Cutter Agents

High functional additives for the production of
cooked sausages and bratwurst specialities!

+ Stable colour and preservative + Stabilisation of the fat-water
- Excellent protein activation emulsion

« Optimum binding and fast * Many products are free from
reddening declarable allergens




Liquid — with and without Reddening

417000 Nuba-Fosrot S Liquid AF

.024 phosphate, reddening, colour and preservative

agents, seasoning

417200 Nuba-Fosrot Liquid CL/AF

.050 phosphate, reddening, colour and
preservative agents

Powder with Reddening

417500 Nubassan B Liquid CL/AF
.024 phosphate, without reddening

415500 Nuba-Fosrot Super E CL/AF

.001/.015 phosphate, reddening, emulsifier, preservative

agent, salt

415900 Nuba-Fosrot ECO CL/AF

.001/.002/ phosphate, reddening, preservative agent, salt

.015

416100 Nuba-Fosrot CL/AF

.001/.015 phosphate, reddening, colour and preservative

agent, seasoning

Powder without Reddening

416400 Nuba-Carbo Red CL/AF

.015 carbonate, emulsifier, reddening, preservative
agent, salt

416900 Nubassan C Combi Standard CL/AF

.001/.002/ citrate, reddening, colour and preservative

.015 agent, salt

400000 Nubassan B CL/AF

.002/.006/ phosphate, with pH-value of 7.3
.015

401000 Nubassan B Super CL/AF
.002/.004 phosphate, with pH-value of 8.4

401001 Nubassan A CL/AF

.001 special cutter flavour to replace phosphate,
citrate, carbonate

401500 Nubassan B Poly CL/AF

.001/.002 sodium tripolyphosphate, with pH-value of
9.1-10.2

Details of packaging:

406000 Nubassan B Plus CL/AF

.001/.002/ phosphate, emulsifier, browning effect

.004

407300 Nubassan C Super CL/AF

.001 citrate, seasoning, without reddening

435005 Nuba-Miirbin NEW CL/AF

.001 refining additive and meat tenderiser based on
citrate, with acidity regulators and preservatives

.001 = 1.5 kg bag, .002 = 25 kg sack, .004 = 10 kg bucket, .006 = 2 kg bag, .015 = 12 kg bucket

CL = without addition of glutamate, lactose, gluten, milk protein, artificial colourants and preservatives
AF = without declarable allergens

lllustrations may differ from the original in structure and colour.
Other packaging sizes on request.
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