
sdfsds
dfsdfs
dfsdf
dfsds

sdfs
dsdf
sdfs
dfsd

sdfsds
dfsdfs
dfsdf
dfsds

sdfsdsdfsdfsd
fsdfdfsdsdfss

sdfsdsdfsdfsd
fsdfdfsdsdfss

sdfsdsdfsdfsd
fsdfdfsdsdfss

sdfsdsdfsdfsd
fsdfdfsdsdfss

Via Fanti d'ltalia, 75 -43013 Langhirano - Parma - Italy -Tel. +39 0521 853348- Fax +39 0521 858333 - E-mail: bedogni@bedogniegidio.it - www.bedogniegidio.it  
C.F. - P.I. 01773270341 - Cap. Soc. Euro 1.100.000,00 i.v. - R.E .A. 177414- Reg. Imp. PR 01773270341 

LE NOSTRE CERTIFICAZIONI 

 

 

BEDOGNI EGIDIO S.p.A. 
PRODUCT TECHNICAL SPECIFICATIONS 

 SALAME RUSTICO (RUSTIC SALAMI) 

Issue date 21/11/2017 

Form A2-PA HACCP 

Rev. 00 

 

DESCRIPTION OF THE PRODUCT AND PRODUCTION PROCESS 

Product composed of a mixture made by mincing cuts of pork from heavy Po Valley pigs (untrimmed belly, 

ham trimmings and shoulder), and adding wine, salt and spices. Filled in natural casings and hand tied. The 

casing develops its dark colour from being soaked in wine before it is filled with meat. The product is then 

left to dry for around 5 days, and matured for at least 45-50 days. 

 

INGREDIENTS 

Pork, salt, red wine (0.4%), spices, natural flavourings, preservatives: sodium nitrite (E250), potassium nitrate 

(E252). 

 

SIZE 

Kg. 0,7/1. 

 

PHYSICO-CHEMICAL CHARACTERISTICS 

Moisture and volatile substances: 42 g per 100 g of product 

Ash:  4 g per 100 g of product  

pH:  5.9 

Nitrites:  <10 mg/kg 

Nitrates:  <50 mg/kg| 

Aw: 0.930 – 0.940 

Nitrosamines      not detected (< 0.005 mg/kg (ppm)) 

Cd       < 0.05 mg/kg (ppm) 

Pb       < 0.1 mg/kg (ppm) 

Staphylococcal enterotoxins    Not detected in 25g 

Aflatoxins (B1, B2, G1, G2)   < 4 µg/kg (ppb) 

Ochratoxin A      < 1 µg /kg (ppb) 

 

MICROBIOLOGICAL CHARACTERISTICS 

TBC     > 1 x 107 cfu/g 

Coliforms     < 10 cfu/g 

Listeria monocytogenes   Absent in 25g 

Salmonella spp.    Absent in 25g 

Clostridium spp. (spore)   < 10 cfu/g 

Clostridium spp. (veg. cells)   < 10 cfu/g 

Staphylococcus aureus               < 102 cfu/g  

 

ALLERGENS  

The product does not contain allergens in accordance with EU Reg. no. 1169/11 (annex II). 
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STORAGE LIFE 

180 days from production (unpackaged whole). 

 

STORAGE INSTRUCTIONS 

Store in a cool, dry place if unpackaged. 

 

NUTRITIONAL VALUES 

Average values per 100 grams 

Energy kJ/kcal 1504/363 

Fats 29,4 gr. 

of which saturated fatty acids 10,5 gr.  

Carbohydrates < 1,0 gr. 

of which sugars <0,1 gr. 

Protein 24,5 gr. 

Salt 3,1 gr. 

 

PALLETIZATION 

Product measurements: cm 7 x 7 x 25  

Carton measures: cm 51 x 36 x 21 (h)  

N. pieces per carton: 12 

Composition of the pallet: n. 4 cartons per layer, n. 6 layers  

Maximum dimensions with pallets: cm 80 x 120 x 141 (h) 

 


