
Nuba-Softin CL/AF

Acidity regulator for fresh meat, cooked cured 
products and brewed sausage!

•	 Solvent for tongues
•	 Softener for rinds
•	 Germ reduction for casings

•	 Improved reddening of blood 
sausage

•	 For rinsing injectors
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Product Information
Art. No. Name Packaging Description Picture

455000 Nuba-Softin CL/AF .033 = 
6 kg canister

Dosage: 
1-2 g/kg

Acidity regulator for keeping casings, 
fresh meat, cooked cured products 
and brewed sausage-like products 

fresh and reducing germs.

Application

1.	 Undiluted addition to sausage meat or brine:

•	 1 - 2 g/kg

2.	 Undiluted addition for blood sausage:

•	 2.5 g/kg. Add to blood before processing.

3.	 As a solvent for pork tongues:

•	 200 g to 10 l of cooking water

•	 Add 5 kg of tongues to 10 - 15 litres of Nuba-Softin 
water (completely covered with water)

•	 Cook for approx. 60 minutes at approx. 98 °C

•	 Remove the pork tongues from the kettle in portions 
and rinse as usual with lukewarm water

•	 Scrape off the mucous membranes (manually or 
in a scraper) then soak in cold running water for 
15 - 30 minutes to neutralise the sour taste of the 
tongues.

4.	 As a solvent for beef tongues:

•	 300 g to 10 litres of cooking water

•	 Place 5 kg of beef tongues in 10 - 15 litres of Nuba-
Softin water and refrigerate for 24 - 36 hours. Beef 
tongues must be completely covered with water.

•	 Remove the beef tongues in portions from the 
Nuba-Softin water and scrape off the mucous 
membranes with hot water in the scraper.

•	 Then soak for approx. 5 - 8 hours in cold running 
water to neutralise the sour taste of the tongues.

5.	 As a softener for rinds:

•	 250 - 500 g to 15 litres of cold water

6.	 For rinsing injectors:

•	 500 g to 10 litres of water

7.	 For blanching cooked sausages:

•	 100 g to 30 litres of water

8.	 Softener for natural casings:

•	 10 - 20 g in 10 litres of cold water

•	 Soak natural casings in the solution for approx. 60 
minutes

•	 Then soak for approx. 60 minutes in cold running 
water to neutralise the sour taste of the casings.

Nuba-Softin CL/AF can either be used as an immersion bath or added directly to the meat product or brine.

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.
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