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SALAME FRIULANO

SALAME FRIULANO IN MAP 05 10

PRODUCT GROUP

Salame tipo nostrano puro suino, italian meat

PRODUCT CATEGORY Perishable food product (pH > 4.5)

PROCESS CATEGORY Meat-based product, dehydrated meats/salami
Made from fresh national pork. The meat is chopped and mixed with hard pork fat.
Thereafter, the salami is filled into a collagen casing along with the ingredients

PRODUCT DESCRIPTION neFessary to glve.lt the typical properties of the final product. Finally it is tied with a
string. 53 mm caliber
Weight PF1008 : 0,5 Kg circa PF9008 : 0,5 Kg (fixed weight in ATM) PF9020: 0,5 Kg circa.
Addressed to consumption, every category of consumers

PACKAGING PF1008 nor\e - PF9008: whole produc.:t packaged in a protective atmosphere in
transparent film PF1008: vacuum-packed in transparent bag

INGREDIENTS Pork meat, salt, sugar: dextrgse, sgcrose, sp|ces, .a‘nt|o><|dant: sodium ascorbate,
flavourings, preservative: potassium nitrate, sodium nitrite.

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

Lot Progressive number in the calendar year

SHELF LIFE Best before 5 months (150 DAYS) from the packaging time

STORAGE TEMPERATURE keep in a cool and dry place

MORE INFOS ABOUT THE PRODUCT

Don’t punch the pack.
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PHYSICO-CHEMICAL CHARATERISTICS

MICROBIOLOGICAL FEATURES

PARAMETERS 9% VALUES PARAMETERS VALUES IN UFC/g
Proteins 25+2 Salmonella spp Assentein 25 g
I; C”;: 430 % :; Listeria monocytogenes <100
a +0, e .
Aw 0,91+ 0,02 . Escherlghlo coli ‘ <5
pH 56+0,2 Stafilococchi coagulasi + <50

NUTRITIONAL VALUES

( PER 100 g)
PARAMETERS VALUES IN g
Energy 1543 kJ / 372 kcal
Fat 30
of which saturates 11
Carbohydrate 0,5
of which sugars 0,5
Protein 25
Salt 4,0
PRIMARY PACKAGING
PRODUCT CODE PACKAGING WEIGHT EAN
(Kg)
Salame Friulano PF1008 Without packaging 2240702
packaged in a protective
Salame Friulano in MAP PFP008 @ atmosphereintransparent | () 5 ' 8004593007073
film
. vacuum-packed in
Salame Frivlano Vakuum | PF9020 transparent bag 2240702

SECONDARY PACKAGING AND PALLETISATION
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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




