Geschmack & Technologie

SOFIT Gefliigelfrihlingswiirstchen High Protein m. AVO

Recipe number:

ER2400958

Raw material:

35.00 kg
25.00 kg
20.00 kg
35.00 kg

Chicken / turkey leg meat, 3 mm

Wing meat without skin 3 mm
ice

Coarse layer :Turkey leg meat without skin

Spices & processing aids:

20.00 kg
2.70 kg
0.68 kg
0.54 kg

0.41 kg
0.27 kg
0.27 kg
2.70 kg

Lig-Pflanzencreme
Nitritpokelsalz E 250
Brihwurst-Gold P 5
MEISTERCLUB Delikatess-
Wirstchen

Wiener Wrstchen Rot
Zwiebellauch gerebelt VLOG
Lig-wirz Wurstwirze R

pea protein

1480300
062503
064400
036900

037600
739700
673103
788800

Processing sequence:

Cutter method:

1. pre-cut all the meat material dry in the cutter, add AVO
Brihwurst-Gold and nitrite curing salt.

2. Cutin 1/3 ice/water and cut to +4° C. 3.

3. add the remaining bulk.

4. churn until an emulsion is formed and slowly add the
vegetable cream at +2 °C. 5.

5. cutter end temperature +8 °C to +10 °C.

6. grind the coarse layer to 8 mm and add the onion leek. Cut to
the desired grain size.

Redden, dry and smoke as usual, depending on the system.
Then cook at +78 °C chamber temperature to a core
temperature of +72 °C.

Ingredients:
turkey meat 47.4 %, Hdhnchenkeulenfleisch 27.9 %, water,
rapeseed oil, pea protein, salt, stabilizer: E 450 diphosphate,
spring onion, rapeseed oil (fully hydrogenated), flavour
enhancer: E 621 monosodium glutamate, acid: E 330 citric acid,
antioxidant: (E 300 ascorbic acid, E 301 sodium ascorbate),
spices (contains CELERY ROOT), dextrose, preservative: E 250
sodium nitrite, hydrolysed vegetable protein, natural
flavourings

Nutrition declaration:

energy value 1.090k]
energy value 263kcal
fat 20,8g
saturates 3,5¢g
carbohydrate 0.9g
sugar 0.2g
polyols 0,0g
protein 17,68
sodium 1,1g
salt 2,5¢
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This application formulation is a manufacturing recommendation based on ce and currently applicable food regulations within Germany and the EU.
AVO accepts no liability for the practical implementation of the formulation by - The manufacturer or distributor is also obliged to ensure compliance with the

legal requi@é‘geﬁmeéaekve&)mr@ tfheﬁleﬂ\agi @e product.
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