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The growthing market for self service products has l
had an impact on the world of slicing technology,
too. Products now not only need to be cut, but also
need to be attractively presented. 36

MAP offers a series of advantages in packaging fresh
meat. Packaging machine, packaging material and
protective gases, i.e. the entire process chain, must
form a perfect combination. 64
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Do you want more than simple seasonings to
refine your meat, fish or dairy products? Are
you looking for a dependable partner to provide
technological product solutions as well as one
who is able to assist you during the product
refinement process?

INDASIA — for over 50 years it's been the
worldwide name for spices and seasonings.
Choose from over 400 seasoning products and
7,000 compounds.

= Seasonings and spices

= Marinades

= Technological compounds

= Aromas

= Starter cultures

® Additives / functional compounds

Our key competencies - your benefits:

= Extraordinary service and consulting expertise
combined with versatility and fast reactions
— all day, every day the whole year round.

® On the spot services in your production
facilities

= Extensive know-how transfer through a
wide range of technological workshops for
industrial customers as well as seminars
on optimum presentation for meat counter
displays in the food retailing segment.

Take advantage of our comprehensive INDASIA
competencies now!

INDASIA GEWORZWERK GMBH, GERMANY
PHONE: 0049-5401-3370
INTERMET: WWW.INDASIA.COM



