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Research &
Development

Although the average value per ton exported
dropped significantly from 2004 to 2007, up to then
exports of live pigs were not affected by this devel-
opment - their numbers continued to rise 10

Fruit fibres are used to produce a paste by adding
water. This fat replacer is mixed with a basic meat
emulsion and both are chopped to the final grain
size of the fat reduced sausage. . 23
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Are your customers looking for new and
different taste experiences? Are you
looking for innovative refining additives
for safe production? For more juiciness,
flavour and appetising appearance? For
even better consistency when si iced?

The internationally acclaimed research
and development laboratory, AROTOP,
and an in-house team of experts are
always on the track of the world's latest
food trends, develop innovative product
solutions and the appropriate refining
additives.

Test our brine additives programme:
• citrate/phosphate based
• in combination with stabilising

agents/ starches
• colour stabi Iisation
• susta ined fresh ness
• special solutions.

Take advantage of INDASIA's product
know-how and enjoy the benefits of our
extraordinary service and consulting
expertise.

INDASIA GEWÜRZWERK GMBH, GERMANY
PHONE: 0049-5401-3370
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