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Natural sausage casings are produced from the
intestines and used as edible containers for
many different types of sausage. They are re-
garded lit for human consumption and therefore
must meet all food safety and hygiene require-
ments that apply to food of animal origino
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ROWUNIT®and ROWU®arethe successful
season ing prod ucts from INDASlA that
guarantee both optimum flavour as well
as reliable and efficient production in the
refinement of raw sausage products.

ROWU®GdL is the technological solution
that accelerates the maturing process and
significantly shortens the manufacturing
cycle.

For 50 years, the name INDASIA has
stood for success in the manufacturing
and provision of spices and seasoning
products. Thanks to the CLEANTECsteam
sterilisation technique and the FROST-
ARO M process, INDASIA possesses
the special technological expertise that
always guarantees you the best possible
product quality.

Take advantage of INDASIA's product
know-how and enjoy the benefits of our
extraordinary service and consulting
expertise.

INDASIA GEWÜRZWERK GMBH, GERMANY
PHONE: 0049-5401-3370

INTERNET: WWW.INDASIA.COM


