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Salame FELINO IGP 100% ) SARNE

= CODICE DESCRIZIONE PESO MEDIO

STAGIONATURA MEDIA  PEZZI X CRT

TMC

code description average weight  average curing time units x case shelf-life

SFFEOOIA Salame FELINO IGP 0,8/1Kg 30 gg/days 2/4/6/10  120gg/days*

SFFEOOIDGM  Salame FELINO IGP a meta s.vuoto/ 500 g 30 gg/days 6/12 75 gg/days
half vacuum packed

SFFEO1ID Salame FELINO IGP Mini 500g 30 gg/days 10 120gg/days*

SFFE02IDM Salame FELINO IGP Gigante 2,5/2,7Kg 60 gg/days 2 150gg/days*

*CONSIGLIATO/SUGGESTED

salame FELINO1GP (Junfezioni; Regale /Gt Box 1002 QY SARE

CODICE DESCRIZIONE PESO MEDIO  STAGIONATURA MEDIA  PEZZI X CRT TMC

code description average weight ~ average curing time units x case shelf-life
SFFE0OIS Salame FELINO IGP con scatola regalo/gift box 0,8/1Kg 30 gg/days 2/4/6/10 120gg/days*
SFFEO5ID Salame FELINO IGP con tagliere/ with cutting board 0,8/1Kg 30 gg/days 2/6/10  120gg/days*

SFFE021Q Salame FELINO IGP Gigante con tagliere/ with cutting board 2,7Kg 60 gg/days 1/2 120gg/days*

*CONSIGLIATO/SUGGESTED



Salame MILANO

~ CODICE DESCRIZIONE PESO MEDIO  STAGIONATURA MEDIA PEZZI X CRT TMC
code description average weight  average curing time  units x case shelf-life
SMFE02ID Salame MILANO da 3 Kg intero/ whole 3,2Kg 50/60 gg/days 1/2 150 gg/days*
SMFEO2MD Salame MILANO da & Kg a meta s.vuoto/ half vacuum packed 1,7Kg 50/60 gg/days 2 90 gg/days
SMFEO01ID.S  Salame MILANO da 2 Kg 1,5 Kg 40/50 gg/days 1/2 150 gg/days*
*CONSIGLIATO/SUGGESTED
Salame UNGHERESE

0 CARNE
Salame NOSTRANO 1007 UITAUANA
g CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIX CRT  TMC
code/description average weight — average curing time  units x case  shelf-life
SOFEO01ID 3,5Kg 60 gg/days 1/2 150 gg/days*
Salame NOSTRANO
da 4 Kg
SOFEOOMD 1,8Kg 60 gg/days 2 90 gg/days
Salame NOSTRANO
da 4 Kg a meta
s.vuoto/ half vacuum
packed *CONSIGLIATO/ SUGGESTED

= CODICE/DESCRIZIONE

-

PESO MEDIO STAGIONATURA MEDIA PEZZIXCRT  TMC
average weight —average curing time  units x case  shelf-life

33Kg

code/description

SUFE00ID
Salame UNGHERESE

SUFEOOMD 1,7Kg
Salame UNGHERESE

a meta s.vuoto /half

vacuum packed

50/60 gg/days 1/2 150 gg/days*

50/60 gg/days 2 90 gg/days

*CONSIGLIATO/SUGGESTED

0 CARNE
Salame NAPOLI 100 /a ITALIANA
CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIXCRT  TMC
code/description average weight  average curing time  units x case  shelf-life
SNFEO01ID 2,5K 45 gg/days 2 150 g/days*
Salame NAPOLI & sy B
da2Kg

*CONSIGLIATO/SUGGESTED




SALSICCIA Piccante / hot sausage

“*_@ CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIX CRT  TMC

code/description average weight — average curing time  units x case ~ shelf-life
SSFEO01ID 450 g 30 gg/days 4/10 90 gg/days
SALSICCIA Piccante
s.vuoto / hot sausage
vacuum packet
SPIANATA Romana

M‘a CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIXCRT TMC
code/description average weight — average curing time  units x case ~ shelf-life
SRFEOOMD 1.2Kg 50 gg/days 2/4 90 gg/days
SPIANATA Romana
a meta s.vuoto /
half vacuum packed

SPIANATA Calabra piccante / hot

M_@ CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIX CRT TMC
code/description average weight — average curing time  units x case ~ shelf-life

SAFEOOMA 1.2K 50 gg/days 2/4 90 gg/days
SPIANATA Calabra & 8 8
piccante a meta

s.vuoto / half vacuum

packed

VENTRICINA piccante / hot

\-_:a CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIX CRT TMC

code/description average weight — average curing time  units x case ~ shelf-life
SVFEOOID 3Kg 45 gg/days 1/2 150 gg/days*
XENTRICINA piccante/
ot

1.7K 45 gg/days 1/2 90 gg/days
SVFEOOMD & 8 8
VENTRICINA piccante
a meta s. vuoto/ half
vacuum packed *CONSIGLIATO/SUGGESTED

Salame JUNIOR

g, CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIXCRT  TMC
code/description average weight  average curing time  units x case  shelf-life
SITCOo0IQ 3Kg 45 gg/days 1 120 gg/days*

Salame JUNIOR
*CONSIGLIATO/SUGGESTED




Salame CAMPAGNOLO

— CODICE/DESCRIZIONE PESO MEDIO  STAGIONATURA MEDIAR  PEZZI X CRT TMC

code/description average weight  average curing time units x case  shelf-life
SCFEO1ID 500 g 30 gg/days 10 90 gg/days*
Salame CAMPAGNOLO

intero /whole

SCFEOOID 800 g 30 gg/days 10 90 gg/days*
Salame CAMPAGNOLO

intero /whole

SCFEO1MD.S 400 g 30 gg/days 10 75gg/days
Salame CAMPAGNOLO

a meta s.vuoto/ half

vacuum packed *CONSIGLIATO/SUGGESTED

Salame STROLGHINO 100% O il
“~:= CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIX CRT  TMC

code/description average weight  average curing time  units x case ~ shelf-life

SZFEOOI 250¢g 25 gg/days 15 60 gg/days

Salame STROLGHINO
s.vuoto/vacuum
packed

SZFEO3I| 250¢g 25 gg/days 6 60 gg/days
Salame STROLGHINO

con tagliere s.vuoto

/with cutting board

vacuum packed i e

Salame BOCCONCINO Salame SALAMETTO

¥ CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIXCRT TMC “=+<M CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZI X CRT TMC
code/description average weight  average curing time  units x case  shelf-life code/description average weight — average curing time  units x case  shelf-life
SCFEO3I 200¢g 20 gg/days 9  90gg/days* SCFEO02ID 200g 20 gg/days 12 90gg/days*
Salame BOCCONCINO Salame SALAMETTO
da 4 in espositore/ in espositore/

in display *CONSIGLIATO/SUGGESTED in display *CONSIGLIATO/SUGGESTED
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Pancetta ARROTOLATA /rolled

N@ CODICE DESCRIZIONE PESO MEDIO  STAGIONATURA MEDIA PEZZI X CRT TMC
code description average weight  average curing time  units x case  shelf-life

BNFEOQOI P'agce;,tal ARROTOLATA con cotenna intera/rolled with 4LKg 75 gg/days 1/2 150 gg/days*
rind whole

BNFEOOMSS Pancetta ARROTOLATA con cotenna a meta s.vuoto / 2 Kg 75 gg/days 2/4 90 gg/days
rolled with rind half vacuum packed .

BNFEO3I_S Pancetta ARROTOLATA senza cotenna intera s.vuoto / 3,5Kg 50 gg/days 172 1208gg/days
rolled without rind whole

BNFEOOMSS Pancetta ARROTOLATA senza cotenna a meta s.vuoto / 1,5/2Kg 50 gg/days 2/4 90 gg/days

rolled without rind half vacuum packed
*CONSIGLIATO/SUGGESTED

L]
Pancetta ARROTOLATA
—— agliata /rolled with garlic
- »
3 Ma CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIXCRT  TMC
code/description average weight — average curing time  units x case  shelf-life
BNFEO2I 3,5Kg 50 gg/days 1/2 120 gg/days*
Pancetta ARROTOLATA
agliata senza cotenna
intera/ rolled with garlic
without rind whole *CONSIGLIATO/SUGGESTED
% . & Wi
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Pancetta ARROTOLATA
pepata /rolled with pepper
N@ CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIXCRT  TMC

code/description average weight  average curing time  units x case  shelf-life

BNFEO4I 3,5Kg 50 gg/days 1/2 120 gg/days

Pancetta ARROTOLATA

pepata senza cotenna

intera s.vuoto /with

pe;fper without rind

whole vacuum packed
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Pancetta COPPATA

CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIXCRT  TMC
code/description average weight  average curing time  units x case  shelf-life
BCFEOOI 5Kg 50 gg/days 1/2 150 gg/days*
Pancetta COPPATA

intera/whole

BCFEOOMS 2,5Kg 50 gg/days 2/4 90 gg/days
Pancetta COPPATA

a meta s.vuoto / half §

vacuum packed CONSIGLIATO/SUGGESTED
Pancetta MAGRETTA

CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIXCRT  TMC
code/description average weight  average curing time  units x case  shelf-life
BMFEOOI 3,7Kg 50 gg/days 1/2 150 gg/days*
Pancetta MAGRETTA

intera/whole

BMFEOOMS 2Kg 50 gg/days 2/4 90 gg/days
Pancetta MAGRETTA

a meta s.vuoto / half

vacuum packed *CONSIGLIATO/SUGGESTED
Pancetta STECCATA

cucita a mano /sewn by hand

CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZIXCRT  TMC
code/description average weight  average curing time  units x case ~ shelf-life
BSFEOOI L Kg 75 gg/days 1/2 120 gg/days*
Pancetta STECCATA

CON LEGNI intera/
cucita a mano/whole
with woods sewn by
hand

BSFEOOMS 2Kg 75 gg/days 2/4 90 gg/days
Pancetta STECCATA

a meta cucita a mano

s.vuoto /half sewn by

hand vacuum packed *CONSIGLIATO/SUGGESTED

- S Pancetta STECCATA

scotennata /without rind

“!-r_a CODICE/DESCRIZIONE PESO MEDIO STAGIONATURA MEDIA PEZZI X CRT TMC

code/description average weight  average curing time  units x case  shelf-life
BSFEO00IS 3,6 Kg 50 gg/days 2/4 120 gg/days*
Pancetta STECCATA

intera scotennata/whole

without rind

BSFE10MS 1,8Kg 50 gg/days 1 90 gg/days

Pancetta STECCATA a meta
scotennata/ half without
rind *CONSIGLIATO/SUGGESTED
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Pancetta TESA salata /salted

i CODICE/DESCRIZIONE PESO MEDIO PEZZI X CRT TMC
code/description average weight units x case shelf-life
BTFEOOMS 1,5Kg 2 90 gg/days
Pancetta TESA salata
a met s.vuoto/salted half
vacuum packed

#

Pancetta TESA affumicata cruda / smoked

= CODICE/DESCRIZIONE PESO MEDIO PEZZI X CRT TMC
code/description average weight units x case shelf-life
BTFEO1MS 1.3Kg 2 90 gg/days

-

Pancetta TESA affumicata
cruda a meta s.vuoto/smoked
half vacuum packed

Pancetta TESA affumicata cotta /cooked
and smoked

CODICE/DESCRIZIONE PESO MEDIO PEZZI X CRT T™MC
code/description average weight units x case shelf-life
BTFEO2MS 2Kg 2 60 gg/days

Pancetta TESA affumicata
cotta a meta s.vuoto / cooked and
smoked half vacuum packed




Pancetta a CUBETTI affumicata/diced
and smoked

CODICE/DESCRIZIONE PESO FISSO  PEZZI X CRT TMC COD EAN
code/description fixed weight units x case  shelf-life ean code
BTFEO06IS 2x70g 16 90 gg/days 8003868631807
Pancetta a CUBETTI

affumicata

in vaschetta/diced

and smoked in tray

LARDO aromatizzato /
with herbs 100% Q) ARNE

CODICE/DESCRIZIONE PESO MEDIO PEZZI X CRT TMC
code/description average weight units x case shelf-life

UGFE22I 2Kg 2 150 gg/days
LARDO aromatizzato

s.vuoto/ with herbs

vacuum packed

CARNE
LARDO pancettato 100 % ITALIANA
CODICE/DESCRIZIONE PESO MEDIO  PEZZI X CRT TMC
code/description average weight  units x case  shelf-life
UGFE15I 45Kg 1/2 120 gg/days
LARDO pancettato

s.vuoto/vacuum packed
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Coppa di PARMA IGP

CODICE DESCRIZIONE

code description

CPFEOOI Coppa di PARMA IGP

CPFEO1I Coppa di PARMA IGP

CPFEO4MSP Coppa di PARMA IGP senza pelle a meta s.vuoto/ peeled half
vacuum packed

CPFEOOMS Coppa di PARMA IGP con pelle a meta s.vuoto / with skin
half vacuum packed

CPFEO3ISP Coppa di PARMA IGP senza pelle intera s.vuoto /peeled

whole vacuum packed

Coppa NOSTRANA

CODICE DESCRIZIONE

code description

CPFEO3I Coppa NOSTRANA

CPFE04ISP Coppa NOSTRANA senza pelle intera s.vuoto /peeled

whole vacuum packed

PESO MEDIO  STAGIONATURA MEDIA

average weight

1,8/2Kg
1,712 Kg
0,8Kg

0,8 Kg

1,7/2 Kg

PESO MEDIO  STAGIONATURA MEDIA

average weight

1,8/1,9 Kg
1,8/1,9 Kg

average curing time

120 gg/days
90 gg/days
90 gg/days

90 gg/days

90 gg/days

average curing time

90 gg/days
90 gg/days

PEZZI X CRT TMC
units x case shelf-life

2/4/6 150 gg/days*
2/4/6 150 gg/days*
2/4/8 90 gg/days

2/4/8 90 gg/days
2/4/6 90 gg/days

*CONSIGLIATO/SUGGESTED

PEZZI X CRT TMC
units x case shelf-life

2/4/6 150 gg/days*
2/4/6 90 gg/days

*CONSIGLIATO/SUGGESTED

100%

CARNE
ITALIANA
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La Felinese Salumi S.p.A

Via A. Moro, 4/A 43035 - Felino Parma Italy
tel.+39.0521.837711 - fax +39.0521.834486

www.felinese.it - la.felinese@felinese.it



