We believe in goodness

On our own fields we grow GRAINS which we use to feed generations of the

domestic Slavonian pig. By using a world famous recipe and state-of-the-art
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DRY - CURED MEAT

Produced from

No artificial colours,
carefully selected meat

No flavour enhancers
soy or gluten
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About us

Dobro is a brand of dry-cured meats made from the Slavonian pig. In Croatian, the word dobro means
agricultural holding, but for us, it means a piece of land on which we create products made up exclusively
of good-quality ingredients. Besides, the word dobro in Croatian also means good, thus encapsulating the

very essence of our business — doing good for the sake of our people and the whole region of Slavonia.
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OUR GRAINS 100% SLAVONIAN PIG WORLD CLASS TECHNOLOGY OUR PRODUCTS

In the production process, we monitor traceability in order to ensure the high quality of our products.
Zito is one of the largest producers of pigs in Croatia, with its own animal feed factory Vitalka, for
which the raw material comes from our Slavonian fields. The assortment of food products also includes
TENA flour and semolina, TENA oil, and Zito eggs. All DOBRO products are made from quality
ingredients of known origin in facilities equipped with the most advanced technology. Meat preparation
and production of permanent meat products takes place in Cepin, not far from Osijek, in accordance
with the highest ecological and qualitative standards.




DOBRO DRY - CURED MEAT

Produced from
carefully selected meat

No artificial colours,

No flavour enhancers
soy or gluten

PROSCIUTTO Dobro prosciutto contains only two ingredients - hind leg of pig,
obtained only from fresh pork produced from Slavonian 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. Thanks to its high nutritional
150000

value, it is easily digestible and recommended to all target groups.
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PIECES PER YEAR

CURED SALAMI

Cured salamis are made from carefully selected pieces of meat,
with no flavor enhancers, artificial colors, soy and gluten. In a
wide assortment of products for lovers of more piqaunt flavours,
we recommend Kulen, Kulen sausage and Slavonian salami, and
for those who enjoy light and mild flavors there are Tea sausage
and Milano and Winter salami. All products are available in bulk
or sliced.

TONS PER YEAR

CURED MEATS

Cured meats are mild in flavour, with a soft structure, minimum
salt content and no flavour enhancers, artificial colours, soy,
gluten or any other allergens. Coppa, Cured Pork Loin, Pancetta
and Rolled Pancetta are available in bulk or sliced.

Z 200 DOBRO products are soft in structure. For a complete
TONS PER YEAR enjoyment in their taste it is neccesary to cut them in thin
slices.

Our production complies with the standards of food ..
quality and safety, which is confirmed by the D I FS

internationally recognized certifications we hold. Food
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WITH BON 20615 BONELESS, PRESSED 20619

180 days @ 180 days @
up to 20 °C * up to 7°C *
2pes & 2pes QF
: - 7-12kg 8 '4,4 - 6,4 kg 8
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Prosciutto Prosciutto
DELICATESS 1/2 26005 BONELESS, PRESSED 1/4 20623

180 days @
up to 7°C *

180 days @
up to 7°C *
2 pcs @

1,8-2,5 kg 8

SLICED 90g 20586 SLICED 250g 21094
DOBRO -
_ DOBRO . | 90 days @ " P @® -\ 90 days

Priut &

up to 7°C *

up to 7°C

7 pcs

0,25 kg
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DRY - CURED MEAT

Produced from

No artificial colours,
carefully selected meat

No flavour enhancers
soy or gluten

Prosciutto Addobbo

SLICED 500g 20587 DELICATESS 1/2 30954

. DOBRO - 180 days
" Piu® _ 90 days @ y @
' up to 7°C * up to 7°C *
10 pcs @ 2 pes @

1,8-2,5 kg 8

24443 SLICED 100g 27003
DOBRO DOBRO .
T 180 days T i 90 days
T A & Kilen @ S
up to 7°C * up to 7°C *
2 pcs gl; 14 pes @

0,9-1,3 kg

Kulen Sausage

SLICED 250g 27525 DELICATESS 23770

DOBRO -

Kulen LT 20 days @ 180 days @
£ . '.I up to 7°C * /’ up to 7°C *

I‘. W :r.l“" :

: | 7 pes &S P

f PSS g 5 pcs @
& / 0,25 kg @ 0,6 - 0,8 kg 8
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DRY - CURED MEAT

Produced from

No artificial colours,
carefully selected meat

No flavour enhancers
soy or gluten

Kulen Sausage Kulen Sausage

SLICED 80 g 23767 SLICED 250 g 26569
DOBRO _.

 Kulen@ 90 days # Euﬂhﬁ}iﬂ : 90 days @

up to 7°C up to 7°C *

sps &

osis @

10 pcs

@ & * O

0,08 kg

Slavonian Salami Slavonian Salami

DELICATESS 29550 SLICED 80 g 20590
180 days @ - EHF&? : 90 days @

'r-{' .

up to 7°C *

2 pcs @ ,t ..4 {4 10 pes @

'\.-_ r:'i. 1 -“ _..l
1,3-1,7kg 8 0 g 0,08 kg 8
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Slavonian Salami Slavonian Salami

SLICED 250 g 21098 SLICED 500 g 20591
_DOBRO __ 90 days @ DOERO 90 days @
\hn nul-.:-.. Slavonska &

£ @E up to 7°C * p ﬁ} up t0 7°C j‘;
[_ & i_{; ™ | SPCS @ ];-;;’%'E\- 10pCS <>
- e:',; .;,,__ :' 025kg 8 H.:;: ’:‘ : ‘ 05kg 8
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DRY - CURED MEAT

Produced from
carefully selected mear

No artificial colours,
s0y or gluten

No flavour enhancers

DELICATESS 29546 SLICED 80 g 20588
120 days @ . EE.E.HQ? - 90 days @

up to 7°C * up to 7°C *

ge_. pcs @ 10 pcs @

0,7 - 0,9 kg 8 0,08kg 8

SLICED 250 g 26566 DELICATESS 29552
_DOBRO __ 90 days () 180 days ()
Lirnshea X5 4
up to 7°C *

Spo &

R

SLICED 80 ¢ 25798
90 days @
up to 7°C *

10ps G2

0,08kg @

SLICED 250 g 26567

90 days @
up to 7°C *

SPCSQ.?

o5k @
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Produced from No artificial colou
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DRY - CURED MEAT

Produced from

No artificial colours,
carefully selected meat

No flavour enhancers
soy or gluten

Salami Milano Salami Milano

DELICATESS 20653 SLICED 80 g 20592
. DOBRO

180 days @ Milano @8 90 days @

up to 7°C * + up to 7°C *

3 pcs @ 10 pes gl;

Slami Milane

SLICED 500 ¢ 20593 DELICATESS 29548
. DOBRO 0d
Milino & 90 days @ 120 days @
R up to 7°C *

Salami Napoli Salami Napoli

SLICED 80 g 20594 SLICED 500 g 20595
BRO
- Ncl® 90 days €9 _DOBRO __ | 90 days ()
= N:-.L'-ul'sm
up to 7°C * = up to 7°C *
10ps €3 0 G

05kg
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DRY - CURED MEAT

Produced from

No artificial colours,
carefully selected meat

No flavour enhancers
soy or gluten

Pfeiffer Salami Cured Pork Loin

SLICED 80 g 29075 DELICATESS 20649
DOBRO _.

N Fajfer & . 90 days ® 180 days @

up to 7°C * : up to 7°C :ik

ops G 5 ps

0,08 kg 8

Cured Pork Loin Cured Pork Loin

SLICED 90 g 20600 SLICED 500 g 20601
_DOBRO _. 90 days €O _ DOBRO _. 90 days (O
Pedenical® Pefenica’®
B S upto7°C = upto7°C Pk
= 10ps E3 B 10pes §F
—~ 4 —~ 4 0,5 k 8
Ly = 0,09kg 8 Ly = 8

Lonzino Lonzino

DELICATESS 31506 SLICED 90 g 31503
DOBRO .-

180 days @ = Lonzino & . \ 90 days @

up to 7°C * "| up to 7°C :%:

3 pcs g‘g 14 pcs gl;

0,8-1,2kg 8

ook @
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DRY - CURED MEAT

Produced from

No artificial colours,
carefully selected meat

No flavour enhancers
soy or gluten

DELICATESS 20647 SLICED 90g 20598
180 days () - EInED 90 days ()

up to 7°C * 3 up to 7°C *

3 pcs <> 10 pcs @

08121 @ 00oks @

SLICED 250g 21095 SLICED 500g 20599
DOBRO

2 ]E-l?'-ﬁ:lfﬂ = 90 days ® "~ Budola & 90 days ®

Tt up to 7°C * = up to 7°C *

5 pes gz 10 pcs @

0,5kg 8

DELICATESS 20651 SLICED 90g 20607

) 180 days () : IE{?LE;E ' 90 days Q)
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Rolled Pancetta

SLICED 500g 20608
_ DOBRO _-

Pangera & 90 days @

T:?- | up to 7°C *

s 0pe @

ose @

23774

e 180 days @
Jup to 7°C :>§¢

6ps &S

0,75-1kg 8

DRY - CURED MEAT

Produced from

No artificial colours,
carefully selected meat

No flavour enhancers
soy or gluten

24001

180 days (9

up to 7°C *

5pcs$

25355 @

cca350g 23901

90 days @
up to 7°C *

oo

0,29 - 0,37 kg 8

SLICED 90g 29799

_ DOBRO -

Pancera®s

20635

180 dana

do 7°C

2 kom

2)75‘ 4)25kg

& %O
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DRY - CURED MEAT

Produced from

No artificial colours,
carefully selected meat

No flavour enhancers
soy or gluten

20637 20639

180 days €O 180 days O

up to 7°C * up to 7°C *
ips & ops &

1,38 - 2,13 kg 8 0,75 - 1 kg 8

Bacon

cca350 g 24495 CUBES 150 g 20604
180 days @ _ 75 days @

PR
o . up to 7°C * = '*«6%\’“@. up to 7°C :’k
— 8pcs N2 & ; 8 pcs &

u-'""’g oo N2
0,29 - O37kg 8 b 0,15 kg 8

31402 31404

180 days @ 180 days @
=3 up to 7°C * up to 7°C :’k

o
4 pcs @y 8 pcs ig

725k @ 05125k @
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Produced from
carefully selected meat

No flavour enhancers

DRY - CURED MEAT

No artificial colours,
soy or gluten

cca 350g

SLICED 250g

_ DOBRO -

Slanina @4

0,29 - 0,37 kg 8

31406 SLICED 90g
DOBRO .-
180 days @ " Slanina &
up to 7°C * i
8 pcs Q}

26568 SLICED 200g
DOBRO _-
90days (9 - " MIX
up to 7°C * A
7ps &F

_.J

Ly e y

20602

90 days @
up to 7°C *

14 pcs @

0,09 kg 8

MIX Coppa and Rolled Pancetta

26112

90 days @

up to 7°C *
7 pcs @

@0

0,2 kg

SLICED 200g

_ DOBRO -

Mediterana

31534 SLICED 200g
90 days €9 _ DOBRO -
Slavanico ;E"'FL
up to 7°C * #

@

0,2 kg
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31533

90 days
up to 7°C

7 pcs

& %O

0,2 kg




ZITO d.o.0., Bakovstina 3, 31000 Osijek, Hrvatska

PROSCIUTTO PANNONICO mesna industrija, Prstenova ulica 4, 31431 Cepin, Hrvatska /‘ Z l tO
tel: +385(0)31 235 500, fax: + 385 (0)31 235 532, e-mail: prodaja@dobro.hr gﬂlpﬂ
www.zito.hr / www.dobro.hr



