PROSCIUTTO
DI PARMA por
PARMA HAM PDO
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PARMA HAM IS A DELI MEAT PRODUCT OBTAINED GUq I

BY THE PROCESSING OF THE PORK LEG COMING & AALUMI DI ‘R%I"
FROM ITALIAN LIVESTOCK. THE HIGH QUALITY OF PRDSCIUTTD D'

THE PRODUCT AND THE DELICACY OF ITS TASTE ;
DEPENDS ON BOTH SELECTION OF RAW MATERIAL PA
AND STRICT RESPECT OF TRADITION IN THE
PROCESS. COMPLETELY NATURAL, THE PRODUCT
HAS NO PRESERVATIVE AND NO ADDICTIVE. PARMA
HAM IS PRODUCED INSIDE A LIMITED TERRITORY
OF PARMA HILLS, THERE WHERE CLIMATE IS IDEAL
FOR NATURAL CURING. THE PDO (PROTECTED
DESIGNATION OF ORIGIN) BINDS THE PRODUCT
TO A LONG AND STRICT PROCESS CONTROLLED
BY THE CONSORTIUM OF PARMA HAM. THIS
REPRESENTS THE GUARANTEE OF AUTHENTICITY.

THE CONSORTIUM MEETS MARKET DEMANDS
WHILST RIGOROUSLY ADHERING TO THE
TRADITIONAL PRODUCTION  METHODS AND
REJECTING EVERYTHING THAT DOES NOT MEET
THE HIGHEST QUALITY STANDARD.

GLUTEN - | )
FREE -

THE PRODUCT IS SUITABLE FOR Nx/‘/\
CONSUMERS WITH CELIAC DISEASE.
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WITH BONES BONELESS PRESSED
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PROSCIUTTO PROSCIUTTO

PARMA PARMA
BONELESS PEAR SHAPE 1/2 BONELESS

GLUTEN FREE: THE PRODUCT IS SUITABLE FOR CONSUMERS WITH CELIAC DISEASE.
NO POTENTIAL ALLERGENS (REF. DIR 2007/68/EC, 27.11.2007 - ANNEX |1l BIS AND RELATED REGULATIONS)
NO GENETICALLY MODIFIED ORGANISMS (GMOs) (REF. EC REGULATION 1829/2003 AND 1830/2003 AND RELATED
REGULATIONS) NO INGREDIENTS DERIVED FROM OR CONTAINING GMO HAVE BEEN USED.
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