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CODE PRODUCT DENOMINATION 

AVERAGE 
WEIGHT 

PER 
PACKAGIN

G (Kg) 

PICES PER 
BOX 

PF2002 
PF2003 

PROSCIUTTO COTTO FRIULI                                 
PROSCIUTTO COTTO FRIULI A METÀ 

8 
4 

2 
4 

 

PRODUCT  GROUP Cooked ham 

PRODUCT CATEGORY Perishable food product (pH> 4.5) 

PROCESS CATEGORY Product based on meat, cooked meats 

PRODUCT DESCRIPTION 
Product obtained from fresh pig thigh, deboned, mixed with brine, 
then placed in a mold and cooked. Pasteurized product after packaging. 
Destined for the mass consumption by any category of consumer 

PACKAGING Vacuum-packed in in aluminized bag 

INGREDIENTS 
75% of pig thigh meat, water, salt, sugar: dextrose, sucrose, gelling agent: carrageenan, 
flavoring, antioxidant: sodium ascorbate, preservative: sodium nitrite 

ALLERGENS 
Allergens absent. It does not contain substances or products that cause allergies or 
intolerances according to Annex II of Regulation (EU) 1169/2011 

LOT Progressive number in the calendar year 

SHELF LIFE 
PF2002 to be consumed within 4 months from date of packaging 
PF2003 to be consumed within 3 months from date of packaging 

STORAGE TEMPERATURE Temperature between + 2 °C e + 4 °C 

MORE INFOS ABOUT THE PRODUCT Don’t punch the pack. 
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The release coincides in content and format with the original one (in Italian) approved and filed in the Quality Management Office 
 

 

 

 

    
 

PHYSICO-CHEMICAL CHARATERISTICS 
  

MICROBIOLOGICAL FEATURES 

 

PARAMETERS 
 

% VALUES  
 

PARAMETERS  
 

VALUES IN UFC/g 
 

 

Proteins 

Fats 

Salt 

Aw 

pH 

 

 

16 + 2 

11 + 2 

1,8 + 0,2 

0,97 + 0,02 

6,0 + 0,2 

 
 

 

Salmonella spp 
 

Listeria monocytogenes 
 

Escherichia coli 
 

Stafilococchi coagulasi + 

 

 

Assente in 25 g 
 

< 100 
 

< 5 
 

< 50 

 

 

 
 

NUTRITIONAL VALUES 
( PER 100 g) 

 
 

PARAMETERS 

 
 

VALUES IN g 

Energy 696 kJ / 167 kcal 

Fat 

of which saturates 

11 

4,0 

Carbohydrate 

of which sugars 

1,0 

0,5 

Protein 16 

Energy 1,8 

 

 

PRIMARY PACKAGING 
   

PRODUCT CODE PACKAGING 
WEIGHT 

(Kg) 
EAN 

Prosciutto Cotto Friuli PF2002 
Vacuum-

packed in 

aluminized 

bag 

8 2 471270 

Prosciutto Cotto Friuli cut in half PF2003 4 2 322193 

 

 

SECONDARY PACKAGING AND PALLETISATION 
 
 

PRODUCT 
CODE 

PICES PER 
BOX 

AVARAGE SELLING 
WEIGHT(Kg) 

BOX 
WEIGHT(g) 

BOX DIMENSION 
L X P X H (cm) 

BOXES PER 
PALLET 

BOXES PER 
LAYER 

LAYERS 
PALLET 

HEIGHT (cm) 

PF2002 2 
16 770 

Box L: 
 

60 x 29 x 22 
28 4 7 169 

PF2003 4 
 


