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Equipment that gets in contact with food prod
subject to extremely strict hygiene requireme
Residue-free cleaning is key, and this is ensured
special range of stainless steel enclosures.

In the range of ready meals, there is a trendto
chilled meals. The extension of the microbiol .
shelf life obtained in this project makes it more
interesting to produce ready-to-cook meals.....
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Packed sliced meat products are an increasing
segment. Thus, new technologies are required to
ensure safety and quality. However, sustainability
and cost-effectiveness need to be considered.
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Are your customers looking for
Halal-Products? Are you looking for
a Halal-certified, dependable
supplier who is always on the track
of the world's latest food trends?
Are you looking for a successful
start in the Halal-Market?

The quickly growing Halal-Market
with a worldwide consumption of
over 632 billion USD each year,
offers producers of meat products
great opptunities.

INDASIA ENSURES HALAL-QUALITY
• Dry spices and additives certified
with highest level of Halal

• Own Halal-Production hall
• Special Halal-Machines
• 100% Halal-Quality control
• Extensive Halal-Know-how

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

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

INTERNET: WWW.INDASIA.COM


