
Minced Meat Specialities

Classics in new diversity!

•	 Variety of seasonings
•	 Calorie-reduced minced meat products 

with Nuba-FB Plus CL/AF
•	 No additional ingredients required for fix 

products

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

preservative agents
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Minced Meat Seasonings

Art. No. Name Art. No. Name

536205
.001

Berliner Boulette CL
whole egg powder, onion, caraway, spicy 
mustard flavour

586000
.001

Meatloaf Seasoning Salt
pepper, nutmeg, herbs 

538000
.001

Cevapcici Seasoning Salt
pepper, paprika, onions, garlic

586100
.001

Meatballs and Meatloaf Seasoning 
-without Salt-
onions, parsley, pepper, paprika

573000
.001

Hamburger Seasoning Salt
pepper, nutmeg, onion

1017655
.001

Meatloaf and Swabian Ravioli CL/AF
Onions, nutmeg, pepper, paprika, salt

573005
.001/.002

Hamburger Seasoning Salt Special
spicy with onions, chilli, pepper,
parsley, mustard

1019927
.001

Köfte -Orient- mild
paprika, pepper, cumin

Compounds

536000
.001/.027

Meatballs and Meat Loaf Fix
with spices, herbs, salt and binding

537610
.001

Green Spelt Cakes Fix
with green spelt, dumpling bread, onions
and garlic

536201
.001

Meatball Fix CL
with garlic, paprika, salt and binding

1019717
.001

Köfte -Turkish Meatball-
with spices, salt and binding

536905
.017

Meatball Fix R
with spices, salt and binding

1019718
.001

Adana Spicy -Turkish Minced Meat 
Kebab- AF
with spices and binding

536906
.034/.010

Master Meatball Compound
with spices, salt and binding

1019804
.001

Köfte Orient
with spices, salt and binding

537500
.001

Vegetable Burger Fix
with spices, salt and binding

Convenience for the Hot Counter

542501
.001

Chili Con Carne Mix CL/AF
spice preparation with paprika, onions, chilli
and pepper

801000
.006

Bolognese Sauce CL/AF
complete seasoning with sauce binder for 
making ready-made minced meat sauce

Vegetable Mixtures

529000
.003

Paprika Onion Mix CL/AF
vegetable mix with red and green pepper 
flakes, onions



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

Details of packaging:
.001 = 1,5 kg bag, .002 = 25 kg sack, .003 = 1 kg bag, .004 = 10 kg bucket, .006 = 2 kg bag, .010 = 7 kg bucket, .015 = 12 kg bucket, 
.017 = 8 kg bucket, .020 = 20 kg sack, .026 = 2,5 kg bag, .027 = 4 kg bucket, .030 = 1,2 kg bottle, .042 = 4 kg canister, .049 = 25 kg canister, 
.069 = 12,5 kg sack, .237 = 8,8 kg canister

Mett Specialities

Art. No. Name Art. No. Name

583100
.001

Thüringer Mett First Class CL
paprika, pepper, nutmeg, onions

583500
.001

Thüringer-Mett S CL/AF
table salt, pepper, nutmeg, caraway

583300
.001

Thüringer Mett Compound CL/AF
extract seasoning: pepper, nutmeg,
onions, paprika

Reduced Calorie Fat Substitute Spice Extract

439601
.001/.002

Nuba-F/B Plus CL/AF
modified alginate for the production of fat-
reduced meat and sausage products

436500
.002/.004

.006

Nubarom CL/AF
seasoning combination to enhance the flavour 
of the meat

Liquid Spice Extracts

550000
.030

Roasted Onion Liquid CL/AF
natural fried onion concentrate,
double concentrated

554000
.030/.042

Paprika 3000 CU Liquid CL/AF
natural paprika concentrate with 
3000 colour units

551000
.030

Onion Liquid CL/AF
natural onion concentrate,
double concentrated

554002
.030/.042

Paprika 3000 CU Liquid V CL/AF
natural paprika extract with a strong note of 
paprika and 3000 colour units

552000
.030

Garlic Liquid CL/AF
natural garlic concentrate,
double concentrated

557010
.237

Nuba-Würzferm Liquid CL/AF
fermented spice extract to intensify flavour

Garlic and Onion Variations

1180
.001/.020

Garlic Powder 1821
.001

Onion Minced
3 mm

1190
.001/.002

Garlic Granulated 1830
.001/.049

Onion Powder

1805
.001/.069

Onion Kibbled
3–4 cm

1840
.026

Roasted Onion

1820
.001/.020

Onion Granulated
1–2 mm

1841
.026

Roasted Onion gluten-free CL/AF
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Berliner Boulette

Ingredients:
1000 g	 Pork, minced meat
  300 g	 Drinking water, for swelling
    90 g	 Breadcrumbs Special for Kebab	 (Art. 1001299)
    60 g	 Berliner Boulette CL	 (Art. 536205)

Processing:
Pre-mix the Breadcrumbs Special for Kebab with 
Berliner Boulette CL dry and leave to pre-soak with 
the drinking water for a few minutes. Add the minced 
meat, mix the mixture until well combined and leave to 
set at 0 - 4°C for approx. 15 minutes. Then portion the 
mixture to the desired size and shape into boulettes. 
Fry the Berlin boulettes over a medium heat in a pan or on 
the barbecue.

Adana Spicy

Ingredients:
3000 g	 Beef
1000 g	 Lamb
1000 g	 Veal
  500 g	 Adana Spicy	 (Art. 1019718)
	 -Turkish Minced Meat Kebab- AF
  250 g	 Cold drinking water
    25 g	 Paprika 3000 CU Liquid CL/AF	 (Art. 554000)
    25 g	 Parsley grated	 (Art. 1480)

Processing
Cut the beef, lamb and veal into fist-sized pieces. Pre-mix 
the Adana Spicy -Turkish mince kebabs- AF with the grated 
parsley, slurry with cold water and mix with the pieces 
of meat. Use Paprika 3000 CU liquid CL/AF to adjust the 
colour as required. Then grind the mixture to a grain size 
of 5 mm and mix until well combined. Then form meat rolls 
of approx. 100 g, prick a wooden skewer lengthways and 
flatten the rolls.
Grill or fry in a pan on both sides for approx. 5 minutes until 
cooked through.

Taste • Tradition • Technology
Nubassa Gewürzwerk GmbH • Großer Stellweg 14 • 68519 Viernheim/Germany • Phone +49 6204 96270 • E-mail: info@nubassa.de • www.nubassa.de


