
Slicing utensiles:
Slicing machine.•	
Pealing knife•	
Plastic gloves and tongs•	

Machine slicing

Recomendations:
For increased hygiene when handling the •	
product, the Consorcio errano ham 
slices obtained from slicing must be handled 
either with tongs or with gloved hands.
To enjoy the flavour better, remove it from •	
the refrigerator and let stand at room 
temperature about 10 minutes before 
consuming.
By correctly handling the piece and follow-•	
ing the recommended instructions of the 
Consorcio del Jamón Serrano Español, you 
will obtain a high yield: 95% of the ham 
will be yielded in attractive and suggestive 
slices, and the remaining 5% can be put to 
culinary uses in diced portions.
If the piece is not consumed in its entirety, •	
it should be wrapped in wax paper or plastic 
film and stored in a refrigerator

The yield of the piece:
Traditional format

TRADITIONAL FORMAT Weight in kg. %
Unable to consume

Skin, fat 0 . 1 8 5 . 3 0

able to consume

Piece prepared 
for selling

4 . 2 8 8 3 . 9 2

Jamón for cooking 0 . 5 5 1 0 . 7 8

TOTAL COMSUMPTION 5 . 1 0 9 4 . 7

C O N S O R C I O  D E L  J A M Ó N  S E R R A N O  E S P A Ñ O L

Product
The Consorcio del Jamón Serrano Español endorses: 

Traditional:•	  A deboned, cleaned, de-fatted and pressed piece of Jamón 
Consorcio errano prepared for slicing so that a high yield is obtained. 
Block: •	 A deboned piece of Jamón Consorcio errano without additional han-
dling, wherefore it must be prepared first before machine slicing.

BlockTraditional

t h e Consor     c io  d e l J am  ó n S e rrano     Espa   ñ ol   is   a n a ss  o ci  ati  o n t h at g at h ere   d t h e 
ma i n p r o d u cers    - e x p o rters    o f S err   a n o h am i n S pa i n si  n ce  1990.

Q ua l it  y is  t h e f u n dam e n ta l p ri  n ci  p l e.



Ham is given a brand with the “ ”,logo of the Consorcio del Jamón Serrano Español, 
and it must always have a numbered control label, which are the guaranties trusted by 
every good merchant and demanding consumer.

www.consorcioserrano.com

In summary: 

Good utensils, some order, a bit of skill, 
a touch of art and above all a good  Consorcio errano ham.

Slicing technique from the Consorcio del Jamón Serrano Español: 

“Traditional format”
Each traditional piece had to be prepared before slicing:

1 With the pealing knife eliminate the cove-
ring fat. 

2 To obtain a 95% yield, the Consorcio propose 
you to cut the piece in three pieces.

3 Placed the piece on the machine always be-
fore to switch on.

4 Adjust the machine tuner to obtain thin slices.       

5 In order to initiate the cut, we shall place the 
piece on the machine tray. We shall start it.  

Then we can proceed to cut.

6 Final presentation of the product.

Useful information 
on the product
Little white dots (thyroxin)
Small “chalky” granules which become interspersed 
between the muscular fibres of the ham as the curing 
process advances. Their appearance varies in terms of 
shape, size and location. 
It is believed their appearance is due to the intrinsic diffe-
rences in the raw material, the influence of certain pro-
duction phases, or even the environmental conditions.
It is a biological component (amino acid) which is also 
found in other foods subjected to similar curing, conser-
vation or ageing processes (e.g. cheese).
They are not harmful to eat and do not give the product 
any abnormal characteristics. The final quality of Serra-
no ham does not depend in any way on the presence or 
absence of this substance.

White veil
This can appear on the cut surface of ham.

It is mainly made up of thyroxin. Its appearance does not 
mean that the vacuum effect has been lost, or that the 
ham is past its use-by date because of contamination or 
deterioration. You simply need to remove the affected 
area by taking a thin slice off the surface.

Darkening of the cut surface
This happens when you cut or open up a piece and it has 
been exposed to the atmosphere for a certain amount of 
time without protection, resulting in oxidation. This can 
also happen to the fat, which tends to go more yellow. To 
prevent this, it is advisable to protect the cut surface with 
clingfilm and keep the ham at the right temperature, i.e. 
cool with a certain amount of humidity.

Iridescence
This is a chromatic phenomenon (contrast of colours) 
which occurs on the cut surface of the ham and in cer-
tain muscular areas. It can be seen when you shine a 
light on the surface. It does not signify any kind of nutri-
tional or organoleptic change in the ham.

Saline deposits
These can appear on the cut surface. This is inor-
ganic salt which forms deposits on the surface due 
to low external humidity. It does not 
represent any kind of problem and 
can be removed by taking a thin 
slice from the surface.

 


