
Di Bruno

36093 - Mild Soppressata Chub
Di Bruno Bros. Mild Soppressata is an Italian classic; rustic and savory. The recipe
and process stay true to traditional Italian salami, and are produced with regional
Italian spices and the old-world technique of slow air-curing for at least 45 days.

vGSS-LLv1 - 05/09/2025 06:44 AM

4
2.0OZ (2oz)

230

19g 29%

5g 25%

0g

25mg 8%

240mg 52%

1g 0%

0g 0%

0g

Includes 0g Added Sugar 0%

15g

0mcg 0%

0mg 0%

25mg 0%

0mg 0%

Di Bruno Bros. Mild Soppressata is an Italian classic; rustic and savory. The recipe
and process stay true to traditional Italian salami, and are produced with regional
Italian spices and the old-world technique of slow air-curing for at least 45 days.
Ingredient/Product Statement: Pork, salt, dextrose, spices, sodium erythorbate,
garlic, lactic acid starter culture, sodium nitrite. Encased in collagen casing.

Pork, salt, dextrose, spices,
sodium erythorbate, garlic, lactic
acid starter culture, sodium
nitrite. Encased in collagen
casing.

Free From:

Brand Manufacturer

Di Bruno Wakefern Food Corp Di Bruno

UPC MFG # SPC # GTIN Pack Pack Desc.

890911002749 DIBR111 36093 10073541531354 15/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

8.5lb 7.5lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

10in 2.5in 2.5in 0.04ft3 10x11 117days 35°F / 37°F

Refrigerate after opening  UNIT UPC:
890911002749

2 oz

Remove packaging
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