
 

MSpice Sausage is a line of spice blends for high  
quality sausages. Blends can be made as a combi  
solution with all needed functional parts, or as 
a pure spice blends. Combi blends contain stabilizers  
for optimal water binding. There is also antioxidant  
agent included for color-formation and if wanted 
starches, fibers or proteins.  
 
 

 

 

 

Product range: 

 

❖ MSPICE SAUSAGE Peppers, coriander and ginger in a good 
FRANFURTER  Dosage 9g/kg. 

❖ MSPICE SAUSAGE Classical combination of spices with a hint of garlic. 
BRATWURST  Dosage 12g/kg. 

❖ MSPICE SAUSAGE A delicate German style taste profile with peppers, paprika                                      
BOCKWURST  and parsley. Dosage 12g/kg. 

❖ MSPICE SAUSAGE A rich and full of taste with intensive paprika flavor.  
MERQUEZ  Dosage 20g/kg. 

❖ MSPICE SAUSAGE Strong oregano gives taste to remember.  
GREEK   Dosage 14g/kg. 
 

 

 

   

BENEFITS TO THE PROCESS AND FINAL PRODUCT 

HIGH QUALITY Product is made of premium raw materials and high-quality spices. 

EASY TO USE No extra steps to production. 

COST-EFFICIENCY Good water binding. 

TASTE  Well balanced taste combinations. 

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. 

 


