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Our Purpose
“Offer the best products
with lightness and flavor,

through an exemplary

eﬂlmwe! ecosystem that cooperates

For us, cooperating is the key fo everything. with producers and peop|e,"
It's having a worldview, commitment to

people and the development of the country.
It's making, together, high quality products that

improve everyone's life and diet.

Copacol coopera’res

Cooperates. With light and tasty food.

Cooperates. With practicality in day to day.

Cooperates. With the development of the local producer.
Cooperates. With a more ethical and transparent world.
Cooperates. With social and environmental development.
Cooperates. With fairer and more human relationships.
Cooperates. With respect to differences.

Cooperates Always

Awrays




Copacol, one of the largest cooperatives
in southern Brazil and the largest tilapia
producer in South America.

Poultry and Fish
Slaughter

Conacol

Copacol is a company that produces
and brings lots of flavor and quality to
people’s tables.

Always valuing the safety of the food

it sells, respecting cultures and valuing
people’s quality of life, Copacol sells its
products in the domestic and foreign
markets, operating on five continents.

750,000 chickens a day

180,000 tilapia a day

More than 16,000
employees

More than 6,900
members

Cafeldndia/PR

Toledo/PR




m 1 [ d [ J
Develop cooperative actions in agribusiness, continually
seeking excellence in products and services, providing customer

satisfaction, generating income and well-being for associates,

employees and partners.

Viailon
Be recognized as the food brand that cooperates

the most with people.

Valuen

Ethics and honesty
Responsibility

Respect for differences

Exemplary human relations




In Halves,
Skinless, Without Innerfillet







Tilapia L Tilspia

&

Tilapia fillets
o Ll s

« Filet de tilapia

« Filete de tilapia

« Filé de tildpia

Sliced tilapia, bone in, skin on
o ety 2 s s,

« Tranche de tilapia, avec aréte, avec peau

« Posta de tilapia

« Posta de tilapia

Whole tilapia, gutted, scales off
o oLia g JalS e

« Tilapia eviscere

« Tilapia sin visceras

« Tildpia eviscerada




THe bes’r selected products with

a hlgh standard of quality that coopera’re

so tha’r people have a balanced
and healthy diet.







Pernas Piernas Jambes (8l LegS

Leg boneless skin on
* aly peplie gy sanaglaada )

« Cuisses sans os

» Muslo y contramuslo sin hueso

« Coxa e sobrecoxa sem osso com pele

Leg boneless skinless
¢ saena ala (sus abe gw glaa da

« Cuisses sans os sans peau

» Muslo y contramuslo sin hueso sin piel
« Coxa e sobrecoxa sem osso sem pele

Thigh boneless skinless
o ala (snabie 9 dene plaa 228

» Hauts de cuisses sans os, sans peau

« Contramuslo sin hueso sin piel

« Sobrecoxa sem osso sem pele

Leg quarter

o gl 38 0 ) Baana C\AJ tké
« Cuisses avec partie de dos
« Cuarto trasero

« Coxa e sobrecoxa com porcdo dorsal




LegS (8ls  Jambes Piernas  Pernas

Whole leg
o AIS Fldh danall Lol
« Cuisses

» Muslo
» Muslo y contramuslo

Drumstick

o ARV Baana zlad

« Pilons

» Muslo

 Coxa com osso com pele

Thigh

* Blana zlao s
« Hauts de cuisses
« Contramuslo

« Sobrecoxa com osso com pele







Wings daiaYl  Ailes Alas Asas

Wings

¢ Baane zlad daia]
* Ailes

* Alas

* Asas

Middle joint wings
o Lo ste 48 jThe Aata

» Mediane d’aile

» Medio del ala

» Meio da asa

Wing drumettes
- gl ik

» Manchon d‘aile

« Alitas de pollo (drumette)

» Coxinhas das asas (drumette)

Wing tip
o clal ik

« Pointe d’aile

« Punta del ala

« Ponta da asa







Breast Juall Blanc Pechuga Peito

Whole breast bone in, skin on
o Jha Blada zlad alad
Aalty plial) e
« Blanc entier
« Pechuga con hueso y con piel
« Peito inteiro com osso com pele

Breast in halves, boneless,
skinless, without innerfillet

o dana Gt;a Dda Caal
As ey alie sy
» Blanc sans os sans peau
« Pechuga sin hueso, sin piel, en mitades

» Meio peito sem osso sem pele







thers Al Autres Otros Outros

Carcasses
e Blana G\ed C:a\..|3
» Carcasse

» Carcasa

e Dorso

Gizzard

¢ Baaza zrlad il B
o Gésiers

* Mollejas

» Moelas

Livers

e Blada C\A.J 35
« Foie

« Higado

« Figado




Outros Otros Autres (s Al Oi‘hers

Breast cartilage
e )la &_.QJJ.;".{':

« Cartilage de poitrine

« Cartilago de pechuga

« Cartilagem de peito

Chicken tail
e dada G\;A dﬂ..l

« Croupion

» Cola

« Sambiquira

Feet
« Pattes
« Pies

o Pés




thers Al Autres Otros Outros

Neck skinless
« Cou sans peau

« Cuello sin piel

« Pescoco sem pele

Skin

¢ e zlanala
* Peau

* Piel

* Pele

Mdm - mechanically
deboned meat

e gl o W Jpabe = dadazlaa pad
« Viande séparée mécaniquement

« Carne mecanicamente separada

« Carne mecanicamente separada
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Industrialized dac\iall  Industriel Industrializado

Franks
« Saucisse

« Salchicha
« Salsicha

Chicken franks
czlaal) gl

« Saucisse de poulet

« Salchicha de pollo

« Salsicha de frango

Chicken franks
« Saucisse de poulet
» Salchicha de pollo
« Salsicha de frango




Conacol Industralizado  Industriel d.cluall Industrialized

Chicken mortadella
cglan Sbase

 Mortadelle de poulet

» Mortadela de pollo

 Mortadela de frango

Chicken mortadella
o glan SLase

» Mortadelle de poulet

» Mortadela de pollo

» Mortadela de frango







www.copacol.com.br/export




