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Best before date

Storage conditions

Ingredients

Treatment advice

Package Barrels, buckets and E2 crates

Primary packaging Meets (EG) 1935/2004, 10/2011, 2023/2006 

Sensory properties odor neutral

color white to pink

Fully acceptable Maximum value
Reference 

method

Total aerobic count <1.O x 10
5

5.0 x 10
6 ISO 4833

Enterobacteriaceae <1.O x 10
2

1.0 x 10
4 ISO 21528-2

Staphylococcus aureus <1.O x 10
2 1.0 x 10³ ISO 6888-1

Clostridium perfringens <1.O x 10
2 1.0 x 10³ ISO 7937

Bacillus cereus <1.0 x 10
4

1.0 X 10
5 ISO 7932

Salmonella Abcence in 25g
ISO 6579/C1:   

2007

1. Product information

1 year

Natural casings, water and consumption salt

Rinse with cold water and soak in water with a 

temperature  between 35 and 37°C

2. Microbial Limits (CFU per gram)Colony Forming Units

Under 20°C

GMO declaration: natural casings are foods of animal protein. They are not derived from 

genetically modified organisms according to EG 21/2003 van 17.03.2003

Beef casings Calibrated
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Peanuts and products thereof

Soybeans and products thereof

Milk and products thereof (including lactose)

Nuts i. e. Almond (Amygdalus communis L.), Hazelnut (Corylus avellana), Walnut (Juglans 

regia), Cashew (Anacardium occi-dentale), Pecan nut (Carya illinoiesis (Wangenh.) K. Koch), 

Brazil nut (Bertholletia excelsa), Pistachio nut (Pistacia vera), Macadamia nut and 

Queensland nut (Macadamia ternifolia) and products thereof

Lupine and products based on lupine

Our casings are suitable for manual filling machines and automatic filling lines and are intended 

for sausage makers

4. Origin

Molluscs and products thereof

3. Intended use

Celery and products thereof

Mustard and products thereof

Sesame seeds and products thereof

Sulphur dioxide and sulphites at concentrations of more than 10 mg/kg or 10 mg/litre 

expressed as SO2 .

5. Allergen information

Cereals containing gluten ( i.e. wheat, rye, barley, oats, spelt, kamut or their hybridised 

strains) and products thereof

Crustaceans and products thereof

Eggs and products thereof

Fish and products thereof


