Nuba Fine Red Super CL/AF

The perfect reddening agent with a highly effective vitamin C-based colour stabiliser

for the production of fine brewed and cooked sausage variations. The antioxidant
also impresses with its many positive properties in raw sausage production.




Product Information

Packaging

Description Picture

409

000 Nuba Fine Red Super CL/AF .001 =
1.5 kg bag

Dosage:
0,5-1 g/kg

Reddening aid and colour stabiliser
based on vitamin C for all types of
brewed, cooked and raw sausage.
For fast, stable reddening, a firm,
fresh appearance and reduced
smoking time of approx. 15 % for
cold cuts, meat sausage, liver
sausage and salami.

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

Illustrations may differ from the original in structure and colour.

Fleischwurst Premium without Phosphate

Ingredients:

30 kg
23 kg
23 kg
12 kg
12 kg
1,9 kg
0,8 kg
0,6 kg
0,2 kg
0,1 kg

Pork S I

Flake ice

Fat slices, pithy S VI

Beef R I

Pork cheeks S VI

Nitrite curing salt

Nubassan A CL/AF (Art. 401001)
Fleischwurst Premium CL/AF (Art. 261001)
Nuba-Wiirzrot CL/AF (Art. 500305)
Nuba Fine Red Super CL/AF  (Art. 409000)

Processing:

Mince all meat material (S11, SVII, R1l, S VI) well cooled to 3
mm. Dry mince the minced material with Nubassan A CL/
AF for a few rounds. Cut half of the flake ice at approx. 3 °C
and immediately sprinkle with nitrite curing salt. At approx.
3 °C, add the remaining flake ice, Nuba-Wiirzrot CL/AF and
Fleischwurst Premium CL/AF, finely mince the sausage
meat. Cut in Nuba Fine Red Super CL/AF at approx. 10 °C,
but do not exceed a final cutter temperature of 12 °C. Fill
the sausage meat into 43 mm calibre casings and roast
in the combination unit at approx. 58 °C for approx. 40
minutes and dry for approx. 15 minutes. Smoke to the
desired smoke flavour at approx. 56 °C and dry for a further
5 minutes. Brew at approx. 76 °C to a core temperature of
72 °C. Cool in a water bath or by showering.
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