
Nubarom CL/AF

Seasoning with outstanding technological properties for brewed sausage, 
bratwurst and raw sausage as well as cooked cured products!
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Product Information
Art.No. Name Packaging Description Picture

436500 Nubarom CL/AF .002 = 25 kg sack 
.004 = 10 kg bucket 

.006 = 2 kg bag
Dosage: 

5-10 g/kg

Seasoning combination for meat 
products to enhance the meat 
flavour and activate the meat 

proteins.

Basic Sausage Meat I / Lyoner
Ingredients:

 44 kg	 Pork	 S II
 35 kg	 Fat	 S VII
 21 kg	 Flake Ice
1,8 kg	 Nitrite curing salt
   1 kg	 Nuba-Fosrot Super E CL/AF	 (Art. 415500)
0,5 kg	 Nubarom CL/AF	 	 (Art. 436500)
0,5 kg	 Elite 70 Special Class CL	 (Art. 241001)

Processing:
Grind S II and S VII separately to 3 mm and chill well. Dry 
chut S II with nitrite curing salt, Nuba-Fosrot Super E CL/
AF, Nubarom CL/AF and Elite 70 special class CL for a 
few rounds. Add flake ice to 2 - 3 portions at approx. 3 °C 
and finish chopping the sausage meat to a final chopping 
temperature of 12 °C, the last few rounds in slow speed for 
de-aeration. Remove the basic sausage meat I from the 
cutter and process as usual.
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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.


