Hybrid Products

Hybrid food combines different foods with each other. We combine highquality
proteins from meat and plants with healthy vegetables to form our new hybrid

product line. The result is sausage and meat specialties for connoisseurs who
want to reduce their meat consumption without having to compromise on taste.




Product Information

302001 Nuba-Combi Hybrid .001 = Compound with pepper, ginger and
Bratwurst CL/AF 1.5 kg bag coriander, for hybrid meat products
Dosage: such as bratwurst or meatloaf
28 g/kg
302002 Nuba-Combi Hybrid .001 = Compound with pepper, chilli,
Bratwurst pikant CL/AF 1.5kgbag paprika and nutmeg, for hybrid meat
Dosage: products such as spicy bratwurst or
43 g/kg fiery meatloaf
302003 Nuba-Combi Hybrid .001 = Compound with pepper, paprika,
BBQ Bratwurst CL/AF 1.5kg bag chili, basil and thyme, for hybrid meat
Dosage: products such as BBQ sausage
31 g/kg
436430 Pea Protein 80 CL/AF .001 = Pea protein isolate with emulsifying
1.5 kg bag properties with a protein content of
Dosage: 80 %, for the production of vegan/
as required vegetarian and hybrid products

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

lllustrations may differ from the original in structure and colour.

Hybrid: Meatloaf | Meatballs with peas

Ingredients: Processing:
60 kg Gefliigel-, Schweine-, Rinderhackfleisch Mince the minced poultry, pork or beef to a grain size of
40 kg Peas, frozen 3 mm, add Nuba-Combi Hybrid Bratwurst CL/AF and mix
2.8 kg Nuba-Combi Hybrid to bind at 9 °C. Mince the frozen peas to 3 - 5 mm, mix
Bratwurst CL/AF (Art. 302001) into the prepared minced meat and mix to bind at 10 °C.

Then place the sausage meat mixture in disposable
aluminium moulds for meatloaf, portion out for meatballs
Our advice: and shape into the desired form.

Of course, other vegetables such as paprikas, carrots,

sweetcorn and broccoli can be used instead of peas. Bake the meatloaf in the fan oven at 180° C for 45 - 60

minutes.
Fry the meatballs in the pan for 5 - 7 minutes on each side.
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