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Cuor di Porchetta® 

The Tronchetto is sliced and sealed in ATP trays that maintain the 

qualitative and organoleptic characteristics of the product unaltered 

up to 50 days after production. This permits to overcome any 

difficulty linked to the logistics and management that a whole 

porchetta may present, being a practical and efficient solution for an 

increasing demand. This product is mainly aimed at the large-scale 

retail trade. However, a 150-180 gr. package is ideal for a quick 

outdoor meals as well as for consumption on a formal table. In this 

regard, the rear label of the trays offers various suggestions on how 

to enjoy your porchetta.  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
  



 



Cooking: the meat is cooked in an electric oven for 6/7 hours or 

4/6 hours in the case of the tronchettis, at an average and 

constant temperature of 200° C. This allows the fat to melt and 

further flavour the meat. Furthermore, it allows the crust to remain 

crunchy and tasty over several days. Below the porchetta, a tray 

containing the legs and ears of the pork which are thus flavoured 

by the cooking liquids (boiled porchetta). The porchetta is 

removed from the oven only after a careful check of the 

temperature.  
 

 

  

 



Cooling: As soon as the porchetta is cooked, it is placed in a 

cold room to quickly bring its temperature below 4° C in order 

to prevent any possible growth of bacteria. Once the blast 

chilling is over, the products are moved to the maintenance 

room.  

 

 

Storage and transport: Porchettas and Tronchettis are 

stored in a refrigerator or refrigerated counter at temperatures 

between 4 and 7 °C. This guarantees a 14-day shelf-life. In 

case of long-haul transport, both whole porchettas and 

tronchettis are packaged in a protective atmosphere. 

Maximum storage temperature is 4 °C with a shelf-life of 50 

days. Products need to be consumed within 10 days from 

package opening. Cuor di Porchetta® is packaged in a 

protected atmosphere and has a 50 days shelf-life. Shipments 

are made via certified refrigerated couriers.  



 



 
 
 
 
 
 
 

 

 
 
 
 
 
 

 

Thank you for your 
time 


