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PRODUCT DEFINITION 

NAME: IBERIAN SECRETO   

INGREDIENTS: IBERIAN SECRETO 

ALLERGENIC: NON-ALLERGENIC 

TREATMENT: VACUUM PACKED 

SHELF LIFE: 15 DAYS 

PRESERVATION: 0-4 ºC 

HOW TO 
PREPARED: 

Requires thermic treatment before human 
consumption 

 

PRESENTATION 

 LAUNCH: VACUUM PACKED 

PACKAGE  
UNITS/ NET 
WEIGHT 

VARIABLE 
1 Kg APROX 

BOX/ NET 
WEIGHT 

Cardboard box. 
5 kgs aprox. 

LABELL According to General Labelling 
Standard and subsequent 
amendments.  

 
 

BACTERIOLOGICAL LIMITS 
Misfiles 
Aerobics ≤106 

Enterobacterias ≤103 

E.coli ≤10 

Salmonella Ausencia/25 g  

Staphylococcus 
aureus ≤102 

Listeria 
monocytogenes ≤102  

 

 

PICTURE 

 
 
 

Physico-chemical parameters 
The product doesn’t contain any additives for that 
reason this is not any limit applicable.  
 
Typical organoleptic characteristics of fresh meat 
 

 

NUTRITIONAL VALUES 

 

 

CALORIC VALUE (Kcal/100g) 312 

ENERGETIC VALUE (Kj/100g) 1292 
FATS (% ) 27.15
Monounsaturated         (% 

fat) 49.30

Polyunsaturated          (% fat) 3.36 
Unsaturated (% grasa) 41.47

PROTEIN (%) 16.88

SODIUM (mg/Kg) 36.10


