Geschmack & Technologie

Frische Bratwurst Greek Style

German guideline: Recipe number:
2.4.2.1.10 ER1607769
16.2.0.012

Requirement according to german guideline:

Connective tissue protein-free meat >=85
protein (QUID declaration)
Connective tissue protein-free meat >=75.0

protein in meat protein

Raw material:
70.00 kg  pork meat S Il
30.00 kg pork belly
0.60 kg salt

100.60 kg

Spices & processing aids:

2.00 kg  Gyros rot ohne Glutamat 818600
0.30 kg + BRATWURST NACH GYROS 200400
ART GEWURZT
0.20 kg LIQ-WURZ PAPRIKA-WURZ 3 053400
KG-KANISTER
casing:

Saitling : 22/24

Processing sequence:

Mix the fist-sized cut material with the ingredients, spice, salt
and auxiliary. Grind all the material 3 mm, add water and mix to
binding.

Ingredients:

pork meat 97.0 %, iodized salt, spices (contains CELERY
LEAVES), salt, water, dextrose, hydrolysed vegetable protein,
natural flavourings, rapeseed oil

Nutrition declaration:

energy value 1.213K]
sugar 0,4g
energy value 293Kcal
protein 15,48
fat 25,0g
sodium 0.8g
saturates 2,7g
salt 19g
carbohydrate 1,3g

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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