Raw Sausage

Innovative products for delicious
raw sausage specialities!

+ Safe and efficient processing Many products are free from:
» Controlled maturing process * E-numbers and allergens

* Optimale storage characteristics * Artificial colours and
preservative agents




Natural Ripening & Shortend Natural Ripening -sliceable-

280100 Teufli Sausage CL/AF 653060 Farmer’'s Salami RS CL/AF
.001 .001

653000 Universal Raw Sausage Nature with 653061 Garlic Salami CL/AF
.001  Coarse Pepper CL/AF .001

653010 Universal Raw Sausage Nature 653062 Caraway Salami CL/AF
001  without Coarse Pepper Pepper CL/AF .001

653015 Noble Salami 653064 Truffle Salami CL/AF
.001 .001

653035 Pepper Knacker Special -Shortened 653066 Raw Sausage Sucuk CL/AF
.001  Ripening- CL/AF .001

653050 Raw Sausage Premium CL 653067 Chorizo CL/AF
.001 pepper, nutmeg, ginger and lemon .001

653052 Raw Sausage Balkan CL 653350 Paprika Sausage Hungarian Style CL/AF
.001 .001

Natural Ripening -spreadable-

653033 Mettenden AF 653310 Westfalische Mettwurst CL/AF
.001 .001

653250 Braunschweiger Mettwurst with Rum AF 653311 Coarse Mettwurst without Rum CL/AF
.001 .001

653260 Braunschweiger Mettwurst CL/AF 653320 Coarse Mettwurst with Rum
.001 .001

653270 Teewurst Riigenwalder Style with 653361 Onion Mettwurst -without GDL- CL/AF
.001  Rum CL/AF .001

653271 Teewurst Riigenwalder Style
001  -with Jamaika Rum- CL/AF

Refinement Additives / Ripening Agents

425000 Nuba-Salpin-R/AF 434100 Nubassin Crystal Super CL/AF
.001 for a simple and specified salpetre dosage .001 special sugar with ascorbic acid, supports
reddening and colour retention
430000 Nubassin Record CL/AF 436500 Nubarom CL/AF
.004 Raw sausage ripening agent for sliceable and .002/.004/ for enhancement of the meat aroma and for
sliceable raw sausages on basis of GdL .006 activation of meat proteins
431000 Nubassin Nature CL/AF 456000 Rohwusoft CL/AF
.001 for all sliceable raw sausages, which are produced .023 special oil mixture to achieve and preserve the
with nitrite curing salt/table salt & salpetre spreadability

434000 Nubassin Crystal Super

.001 special sugar with ascorbic acid and Paprika
Special



Quick Ripening -sliceable-

606000
.001

606010
.001

606020
.001

606030
.001

606031
.001

606040
.001

606050
.001

606060
.001

606070
.001

Raw Sausages Special Class with
Coarse Pepper CL/AF

Raw Sausage Special Class/Salami
Italian Style CL/AF

Universal Raw Sausage with Coarse
Pepper CL/AF

Universal Raw Sausage without

Coarse Pepper CL/AF

Fire Ripper CL/AF

Schlackwurst with Coarse Pepper CL/AF

Raw Sausage Super CL/AF

Holsteiner Cervelat CL/AF

Westfilische Cervelat CL/AF

606080
.001

606090
.001

606110
.001

606130
.001

606150
.001

606170
.001

606180
.001

606420
.001

606450
.001

Katenwurst CL/AF

Plockwurst Special Class with Coarse

Pepper CL/AF

Raw Sausage

Raw Sausage-Ferm ,Golden Spice“ CL/AF

Salami German Style CL/AF

Salami Hungarian Style CL/AF

Corbas CL/AF

Landjager -without Nutmeg- CL/AF

Schwabische Rauchpeitschen CL/AF

Quick Ripening -spreadable-

606270
.001

606280
.001

606300
.001

606310
.001

606320
.001

606330
.001

606340
.001

606350
.001

Teewurst Riigenwalder Style -with
Jamaika Rum- AF

Teewurst Riigenwalder Style without
Rum CL/AF

Westfalische Mettwurst -with Rum-

Westfilische Mettwurst -without
Rum- CL/AF

Westfilische Mettwurst
-with Paprika- AF

Westfalische Mettwurst with Paprika,
without Rum CL/AF

Coarse Mettwurst -with Rum-

Coarse Mettwurst -without Rum- CL/AF

606370
.001

606380
.001

606400
.001

606410
.001

606430
.001

606460
.001

627001
.001

Pepper Mettwurst -with Coarse Pepper- AF

Vesperwurst CL/AF

Raw Polish CL/AF

Raw Krakauer CL/AF

Raw Beef Fleischwurst CL/AF

Mettenden -without Rum- CL/AF

Teewurst Riigenwalder Style
with Rum CL/AF



Starter Cultures Dipping Mass

470200 Baktoferment 61 CL/AF 480201 Chili Dipping Mass -eatable-
153 starter cultures for spreadable/sliceable raw .002/.006 for seasoned, eatable gelatine dipping mass
sausages by natural or quick ripening with GdL with chili- and paprika flavour
471000 Nuba-Roh-Po6k Ripening Cultures CL/AF 480202 Garlic Dipping Mass -eatable-
134 starter cultures for production of raw sausages .002/.006 for seasoned, eatable gelatine dipping mass
by shortend natural ripening (without GdL) with garlic- and tumeric flavour

471100 Nuba-Ripening Cultures -Listeria Stop- CL/AF
153 ripening cultures with a protective function
against listeria, for the production of raw ham

Turkey Pepper Knacker /
Landjager -Fast Ripening- AF

Ingredients: Processing:
85kg Turkey thigh meat Mince the turkey thigh meat well chilled to 5 mm and
15kg Turkey bacon without skin freeze. Freeze the turkey bacon separately. Allow the turkey
2,8 kg Nitrite Curing Salt (Art. 491500) thigh meat to thaw a little, chop with Mettenden AF and
1kg Mettenden AF (Art. 653033) Nubassin Record CL/AF to a grain size of approx. 5 mm.
1 kg Nubassin Record CL/AF (Art. 430000) Then chop the frozen turkey bacon to the desired grain size

and immediately sprinkle with nitrite curing salt. Then fill
the mixture into 24/26 mm casings without any air bubbles
and turn to the desired size. Allow the Knackers to redden
and mature for around 24 hours at around 19 °C and 90%
relative humidity. Then smoke in cold smoke to the desired
smoke aroma and allow to dry further if necessary.

For the Landjager variant, press the pepper crackers in
pairs and allow them to mature and set in an E2 box for
around 24 hours. Then redden in the system at 25- 30 °C
and 90 - 92% humidity for about 60 minutes and dry for
about 6 hours. Then smoke at 30-35 °Cin 2 - 3 steps until
the desired smoke aroma is achieved, drying for 10 - 15
minutes between each smoking process. Then dry at 15 -
18 °C until the desired weight loss.

Details of packaging
.001 = 1.5 kg bag, .002 = 25 kg sack, .004 = 10 kg bucket, .006 = 2.0 kg bag, .009 = 5 kg bucket, .023 = 5 kg canister, .134 = 30 g bag, .153 = 25 g bag

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

lllustrations may differ from the original in structure and colour.
Other packaging sizes on request.
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