Ostrzeszów, 14.05.2013r.

DROP S.A.
ul. Aleja Wojska Polskiego 1
63-500 Ostrzeszów
tel. 62 59 25 600
www.drop.pl

We would like to briefly present our company, DROP S.A. and its products.
The history of DROP S.A. goes back to the year of its establishment in 1851. Today, the company is one of the
biggest and most modern enterprises in the poultry trade in Poland. The company is a part of the PIAST group.
The company is rated among national leaders in the production of healthy and safe food of the highest quality. The
products of DROP S.A. are becoming more and more recognised among national and foreign consumers. This is
confirmed not only by the increasing sales on national and foreign markets, but also by numerous awards and honours.
Production processes in our plant comply with European Union standards in sanitary and technological terms. Our
use of modern technology, a system ensuring food safety – HACCP, constant veterinary supervision and highly
qualified staff contribute to creation of products of the highest quality and confirmed by the following certificates:
BRC, IFS, GOST.
Below, you will find a presentation of products included in our range:
Tinned food (tin packaging)
Tinned food 160g

Tinned chicken

Tinned chicken with
tomatoes

Tinned food with duck
meat

Tinned food with turkey
meat

Tinned food with goose
meat

Tinned food 90g

Duck pâté

Poultry pâté

Tinned food 130g, 80g, 50g, 25g

Poultry pâté

Goose pâté

Duck pâté

Turkey pâté

Poultry pâté with
porcini mushrooms

Poultry pâté with
tomatoes

Poultry pâté with
pepper

Poultry pâté with
chicken

Poultry pâté with
mushrooms

Tinned meat 110g, 115g

Breakfast delicacy 110g

Poultry ham 110g

Tourist luncheon meat 110g

Chicken stew with red
peppers 115g

Tinned meat 420g

Poultry ham 420g

Poultry luncheon meat 420g

Poultry

Carcasses, elements and giblets produced from four species of poultry, that is, chicken, duck, goose and guinea fowl,
reared on specialist and modern poultry farms integrated with DROP S.A
Chicken
Fresh chicken carcass, Fresh chicken (tray), Fresh chicken fillet, Fresh chicken thigh, Fresh chicken lower leg,
Fresh quarter of chicken, Fresh chicken wing, Fresh chicken liver
Duck
Duck meat is a good source of protein, phosphorus, iron, potassium and vitamins from the B group. However, it
contains more fat than chicken meat and is more calorific (240 kcal per 100g of duck meat). It is due to this fact that
fatty ducks should e.g. be poured over with plenty of water during roasting, so that they could bake in their own fat
after the water has evaporated. Duck gives you plenty of options: it can be roasted, fried, cooked or stewed.
Frozen carcass of Barbarie duck, Fresh carcass of Barbarie duck, Deep frozen fillet of Barbarie duck, Deep frozen
breast of Barbarie duck, Deep frozen leg of Barbarie duck, Frozen carcass of Pekin duck, Fresh carcass of Pekin
duck, Deep frozen fillet of Pekin duck, Deep frozen leg of Pekin duck, Giblets: Liver of duck, Heart of duck;

Goose
According to the National Poultry Council, goose meat is exceptionally healthy, since it has a very high content of
protein, iron and vitamins form A, B and E groups. Although goose is not a lean meat, the fat composition contained in
it is much more beneficial than the one in pork. This is due to the fact that there are mono- and polyunsaturated fatty
acids in goose fat, which are believed to be the healthiest type.

Guinea Fowl
Guinea Fowl meat is an extremely precious kind of poultry, recognised mainly for it refined game taste and
extraordinary nutritional benefits. It is a very delicate and juicy meat with a small fat content. Guinea Fowl meat is
almost twice leaner than that of chicken (the fat content of leg meat is ca. 2.7 per cent and of breast meat 1.1 per cent).
This means that it is the leanest among all species of poultry!

Nestlings, Feathers

Dear Sirs,
We hope that a short review of our products above will familiarise you with our range. We believe that our
products can bring benefits to both our companies through mutual cooperation.

Yours sincerely,
Management Board of DROP S.A.

Contact person:
Magdalena Czajka
mailto. magdalena.czajka@drop.pl
+48 62 59 25 624

