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High PressureProcessing(HPP)keepson beingcon-
sideredan innovativetechniquefor food processing.
Some30%of the total HPPindustrialinstallations

worldwide are in meatprocessingfacilities. 26

o

.~ ~ Organicacidsand their saltsareaddedto a number
of foodsas preselVatives.Thegrowth inhibitingef-

~s fectivenessof variouslactateformulationson select-
ed lacticacid bacteriastrainswas examined. 32
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Xuanweiham of Chinais a popular dry-curedmeat,
but its microbiologyis barelyknown.Understanding
the microbialchangesduringproces9ingis needed
to producebatchesof consistentquality. 64
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Theproportionbetweentraditionalmeat
productsand furtherprocessed,so-called
ready-to-eatand ready-to-servefoodswill
increasinglyshift to the convenientproducts.
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your customers looking for new
and dífferent taste experiences?
Are you looking for innovative refiníng
additíves for safe productíon?

juícíness, flavour and
5 appearance?Foreven

consistency when sliced?

INDASlA offers you a wide rangeof
technological additives:

. WU RSAL@- the taste enhancer

to refíne al! types of sausage

. SCHINKAT@- the ideal

combínation of active agents
for curing raw ham or for usíngas
an addition to brine in foods that
require curing

. BRATLAK@- the combined injectíon
product for all roasts

. VITA-ROT@- for the best
I reddeníng result

I . PROSOFT@Emulsifíer -
ideal for prolongingspreadability

a¡;}dmany othe(solutions.

Ta~e advántage of the extensilfe range
of INPASIAcompetencies- now!---

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

INTERNET: WWW.iNDASIA.COM


