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Pancetta
A Pancetta each

Aurora 
Pancetta Line



www.salumificioaurora.it

Aurora Pancetta has always been successful because it is a product that has consistently 

maintained high quality standards over time, thanks to the careful selection of the raw 

materials used and the state-of-the-art production techniques. The detailed processing 

guarantees a consistent and highly reliable product in terms of quality.

For the most refined palates, 
a mild and delicate flavour

A triumph of flavours

The Aurora Pancetta Line is a triumph 

of flavours that are all worth trying.  

From flavoured Pancetta to Pancetta 

Coppata, from Lean Pancetta to the 

classical unsmoked Pancetta without 

rind, Aurora Pancetta is ideal to satisfy 

the taste of consumers and enrich the 

assortment of the deli meat counter. 
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The high quality of Aurora Pancetta is guaranteed 

by the use of the best meat, of natural materials 

and by a slow and controlled maturation.

High quality standards  
respecting tradition

Pancetta  
Aurora

The best choice  
for the deli counter
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lean 
matured

Lean Pancetta

Pancetta 

lean 
coppata 

Pancetta  

Lean matured 
Pancetta

Lean Pancetta 
coppata 

Whole Vacuum packed, 
whole

Vacuum packed,  
in halves

Whole Vacuum packed, 
whole

Vacuum packed,  
in halves

Product Code PANS050 PANS250 PANS260 PANS030 PANS130 PANS140

Average weight 4 kg 4 kg 2 Kg 4 kg 4 kg 2 Kg

Pieces per carton 5 5 10 5 5 10
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Rolled Pancetta

rolled
with 
rind

Pancetta

rolled
without 
rind

Pancetta

Rolled Pancetta
with rind

Rolled Pancetta
without rind

Extra matured 
rolled with rind

Matured rolled 
with rind

Matured rolled 
with rind v/p  
in halves

Whole Vacuum packed, 
whole

Vacuum packed,  
in halves

Product Code PANS000 PANS001 PANS021 PANS002 PANS012 PANS022

Average weight 4,8 kg 4,8 kg 2,4 Kg 3,6 kg 3,6 kg 1,8 Kg

Pieces per carton 6 6 12 8 8 10
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Pancetta 

Pancetta  

Whole Vacuum packed, 
whole

Vacuum packed,  
in halves

Whole Vacuum packed, 
whole

Vacuum packed,  
in halves

Product Code PANS104 PANS114 PANS124 PANS100 PANS110 PANS120

Average weight 4 Kg 4 Kg 2 Kg 6 Kg 6 Kg 3 Kg

Pieces per carton 5 2 4 4 2 4

Pancetta coppata  
defatted 4 kg

Pancetta coppata  
defatted 6 kg

coppata 
defatted  
6 kg

coppata 
defatted 
4 kg

Coppate
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With Slats and Pressed 

Pancetta
with slats and rind

with slats 
and rind

Pancetta

Pancetta

pressed 
without 
rind

Whole Vacuum packed,  
whole

Vacuum packed,  
in halves

Vacuum packed,  
in halvest

Product Code PANS003 PANS013 PANS023 PANS024

Average weight 4,4 Kg 4,4 Kg 2,2 Kg 1,7 Kg

Pieces per carton 5 5 10 10

Pancetta pressed  
without rind
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with 
flavourings

Matured rolled Pancetta 
without rind

with 
pepper

Matured rolled Pancetta 
without rind

Whole Vacuum packed, 
whole

Vacuum packed,  
in halves

Whole Vacuum packed, 
whole

Vacuum packed,  
in halves

Product Code PANS202 PANS212 PANS222 PANS102 PANS112 PANS122

Average weight 3,6 Kg 3,6 Kg 1,8 Kg 3,6 Kg 3,6 Kg 1,8 Kg

Pieces per carton 8 8 14 8 8 14

Matured rolled Pancetta 
without rind with pepper

Flavoured Pancetta

Matured rolled Pancetta  
without rind with flavourings
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Matured rolled Pancetta 
without rind

with chili

Whole Vacuum packed, 
whole

Vacuum packed,  
in halves

Product Code PANS302 PANS312 PANS322

Average weight 3,6 Kg 3,6 Kg 1,8 Kg

Pieces per carton 8 8 14

Matured rolled Pancetta  
without rind with chili

Pancetta in all 
its tasty nuances



Pancette Aurora

Pressed Pancetta  
with rind

Pancetta  
coppata defatted

Lean Pancetta 
coppata

Rolled Pancetta
with rind
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Lean matured 
Pancetta

Pancetta 
with Slats

Rolled flavoured  
Pancetta
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Pancetta
Paramount quality for a high 
product standard.

A Pancetta each

Salumificio Aurora S.r.l.
Via Giuseppe Verdi, 15  43035 Felino (Parma) Italy   

Phone 0521/831149 Fax 0521/831164 • info@salumificioaurora.it  

1967Passion for taste since


