






TRADITION

The culture of the Serrano Ham goes back to our ancestors. The 
first written references of salting and preserving pork meat 
were already present in the 2nd century BC.

There are basically three parameters that make the Serrano 
Ham a prodigy of the gastronomic art: authenticity, experience 
and time. 

The Serrano Ham, a product rich in proteins, minerals and vita-
mins, became one of the basic foods of the Mediterranean diet.

The current production process of the Consorcio errano 
ham reproduces the traditional production process. This, toge-
ther with the quality of the raw material, results in a Serrano 
ham with characteristic texture, flavour and aroma.

PRODUCTION
HOW IS THE Consorcio errano HAM PRODUCED

The process begins with microbiological stabilisation of the 
product by using low temperature and high humidity in the sal-
ting and post-salting phases. This is done by covering the pieces 
with sea salt during the first stage. 

In the second stage (drying and ageing phases), the tempera-
ture is progressively raised, and the humidity is reduced, which 
leads to ageing and development of the sensory characteristics 
(colour, aroma and flavour) of the Consorcio errano. 

The objective is to obtain the best product, based on the know-
how, tradition and experience in which the Consorcio del Jamón 
Serrano Español takes pride.

FORMATS OFFERED BY THE CONSORCIO DEL JAMON SERRANO ESPAÑOL

1

TRADItIONAL BLOCk packagewith bone

WHAT DOES 
THE Consorcio errano HAM 
GUARANTEE FOR YOU

The quality experts of the Consorcio del Jamón Serrano Español 
perform strict audits and evaluations of every plant to ensure 
that they comply with optimum hygiene standards, and they 
perform controls of the raw material, the production process 
and the finished product. 

The Exclusive Signature , identifying Jamones Consorcio Se-
rrano is reserved only for Serrano Hams that meet the following 
quality guidelines: 

Compliance with the Quality Standard of the Consorcio del Jamón •	
Serrano Español.
The production process takes place exclusively in Spain.•	
European E.T.G. Certification, which protects the “Jamón Serra-•	
no” designation.
Average curing of 12 months (minimum curing time: 9 months •	
guaranteed).
Control of the facilities by periodic inspections and audits of the •	
process and of the product at every production plant. 
Quality guaranty on each piece using a control number.•	
You can always recognise a •	 Consorcio errano Ham by 
the following:

The Exclusive Signature “1.	 ”.
The logo of the Consorcio del Jamón Serrano Español.2.	
The numbered control label. 3.	

Only a limited production of Serrano hams earns the Exclusive 
Signature  seal.

Product: Consorcio errano ham
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Certifications that guarantee the fire seal and 
the control label of the Consorcio errano HAM

D E S I G N AT I O N O F O R I G I N Traditional, historic character, with a private quality label.

L E G I S L AT I O N O F R E F E R E N C E EU regulation 509/06. Private quality regulations (last amendment of 31/05/02).

Q UA L I T Y CO U N T E R MA R K
Fire seal on the final product (whole piece). Numbered control label. Logo of the Consorcio del 
Jamón Serrano Español.  Generic, community “S.T.G.” distinctive sign. 

S CO P E O F L E G A L P R OT E C T I O N In all of the EU and as a registered trade mark in most third countries.

P L AC E O F P R O D U C T I O N Spain.

R equired       minimum      C U R I N G 36 weeks, verified by periodic inspections (252 days) (Verified average of 48 weeks).

M I N I M UM required        w eig   h t loss   
( based     on  the   fresh     weight      ) 34%

FAT CO N T E N T  ( fat thic    k ness    at the   confluence      
of  the   k nuc   k le  and   the   hip   )

Minimum of 1 cm. In addition to assessment of the fat content of the piece as a whole at the time 
of inspection. 

L E G I S L AT I O N A B O U T P R E S E R VAT I V E S The following are valid: e-250; e-252; e-300 
(with the limits established in community directive 95/2).

P R E S E N TAT I O N A S T H E F I N A L P R O D U C T
V-cut whole ham. (with foot and without foot). All de-boned modes (except in ¼ ham portions).
Partially de-boned. Sliced. 

CO N T R O L S YS T E M
Product certification by an entity with EN-45011 accreditation. CONSORCIO periodical process 
audit at each production plant. Final product inspection, PIECE BY PIECE.

N UM B E R O F CO N T R O L L E D P I E C E S for   e x port   Annual estimate of 625,000.

THE DIFFERENT TYPES OF SPANISH CURED HAM
In Spain, depending on the race of the pig, there are two types of well-differentiated cured hams: 

Cerdo Blanco (“white pig”) and Cerdo Ibérico (“Iberian pig”).

Cerdo BLANCO ham Cerdo IBÉRICO ham

production        

9 0 % 1 0 %
R ace    o f  the    pig 

Normally Duroc, Pietrain, Landrace or Large White.
Cerdo Ibérico. 

Breeding and raising are now restricted to the West and Southwest of Spain.

pig    f ood 

Feed prepared mainly with cereals.
Feed prepared mainly with cereals.  This diet is combined in some cases 

with natural oak forest food, where they forage on acorns, grass and 
general fodder. 

ha  m  curing    

Consorcio errano minimum 9 months certification.
Cured ham less than 7 months (with out certification).

Serrano ham with 7 months (S.T.G.). 
Between 14 and 36 months, approximately.

designation         

Consorcio errano ham, Cured ham, Serrano ham,… Jamón ibérico
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International presence
of the Consorcio errano ham
Since 1990, the Consorcio errano ham has positioned itself in international markets as the benchmark of a high-quality Spa-
nish product. 

MAIN DIFFERENCES FROM OTHER EUROPEAN HAMS

SPAIN francE ItalY

m ain    designations          

Consorcio errano. Bayonne. Parma, San Daniele.

production           process     

Minimum of 9, up to 24 months. Not smoked. Between 7 and 12 months. Not smoked. Between 12 and 18 months. Not smoked.

use    o f  salt  

Hams are covered entirely. 6 to 15 days. Superficially. 20 to 30 days. Superficially. 20 to 30 days.

co  m m on   f or  m ats 

With the foot, and the skin cut in a V shape
(also de-boned).

Without the foot, with the skin
(also de-boned).

Without the foot, with the skin
(also de-boned).

te  x ture    ,  colour       and    f la  v our 

Lower humidity content.
Texture + consistency. Infiltration of fat.

Purple colour. Intense flavour.

Higher humidity content, softer texture.
Little infiltration of fat.

Rosy colour. Mild flavour.

Higher humidity content, softer texture.
Little infiltration of fat.

Rosy colour. Mild flavour.
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NUTRITIONAL GUARANTIES 
OF THE Consorcio errano HAM

Serrano ham is a food with a high nutritional value, recommen-
ded for all types of diets and for all population groups.

The Consorcio errano ham guarantees a traditionally na-
tural product, rich in the following:

Proteins that provide all essential amino acids, which the •	
body cannot synthesise. 

Fatty acids, including oleic acid, which helps to improve the •	
levels of bad cholesterol (LDL).

A natural source of sodium.•	

B-complex vitamins (B1, B3 and B6), which are fundamental •	
so that our body works correctly and which help to prevent 
cardiovascular diseases. 

Minerals: calcium, phosphorus, zinc and iron.•	

Serrano Ham is a food with a low calorie content, which makes it 
suitable for low-calorie diets.

ADVICE BY THE CONSORCIO 
DEL JAMÓN SERRANO ESPAÑOL 
FOR BEST CONSUMPTION

Thanks to its pleasant texture, unmistakable flavour and exclu-
sive aroma, Consorcio errano ham can be eaten either in 
thin slices or in small chunks, combined with all types of dishes, 
such as the following: paella, Spanish omelette, salads, pasta, 
baguettes, fried eggs with potatoes, bread with tomato, etc.

If you would like to surprise your family or friends, 
give your favourite dishes a touch of “Consorcio errano”! C
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www.consorcioserrano.com


