cuttings - with bone or boneless way we guarantee the trade absolute traceability
cuts. Veal and beef are removed from the slaughter-  and product quality for every piece of meat.

house immediately after the cooling process and are |

not subject to any additional transport.




Gastroline - portioned veal

H Since the meat market also brings with it new For

challenges, we have developed a programme

Gastroline
* ok ok k&

instance:

especially tailored to these needs for the catering
trade and food service.
This is extra-pre-ripened, portioned veal in various

calibration sizes and packing units.

The advantages for you as a customer are first
and foremost a better one: Cost control, planning
reliability, savings in working time, portion control,

no waste or sections, calculation reliability.

Your advantages:
cost control

calculation security
planning reliability
portion control

Savings on working hours
No waste




¥ Through constant innovations on all sales
channels, further investments were made in the
area of portioning for food retailers. Veal and beef
are portioned here, packed in consumer packaging
and delivered to retailers and discount stores. The
FlatSkin is our top level in packaging. The focus here

is on sustainability. With this type of packaging we

produce approx. 75% less plastic.

: The advantages of this packaging are:
s Aftractive product design ,eye-catcher® in the refrigerated shelf.
|+ Extremely long durability with minimal juicing!
+ Portion-appropriate end consumer packaging.
+ Relief of your meat counter (cost and time factors). |
+ Guarantee of origin: by 5D (birth, rearing, slaughter,

cutting and processing in Germany) ‘

+ Especially large range guaranteed!

= High flexibility ensured by own production!

or 1~ P
FlatSkin

« Leveled products, in various calibrations
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Food Q5. Ihr Priifsystem

Quality and safety by Bahlmann

I Every process at Bahlmann follows the proven QS is the quality assurance system for meat and sau-
quality management system IFS. Our quality assu- sage products. QS mark holders undertake to meet
rance partners, the Deutsches Institut fiir Lebens- strict standards for all areas of the manufacturing

mitteltechnik and the SGS work according to strict process.
guidelines. The Bahlmann products are subjected
to constant quality controls in order to provide the
consumer with a maximum of safety. Representati-
ves of the slaughter andCutting companies and calf
farmers have joined forces in order to introduce a
voluntary ,Integrated Security Program.” Particular
attention is paid to traceability and the exclusion of

unauthorised substances.

KONTROLLGEMEINSCHAFT

DEUTSCHES
| fiir Lebensmittel. KALBFLE'SCH




Through the increasing reduction of global energy
reserves, we have prepared ourselves for the use of
alternative energies in order to actively contribute
to the preservation of our environment. In 2005, for
example, we built a biogas plant that covers 100% of
our heat requirements by gasifying renewable raw
materials. 23,000,000 kWh of electricity is generated
per year. This corresponds to the energy require-
ments of 5,750 households. This will reduce emissi-
ons of the climate-damaging greenhouse gas C0, by

14,950 tonnes per year.

In 2008, the company entered the field of energy ge-
neration through photovoltaics. Here, photovoltaic
systems are installed on the roofs of the fattening

farms. In August 2011, two additional cogenerati-

on units were installed in Lindern. A 3 km long gas
pipeline was laid through the village. The Linderner
public swimming hall, the school centre and some
calf stables are thus supplied with heat. This measu-

re will save an additional 500 tons of CO, emissions

per year.

I



Hubert Bahlmann GmbH & Co.

Versandschlachterei

Spezialmischfutterwerk KG

Miihlenweg 30
49699 Lindern

Phone: +49 (0) 5957 - 89-0
Fax: +49 (0) 5957-12 39

info@bahlmann-kalb.de

www.bahlmann-kalb.de




