
PANCETTA DI PIACENZA (PORK BELLY) 

 

 

The Piacenza pork belly, also awarded the DOP mark, is a typical Emilian salami, 

produced with pork with a high percentage of fat, combined with salt and spices. 

The cut is of two colors, the bright red part of leaner meat and the shiny white part of 

fat meat. 

  

 


