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About

PJ Meats was founded in 1986 as a retail butcher shop in Glenroy,
Melbourne Victoria. In 1993, the company expanded its operations,
establishing a reputable wholesale division specializing in pre-packaged
and vacuum-sealed meat products. By 2010, driven by rapid growth and
continued success, the business relocated to a state-of-the-art meat
processing facility in Thomastown, Victoria.

Today, PJ Meats is recognized as one of Victoria's premier Halal meat
wholesalers, serving a broad client base across Australia.

Company Directors
Directors Paul Papa and Gabriel Lotesto bring over 50 years of
combined experience in the meat industry. Both began their careers as
skilled continental butchers and have since developed a strong
partnership with a shared vision for the company’s growth. Their
leadership, alongside a dedicated and experienced management team,
has been instrumental in PJ Meats' continued success.

o —

il B



At PJ Meats, we are proud to offer a comprehensive Halal program that reflects
our commitment to quality and integrity. Our program is supported by three full-
time certified Halal inspectors who ensure that every stage of our meat
processing adheres to the highest standards of Halal compliance.

We are certified by the Islamic Coordinating Council of Victoria (ICCV), which
further validates our dedication to maintaining strict Halal practices. This
certification underscores our adherence to rigorous guidelines, ensuring
transparency and accountability throughout our operations.

Our reputation for excellence in the community speaks
volumes about our quality offerings. PJ Meats is a
trusted name for high-quality Halal meat, where care
and compliance are our top priorities. We invite you to
experience the difference that our Halal program
brings to your dining experience.




At PJ Meats, we are committed to delivering the highest quality products by adhering to

rigorous food safety and quality standards. Our robust Quality Assurance (QA) Program

ensures that every stage of our production process meets industry regulations and best
practices. We are proud to hold the following certifications and accreditations:

AUS-MEAT Accreditation
PJ Meats maintains AUS-
MEAT accreditation, ensuring
our meat products meet the
highest standards of integrity,
consistency, and transparency.
This certification reflects our
compliance with Australia’s
meat quality benchmarks, from
processing to packaging.
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HACCP Certification
Our operations follow the
Hazard Analysis Critical Control
Point (HACCP) principles, a

globally recognized standard for
food safety management. This
certification ensures that every
stage of our production process

is systematically monitored to

prevent hazards and maintain
the highest level of food safety.

PrimeSafe Approval
PJ Meats is fully licensed and
approved by PrimeSafe, the
statutory authority responsible
for regulating the safety of meat
production in Victoria. This
approval ensures that our
facilities, practices, and
products meet the strict hygiene
and safety standards required
for the industry

Australian Government

Department of Agriculture,
Fisheries and Forestry




Our Tier 1 export market;

AL - Albania

DZ - Algeria

BH — Bahrain

CK - Cook Islands
CU - Cuba

EG - Egypt

FJ — Fiji

GH - Ghana

JM - Jamaica

JO - Jordan

KW - Kuwait

MZ — Mozambique
NC - New Caledonia
NZ — New Zealand
OM -Oman

PG - Papua New Guinea
QA - Qatar

SB - Solomon Islands
LK — Sri Lanka

TP — Timor-Leste

TO -Tonga

TN - Tunisia

TV — Tuvalu

AE - United Arab Emirates

VU - Vanuatu
VN - Vietnam

PJ Meats Pty Ltd is committed to upholding the
highest standards in quality and compliance,
which is reflected in our export accreditation.
We have successfully met the rigorous
requirements set forth by relevant authorities,
enabling us to export our products to
international markets.

Our accreditation demonstrates our dedication
to maintaining top-tier quality control measures,
ensuring that our meat products meet the
stringent regulations required by importing
countries. This commitment not only ensures
the safety and quality of our products but also
reinforces our reputation as a reliable supplier.




At PJ Meats, we are committed to delivering
the finest quality lamb products, ensuring
that every step of our production process
meets stringent AUS-MEAT regulations.

Our dedication to quality starts with many
years of releationship with our trusted
abattoirs allowing us to offer exceptional
flavor and tenderness in every bite.

Vacuum-packed lamb offers numerous
benefits that enhance both quality and
convenience. First and foremost, vacuum
sealing preserves the meat’s freshness,
locking in natural juices and flavors while
preventing freezer burn. This method also
extends shelf life, allowing you to store the
lamb for longer periods without
compromising quality.



At PJ Meats, we are dedicated to producing the
highest quality yearling beef (YG) sourced
exclusively from local Victorian abbitoirs.

Our Production of Yearling Beef (YG): Yearling
beef is renowned for its exceptional tenderness
and rich flavor, making it a preferred choice for
discerning consumers.

Our facilities adhere to stringent AUS-MEAT
regulations, guaranteeing that our yearling beef is
not only delicious but also safe and compliant with
industry standards.

To maintain the integrity and freshness of our
products, we utilize advanced vacuum-packing
technology.

Our vacuum-packed offerings include a variety of
primals, such as ribeye, tenderloin, and brisket.

This packaging method effectively seals in flavo[_
and moisture, extending shelf life while ensuring
the highest quality. -'




PJ Meats Pty Ltd

We’'d love to partner with you! Connect with us today to discover
how PJ Meats can meet your needs and elevate your culinary
experience.

Let’s get started!

03 9308 7288

info@pjmeats.com.au

www.pjmeats.com.au

73 High St Thomastown, VIC 3074



