
Bratwurst

Fine Bratwurst Specialities!

•	 Diverse flavours
•	 Highest production reliability
•	 Excellent binding
•	 Perfect tanning

Many products are free from:
•	 E-numbers and allergens
•	 Artificial colour and 

preservative agents 
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Seasonings

Art. No. Name Art. No. Name

200000
.001

Bratwurst 2000 F
pepper, mace, nutmeg, colour and
preservative agent

214000
.001

Bratwurst „Golden Spice“ F CL/AF
pepper, coriander and nutmeg, preservative agent
and colour stabiliser

200200
.001

Bratwurst F Compound with Lemon
pepper, coriander, nutmeg, table salt and lemon

214074
.001

Bratwurst Hemp CL/AF
hemp seeds, garlic, pepper, coriander, cloves
and cinnamon (minimum quantity 45 kg)

200700
.001

Wild Garlic Bratwurst CL/AF
pepper, nutmeg, wild garlic, colour stabiliser
and preservative agent

214085
.001

Game Bratwurst CL/AF
pepper, juniper, nutmeg and mushrooms

201000
.001

Fine Bratwurst F CL
pepper, nutmeg and coriander, colour stabiliser 
and preservative agent

215100
.001

Coarse Bratwurst CL/AF
coriander, pepper and nutmeg

201001
.001

Fine Bratwurst CL
pepper, coriander and nutmeg

215155
.001

Homemade BBQ Bratwurst CL/AF 
-with Caraway-
coriander, caraway, chili, nutmeg and garlic

203000
.001

Coarse Farmer's Bratwurst F CL
pepper, coriander nutmeg, preservative agent and
colour stabiliser

215156
.001

Bratwurst with Smoked Paprika CL/AF
smoked paprika, pepper, nutmeg and coriander

206500
.001

Saxon Knacker AF
whole caraway, pepper and paprika, roasting and
preservative agent

218001
.001

Curry-Griller CL
curry, coriander, nutmeg and parsley

207001
.001

Grilled Bratwurst Thuringian Style 
"Golden Spice" CL
pepper, nutmeg and caraway

222110
.001

Universal Sausage Seasoning CL/AF
coriander, chili, nutmeg and pepper

211001
.001

Franconian Bratwurst with Marjoram CL/
AF
marjoram, pepper and nutmeg

 

280100
.001

Teufli Sausage CL/AF
chili, paprika and pepper

213001
.001

Bratwurst Light with Lemon CL
pepper, nutmeg and ginger, and lemon

558500
.030

Fresh Bratwurst Liquid CL/AF
liquid seasoning with lemon, preservative agent
and colour stabiliser

213009
.001

Bratwurst ECO with Lemon CL
pepper, coriander, nutmeg, table salt and lemon

Typical and Exotic Seasonings

204100
.001

Merguez CL/AF
paprika, coriander and caraway

653067
.001

Chorizo CL/AF
paprika, chili, pepper, garlic, colour stabiliser and 
preservative agent

558600
.023

Merguez Liquid CL/AF
table salt, chili, coriander and paprika, colour and 
preservative agent

1019523
.001

Salsiccia Naturale/Caprese CL/AF
salt, preservative, emulsifier and browning effect

558601
.023

Merguez Liquid -without Carmine- CL/
AFtable salt, chili, coriander and paprika,
colour and preservative agents

Cutter Agents with Phosphate*

400000
.002/.006/

.015

Nubassan B CL/AF
phosphate-based with a pH value of 7.3
(in 1 % solution)

406000
.001/.002/

.004

Nubassan B Plus CL/AF 
phosphate-based with emulsifier and
browning effect

401000
002/.004

Nubassan B Super CL/AF
phosphate-based with a pH-value of 8.4
(in 1 % solution)

417500
.024

Nubassan B Liquid CL/AF
liquid, phosphate based



CL = without addition of glutamate, lactose, gluten, milk protein, artificial colorants and preservatives 
AF = without declarable allergens
Illustrations may differ from the original in structure and colour.
Other packaging sizes on request.

Cutter Agents without Phosphat

Art. No. Name Art. No. Name

401001
.001

Nubassan A CL/AF
water-soluble aroma without phosphate, citrate, 
carbonate, without E-numbers

407300
.001

Nubassan C Super CL/AF
based on citrate and flavor-enhancing effects

Preservatives

453000
.001

Nuba-Combi-Superfresh CL/AF
stabiliser, preservative and pH-value control

453600
.001/.002

Nuba-Combi-Superfresh A/L CL/AF
freshness and redness stabiliser, pH-value regulator, 
keeps sausages fresh and bright for longer

Finishing Additives

434000
.001

Nubassin Crystal Super
special sugar with ascorbic acid and
Paprika Special

434100
.001

Nubassin Crystal Super CL/AF
special sugar with ascorbic acid and Paprika 
Special, without allergens to declare

Emulsifiers

404900
.001/.002

Nuba-Bratfest 2000 CL/AF
special emulsifier with browning effect

Details of packaging:
.001 = 1.5 kg bag, .002 = 25 kg sack, .004 = 10 kg bucket,  
.006 = 2 kg bag, .015 = 12 kg bucket, .023 = 5 kg canister, .024 = 7.5 kg canister, .030 = 1.2 kg bottle
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Merguez Extra
Ingredients:

 70 kg	 Beef trimmings RIII
 25 kg	 Beef trimmings RIV
   5 kg	 Drinking water (possibly ice)
   2 kg	 Table Salt		  (Art. 491000)
   2 kg	 Merguez CL/AF 		  (Art. 204100)
   1 kg	 Nubarom CL/AF 		  (Art. 436500)
0,5 kg	 Nuba-Bratfest 2000 CL/AF	 (Art. 404900)

Processing:
Cut R III and R IV into fist-sized pieces, mix with drinking 
water, table salt, Merguez CL/AF, Nubarom CL/AF and Nuba-
Bratfest 2000 CL/AF. Then grind through the 5 mm disc and 
chop 2-3 rounds for better binding. Stuff the sausage meat 
into 26/28 mm calibre casings. Scald at 70-72 °C to a core 
temperature of approx. 68 °C. Then cool in a water bath. 
Cold smoke as desired.

Bratwurst Coarse
Ingredients:

 60 kg	 Pork S II
 40 kg	 Pork S V
   2 kg	 Table Salt		  (Art. 491000)
   1 kg	 Coarse Fried Sausage CL/AF	 (Art. 215100)
0,5 kg	 Nubassin Crystal Super CL/AF	 (Art. 434100)
0,5 kg	 Nubarom CL/AF		  (Art. 436500)

Processing:
Cut S II and S V into fist-sized pieces, mix with table salt, 
Nubarom CL/AF, Coarse Fried Sausage CL/AF and Nubassin 
Crystal Super CL/AF and grind to the desired grain size. 
Lightly mix the sausage meat mixture to bind and stuff into 
28/30 mm pork casings or 26/28 mm sausage casings. 
Roast or grill in a pan or on the barbecue for 5 - 7 minutes 
on both sides.
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