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Further details on page 62

The cooking stage is the final phase of an elaborate
technological process. Temperature processes and
regimes have continued adapting to products over
theyears. .......ooooouiviiiiiiieieiieeeean 12

Raw, fermented sausage products can be produced
as sliceable varieties, such as e.g. salamis, or as
spreadable varieties, such as e.g. spreadable
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Both animal and vegetable origin proteins are
biological products made up by amino acids
designed for a wide variety of functions in living
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You can rely on the FESSMANN
TF4000 continuous transfer system.
Besides optimum and consistent
quality when smoking, cooking and
cooling, this multi-talented system
guarantees minimal production
costs and can be used flexibly.

To give you the competitive edge!

FESSMANN GmbH und Co KG
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D-71351 Winnenden
Phone +49 (0) 7195 701-0
www.fessmann.de
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According to figures of the German Butchers
Association, raw sausages like salamis as a sliceable
type or spreadable types rank second in' the
popularity league of sausage varieties.

FESSMANN

Leading in smoking technologies


http://www.fessmann.de

