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Are your customers looking for new
and different taste experiences?

Are you looking for innovative refining
additives for safe production?

For more juiciness, flavour and
appetising appearance? For even
better consistency when sliced?

INDASIA offers you a wide range of
technological additives:

® WURSAL® — the taste enhancer
to refine all types of sausage

m SCHINKAT® — the ideal
combination of active agents
for curing raw ham or for using as
an addition to brine in foods that
require curing

m BRATLAK® — the combined injection
product for all roasts

= VITA-ROT® — for the best
reddening result

= PROSOFT® Emulsifier —
ideal for prolonging spreadability

... and many other solutions.
Take advantage of the extensive range
of INDASIA competencies — now!
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