
Mediterranean specialties from Duroc pig

On our own �elds we grow grains which we use to feed generations of the 
domestic duroc pig. By using a world famous mediterranean recipe and 

state-of-the-art technology, we create specialties of distinctive taste. 

DRY-CURED MEAT
Fresh pork produced

from Duroc pigs
Quality from our own 
cultivation and rearing No arti�cial colours 

www.adria-doro.com



OUR GRAINS                                           100% SLAVONIAN PIG                            WORLD CLASS TECHNOLOGY                              OUR PRODUCTS

About us

�e whole production process takes place within a radius of 90 km, thus ensuring a full production 
control. In cooperation with subcontractors and partners, we have almost 80 000 ha of arable land 
at our disposal, spread across multiple locations. On our own �elds we grow cereals and oilseeds, 

which are used as basic raw material for the production of feedstu�s in our factory Vitalka. Another 
important agricultural branch within the Group is livestock breeding. It comprises seven pig 
breeding farms, three dairy farms, three beef cattle farms and one laying hens farm. �e feed 

produced on our �elds is used to feed the animals bred on our farms. �at way, production is kept
 in one place, which in turn enables us to manufacture products of high quality and distinctive taste.

ADRIA D’ORO is a brand of dry-cured meats produced by Žito Group, leading agricultural and 
food industry in Slavonia. Žito Group consists of 29 companies and employs 1 600 employees.

Our grains
We know every grain eaten by our pigs, since 
we grow high-quality cereals and oilseeds to 
produce our own feed. Wheat, sun�ower, 
sugar beet, corn, oilseed rape and rye are all 
prerequisites for obtaining delicious pig 
meat. 

100% Duroc pig
�e fresh meat used in the production of our 

products comes from pigs reared on Slavonian 
farms, where the Duroc and the Pfei�er breed 

are bred. All pigs are reared and fed within a 
radius of 90 km from the production plant, 

and their origin has been monitored through-
out generations so that we can produce meat 

Cutting-edge technology
Meat preparation and production of durable 
meats take place in our  plants equipped with 
cutting-edge technology, in accordance with 
the highest ecological and quality standards 
in the industry. 

Products made from Slavonian 
DUROC pig

Our products are produced exclusively from 
ingredients coming from animals reared on 

the �elds of Slavonia. �e products owe their 
freshness, juiciness and reddish colour to the 

period of ripening as well as to a carefully 
selected mixture of spices. One of their basic 

ingredient is Adriatic salt, which is also a 
natural perservative and is added in small 

quantities in order to achieve the fullness of 
�avour. 



DRY-CURED MEAT
Fresh pork produced

from Duroc pigs
Quality from our own 
cultivation and rearing No arti�cial colours 

ADRIA D'ORO prosciutto prosciutto contains only two 
ingredients – hind leg of pig, obtained only from fresh pork 
produced from Duroc pigs, and salt from the Adriatic Sea. No 
preservatives are used in the production of prosciutto and the 
meat does not undergo smoking process. Its unique taste 
requires only a touch of sea salt and a lot of time. As a result, 
its ripening period lasts for at least 400 days. Product is reddish 
in colour, with characteristic mild and juicy flavour and gentle, 
soft structure. �anks to its high nutritional value,it is easily 
digestible and recommended to all target groups.

Cured salamis are made from fresh pork produced from Slavonian 
Duroc pigs, with no flavour enhancers artificial colours, soy or 
gluten. In assortment we highlight Duroc Salami Fine and Duroc 
Salami Coarse. For the people who like more piquant flavour, we 
recommend Kulen,  made following traditional recipes, with no 
smoking process. All products are available in bulk or sliced.

Cured meats are made from fresh pork produced from Slavonian 
Duroc pigs, following Mediterranean recipes. Products are mild 
in flavour, with a soft structure, minimum salt content and no 
flavour enhancers, artificial colours, soy, gluten or any other aller-
gens. Coppa, Lombo, Pancetta and Pancetta Arotolatta are avail-
able in bulk or sliced.

Adria D'Oro products are soft in structure. For a complete 
enjoyment in their taste it is necessary to cut them in thin 
slices.

Our production complies with the standards of food 
quality and safety, which is con�rmed by the internlity 
recognized IFS and BRC certi�cations we hold. 

PIECES PER YEAR

PROSCIUTTO 

CURED SALAMI

TONS PER YEAR

CURED MEATS

TONS PER YEAR
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DRY-CURED MEAT
Fresh pork produced

from Duroc pigs
Quality from our own 
cultivation and rearing No arti�cial colours 

180 days

up to 20°C

1 pcs

7 - 12 kg

180 days

up to 7°C

2 pcs

5 - 8,5 kg

180 days

up to 7°C

4 pcs

1,2 - 2 kg

180 days

up to 7°C

6 pcs

1,3 - 2 kg

90 days

up to 7°C

10 pcs

0,5 kg

90 days

up to 7°C

10 pcs

0,09 kg

Prosciutto
WITH BONE 26419

Prosciutto
BONELESS, PRESSED 26421

Prosciutto
BONELESS, PRESSED 1/4 26423

Prosciutto
BLOCK 27066

Prosciutto
SLICED 500 g 26449

Prosciutto
SLICED 90 g 26424

www.adria-doro.com
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Fresh pork produced

from Duroc pigs
Quality from our own 
cultivation and rearing No arti�cial colours 

90 days

up to 7°C

10 pcs

0,5 kg

90 days

up to 7°C

10 pcs

0,5 kg

90 days

up to 7°C

10 pcs

0,5 kg

90 days

up to 7°C

10 pcs

0,5 kg

90 days

up to 7°C

10 pcs

0,5 kg                                                   

90 days

up to 7°C

10 pcs

0,5 kg

Coppa
SLICED 500 g 26450

Pancetta Arrotolata
SLICED 500 g 26451

Pancetta
SLICED 500 g 26455

Duroc Salami Fine
SLICED 500 g 26452

Duroc Salami Coarse
SLICED 500 g 26453

Duroc Salami Mini
SLICED 500 g 26454

www.adria-doro.com
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DRY-CURED MEAT
Fresh pork produced

from Duroc pigs
Quality from our own 
cultivation and rearing No arti�cial colours 

90 days

up to 7°C

10 pcs

0,09 kg

90 days

up to 7°C

10 pcs

0,09 kg

90 days

up to 7°C

10 pcs

0,09 kg

90 days

up to 7°C

10 pcs

0,08 kg

90 days

up to 7°C

10 pcs

0,08 kg

90 days

up to 7°C

10 pcs

0,08 kg

Coppa

SLICED 90 g 26426

Pancetta Arrotolata
SLICED 90 g 26427

Pancetta

SLICED 90 g 26425

Duroc Salami Fine
SLICED 80 g 26444

Duroc Salami Coarse
SLICED 80 g 26445

Duroc Salami Mini
SLICED 80 g 26446

www.adria-doro.com
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DRY-CURED MEAT
Fresh pork produced

from Duroc pigs
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cultivation and rearing No arti�cial colours 

180 days

up to 7°C

6 pcs

0,6 - 0,9 kg

180 days

up to 7°C

6 pcs

0,8 - 1,2 kg

180 days

up to 7°C

3 pcs

0,75 - 1 kg

180 days

up to 7°C

6 pcs

0,75 - 1 kg

180 days

up to 7°C

3 pcs

0,7 - 1,1 kg

180 days

up to 7°C

3 pcs

0,7 - 1,1                           

Coppa
26431

Pancetta Arrotolata
DELICATESS 26433

Lombo
DELICATESS 26443

Pancetta
26433

Duroc Salami Fine
DELICATESS 26437

Duroc Salami Coarse
DELICATESS 26439

www.adria-doro.com
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DRY-CURED MEAT
Fresh pork produced

from Duroc pigs
Quality from our own 
cultivation and rearing No arti�cial colours 

180 days

up to 7°C

5 pcs

0,68 - 0,7 kg

180 days

up to 7°C

10 pcs

0,3 kg

180 days

up to 7°C

10 pcs

0,3 kg

Duroc Salami Mini
DELICATESS 26441

Duroc Salami Fine
300 g 26447 

Duroc Salami Coarse
300 g 26448

www.adria-doro.com



DRY-CURED 
MEAT

Žito GmbH, c/o Revisore GmbH, Frauenstrasse 30, 80469 München, Deutschland
+49 (0) 160 49 00707,  www.adria-doro.com /www.zito.hr


