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ROWUNIT® and ROWU® are the successful

seasoning products from INDASIA 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 CLEANTEC steam
sterilisation technique and the FROST-
AROM 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 GEWURZV ( GMBH, GERMANY

01-37

NDASIA.COM



