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La Massaccio srl è una società agricola fondata 
da Lorenzo Lazzarini con i suoi figli Riccardo e 
Francesco, la loro passione per l’agricoltura e 
l’allevamento del bestiame, hanno permesso loro 
di sviluppare interessanti attività economiche: 
allevamento dei bovini con linea vacca vitello e 
ingrasso degli stessi.

Per quanto riguarda l’allevamento del bestiame, lo 
stesso, si sviluppa su tre allevamenti per un totale 
di oltre 2.000  capi dislocati su due Regioni 
(Marche e Umbria).

Da sempre allevano e selezionano con passione 
bovini che vengono destinati alla vendita per 
l’ingrasso o il macello. 

Questi vengono alimentati con mangime prodotto 
in azienda trasformando buona parte delle 
materie prime.

La carne della Massaccio, scrupolosamente 
frollata e selezionata, viene confezionata sia in 
vaschette di polistirolo drenante e messa sotto 
vuoto sia in confezioni sotto vuoto già pronte per 
la grande distribuzione.

Massaccio srl is an agricultural company founded 
by Lorenzo Lazzarini with his sons Riccardo and 
Francesco, their passion for agriculture and 
livestock breeding, allowed him to develop 
interesting economic activities: cattle rearing with 
calf and fattening line.

The breeding of livestock, is spread over three 
farms for a total of over 2,000 cattles in two 
regions (Marche and Umbria).

Bovines are accurately selected and breed for 
sale, fattening or slaughter.

Cattles are nourished with feed produced directly 
on the farm by processing most of our raw 
materials.

Our meat, carefully selected and matured, is 
pached in draining vacuum-sealed polystyrene 
trays ready for the large-scale distribuition.
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TRADITION & QUALITY

QUALITY FROM ITALY



Knowing the bovine and its parts can be very useful to avoid wrong choices
and to make more profitable the work in the kitchen.

The following drawings illustrate the different cuts of meat providing, 
for each oh them, some possibile dishes.
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Triangular cut. The main part has a good
commercial value especially in younger
animals. Suitable for boiled.

The piece is suspended incorporeted
with chest, belly and underbelly. It is 
formed by a large muscle mass divided
into two parts: the lean upper one and
the lower one veined with fat.



Back Rump

Rump Roast

The rump roast is the joint piece between
the loin and the thigh. It is free of infiltration fat.

The fillet is obtained from the outer front thight
attached to the femur. It can be joined with the 
skirt steak, a cut less tender than teh fillet and
perfect for stews and long cooking

Fillet

Rump

Tenderloin

Loin

The rump is obtained from the inner part of the
thigh. It as long and thin muscle fibers, therefore,
it is particularly tender. It also has lower
infiltration fat.

The tenderloin is placed under the lumbar vertebras.
It can be cut also with the loin (steak with fillet).

The loin can be divided into two cuts: Loin and Rib.
The actual loin is located at the back of the cut,
based on the six lumbar vertebras; the fillet is inside

It is the back side of the thigh and has rectangular
shape. Formed by large muscles is a thin cut.
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MASSACCIO S.R.L. SOCIETA' AGRICOLA 
PIAZZA CAMILLO BENSO CAVOUR 29

60121 Ancona (AN)
Tel: +39 0733 1890848

EMAIL: INFO@MASSACCIO.IT
ACQUISTA ONLINE SU MASSACCIO.IT
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