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Heading The Food Safety and Inspection Service (FSIS) of the United States
Department of Agriculture (USDA) — A notice regarding a recall of
imported ready-to-eat dry-cured pork jow! (guanciale) products in
the United States by Prime Line Distributors, Inc. and Ferrarini USA,
Inc. due to possible Listeria contamination.

The The FSIS of the USDA issued a notice regarding a recall of

incident imported ready-to-eat dry-cured pork jowl (guanciale) products

in the United States by Prime Line Distributors, Inc. and Ferrarini
USA, Inc. due to possible Listeria contamination.

Recalled products:

Prime Line Distributors, Inc.:

B Various weight cardboard cases containing two pieces of
individually vacuumed packed “PRIME LINE DISTRIBUTORS,
INC. GUANCIALE PORK JOWL PRODUCT OF ITALY" with “LOT:
263311US” and "“BEST IF USE BY DATE: 05.16.27" printed on the
label.

B Various weight individually vacuumed packaged
“GUANCIALE PORK JOWL PRODUCT OF ITALY" with “LOT:
263311US” and "“BEST IF USE BY: 05.16.27" printed on the label.
The product has an additional label with “DOK GUANCIALE"
on the packaging.

Ferrarini USA, Inc.:

B Various weight cardboard cases containing two pieces of
individually vacuumed packed “GUANCIALE PORK JOWL
PRODUCT OF ITALY" with “LOT: 263311US"” and “BEST IF USE BY
DATE: 05.16.27" printed on the label.

B Various weight individually vacuumed packaged “FERRARINI
GUANCIALE DRY-CURED PORK JOWL" with “LOT: 263311US”
and “BEST IF USE BY DATE: 05.16.27" printed on the label.




Do,

® The imported RTE dry-cured pork jow! (“guanciale”)
products were produced at Est. 1937L Bome SRL in Italy
on May 21, 2026.

® The products subject to recall bear establishment number
“IT 1937 L CE” inside the Italian mark of inspection or
printed on the case label.

Details of products being recalled are listed in the website of the
FSIS of the USDA.

Source

Website of the FSIS of the USDA
https://www.fsis.usda.gov/recalls-alerts/prime-line-distributors-inc--

and-ferrarini-usa-inc--recall-imported-ready-eat-pork

Position of
CFS

Information on product distribution outside the United States is
not available from the website of the FSIS of the USDA. The
Centre for Food Safety (CFS) is investigating whether the
affected products have been imported to Hong Kong and s
contacting the relevant authority for further information.
Preliminary investigation did not identify local sale or import of
the affected products.

Acquisition of the products through online purchase or
international travel cannot be excluded.

Consumers should discard the products and not consume
them.

CFS will remain vigilant and monitor for any new development
and take appropriate actions when necessary.

Investigation by CFS is ongoing.

Listeriosis is usually caused by eating food contaminated with
Listeria which can be easily destroyed by cooking but can
survive and mulliply at refrigerator temperatures. Severe
complications may occur, such as septicaemia, meningitis or
even death in newborns, elderly and those with weaker
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immune systems; and miscarriages during pregnancy.

Posted on: 7 September 2026



