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Boneless Iberian Cebo Shoulder.

Boneless Paleta 3/5.85lb

FROZEN SAVORY

MEATS

IBERICO PORK
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Product Description

- The Iberian Shoulder is the anatomic piece from the forelimb of the Iberian pig. It 
is boneless, shaped and pressed.

Pack and Case Specifications

Ingredients

Cooking Directions

Storage and Shelf Life

Iberian pig shoulder; salt; conservatives: sodium nitrite, potassium nitrate; antioxidant: sodium 
ascorbate.

Ready to eat.

Cured meat.

Shelf life: 565 days from date of manifacture, as 
long as the storage raccomendations are followed.
Sorage: Store in a cool, dry place, away from direct 
sunlight.

Case Size (LxWxH)

19.7''x 10.62''x 8.26''

Case Gross Weight

5.5lb

Cases per Pallet

240 (15/16)

3 2.65Kg 1

Case Cube

1.00ft3

Units per PackPack Net Weight Packs per Case

PRODUCT OF SPAIN.

Taste: juicy and distinctive.
Color: Intense.
Texture: smooth after slicing.

NutritionPhysical

Consistency: firm and compact.
Morphology: stylized.
Size: variable within limits defined.

Organoleptic 

UPC code

Allergens

NONE.

Certificates and Claims

GLUTEN FREE.
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