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Parma Ham 500g

Description of product

Parma ham produced in Italy with pork meat bred in Italy, minimum
seasoning 14 months, under control of Parma Consortium in the area near to
Langhirano (PR).Sliced and disposed in tray with slices interleaved. The unit is
formed by a rigid thermoformed tray.

Type of packaging

Protective Atmosphere (ATP): 95% N2, 5% CO:

Article code on invoice 02012F20006
Article description on invoice Parma Ham 500g
Storage conditions 0°C/+4°C

EAN code 8023085090577
Weight single unit 500¢g

Shelf life by date of production 90 days

Shelf life by delivery 70 days

Shelf life after opening (0°C/+4°C) 3 days

Product description on label

Parma Ham 500g

Ingredients

Pork leg, salt.

Dimensions of tray (mm)

Width: 200; Height: 240; Depth: 30.

Appearance of package

Rigid thermoformed packaging, completely transparent with the black
triangle of the Parma Ham Consortium and technical label with San Michele

logo.
Units per box 6
Carton size (mm) (mm) Width: 210 Lenght: 250 Height: 190
Number of Cases per Number of Layers per Number of Cases per
Pallet
layer: 15 pallet: 8 pallet: 120
Allergens (Reg. UE 1169/2011) None.

Microbiological characteristics
Listeria M (UFC/g) <100
Salmonella spp Absentin25g
Nutritional declaration (average values referred to 100 g)
Energy KJ 1051
Energy Kcal 252
Fats g 16
of which Satured fats g 6,4
Carbohydrates g <1
of which Sugars g 0,2
Proteins g 26
Salt g 5,5+0,5
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