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A modern stock
management helps
manufacturing
companies to
become increasingly
effective. In the field
of refrigerated
logistics, packaging
solutions often wo~k
directly related to
weighing systems to
achieve a good
hygienic basis for
safe food.

With Hydrosol
your cooked
ham shapes
up really well!
To ensure your sliced ham is always
in tip-top condition, we customize
the injection additives to your
requirements - helping you produce
a wide variety of specialities
profitably.

• Brine production even at
low temperatures

• Weight loss greatly reduced

• Excellent slice cohesion

• Syneresis minimized
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