
Russian Specialities

Our guarantee for the finest classics!
•	 Typical flavours of 

the country
•	 Excellent preservative and 

colour retention

Many products are free from:
•	 E-numbers and allergens
•	 Artificial colours and 

preservative agents

F1086e V5



Seasonings for Brewed Sausage/Cooked Salami

Art. No. Name Art. No. Name

159001
.001/.002

Alpia CL
pepper, caraway, garlic, mustard

1019416
.001

Kariya Sausage Aroma
walnut flavour, reddening, preservatives & colour retention

169001
.001

Krakauer without Paprika CL
pepper, coriander, mustard, chili

1019418
.001

Koniachnaya Sausage Aroma
cognac flavour, reddening, preservative

1013001
.001

Tallinskaja ECO
pepper, garlic

1019419
.001

Romovaya Sausage Aroma
rum flavour, reddening, preservative

1013006
.001

Moskovskaja Sausage Std. (GOST)
pepper, nutmeg, cardamom

1019422
.001

Cherry Sausage Aroma
cherry brandy, reddening, fresh holder

1013007
.001

Cervelat Sausage Standard
pepper, nutmeg, cardamom

Compounds

1019131
.001/.002

Doktorskaja with Nutmeg AF
Complete seasoning with spices

1022106
.001/.002

Bremener Sausage ECO Compound
with reddening, preservation, colour stabiliser, 
pepper, garlic, nutmeg, allspice

1019555
.001/.002

Parowka Combi without Colourant
with reddening, preservation, colour 
stabilisation

1022203
.001/.002

Cooked Sausage Chicken ECO Comp.
with emulsifier, reddening, preservation, garlic, 
chili, meat flavour

1019572
.001/.002

Krakauer Sausage ECO AF
with reddening, preservation and colour 
retention

1023001
.001/.002

Tallinskaja Sausage Std. Compound AF
with reddening, preservation, colour stabiliser, 
pepper, garlic

1019591
.001/.002

Bavaria Sausage ECO
with reddening, preservation, colour stabiliser, 
pepper, nutmeg, cardamom

 

1023002
.001/.002

Odesskaja Sausage Std. Compound AF
with reddening, preservation, pepper, garlic, 
allspice

1019639
.001

Knacker Compound
with reddening, preservation, colour stabiliser, 
pepper, garlic, nutmeg

 

1023004
.001

Jagdwurst 1 Standard Compound
with express reddening, preservation and colour 
retention

1019669
.001

Sosiska Molotschnaja Combi AF
with preservation, reddening and fine seasoning

 

1023006
.001/.002

Moskovskaja Sausage Std. Comp. AF
with preservation, reddening and colour 
stabiliser, pepper, nutmeg, cardamom

1019683
.001

Ukrainskaja Sausage Compound
with reddening, preservation, colour stabilisation, 
garlic, coriander, pepper, ginger

 

1023007
.001/.002

Cervelat Sausage Std. Compound AF
with preservation, reddening, colour stabiliser, 
pepper, nutmeg, cardamom

1021014
.001

Milk Sausage Comp. 1 Aroma CL/AF
with reddening, preservation, pepper, nutmeg, 
allspice, milk/cream flavour

 

1023014
.001

Farmer‘s Cooked Salami
with emulsifier, reddening and preservation, as 
well as pepper, nutmeg, caraway

1022102
.001

Doktorskaja 2 Sausage ECO Comp.
with reddening, preservation, colour stabiliser, 
pepper, nutmeg/allspice extract

 

1024004
.001/.002

Saxonia Sausage ECO Compound
with reddening, preservation and finely tuned 
seasoning

1022103
.001

Muskatnaja Sausage ECO
with reddening, preservation, nutmeg, pepper, 
allspice

 

1025101
.001

Milk Sausage Standard Compound
with reddening, preservation, allspice, nutmeg, 
ginger

1022104
.001/.002

Lubitelskaja 1 Sausage Eco Comp.
with reddening, preservation, nutmeg, ginger, 
allspice, chili 

 

1026201
.001/.002

Bockwurst Compound ECO
with reddening, preservation, garlic, pepper, 
cardamom

1022105
.001/.002

Russkaja Sausage ECO Comp. AF
with reddening, preservation, colour stabiliser, 
pepper, garlic, nutmeg

 

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. Other packaging sizes on request.



Bratwurst

Art. No. Name Art. No. Name

200700
.001

Wild Garlic Bratwurst CL/AF
pepper, nutmeg, wild garlic, colour stabiliser, 
preservation

215100
.001

Coarse Bratwurst CL/AF
coriander, pepper, nutmeg

203000
.001

Coarse Farmer‘s Bratwurst F CL
pepper, coriander and nutmeg, preservation, 
colour stabiliser

215155
.001

Homemade BBQ Bratwurst CL/AF 
-With Caraway-
Chili, coriander, cumin, nutmeg, garlic

207001
.001

Grilled Bratwurst Thuringian Style 
„Golden Spice“ CL
pepper, nutmeg, caraway

215156
.001

Bratwurst with Smoked Paprika CL/AF
smoked paprika, pepper, nutmeg, coriander

211001
.001

Franconian Bratwurst with Marjoram CL/AF
marjoram, pepper, nutmeg

580405
.001

Shashlik Spice Complete -Fine- CL
dry vinegar, onions, coriander, juniper, thyme

Raw Sausage

430000
.004

Nubassin Record CL/AF
for fast ripening without seasoning for firm and 
spreadable raw sausage varieties

606130
.001/.002

Raw Sausage Ferm „Golden Spice“ CL/AF
with spices and starter cultures

431000
.001/.002

Nubassin Nature CL/AF
for natural ripening for firm-cut raw sausage 
varieties

653035
.001

Pepper Knacker Special -Shortened 
Natural Ripening- CL/AF
pepper, chilli pepper, nutmeg, fine herbs

470200
.153

Bactoferment 61 CL/AF
starter cultures for spreadable and sliceable 
raw sausages

653050
.001

Raw Sausage Premium CL
pepper, allspice, Mediterranean flavour

471100
.153

Nuba Ripening Cultures -Listeria Stopp- CL/AF
starter cultures with additional protective 
function against listeria

 

653052
.001/.002

Raw Sausage Balkan CL
black pepper, cumin, allspice, light smoky 
flavour

606031
.001

Fire Ripper CL/AF
with green, cracked pepper, chilli, garlic for firm 
raw sausage

Raw Ham

423000
.001

Nuba-Roh-Pök CL/AF
coarse allspice, juniper, pepper

 

423300
.001/.004

Nuba-Roh-Pök WL/PH CL/AF
Pepper, juniper, garlic, smoke flavour

423005
.001

Nuba-Roh-Pök Rustic
black pepper, mustard, coriander, bay leaf, garlic

 

423301
.001

Nuba-Roh-Pök WL Basterma Original 
CL/AF
Pepper, juniper, smoke flavour

423200
.001

Nuba-Roh-Pök WL CL/AF
pepper, juniper, extract-based allspice

 

471000
.134

Nuba-Roh-Pök Ripening Cultures CL/AF
combined wet-dry vacuum curing process

Cutter Agents

401001
.001

Nubassan A CL/AF
to replace phosphate, citrate, carbonate

 

415900
.001/.002

Nuba Fosrot ECO CL/AF
with reddening and preservative

415500
.001/.002

Nuba Fosrot Super E CL/AF
with emulsifier, encapsulated reddening, 
preservative

 

Details of packaging:
.001 = 1,5 kg bag, .002 = 25 kg sack, .006 = 2 kg bag, .004 = 10 kg bucket, .014 = 5 kg bag, .027 = 4 kg bucket, .028 = 7 kg canister, 
.030 = 1,2 kg bottle, .034 = 1,2 kg bag, .035 = 9 kg bucket, .042 = 4 kg canister, .043 = 9 kg canister, .053 = 4,5 kg bucket, .134 = 30 g bag, 
.153 = 25 g bag, .237 = 8,8 kg canister



Cooked Sausage/Pâté

Art. No. Name Art. No. Name

100100
.001

Fine Calf Liver Sausage/Pâté
onions, pepper, ginger, cinnamon

1019545
.001

Cream Liver Sausage/Pâté
onions, pepper, ginger, cream, vanilla

113009
.001

Homemade Liver Sausage ECO CL
pepper, coriander, nutmeg, marjoram

1019546
.001

Gribnoi Type Porcini Mushroom
onions, pepper, ginger, paorcini mushroom flavour

120009
.001

Homemade Black Pudding ECO CL
pepper, cloves, coriander, marjoram

Cookes Ham

420201
.028

Nuba-Combi-Lak GS CL/AF
without phosphate, with strong flavour

1019530
.002

Nubatec 70/50 I/R
phosphate-containing preparation with seasoning

422001
.001

Nubassan Super 2000 A CL/AF
curing flavour without phosphate, citrate, carbonate

1019764
.002

Nubatec 50/35 I/R AF
phosphate-based ham flavouring agent

421600
.043

Nuba-Combi-Lak Special P CL/AF
liquid curing agent without colourant

Flavours/Extracts

443600
.001/.002

Fumal P CL/AF
natural smoke flavour powder

 

521117
.001

Salami Flavour Mediterranean CL/AF
with a typical Mediterranean character

500000
.001/.002

Paprika Special CL/AF
natural paprika extract with 5000 FE

 

521200
.001

Meat Flavour 100 -halal- CL/AF
for seasoning and flavouring

521100
.001

Meat Flavour Type K
enhanced meat flavour

 

552010
.027

Garlic Paste CL/AF
with a strong garlic note

521115
.001

Nubaroma BKS AF
strong meat flavour, hint of smoke

554000
.030/.042

Paprika 3000 CU Liquid CL/AF
natural paprika extract with 3000 CU

Additives (emulsifiers, colourants, preservatives, gelatine, quality additives)

403400
.001/.002

Nubassan E 2000 Standard CL/AF
emulsifier

 

444000
.001

Nuba-Goldas CL/AF
unflavoured pork gelatine (180 Bloom)

443710
.001/.002

Nuba-Meatprot CL/AF
water emulsifier

 

444300
.001/.002

Nuba-Goldas R CL/AF
unflavoured beef gelatine (220 Bloom)

 

461100
.001

Nuba-Ferm Red -Export-
red colourant

 

445000
.034

Nuba-Würzas
flavoured pork gelatine

 

462000
.006

Nubassan Color 3000 AF
colouring agent with cochineal red A

 

445400
.034

Nuba-Würzas E/G
pork gelatine flavoured with vinegar

 

462300
.001

Color-Fix D CL/AF
colourant with real carmine

 

435005
001/.002

Nuba-Mürbin NEU CL/AF
refining additive and meat tenderiser

 

462500
.001/.002

Nuba-White
meat brightener

436500
.002/.006

Nubarom CL/AF
strengthening, refining the meat flavour

453000
001/.002

Nuba-Combi-Superfresh CL/AF
preservative, stabiliser, pH value regulator

439601
.001/.002

Nuba-F/B Plus CL/AF
modified alginate

453600
001/.002

Nuba-Combi-Superfresh A/L CL/AF
preservative, stabiliser, pH value regulator

500305
.001

Nuba-Würzrot CL/AF
to intensify the flavour

557010
.237

Nuba-Würzferm Liquid CL/AF
liquid, fermented spice extract

557500
.004/.006

Vegetarian Seasoning Powder CL/AF
for refining soups & sauces

Taste • Tradition • Technology
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