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< SARENTE oo Brine blends for meat products

We offer wide range brine blends for a different injection rates. With optimal binding properties you can
increase the yield and ensure the cost efficiency with reduced slicing loss. Juiciness and enhanced
mouthfeel increases consumer acceptance.

BENEFITS TO THE PROCESS AND FINAL PRODUCT

HIGH QUALITY Product is made of premium raw materials

WATER HOLDING Improved yield, reduced syneresis

COST-EFFICIENCY Reduced slicing loss with optimal dosage

TASTE & MOUTHFEEL | Neutral taste and firm texture

LABELING No GMO, no allergens

You can easily choose right blend for your product. For example, Centamix P25 is suitable for injection
rate 100+25. All the blends have an antioxidant agent included.

Products for injected whole muscle products such as hams
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Centamix P 25 Phosphate blend with antioxidant agent. Excellent
solubility. Dosage 6 g/kg.
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% Centamix PSC 30 Phosphate blend boosted with modified starch and
processed Eucheuma seaweed. Improved slicing.
Dosage 14 g/kg.
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» Centamix PSC 40 Blend with phosphate, modified starch and
carrageenan. Excellent brine stability.
Dosage 25 g/kg.
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» Centamix PPC40 Blend with phosphate, pork protein and
carrageenan enhanced slicing properties. Dosage 28 g/kg.

Products for restructured hams, with higher Injection rate

< Centamix PSC 60 Blend with phosphate, modified starch,
carrageenan. Excellent brine stability.
Dosage 34 g/kg.

< Centamix PSPC 80 Blend with phosphate, modified starch,
carrageenan and meat protein. Improved slicing Dosage
39 g/kg.

< Centamix PSPC 100 Blend with phosphate, modified starch,
carrageenan and meat protein. Excellent syneresis
control. Dosage 43 g/kg.

Disclaimer
The information contained in this bulletin is, to the best of our knowledge, true and accurate. Any recommendations or suggestions are made without warranty or guarantee since the conditions
of use are beyond our control. It is the user’s responsibility to make sure that the use of our products is in accordance with existing legislation.
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