Geschmack & Technologie

Air-dried truffle salami

German guideline: Recipe number:
2.4.1.1.4 REZ2015011447

Requirement according to german guideline:

Connective tissue protein-free meat >=11.5
protein (QUID declaration)
Connective tissue protein-free meat >=80.0

protein in meat protein

Raw material:
20.00 kg BeefRl, 3 mm, frozen
10.00 kg  Beef Ill, 3mm, well chilled, minced
40.00 kg Pork SlI, frozen
30.00 kg  Bellies SV, frozen

100.00 kg

Spices & processing aids:

1.20 kg Cervelat sausage / Dex free 263300
sausage

0.20 kg  truffle flavor 070501

20.00 g 1 bag of TopXpress starter 608200
cultures

3.00 kg  Nitrite curing salt E250 062503

2.00 kg  Truffle 4x4 mm (Tuber 4234601
aestivum)

casing:

AVO Detex casing RS black with imprint 'Triffelsalami' cal.

80/50 (Art.-No. 0804 89)

Processing sequence:

Preparation:

Chill or freeze the meat and fat components according to the
recipe instructions.

Cutter method:

1. bellies, frozen, with the maturing agent with seasoning
and truffle flavoring.

2.add pork S Il and chop to a grain size of 5 mm.
chop to a grain size of 5 mm.

3.add the frozen beef R I,
salt at approx. 3 mm grain size and add the minced beef
Add the minced beef R IIl.

4.in the last few turns of the cutter, add the truffles
into the mixture.

Cutter end temperature:
0°Cto-2°C

Fill the AVO casings using the vacuum filling machine.

Tire as usual

Ingredients:

pork meat 93.6 %, beef 40.3 %, salt, black summer truffle
(black summer truffle 87 %, water, salt), pork bacon, dextrose,
spices, flavourings, preservative: E 250 sodium nitrite

Nutrition declaration:

Calorific value k] 1.743K]
sugar 0,6g
Calorific value kcal 421Kcal
polyols 0,0g

fat 35.8g
protein 22,1g
saturates 4,38
sodium 1,8¢g
carbohydrate 2,48
salt 4,48

This application formulation is a manufacturing recommendation based on practical experience and currently applicable food regulations within Germany and the EU.
AVO accepts no liability for the practical implementation of the formulation by the user. The manufacturer or distributor is also obliged to ensure compliance with the
legal requirements of the respective country of destination for the product.
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