SOKOLOW SALAMI

The Sokotéw salami is the leader in the sliced
salami segment. This is certainly due to its high
quality and a taste that have not changed in years.
The proper maturation process and carefully
selected spices make this product a real specialty,
which satisfies even the most demanding palates.
The salami is characterised by high meat content
(149 g of pork was used to produce 100 g of
product). It is great as an addition to sandwiches,
toast, pastas, and pizza.

NUTRITIONAL VALUE
PER 100 G OF PRODUCT:

energy 426 keal
fat 3696
including saturated fatty acids 146
carbohydrates 359
including sugars 19
protein 226

salt 49




