————— New —————

linea salute

“We have been
Quality Consultants
for over 60 years.
Now, with the new
Benessere Cura & Natura
line, we take care of
your health as well.”
________
Paolo & Gianluca Tanara

LINEA SALUTE
Linea Salute was born from the collaboration
with Cura Natura, an important pig farm in
Modena (Italy). It is a brand new product line
that combines the sweetness and classic quality
of Tanara Prosciutto with new but equally
important elements, such as care for the
environment, animal welfare and especially the
health of the final consumer. How did we do it?
By matching our traditional and historical high
quality products with a type of pork meat rich
with Omega3, coming from a controlled supply
chain, focused on animals’ welfare.

CURA NATURA
Cura Natura is a pig breeding system that
integrates the tradition of farming with the
research of environmental and nutritional
improvement, all within a framework of
security, traceability and verification.
For Cura Natura, the passion and respect for
breeding is transmitted through meat supply
chain to your table.
Knowing your own breeder thus becomes the
best guarantee of the meat we eat every day.

FEEDING
Cura Natura's Omega3 project looks at the
future while drawing inspiration from the past,
when pigs used to naturally eat in the woods
and their meat was rich with nutritional
elements.
Pigs are fed with a selection of herbs and
oilseeds rich with Omega3, together with fresh
cereals present in the area of breeding and
supplemented with vitamins and elements that
can significantly strengthen their immune
system.

FEEDING

Meat’s high healthiness is obtained also thanks
to the purity of the water used to feed the
animals. Water is carefully treated with the
CNW7 system, a Japanese patented technology
that ensures the zeroing of the bacterial load
and a consistent reduction of the carbon
dioxide and ammonia usually present in the
environment.

TRACEABILITY

From the territory to the consumer’s table, the path is
clearly traced. A certificate reporting the entire life cycle
of each band of pigs further strengthens the product’s
traceability. The certificate reports the entire history of
each animal, with all the information regarding its
nutrition, breeding methods, prevention and care.

TRACEABILITY

Certiquality is the seal that certifies the respect
of extremely high-quality processing standards
across all the stages of the supply chain.
Certifications issued by Certiquality guarantee
the strict control of both the first and second
rounds of meat processing: feeds production,
pigs breeding, slaughtering and processing of
raw materials, packaging and sale.

ANIMAL WELFARE – The Four Stages of Well-Being
I

II

III

IV

Suckling

Weaning

Magronage

Growth

Gestation lasts 28 days.
The sow is guaranteed
absolute tranquility. Each
birthing cage is equipped
with vaporization showers,
heating lamps, floor.

"No Stress" is the word. A
“tutor" actively accompanies
the puppies during the
separation from their mother.
T h i s a p p ro a ch m a k e s
weaning less traumatic and
more natural.

In this delicate phase, when
the young pig is by nature
lively and willing to play, it
is essential to establish a
relationship between the
operator and the animal. We
are able to guarantee this.

When they reach 120/170
k i l o s, yo u n g p i g s a re
naturally driven to idleness
and are guaranteed absolute
relaxation. The laziness of
the animal is a sign of wellbeing.

The Gastrointestinal Barrier plays a fundamental role in the survival and general health of both animals and humans. Reducing
stress helps not to alter the function of the barrier, thus reducing the animal's susceptibility to diseases.

ANIMAL WELFARE – Well-being ensuring techniques
Summer
Showers

A specific external water system with different dosages designed to cool the animal without getting it too wet. The
showers allow the animals to go out at will and to choose how and when to cool down against the summer heat.

Environment

Cura Natura farms are built in biosecurity and do not impact on the territory. Overcrowding is not contemplated.
They have outdoor paddocks, solid floors, protection from temperature fluctuations and the intrusion of animals, in
optimal hygienic and sanitary conditions.

Biscuit for the Sow

Vitamins, essential oils, chestnut extract, fibres and flaxseed rich with Omega3 are the ingredients enclosed in the
tasty biscuit to "reward" sows during the delicate phase of birth. It reduces stress, stimulates the appetite, eases
digestion and gratifies.

Welfare
Manager
Antibiotic Free

Staff training is the basis for success. The Welfare Manager is trained to ensure the welfare of the animals in each
plant and leads the application of the Cura Natura protocol, both during the breeding phases and in the relationship
between animals and operators.
Antibiotics are only used if strictly necessary. Certiquality certification guarantees that the antibiotic treatment is
suspended after the fifth month of life of the pig.

LINEA SALUTE – The Finished Product
The result is a pork meat with a higher content of Omega3 fat acids, thanks to the natural feeding of the animals.
Omega3, in a balanced relationship with Omega6, can bring benefits to the human diet.
Having a meat and a part of fat structured in the logic of a correct relationship between Omega3 and Omega6,
means respecting those physiological conditions of the animal and human organism that are required for the
optimization of well-being and health of both organisms.
A correct diet, protection from oxidative phenomena, hygiene and care of the environment where the pig grows can
reduce the molecular events that support important modifications of the Gastrointestinal Barrier inducing
undesirable changes in the life of the pig, therefore affecting the meat.

QUALITY & TRADITION

Quality and Tradition are the basis of our product and our work. Producing Prosciutto di Parma means to us to
follow all the production phases that were handed down throughout the years: scrupulous selection of pork legs,
traditional salting, natural curing, ageing in the wooden cellar, are the secret of the quality of our Prosciutto.
The product that arrives on your tables has the scent and taste that distinguish the real and traditional Prosciutto
di Parma, hand-salted and cured with mastery, strictly respecting the tradition.
Only after long curing and a rigorous control, the Prosciutto is ready to bear the name of Giancarlo Tanara: a
guarantee of excellence and search for the best quality for over 60 years .
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