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Our integrated state of the cart meat processing plant is equipped with 
most modern equipments and latest technology enabling us to meet GMP 
(Good Manufacturing Practices) protocols to ensure quality production. 
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We make every endeavor to supply quality production by our qualied professionals, well trained workers and 
administrative personnel. We strive for continuous up gradation and regularly impart training to workers on 
hygiene and sanitation norms. the animals are slaughtered strictly as per the Halal & Sharia rites of islam. 
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Our factories are HACCP 

approved and ISO certied. 

The plant is approved by the 

I n d i a n  G o v e r n m e n t ' s 

Agricultural and processed 

f o o d  p r o d u c t s  e x p o r t 

deve lopmen t  au tho r i t y 

( A P E D A )  u n d e r  t h e 

administrative control of 

ministry of commerce and 

indus t ry.  Based on our 

outstanding meat exporting 

p e r f o r m a n c e ,  o u r 

Government has accorded to 

our company, the status of 

“Star Export House”.
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Chiller Room & 
Packing/Deboning Hall
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Brands & Packing

The meat products are processed in all different visual leans such as 93% vl. 95% & 98% vl. as per customer needs. 
The assorted meat products are packed following the standard practices or packing is tailored to customer's 
needs. The produced meat products are directly supplied at highly competitive prices principally to direct 
importers, catering industry, super markets & whole sellers under our popular brands “AMBER” and “AL-NISAR”.
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We are equipped with rst rated infra structure to produce approximately 200MT of meat per day. Our facility is tted 
with state-of-the-art chilling equipment, blast freezers, plate freezers and cold stores to maintain the required 
temperature at various stages. We are rmly committed and determined to supply all fresh and safe meeting the 
hygiene and sanitation norms of international standards .
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Brands & Packing
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Lairage & 
In-house laboratory
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Products 
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Cube Roll Brisket Sin & Shank

Chuck Tender Sliced Forequarter 

Veal Leg Veal Tenderloin Bobby Veal
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The laid out stringent processes for animals' selection prior to slaughtering, ante-mortem examination, is 
performed and unt animals are separated. Subsequently, Post-mortem tests are conducted at our in house 
laboratory by veterinarians under the super vision of the state Government's Veterinary Ofcer, Department of 
Animal Husbandry to ensure superior quality of meat.
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Silver Side Rumpsteak

Thick Flank Tenderloin Striploin

Neck Flank Shoulder

Top Side
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Our Abattoir
MIRHA EXPORTS PVT. LTD

Mirha export Pvt. Ltd. Is among the leading meat producing and exporting companies in India for over a decade and a 
half. Our abattoir is located in Punjab, approximately 200kms north of New Delhi. The integrated meat plant is a 
state–of–the-art most modern facility conrming to international specication and standards. The strategic locations 
of our factories enable us to source healthy animals in Punjab. The animals are largely sustained on natural pastures 
and feeds thereby the supply of healthy animals is consistent throughout the year in the region due to excellent 
climatic conditions with adequate rainfall throughout the year. 
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