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In an experiment on the measurement of cutting |
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Hydrosol:
Giving meat
the right bite.

Talk to us at Hydrosol. Our tailor-
made stabilizing systems for meats,
deli foods, dairy products and ice
cream are based on the latest
findings. We help make sausage,
patés, boiled ham and convenience
products more attractive and more
economical at the same time.

Take us at our word - and watch
your products jump off the shelves.

hydrosol

THE STABILISER PEOPLE

Phone: + 49 (0) 41 02 / 202-003
info@hydrosol.de, www.hydrosol.de
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