
world of taste
Mr. Snellman’s

Premium Quality Meat From Finland





Snellman Group is the head office for the following com-
panies: Snellmanin Lihanjalostus (meat industry), Kok-
kikartano and Carolines Kök (ready meals), Snellman Pro 
(food service) Mr Panini (fast food) and Mush Ltd (petfood)
as well as some smaller units. Turnover of the Snellman 
Group for 2024 is 462 M€ and staff around 2000.

Snellmanin Lihanjalostus Oy is the original company 
founded in 1951. Snellmanin Lihanjalostus Oy is the big-
gest family owned company among Finnish companies 
producing meat products and cold cuts. Today the turn-
over is about 316 M€ with about 1000 employees. Abat-
toir output: 350000 pigs and 40000 beef/cattle per year. 
The company produces meat, meat products and cold cuts 
in modern facilities of 80 000 m2. 

Finnish pork and beef are free from serious animal dis-
eases and Snellmanin Lihanjalostus provides high quality 
products originating from two own Finnish breeds. More 
keys to our high quality are:
•	 Managing acquisitions, our own quality program with 

contract farmers.
•	 No GMO feeding.
•	 Highly developed genetics controlled by Snellman.
•	 Complete traceability.
•	 Education arrangements for personnel.
•	 New, modern and clean production facilities.
•	 Advanced HACCP program for the entire process and in-

spections before, during and after slaughtering by official 
veterinarians.

According to a national survey, made by TNS Gallup, Snell-
man has the highest brand value within this branch.
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Snellman is a Finnish family owned company with roots in the small coastal town Pietarsaari in western 
Finland, a place known for its fresh air, forest and sea. The company was founded in 1951 and today Snell-
man is Finland’s third largest meat production company. Snellman produces mainly meat, meat products 
and cold cuts of pork and beef.

Snellman’s responsiveness to customers’ requests for more healthy meat products has contributed to a 
successful story. Mr. Snellman brand represents high quality products with high meat/low fat content 
with fewer additives. Products are developed and manufactured based on the principle of good taste with-
out loss of quality. Mr. Snellman products are thus a pleasure to taste.

The company is ISO certified with ISO9001, ISO14001, ISO 50001 and IFS Food Version 8. These are certi-
fications for quality, environmental system and food safety systems covering the entire production chain. 
Snellman has own acquisition with highly developed genetics and an own quality program with contract 
farmers (full traceability). No GMO feeding is allowed. Every stage in the production chain is monitored and 
documented. Documentation covers animal health checks, feeding information, animal transportation re-
ports, regular checks of production environment etc. Mr. Snellman has implemented and maintained the 
pure Finnish raw material chain steadfastly and faithfully. Company personnel has got specific training 
comprising production of meat, meat products and cold cuts, hygienic and food safety regulations.

“We make the products as we would make them to ourselves”

mr. snellman from finland





top modern cutting lines in cutting section

Information in real time to personal terminal. Improved intake monitoring.

Beef - app. 180 carcasses/day, Pork - app. 1400 carcasses/day



Quality control in real time. Automatic sorting. Tracking to the farm possible.

Laserguided primal cutting for pork.



frozen meat and offal

8

Pork Belly Rindless
Code: 18028

Pork Belly Single Ribbed
Code: 18030

Pork Collar
Code: 18010

Pork Belly Rind-on	
Code: 18027



frozen meat and offal
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Pork Trimming 50/50
Code: 18067

Pork Rind Mixed
Code: 18078

Pork Back rind
Code: 18148

Pork Jowl Rindless
Code: 18081



frozen meat and offal
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Pork Riblets
Code: 18087

Pork Neck Bone
Code: 18086

Pork Loin Ribs Big
Code: 18088

Pork Spare Ribs
Code 18089

Kamben/Pork Loin Ribs	
Code: 18099



frozen meat and offal
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Pork Front Feet
Code: 18096

Pork Hind Feet
Code: 18097

Pork Femur Bone	
Code: 18138

Pork humerus bone
Code: 18203



frozen meat and offal
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Beef Cutting Fat
Code: 18562

Pork Button Bone	
Code: 18158

Pork Soft Bone	
Code: 18155

Pork Back Fat	
Code: 18146



frozen meat and offal
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Pork Rectum
Code: 18145

Pork Kidney
Code: 18194

Pork Stomach Pouch
Code: 18197	

Pork Liver
Code: 18193



frozen meat and offal

14

Beef Tongue
Code: 18619

Beef Tail
Code: 18620

Beef Tongue Japan Cut
Code: 18623

Hog Casing
Code: 18198





standard of quality
mr. snellman





quality certificates and environment program

ISO 9001:2015, valid until 2.7.2027 
•	 quality certificate for production, quality management and production development 

ISO 14001:2015, valid until 27.10.2026 
•	 certificate for environmental management system

ISO 50001:2018, valid until 28.12.2027 
•	 certificate for energy management system

IFS Food Version 8, valid until 26.3.2026
•	 Standard for auditing product and process compliance in relation to food safety and quality

Environment program

To save the nature is very important for Snellman.
In all our processes we strive to minimize the load on the environment for instance by using raw materials 
and energy effectively. 

As heating system for the whole plant uses only biogas.

Our staff gets education in environmental awareness and we encourage use of ethically correct and envi-
ronmentally friendly production methods.

 

 

Certificate 
No. 1894-11 

 
 

Inspecta Sertifiointi Oy 

P.O. Box 1000,  

Sörnäistenkatu 2 

FI-00581 Helsinki,  

Finland 

Tel. + 358 10 521 600 

Inspecta Sertifiointi Oy has granted this certificate as proof that 
the quality system of 
 

Snellmanin Lihanjalostus Oy 
Snellmans Köttförädling Ab 
Pietarsaari 
 
complies with the requirements of the standard 

ISO 9001:2015 
Certification covers 

Production, quality management and product development of meat and meat 
products in Pietarsaari. Other activities are supervision of primary production, 
slaughtering, cutting, laboratory, facility service and logistics. 
 
The certificate is issued on 2021-06-22 
(first issue 1999-12-30). 
The certificate is valid until 2024-07-02. 
 

 
Maija Vanttaja, Managing Director 
 
 
The certificate is valid on condition that the quality system of the organization remains in compliance with  
the aforementioned standard and the General Regulations ABC 200. The validity of the certificate can  
be verified on the Internet at www.kiwa.com/fi. 
 

 

 

Certificate 
No. 8776-06 

 
 

Inspecta Sertifiointi Oy 

P.O. Box 1000,  

Sörnäistenkatu 2 

FI-00581 Helsinki,  

Finland 

Tel.  +358 10 521 600 

Inspecta Sertifiointi Oy has granted this certificate as proof that  
the energy management system of 
 

Snellmanin Lihanjalostus Oy 
Snellmans Köttförädling Ab 
Pietarsaari 
 
complies with the requirements of the standard 

ISO 50001:2018 
Certification covers 

Production, quality management and product development of meat and meat 
products in Pietarsaari. Other activities are supervision of primary production, 
slaughtering, cutting, laboratory, facility service and logistics. 
 
The certificate is issued on 2021-12-21  
(first issue 2015-12-28). 
The certificate is valid until 2024-12-28. 
 

 
Maija Vanttaja, Managing Director 
 
 
 
The certificate is valid on condition that the energy management system of the organization remains in compliance 
with the aforementioned standard and the General Regulations ABC 200. The validity of the certificate can  
be verified on the Internet at www.kiwa.com/fi. 
 

 

 

Certificate 
No. 2068-15 

 
 

Inspecta Sertifiointi Oy 

P.O. Box 1000,  

Sörnäistenkatu 2 

FI-00581 Helsinki,  

Finland 

Tel.  +358 10 521 600 

Inspecta Sertifiointi Oy has granted this certificate as proof that  
the environmental management system of 
 

Snellmanin Lihanjalostus Oy 
Snellmans Köttförädling Ab 
Pietarsaari 
 
complies with the requirements of the standard 

ISO 14001:2015 
Certification covers 

Production, quality management and product development of meat and meat 
products in Pietarsaari. Other activities are supervision of primary production, 
slaughtering, cutting, laboratory, facility service and logistics. 
 
The certificate is issued on 2020-10-21 
(first issue 2001-02-07). 
The certificate is valid until 2023-10-27. 
 

 
Maija Vanttaja, Managing Director 
 
The certificate is valid on condition that the environmental management system of the organization remains in 
compliance with the aforementioned standard and the General Regulations ABC 200. The validity of the certificate 
can be verified on the Internet at www.kiwa.com/fi. 
 

Kiwa España S.L.U 
C/ Serpis, 66-68  
46022 Valencia 
Spain 
Tel. +34 963 120 710 
Info@kiwa.es 
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This certifícate remains the property of KIWA ESPAÑA, S.L.U. 
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IFS FOOD-FIN-0032 
Date of Audit: 28.01.2025 - 30.01.2025   

Date and place of issue:                                                                 Valencia 26.03.2025   

Expire date of the certificate:           26.03.2026   

Next Assessment to be 
performed within the time period: 

05.12.2025 and 13.02.2026 

(Announced Assessment) or 

10.10.2025 and 13.02.2026 

(Unannounced Assessment). 

Date of the last unannounced 
Audit: 08.09.2023 

GLN(s).   6409629999995 COID:  74466 

Audit program: ANNOUNCED   

Kiwa España S.L.U 
Being an ISO / IEC 17065 accredited certification body for IFS certification and having signed an agreement with IFS 
Management GmbH, confirms that the processing activities of: 
 

SNELLMANIN LIHANJALOSTUS OY  
KUUSISAARENTIE 1, FI-68600 PIETARSAARI, FINLAND  

Veterinary agreement number: FI 62 EY 
Meets the requirements set out in the: 

 

IFS Food Version 8, April 2023  
Higher Level  

and the associated normative documents 
With a score of:  97.20 %  

 
Assessment Scope: 

SLAUGHTERING, DEBONING, CUTTING AND GRINDING OF MEAT (PORK, BEEF). GRINDING, MIXING, BRINE 
TUMBLING, FORMING, FILLING IN CASINGS, PASTEURIZATION OR FRYING AND OPTIONAL SLICING OF 
FULLY COOKED MEAT (BEEF, PORK) AND POULTRY PRODUCTS (COLD CUTS, SAUSAGES, LIVER SAUSAGE, 
MEATBALLS AND MINCE PRODUCTS), FERMENTATION, SMOKING AND DRYING OF SAUSAGES, PEPERONI 
AND SALAMI (BEEF, PORK AND POULTRY). DRY-CURING OF MEAT (BEEF, PORK). PRODUCTS ARE PACKED IN 
THERMOFORMING AND TRAY SEALING PLASTIC OR PLASTIC FILM WITH MODIFIED ATMOSPHERE (MAP) OR 
VACUUM. COOKING AND FILTERING OF BROTH OF MEAT (BEEF, PORK), FISH AND POULTRY PACKED IN 
PLASTIC BAG AND BULK. MIXING, FORMING, FRYING OF VEGETABLE-BASED BALLS PACKED IN BULK. 
THE COMPANY HAS OWN BROKER ACTIVITIES WHICH ARE NOT IFS BROKER OR OTHER GFSI RECOGNISED 
STANDARD CERTIFIED. 

 
 
 
  
 
 

 Begoña Gamarra Sanz 
Directora ICC 
KIWA ESPAÑA, S.L.U 

Product scopes                                        

1 Red and white meat, poultry and meat products                                       Technological Scopes : B, C, D, E, F 
7 Combined products  





contact us

head office – pietarsaari

SNELLMANIN LIHANJALOSTUS OY
Kuusisaarentie 1, 68600 Pietarsaari, Finland 

Tel. +358 6 786 6111

www.snellman.fi

contact persons

Staffan Snellman
director, foreign trade

phone: +358 44 796 6249
staffan.snellman@snellman.fi

Åsa Tolvers
export sales assistant

asa.tolvers@snellman.fi
phone: +358 44 796 6212

Sabina Snellman
export sales assistant

sabina.snellman@snellman.fi
phone: +358 40 680 9284


