
Nuba-Mürbin CL/AF

Nuba-Mürbin CL/AF is a finishing additive for poultry meat preparations, as well as 
for mici, bifteki, soutzoukakia, kebap, sheftalia, cevapcici and pljeskavice. Poultry 
meat pre-treated with Nuba-Mürbin CL/AF can be individually refined with our 
quick soaps, marinades, breading, BBQ spices or BBQ spice salts.

For juicy and tender poultry specialities!
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Product Information
Art. No. Name Packaging Description Picture

435000 Nuba-Mürbin CL/AF .001 = 
1.5 kg bag
Dosage: 

15-25 g/kg

Finishing additive and meat 
tenderiser for poultry meat 

preparations, as well as for mici, 
bifteki, soutzoukakia, kebap, 

sheftalia, cevapcici and pljeskavice

Chicken Schnitzel Breaded 
Ingredients:

1000 g	 Chicken schnitzel
  300 g	 Panade-Fix -gluten free- CL/AF	(Art. 539001)  	

Mürbin brine:
  135 g	 Drinking water
    15 g	 Nuba-Mürbin CL/AF	 (Art. 435000)

Processing:
Place the chicken schnitzel in the tumbler. Dissolve the 
Nuba-Mürbin CL/AF well in cold water. Pour the brine into 
the tumbler and tumble for 10 to 15 minutes. Leave the 
chicken escalopes to rest in a chilled room for approx. 
30 minutes. Pour the Panade-Fix -gluten-free- CL/AF into 
a bowl and turn the chicken escalopes in it. Press the 
breading down a little to improve adhesion. Fry in a hot 
pan until golden brown on both sides.
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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.


