Nubassan A CL/AF

Kebab without Phosphate!

The Nubassa innovation: Functional flavour for fine kebab specialities produced
without cutter additives such as phosphate, citrate and carbonate.




Product Information

401001 Nubassan A CL/AF .001 = Special flavouring to replace
1.5 kg bag phosphate, citrate, carbonate, etc.
Dosage: in the production of kebabs and

6-9 g/kg similar products. It increases binding
and stability by improving protein
activation during chopping, massing
and tumbling.

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

Illustrations may differ from the original in structure and colour.

Kebab without Phosphate

Ingredients: Processing:
55kg Veal slices Place veal slices and turkey slices in the tumbler. Pre-
45kg Turkey slices mix Kebab Universal CL/AF and Nuba-Provencale CL/
25kg Drinking water (0 -2 °C) AF with Nubassan A CL/AF dry and dissolve in drinking
1.4kg Kebab Universal CL/AF (Art. 1019303) water (0 - 2 °C). Immediately add the seasoning brine to
1 kg Nubassan A CL/AF (Art. 401001) the meat slices in the tumbler and tumble for approx. 10
0.5kg Nubacell EF 100 (Art. 438902) minutes under full vacuum at 0 - 4 °C. Then sprinkle with
0.5kg Nuba-Provencale CL/AF (Art. 593600) Nubacell EF 100 and continue the tumbling process for
20 - 30 minutes. Remove the mixture from the tumbler
Our advice: and leave to rest in cold storage at 0 - 4 °C for 4 - 6 hours.

Then stick in the skewers, cover with foil and freeze.
Place the frozen kebab skewer on the rotary grill and grill
not too hot. Shave the cooked surface continuously.

For different meat qualities, we recommend using Nuba
White (Art. 462500).

Taste « Tradition + Technology

Nubassa Gewiirzwerk GmbH * GroRer Stellweg 14 « 68519 Viernheim/Germany * Phone +49 6204 96270 « E-mail: info@nubassa.de * www.nubassa.de



