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PRODUCT DEVELOPMENT AND APPLICATION ADVICE

A. FRESH PORK NECKS - NO FINAL SPICES MARINATION
RECIPE

100,0 kg Pork necks (0-4°c)
12,0 | made-up brine with MARINADE FRESH MEAT KL (0-2°c)

Brine formulation
100,0 | water
17,0 kg MARINADE FRESH MEAT KL (SFINC)

PROCEDURE

Dissolve MARINADE FRESH MEAT KL in the water.

Inject the meat with 12% brine.

Carry over transportation belt, remove excess brine with 2 high pressure air-blowers
Turn the necks

Carry over transportation belt, remove excess brine with 2 high pressure air-blowers
Vacuum packaging depending on customer’s wishes.

ok wd =

B. FRESH PORK NECKS - WITH SPICES MARINATION
RECIPE

100,0 kg Pork necks (0-4°c)
15,0 I made-up brine with MARINADE FRESH MEAT KL (0-2°c)

Brine formulation
100,0 | water
17,0 kg MARINADE FRESH MEAT KL (SFINC)

PROCEDURE

Dissolve MARINADE FRESH MEAT KL in the water.

Inject the meat with 15% brine.

Tumbling program depending on available equipment.

SFINC tumbling program: 4 hours continuously at 3 rpm with vacuum.

Add the other spice marinade and spices in the last hour of the tumbling procedure.
Packaging treatment depending on customer’s wishes.

ook wh =

SUPPLIER : PELLICULA
NAME : GEERT VERHELST
DATE : 08/01/06

SFINC N.V. e Rozenhoek 6A, B- 9660 Brakel, Belgium e Tel. : + 32 55 42 31 88 e Fax : + 32 55 42 85 88 e E-mail : info@sfinc.be

While we endeavour to ensure that the information supplied is correct and to the best of our knowledge, we do not warrant the accuracy and completeness of the
material provided. We make no warranty to any person in relation to any services or products provided. Recommendations and suggestions are made without
guaranteeing the result and without no further liability since the conditions of use are beyond our control. The usage of any service or product of the SFINC-group in
violation of any applicable laws, patents or regulations is prohibited.




