
   

 

 

 

 

 

 

MORGANTE BONELESS SAN DANIELE 

HAM  - RESERVE ROUND 

 
PRODUCT OF ITALY 

 

      PRODUCT DENOMINATION                     AVARAGE WEIGHT(KG)  PIECES/CARTON  

BONELESS MORGANTE SAN DANIELE, RESERVE ROUND           > 7.5             1  

  

PRODUCT REFERENCE: PDO seasoned ham. 

 

PRODUCT DESCRIPTION: Product obtained from fresh pork leg from pigs born, bred, and 

slaughtered in Italy and fed according to the production specifications of PDO ham. 

The leg, salted and aged for a minimum of 18-20 months, is deboned, peeled with a 

knife, hand tied, then vacuum packed. Weight: > 7.5 Kg. 

 

INGREDIENTS: Italian pork leg, sea salt. 

 

ALLERGENS: Absent. It does not contain substances or products that cause allergies 

or intolerances pursuant to Annex II of Regulation (EU) 1169/2011. 

 

SHELF LIFE: To be consumed preferably within 13 months from the packing date. 

 

STORAGE TEMPERATURE: Keep refrigerated at a T° between +2°C / +8°C. 

 

 

ADDITIONAL INFORMATION TO THE CONSUMER: Do not pierce the package. 
 

 

PROCESS CATEGORY: Cured meat product. Aw < 0.92 

 

MICROBIOLOGICAL CHARACTERISTICS (CFU/g): 

- Salmonella spp: Not detectable in 25g 

- Listeria monocytogenes: Not detectable in 25g 

- Escherichia coli: < 5 

- Staphylococci coagulase +: < 5 

 

 

PDO 

GLUTEN FREE 

 



 

 
  

METHODS OF PACKAGING: Vacuum packed in transparent bag. 

 

 

 

INDICATIONS FOR THE ENVIRONMENT: 

- Transparent bag: PLASTIC 

- Carton: PAPER 
 

 

 

 

 
 

 

 

 

PRODUCED AND PACKED BY:  

 

Morgante srl, via Aonedis 3, 33038 San Daniele del Friuli (UD) – Italy.   
 

 

 

 

 

 

 

 

 

    

 


