
PARMA HAM SFILATO EXTRA “GRAN RISERVA”
Boned raw ham, peeled with a knife.
Side boning system with bone removal at the centre of the ham without cutting the 
primary zone of the product (fiocco and culatello).
The ham is packed following a special procedure which does not change its original 
shape. It is not pressed



PARMA HAM
boned

Ingredients:the best Italian pork and a modest quantity of marine salt

Salting:
manual

Size:
da Kg. 7,5 a Kg. 10

Curing:
minimum
540 days

Packaging:
under-vacuum

transparent

Production process: according to the provisions of the Protected Designation of Origin 
in compliance with Law N° 26/90 and Regulation (CE) N. 1107/96

Best before:
six months from the 

packaging date shown on 
each pack

Cartoning:
2 pieces

per carton

Carton
dimensions:

cm. 60b.x18h. 39p.

Storage
temperature:

+2°/+4°C.

Colesterol 76 mg per 100 gr of ham (without external fat)

Analytical composition of the lipidic content:
•Oleic acid 48.80% • Linoleic acid 11.34 • Stearic acid 11.30%

For a total of unsaturated fatty acids of more than 70%.
Their antiatherogenous action is fundamental in the prevention of arteriosclerosis.

PRODUCT - quality per 100g. Fats Energy (Kcal)

Parma ham, fraz. magra 3,85 138

Parma ham, tal quale 13 224

Cooked ham 14,7 215

Defatted chicken breast 4,3 170

Rosty turkey (not defatted) 8,1 160

Roast veal 13 219

Beaf steak on the bone 16,9 234

Armani & Ferrari S.p.a.
Stagionatura Prosciutti
43040 Viazzano di Varano dè Melegari (PR) - Via Provinciale, 14/A
Tel. 0525.404375 - Fax 0525.401089 - E-mail: info@armanieferrari.it

Fonte: stazione sperimentale per l’industria delle conserve alimentari.


