HESY FLUSILICITL

BONE-IN

Let’s bave fun tasting it, checking its excellence and awarding points to the
characteristics belowy Only if you succeed in scoring 30 peints will you have discovered
excellence. A score of 25 to 30 points means you bave sampled an excellent
D.O.F. (Protected Designation of !‘Jrlqm,ll Parvma bam.,

CURING

D.O.P. Minimum
12 months 14 months 16 months 18 months 20 months

1 Point [ 2 Points@l 3 Points @ 6 Points [l & Pointsll

LEAN PART COLOUR FAT COLOUR
. Consistent . ' Whirte
Inconsistent Red Pink Yellow Yellowish  White pink streaks
OPs @ 5@ 5PsEB ovc@@ 0Pl 1°tlD 3P
GREASINESS FIRMNESS AND RIGIDITY
AND FIBMNESS OF FAT OF THE SLICED PRODUCT
Greasy Firm and Rigidiry : Firmness
. excessive  Firmness Tenderness d
flaccid g dewatering rcns::‘rnm
oPis@ 3ps@@ 1t @D 2008 3vclB 50 0B
TASTE
Max Sweet Flavourful Outstanding Salty Very
sweetness flavour Saly

10rsl 8Ps @ 6Ps@ 5Pl 3rs@@ 1v: D
EVALUATION:

M POINTS o more = TP PARMA EXCELLENCE MOINTS
POINTS SCORED 35 60 30 FOINTS = DUOGE PARMA FIRST HATE SCORED
¥ MOINTS o leis = DO PARMA
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