Salam




Salami is a type of cured sausage that is
popular in various cuisines around the world.

 Typically made from fermented and air-dried meat, usually beef
or pork, other meats such as venison or poultry can also be used.

« The name "salami" originated from the Italian word "salume,"
which means salted meat.







» High-quality meats are selected for production.
o Itis cleaned, trimmed, and chilled to just above
freezing.

o Chilled meat and fat are ground through various
plates for desired texture.

» Seasonings, including salt, spices, herbs, and
flavor enhancers, are added and mixed evenly.
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 Tied salami links are hung in a
controlled environment for air-
drying and aging.

 Flavor and texture develop over
weeks to months.

« Temperature, humidity, and
environmental factors in curing
chamber are regularly monitored.

- After removal from curing
chamber, the excess mold or
debris on casings is brushed off.

o It is finally packaged in airtight
wrapping to maintain freshness.




