Nuba-Meatprot CL/AF

Thickening agent and protein source with emulsifying properties for brewed sausage

and cooked cured products!




Product Information

Packaging

Description Picture

443710 Nuba-Meatprot CL/AF

Dosage:
5-15 g/kg

.001 = 1.5 kg bag
.002 = 25 kg sack

Flavour-neutral, fine powdered fat
and water emulsifier for brewed
sausage and cooked cured
products to reduce cooking juices

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.

Coolked Ham AF (with Phosphate)

Ingredients:

100 kg Top and bottom shells with bacon, without rind
17,22 kg Drinking Water (possibly with ice)
2,28 kg Nitrite curing salt
(salt content of 1.9 % in the end product)
0,5 kg Nuba-Combi-Lak SpeCial P/AF (Art. 421100)
0,5 kg Nuba-Meatprot CL/AF (Art. 443710)

Processing:

Cut the upper and lower shells with bacon, without rind.
Completely dissolve the nitrite curing salt in cold drinking
water (possibly with ice). Then stir in Nuba-Combi-Lak
Special P/AF. Inject 2 x 10 % brine (based on the weight
of the meat) into the cut pieces of ham. Place the injected
ham pieces in the tumbler with any remaining brine and
Nuba-Meatprot CL/AF. Buffer the ham pieces for 12 - 15
hours under vacuum at intervals of 2 - 4 °C (target buffer
intensity 3500 - 5000 revolutions). Then immediately place
the ham pieces in ham moulds, press well and scald at
70 - 75 °C to a core temperature of 70 °C, cool briefly
with tempered water, allow to evaporate and chill in cold
storage.

Or place in ham casings, roast at 56 - 58 °C for approx. 45
minutes, dry for 30 - 40 minutes, smoke at approx. 56 °C
to the desired smoking intensity and scald at 70 - 75 °C
to a core temperature of 70 °C, cool briefly with tempered
water, allow to evaporate and chill in cold storage.
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