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A tradition of excellence
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The production of Parma Ham is the story of a special relationship between man and nature.

The unique conditions of the Parma region have made it possible to produce the highest quality hams, which have been appreciated by gourmets since Roman times.

Parma Ham is a jewel in the culinary tradition of Italy, reflected in the coveted Protected Denomination of Origin status. The Parma Ham Consortium protects the product quality, purity and ensures that production is carried out with full compliance according to traditional methods.  

Parma Ham is produced and cured in the traditional production area near Parma.  It is identified by its famous logo, the Ducal Crown, which guarantees its quality and authenticity so consumers can be sure that they are buying genuine Parma Ham. 

The hams are made from nine month old pigs weighing a minimum of 150 kilos, bred in eleven northern and central Italian regions. Parma Ham production is based on traditional methods and carried out by experienced people who love the product.  It follows 10 stages:

  1. Cutting
  2. Cooling
  3. Trimming
  4. Salting
  5. Rest
  6. Washing/drying
  7. Pre-curing
  8. Greasing
  9. Curing
10. Branding
1. Cutting
Before slaughter, the pig must:
- be healthy
- be rested
- have fasted for 15 hours

2. Cooling
The insulated leg is put in special cold stores where it stays for 24 hours.

This phase is necessary in order to:
- lower the leg temperature from 40°C to 0°C for hygiene reasons 
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- firm up the meat through the cold temperature, making the subsequent trimming phase easier
During the cooling phase the leg undergoes a weight loss of about 1% of the total.

3. Trimming
Through trimming some fat and skin are removed to give the ham its typical round "chicken leg" shape.  The trimming is carried out for two reasons: one is aesthetic and the other is technical as it helps the following salting phase.  During this phase legs with even the smallest faults are discarded. With trimming, the leg loses 24% of its weight in fat and muscle.

4. Salting
The cooled and trimmed legs are sent from the slaughterhouses to the curing houses.  It is important at this stage that the legs have an adequate and uniform temperature, as a leg that is too cold doesn’t absorb enough salt, whereas a leg that is not cold enough may deteriorate. The salting is carried out using both humid and dry salt: the pigskin is covered with humid salt, while the muscular parts are covered with dry salt.

Legs are then put in a cold store at a temperature ranging from 1°C to 4°C, with a humidity level of approximately 80%.  Legs stay in this store called "first salt“ for six to seven days; they are then taken out, residual salt is removed and they are covered again with a thin coat of salt. Finally they are put in another cold store called "second salt", where they stay for 15 to 18 days, according to their weight. During this period the leg slowly assimilates the salt and loses some humidity.  At the end of the salting phase the weight loss is approximately 3.5% - 4%. Salt is the only preservative used in the production method, no chemical elements are allowed.   Parma Ham is a 100% natural product.

5. Rest
After removing the residual salt, the legs are put in the rest store for 60 to 70 days with a humidity level of about 75% and at a temperature ranging from 1°C to 5°C. These stores are often aired. During this phase the ham has to "breathe" without becoming either too wet or too dry and the assimilated salt penetrates deeply and distributes uniformly inside the muscular mass.  The weight loss during the rest phase amounts to approximately 8% - 10%.
6. Washing/drying
The hams are washed with warm water to eliminate excess salt and impurities. During sunny, dry and airy days the drying of the hams is carried out in natural conditions.  In winter, cold, wet or humid conditions special dryers are used.  This process lasts approximately one week.

7. Pre-curing
The pre-curing phase is carried out in large rooms with windows on either side, where hams are hung on special wood frames called "scalere".  The airflow regulation is very important: windows are opened with [image: image6.jpg]Average values concerning
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regard to the ratios of internal / external humidity and internal humidity / product humidity. This allows for a constant and gradual drying of the hams. This phase lasts about 3 months.
After the curing phase the ham is beaten to improve its round ‘chicken leg’ shape.  Sometimes the cavity around the bare part of the bone is covered with pepper in order to keep the contact area dry. Weight loss during this phase amounts to about 8% - 10%.

8. Greasing
During this phase the cavity around the bare part of the bone, the uncovered muscular mass and possible chaps are covered a mixture of lard, salt and pepper and sometimes ground rice. The greasing softens the superficial muscular layers to prevent the external layers drying too rapidly. It also allows further humidity loss.

9. Curing
In the seventh month, the ham is transferred to the "cellars", rooms with less air and light where the sounding, an essential phase in the "ham life", is carried out. A horse bone needle, which rapidly absorbs the product fragrances, is inserted in different parts of the ham and smelt by experts who can verify the development of the production process.

During the seasoning, important biochemical and enzymatic processes occur which determine the typical Parma Ham flavour, perfume and taste and the easy digestibility.  The weight loss during the curing is about 5%.

10. Branding
At the end of the ageing period, which is a minimum of 12 months, the ham has lost most of its initial weight (about 28%) and acquired its inviting and delicate aroma.  Only then are the hams ready for the official stamp of certification: the fire-branding with the Ducal Crown.

Since the fire branding is the final guarantee that all the processing stages have been carried out correctly, the officers of the independent certifying body, the Istituto  Parma Qualità (I.P.Q.) arrive.  The officers check the ageing period from the registers and the seal on the ham and they ensure that the hams have conformed to all the processing procedures.  Finally they test each ham with the horse bone needle and issue a quality judgement based on the appearance, colour and aroma.
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The secret of sweetness
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In a gentle landscape, with softly rolling hills, fields and farmsteads, the dry and sweet-smelling breezes from the Apennine mountains create the perfect and unique environmental conditions for a natural “drying” of Parma Ham.
The secret of Parma Ham begins with careful and accurate selection of the raw materials: the pigs.  The Large White, Landrace and Duroc breeds are used and the mean weight per batch must be 160Kg (+/- 10%). Only castrated males are used in the production. The feeding of the swine and the breeding techniques are regulated to ensure a heavy pig with a moderate daily growth in an excellent state of health. The Parma Ham Consortium has adopted these measures to ensure a suitable quality standard for every ham that bears its mark.

There are currently about 5,400 breeding farms and 140 slaughterhouses.  They must be located in a well-defined area in the following regions: Emilia-Romagna, Veneto, Lombardy, Piedmont, Molise, Umbria, Tuscany, the Marches, Abruzzo and Latium.  To be included in the area of protected production, breeders must be acknowledged and classified by the Istituto Parma Qualità (I.P.Q.).  An indelible tattoo must be placed on each pork leg within 30 days of birth. The tattoo shows the breeder’s code and the month of birth.  These data are recorded by the Consortium. The abattoirs must meet statutory health and hygiene regulations and be acknowledged by the I.P.Q.  The I.P.Q. issue an identification code.  After ensuring that all regulations have been met and documented, the I.P.Q. identification code is fire-branded in a clearly visible position on the skin of each fresh leg after ensuring.

During the salting stage, a metal seal is added to the two previous marks; the seal shows the date on which processing began. This is recorded in a special register for each batch of legs.  If any flaws are identified, I.P.Q. officers will remove the seal and then write a report.

Breeders, slaughterhouses and producers as well as all those who package, transport, sell, or distribute Parma Ham to consumers, must ensure all controls and legal obligations have been met. Inspections to check the suitability of the premises and of the installations may also occur. Parma Ham producers must also meet requirements including health and safety and a properly equipped building. They must be located within the geographical boundaries of the Parma production area, 5 km south of the via Emilia, limited to the east by the river Enza and on the west by the river Stirone, and up to an altitude of 900m.
                                                      3

Guaranteed quality
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The name “Parma Ham” is exclusively reserved for hams bearing the Ducal Crown, the indelible and unique brand given at the end of the ageing period.

The final branding, however, is only the last step of a long identification process that leaves on the ham, at every step, the "signature" of each operator.
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It begins with the breeder who puts a special tattoo on both legs of the young pig within 30 days of birth. This shows the breeder’s identification code and a code indicating the month of the animal’s birth.

It continues with the slaughterhouse where every fresh trimmed leg is checked and branded with a mark permanently identifying it. The mark has the initials “PP” and the slaughterhouse identification.

Next there is the metal seal made up of a circular crown showing the C.P.P. (Consorzio Prosciutto di Parma) initials and the date curing began.

Finally, the five-point Ducal Crown brand is stamped under the strict control of the I.P.Q. inspectors and is the final guarantee of the quality of the ham.  The Ducal Crown also shows the identification code of the producer. the strict control of the I.P.Q. inspectors and is the final guarantee of the quality of the ham.  The Ducal Crown also shows the identification code of the producer.
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The Parma Ham Consortium
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The production of Parma Ham has an ancient tradition.  Cato the “Censor” in 2BC made reference in his writings to a tasty preservation of pork legs through abundant salting.
The legs were left to dry, greased with a little oil and could age without spoiling.  This process resulted in a delicious meat which could be eaten over a period of time while maintaining its flavour.

Even earlier, in 5BC, in the Etruscan Po river valley, salted preserved pork legs were traded with the rest of Italy and with Greece.

The similarity between present-day Parma Ham and its “ancestor” is evident. Fortunately the taste has not been lost with the passing of time: nowadays the tradition of Parma Ham is as strong as ever.

The Parma Ham Consortium was set up on 18th April 1963, on the initiative of 23 producers. The Consortium’s aims were to safeguard the genuine product and to lobby for a law to protect the image represented by the name “Parma”.

1970 represented an important stage in the economic development of the sector.  Law no. 506 was issued on 4th July 1970 containing the “Regulations relating to the protection of denomination of origin of Parma Ham”. This gave producers the authority to prosecute fraud and unfair competition.

On 3rd January 1978 an Enforcement Regulation approved by DPR no. 83 confirmed the basic principles contained in the 1970 law.  This made prosecution on the grounds of fraud and unfair competition easier to enforce.  With the Ministerial Decree of 3rd July 1978, the Ministries involved gave the Consortium the task of supervising the observance of the regulations.  As a result, the Consortium became a Public Body under the direct control of the Central Administration, while keeping its original private status.

On 13th February 1990 a new protection law no. 26 on the Denomination of Origin of Parma Ham superseded the 1970 law.  In 1993 the new Enforcement Regulation was issued, approved [image: image11.jpg]province code
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by Ministerial Decree no. 253, 15th February 1993, replacing the 1978 law.

With the Ministerial Decree of 12th April 1994, the Ministry of Industry confirmed the task of supervision to the Consortium.  That same year, the Consortium issued the Production Prescriptions that codified the quality characteristics of the raw materials (hogs and fresh pork legs).

On 12th June 1996, the European Union filed the protected denomination of origin “Parma Ham” in terms of Community protection, in compliance with EEC Reg. 510/06.

1998 marks a decisive year for the Consortium: art. 10 of EEC regulation 2081/92 established that Control Bodies who ensure that European foodstuffs, which hold Protected Denomination of Origin status, should meet disciplinary regulations contained in the EN 45011 regulation. From 1st January 1998 the Certifying Body, the Instituto Parma Qualita (I.P.Q.) - an autonomous body independent of the Consortium - has overseen the entire production line of Parma Ham.

Tasks and Functions of the Consortium:

Management and Safeguard of the Production Regulations were filed at the European Union for the Denomination of Protected Origin “Parma Ham”. These Regulations set out the rules relating to the production of Parma Ham: 
- breeds used
- breeding techniques
- requirements of the hogs for the production of Parma Ham
- origin of the raw materials
- boundaries of the geographical area of production
- methods and duration of the ageing stage
- characteristics of the end product
All these elements are covered in Law no. 26 of 13/2/90, in Ministerial Decree no. 253 of 15/2/1993. The management of the Production Regulations involves preparing operational manuals used by the I.P.Q., a fundamental part of the protection of this famous traditional product.

Management of the Economic Policy, includes formulation of strategies, trends and macro-economic policies for Parma Ham.

Management of Planning Schedules for Protected Production, are also provided for and can be adopted by the Consortium after approval by the Ministry of Industry, Trade and Crafts. The aim is to improve the quality of the product by introducing a rational quantity approach, beneficial for the entire production sector.  These schedules provide better protection for the consumer.

Definition of Quality Control Schedules for the end product. It is now possible to scientifically check that the hams branded with the Ducal Crown meet the quality requirements. In 1996 the Consortium established that laboratory analysis would be used to assess aged hams to ensure that the end product complied in the following values:
- amount of salt
- degree of humidity
- level of proteolysis
The Ministry of Industry, Trade and Crafts approved these quality controls.

Supervision, in general terms, concerning the correct observance of provisions laid down by law and by regulations, at the breeding farms, slaughterhouses, producers and traders at all levels; full time inspectors act as Judiciary Police Agents. These inspectors may carry out any type of verification, inspection or control of whoever produces, packages, keeps or sells hams in any type of establishment including:
- breeding farms
- slaughterhouses and laboratories
- wholesale and retail sales outlets

- restaurants and stores
Any incorrect procedures recorded will be prosecuted with administrative, civil or penal measures.

Protection of the denomination “Parma Ham” and of the relative brand (Ducal Crown) world-wide. The Consortium protects the use of the denomination “Parma Ham” and the relative brands, stamps and identification seals, and for the suppression of any illegal use of the same, or any act of unfair competition relating to the marketing of Parma Ham. To do this, the Consortium can take any suitable measure, including legal measures, in particular in countries where the product is widely marketed. The brand “Parma Ham” is currently registered in about twenty countries.

Assistance to associated companies through advisory services and other support is offered to improve production, and the marketing of Parma Ham in Italy and abroad.  This covers technical and production matters in co-operation with the Experimental Station for Food Processing Industries, assistance in trade and health sectors, support in the insurance sector.

Promoting and enhancing the product. The Consortium of Parma Ham also provides marketing support. The aim is to enhance the image of Parma Ham and increase popularity in Italy and abroad.
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Parma Ham: the benefits
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Recent publicity aimed at preventing certain diseases suggested that we should reduce or even eliminate animal fats from our diet and limit the consumption of "red" meat in general.

We need to clarify this situation because of important and scientifically proven changes in the composition and features that some foods have undergone, (e.g. pork). On the basis of new information Parma Ham has been reevaluated.

The analysis of more than 1,600 samples, with an average curing period of 13 months, carried out at the laboratories of the "Experimental Station of the Preserved Food Industry" and the "Rei Laboratory" in Parma, has given the following new results:
Parma Ham composition
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Note that reduced lipid content (fats) equal to 3.46%.
Calorie content - On the basis of the reduced lipid content, which in ham with fat does not exceed 21%, the calorie content of 100g of ham falls from 370 kcal (the previous value) to about 280 kcal.  Lean ham (without external visible fat) falls from 210 kcal to about 138 kcal.
Parma Ham fat acids composition
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The most interesting feature of this research comes from the analysis of the fats. The average values of 100g of Parma Ham fat have a high percentage of oleic acid (43.34%) - which is the main component of olive oil - the stearic acid (11.3%) and a high percentage of linoleic acid (7.96%).  Both are useful in preventing atherosclerosis (hardening or clogging of the arteries).
Cholesterol - The cholesterol content is 76mg, much lower than the previously reported value of 92 mg per 100g of ham. This means it is comparable to the cholesterol content of beef, veal, chicken or rabbit.
Protein content - During the curing the enzymes in the lean part of the ham start a process of protein pre-digestion: the protein molecules are progressively "fragmented" and liberate separate amino acids.

From a nutritional point of view Parma Ham is an easily digestible food and better for our digestive process than other meats.  Parma Ham is rich in free amino acids, more than 12% of the total protein content; in particular, 100g of lean Parma Ham (without external visible fat) contains valine (198.5mg), leucine (268.7mg) and isoleucine (175mg). For this reason, Parma Ham is ideal for athletes and anyone who uses up a lot of energy.
Mineral Content - 100g of Parma Ham contains a high amount of phosphorus (from a quarter to a sixth of the daily requirements) and of potassium, irons and zinc.
The nutritional qualities of Parma Ham; the fact that there are no additives (except for salt!), its easy digestibility and its good flavour makes it an excellent food for everyone, from children and teenagers to old people, from athletes to those who have to follow a special hypocaloric diet.

This is why Parma Ham is no longer just an appetiser or a snack, but can be a real "main course" which is light and nutritious.
Professor Andrea Strata
Holder of the Chair of Food and Diet Science
UNIVERSITY OF PARMA.
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Parma Ham in today’s diet
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Nowadays, we eat less and less meat, but this means we are losing a good source of proteins, Vitamin B and minerals, such as iron, zinc etc.
So it’s important to make sure that the foods we do eat have the right nutritional value. For many years Parma Ham has been affected by the fact that pork is seen as high in saturated fat, cholesterol and calories. However, Parma Ham is unusual among meat products because of its nutritional value, shown in recent scientific research.

During the last twenty years three factors have brought about a change in the composition and contents of Parma Ham:

1. A dramatic improvement in breed selection and a consequent reduction in pork lipid content. 
2. Improvements in animal feed through the use of dietetic ingredients. 
3. Quality control through scientifically regulated production.

During the curing of Parma Ham, proteins are mostly cracked and pre-digested by enzymes present in the muscle. The result is an increase of free amino acids giving the cured ham excellent digestibility.

That’s why Parma Ham can be eaten as a “main course” instead of fresh meats, fish and eggs.  It can also be eaten as an appetiser, in snacks or sandwiches instead of lunch.  Starting a meal with a food rich in proteins such as Parma Ham is beneficial, as it is easy to digest and helps to get the most out of the following meal.  Because of this, Parma Ham is particularly suitable for working lunches, which are often eaten in a hurry. 

High protein content, easy digestibility and appetising flavour make Parma Ham ideal for the elderly whose diet is often insufficient and/or unbalanced.  Parma Ham is also suitable for other cases where it’s important to provide a light diet, rich in high-quality and easily-assimilable proteins, such as:
- during convalescence;
- loss of appetite during phases of life e.g. adolescence or pregnancy;
- during times of mental and physical stress or disease
- in some cases of insufficient protein
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The ramified amino acids of Parma Ham, particularly leucine, play a special role.  Leucine and the "ramified chain" amino acids, act as precursors for the synthesis of glutamate, which our bodies use to maintain an efficient immune system and in the recovery of stressful diseases such as traumas, serious burns, infections, surgical operations and tissue damages. 

Lean Parma Ham can also be used in slimming diets (generally lipolipidic and relatively hyperproteinic). The inclusion of Parma Ham in these diets is also likely to be more appetising for patients.

Parma Ham is good for athletes too.  The digestive delay of 100g of Parma Ham is about one hour and forty minutes compared to three hours for beef and forty minutes for eggs.  The high value and complete assimilation of ham proteins is useful for the recovery of muscular protein.  It is rich in ramified amino acids, i.e. the three essential amino acids mainly used by skeleton muscles which can:

- regulate tissue protein synthesis
- aid (through oxidation) muscular contraction
- "neutralise" pyruvic acid preventing it being transformed in lactic acid
- trap ammonia to avoid muscular cramps and fatigue 
- help ammonia detoxification and an efficient immune system.

Professor Andrea Strata
Holder of the Chair of Food and Diet Science
UNIVERSITY OF PARMA.
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The market
The production
164
Companies producing Parma Hams.
9.823.000 
Parma Hams produced in 2009.
The branch
5.500
Pig breeding farms.
120
Slaughterhouses.
3.000 
Employees involved in the production of Parma Ham.
Parma Ham market value
800 million Euros
Total revenue from Parma Ham production.
1.700 million Euros
Retail sales.
Sales – Italy
1.340 million Euros
Retail sales.
Sales – export
181 million Euros 
Export revenue (whole sale price).
360 million Euros
Retail sales.
2.062.000
Parma Hams exported.
+1,6% Difference 2009/2008
Pre-sliced market
56 million packets (around 1.200.000 Parma Hams)
Total packets.
16 million packets (360.000 Parma Hams)
Italian sales.
40 million packets (806.000 Parma Hams)
Foreign sales.
Difference 2009/2008:
+7,8% total packets
+8,2% italian sales
+7,6% foreign sales
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On-line recipes
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In the press area of the site there is a photogallery section with texts and pictures for twelve appetizing new Parma Ham recipes. The pictures were taken in London by the photographer Steve Lee and can be downloaded both in jpg and tif format. These dishes promote Prosciutto di Parma, highlighting its flavor and versatility. A genuine, natural, perfect product like Parma Ham needs nothing to enhance it. Cooking it requires talent to avoid spoiling its delicacy, losing track of it in the mixture or reducing it to vulgar saltiness. In the photogallery section there are twelve suggestions to enjoy it at its best, even as an ingredient in dishes..
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For further information:

Fabrizio Raimondi
Press Office
P    +39 0521 246 242
M   +39 335 389 848
E    ufficiostampa@prosciuttodiparma.com
W   www.prosciuttodiparma.com

Consorzio del Prosciutto di Parma
Via Marco dell'Arpa, 8/B
43121 Parma (PR) IT
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