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L'aaiélioration du niveau de vie datns lea pave ddvsloppas et dans lee p*gre en 

vol« da développement  sr.t raine UM deskside croieeante de produite aliawntairss «1 ass 

•xigsncss plue grandma au point da vu* qualité.   L'utilisation extensive si rationnelle 

ás toutes les possibilités permettrait d'accroître considéra»"easnt la production 

industrielle de viands.    Il est «vidant cependant c;ue les problèoes posés par la 

production Alimentaire mondiale n-=> pourront être risolua que graos à l'utilisation io 

tectoniques modernes de traitement. 

\J Les vuos et opinions expriméec dans le présent document sont celles dee awtsurs 
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point rédactionnelle. 
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IE''0.212'    Summary 
'%.,•« 

Pour fabrizier  .'. - V-nr.-j:: pr fiar tieni .> viant.a,   il est nécessaire (I« deter 1«? 

abattoirs et lec i:ir.t..ll ".tiom do tr. it'jmtnt  de 1'or-.tillace 1« plur perfectionné 

possibls.    Tar axf;n?3 moderno"   'e not tont  d'utiliser M Si« JC 1«« —tief» |WH 

áitpecielee it pf*MBt4r.t ?u entro l' .v.„rtc 9 devoir une capacité élevée, e« qui dam» 

la possibilité i-) i>^'or:ir i,yi  :¡ rch<í ti-è*  *teru..u. 

l'ou- rocorn^.-.^.on,-;  1'?T. .loi  ..•?". :icoliiii^i  epáci. las suivantes pour 1« traitement 

industriel   ,<í 1J. vi.ai; „:   et  1       ^ rio tion .15   sav.ci;' se.i   : 

'¡achines \ c-óccupe" 1'. vi.'jidf ~rr.jeÍ33,   ìv1.o hoirs, raaohinss * démcv.'yir autora;, tiques 

*. déviloir, i:iíl-j\7cur.->?  \ vi.:-d3  . vsc  cu ^ nr  .. TV rails à vico, mehinsn à remplir et 

à fieeler loe oaucisser.     la dirruiré opération,   70ur lac «îaucissas,  ost  1« possa^ 

dans les installation:;  de  rum.'?. 

Lee jambons peuvent Atre préot-rée d.¡.ns IìS conditions las pluf: hygiéniques at san« 

aucun« port« de poids   jr^c à    3.: installations    utor.atic.uec comrenant des pennes ft 

saler et e' J3 tambours. 

Pour que l<?s s aun i s pr; s,  1? janbon et autrss préparations de viande se oonssrvent 

pendant olus lon^teapn,   il ^st reoomnandé* d'utilisé dos machines modernos pour le 

remplissais des bcîtae ?t dot; nachiiwe 1 erali^llTr souc vide.    T,'emballage sous vide 

de la viíjids rraîeho et de diferentes sortes de saucisse« permet de prolon,rer de 

plusieurs mois 1?. duri3 dn conservation de cas produits si le système de réfrigération 

est adéquat.    Otte méthode permet aussi de  réduire la v>erte de poids de la viande - 2 "¡: 

au lieu de 10 , -ce qui contribue a cXcroitr~ le rondement. 

La eonetruction d'inct...11 étions n»odernp3 de traitement do la viande est évidemment 

tris ooûteuso mei? les investlenemente nécessaires pourraient Atre réalisés crAoe ft une 

oollaboration antre payr industríelo et pays on \*oie de développement.    Ces investie- 

sements seraient cans nul doute amortis en peu d'années et contribueraient ft améliorer 

la situation alimentaire mondiale. 
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Tbt improvement of 'he \\J.. <   ¿,»  no,-,,! I     di    4-W( ¡^K.I .-1   »ntii,,. i- wtl¡ i» in tbt» de - 

<•;'>''•! :'      I   -1    •   •(    f ', nu     i".;.i.;    Ht    lOr.d •'•     'M^'r   |, it,    t     (    •-! futility of 

•VCKJ pr<y'>i-i    •»>   •••   (-...•,   ... ,:    ,.,.,. .1(ir   ,f.!¡   rj   , .-.f ,-.||  ,.,<.•  ,¡¡;ü ,»••, tl.e presently 

'.•Xibiinq tntul   ,,'   rj.j, V •'   '      • ..'• '• ...   <  .M:,,I  •     t|   !..   !>OVM»VW rvid*nt, 

lujt j»-l y •", f," •<     ,i     -,!,•      i ,    !-.-;,.• (te--   w    '-.'*    •'   u    < i i    i'.lviíi'i tb* prob- 

lems of  tb*   ftin'r'   i       :,-ri  f.- .».¡in.; i on   .(   •  !' '.    vji'   vt;.1 

F >r ti»« (uffJ "if   .;»-.••• '" . • ...•••   !'n'i^;l;:y  , ;   !•   >>••  •:?..„/ io f..mm», »he 

!.lo'»gbterhovw»- , •« w it -i   ;' -   \. •' -• ••.  .•••i!- c, :,     ;J   •••; hmV. tf «.quipm«"^. 

The moderr »"cV.trit.l m.« ".nv, -j!¡.-* .' c ,-r .•<-.: *ff;_ ci i utili »atim oí td'  available row 

moreriait rmd orfe» <»•'...'». *  j;ly '<••   »u' i-rni*. c¡ Kcjl-,.;,' •-.. ;; •^•••>y far »he bes» - pos* i We 

supply or' Inrc** c&i-iulc!»;». •      yi o ,:..     ",;; i». •   er.-«cl moor p(<- :r>'f<,. 

Wo r«eomrr.';n<J rbe o;»-   J .'•••• »'H.•>>•,,   -i '.r.»v ;-.' »iinchic-:. f^»   t>v  ...i-po»«» of industrial 

processing of trect orni scuii;,:   ;T ¡A>;' 

Froren meal ci>ttf,r\ nil r.v:, «U-'OI ..ii.t; bowi ..«it'orr. r.ixMín inerbino» *<tb and without 

vacuum 'tv? char. :'.<<••, '.cnjr,-....-. .M'a»!. .;r j Jir-.*i-, ?i!t! wirk.. :>g prociíHor*: iì finished with 

tbe preservation  of tbt i'ii/;:>-ir in .,wko"iour.o'.. 

Ham products nn: ciO'..-'.,>yi! oy o .on < -   li»v;s, crisiifi •!<< jf pi ..Me injectors ond tumble«, 

on most hygteri.. CUI   'ilic- .. Tí.1 wi¡l¡o"' ur.y lo-z.c» ci v.ivYh' . 

Far preserving ih« c,.xilîty of s»:i>ii.iyu:., ¡••un a»»c jfh<»r rr.e«! piorhK.ls    .rougitoul o longer 

period, tb«j utilization -í irr-aJorn c¡  •  filling units o«H v;.-mjm pacfuittir^ machines ¡i 

vtry recomrr»»ncul.iv'    '• f %• ici»./'"" - i«;-'.   :K4Ínq of iT'iri rf,r>,|t or,¡i vuiiov.'S :oi«oge producta 

encWe» the lìyyknii- ¡.»rol-ruj^tioi. o; i' ? '•¡.H ch'ili ¡y perirW by juvottil months,  !f an od - 

equate refrigeratici ',-; piovid 'd   -]y  'Mï r«..-thod th»- los-  >f v,eig'it of M<ir«d meat i» re - 

duced from 10 to 2 percent,   '/bici trc-ms ci finther improv.-men? in the atlainment of a 

b i ober yield 

If ii obvtcus tho< l!io fl.v'ion of >Tir< f i • mr-jf proccsklng j..lcr,ts renuires the raising of 

rrojor capital, wiiicl» LCV!.   s(#r»-l>.- :ic ;  o-: J;I A <n coi I ab. .ration oi the .r dus triol and tbe 

developing coon trie-.., ur.H v-bii. h voi; i "ndootitedly a».-»H '.a íftelf ^¡»hin n period of 

o few years for t\,v benefi   or th'  w!¡..,¡*¡ woc'ti'j nouri»brr»e^t iituution 
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WS»n mm rltirtf eoniui*pti ir i*? ^«•«a* rf ffi-- poK'.l«*i«M, ¡r.JuHf lr»l m#o* arocettinf will ha 

»toaaMy tncre««'rtq ii »V    ..^n-t?.   Tv m'"-) il.H r-.i..ir«w it   •/ ?h** n»ur l'jtijr»,  nr •*fiti#»ft» 

•I***» of mf»t*rifl,  >ovir»ai i'   mmipjw»* i» w*l| r-  n«w r*< 'mi j'og»«* ,-*« t> I» bro^jfjrit in 

hartaany witn tli« rwan for riutofeti o<    >>.<' »•  < .u mu. pio lurt.<.*,.  Thcs« mp«ct'¿ T.u't h* eon 

tiaWea* ir» »Hs pkmoinf «d comtT«ic"an of Tmdmn ar"f affici*-«»lf operating cmveym baits 

far ilawa>tet animait. 

M» »•» ee*e ef brlti fer ileuftVttr pie; , aUc*'«: irW» - tini« tturninq, wfctch tukai eaewt 5 

•écartai, N» p*r*t*4 i*«M.  A circuler corv. yet »ok*» tfc# pu* ttn TOI!' « wtii» wvanlne 

«<«WM »a >•«• »ceMna éW<ee 0*^ wm-r^iim »h»;*, nfw,m«tic'>liv,  To<*ey, •**• rrarif «I 

tC«Mtn« AeM¡eJt¡tl«i camarita« net ar*ljt the troo*'Morí»! f"u!eV<y t»,o, **>» 'ike t<~eMin* 

tonàt, «¿tare nW «jitenéW cawyyef for •*or,yuiny<¡ ,^ »f,». piçjt p«*>«i >S#m    Periati cell y 

nS»euf> tfce tcaMlnf water to ft* »colrflnf tuonai» ené ihm combina tceiétne erte' .mWt inf 

"•»Wrm. In Hw fufara, the »ceMm/ tvrvjiet «ill trnwuiibteely b* <jive«> pr«f«wence f* hy- 

ftonic rwaw, eri*<i4t<t that «r. «quel icjji.^ ui all r,if» w,(4 a r««»en«M« ii>m teflon of 

water tamumpii«! e«H can b« ecniavea'. 

feria« »fee leaf tow y*"**, ^He to*H witn « viaw to e*v*l«air«§ neci.ln*? »T» #«I Med on - 

Mrliif have unfortunately MtUlotfw feúrad re<tjlts. No **i%\ ^.imy ¿ag/ee al wn - 

natrlnf «awW a» areeWeë #itt*»ut »He arettur? cawM»d by tr« JM|' , ©<*n *eif)tt « it the 

cato wi»>i ItaiicaMai '.jrKoiijnj. On »h* tarMraiy, »Ke »waring '•nacrtin^t u% wall «B ike emm- 

kimmé untojlitof **4 »taring a«,>,Kiri*i», wnirl  '.(wi aaan an »K» narW^» *ar 3 ym%, »IfK» 

a« tofBPévé ai r»a*al»¡«s ; ha»« w*á)rot tevaái 'J frm weil - know». f'^nMriy fur naca*, b»/* 

af macnintt aa*W arineipaMy nr, rn-' t>aëih'«>a* unKiinoci nwtS;nrr. An e*»r#»»»aly l<iqh 

awf/aa af nwfiaifinfi i» 9*^'«warl ny n so«ri' ••-, d*\ •!   -> whifr i    :.,.t;    rtfj   r>to »h*» machina 

arf#> mm aftocf '•'m* *ria wkuolly *o'low!rni !..it-Hiri.| rjr"c«?Hwf^ mny I« f*;ifjf,cfl ta a   mk>ianait ; 

to** ra*iomil¡z'-it¡.*t by ,>Mn| w.i»>f)'iWM . A».< rl*r ni^eti, vyrn ulindiK»1! at ff>« 

Fl#i»cr>»;fr>i - Fac^wjüttir'ilonc! If T4 74   ' Ir•»r'.ut'.jri.-ii rair *•# Mao* Prw - 

) i* Prarifgr» - i pnaumo*;»- -n(-< k|,w» »fw   >o! /.r»g ^> j§,   Thi^ it no» *H 'io*«r»nt"c »a«, 

9*9* Ifltttirta machi r*. A s,plit ^ttmi -  -joJif.fi to tin» '•»-,; mol'» w ">» - etviriw *ÍNt 

a*f toto •««••> two M vat.  T*-* »^»tKif «> ¡ï opx-i^aa ry M ^orh#«r wf.o • an «aaily arHtava 

a ajaffa?a»w«a af ap tu ?ÜC ^-lintBi» •»> Koui witKat»« ron«i f~njbl-   <-**'+'.  in M»r cat« fit 

lalHinc,  »• !•«»» 2 »»Olln»^ bovi* U   *W ')»*«r» r.» »v»s,    .; ;•  • :^v    , f     It of ?00 

'» pa 



A» 'or <n '»»j1;   >•      '•.>•< »        <•.   • »*-'< '•   '*    I i"'lf'»n • . In 

«itti«,  Sowtvi' ,     ;l'    •    ' ''•« 'l •     £**' '   >"«r.- i      . a»-      •'• /tyl blti Mtrf 

Knwlypn   •-*    ;«>• " ^    if    •'•''IH      •••'•..   '' '«  ini '•.;•*!   ••     ' o-—/•       i   «    > ...  r«ir>£ «I to - 

?H«r« *• *»vro! r*lw* wflrhmg ^ ;   *é¡»m liwo<*»*«* * l'i t*i« ïl<u^>»»i iny, *»*b • 

nwlHftfl one pr«»vr•/«;•!'in a* *>>• 'iM •»••!• *<»t'yn j>f l>y     PUMKCH 'ik* M'--4 mud ¿Ml 

f«r •rtycii ali rin .f Frrt'lî «;»•>.   'I f-e »• "¡'"ti ha** et wff' ¡K*» b«* < •»•m»<i»«ë «• Ito 

ar«MMt »y»f' in»,  •'¡•if' Is piiMh'i    .' >*e«l-mj m**' H-» (j»ri »Sv'«   o< HI '«•. 

Tto iwt inif>i>»f«n pr <.»<«P»r-i «' •''*. IA'ìH"   "^ •* 'to r« *"*•••(* ** '**' :*to»te*to» ¿ 

IMMt.   THr iplítM¡.i|  if '»••','• fM' , '    !   v. p***trTN»d •*••**•• »l-jc.til«   m ;•»»«'mwtle IBM • 

w»lt « bond »<IWJ wiM. »l-rfi    • *ni»l^.   Th« titriV* i****     < <»»P"?. of »to c *••• 

•to pif - tolvt»' t» «'-l'irvi   *»<   •" »rv.ir.lr»* <.nrv*-, * :'"*>ì»*, «t'c;.f*'.i w '»i « am*mf*t 

toll •# itotnto» vtel t" piott.r.   itv'-i'''', ir -nfcMi -»-wi ' .«to' f~   i» ! t f/w<"»f ito • 

W«aMn<4 4»vkt     Aí.rejfé»íi.J K    ^H"  '•'   ^    ^ ***    i^'t«  ttofft  •'. •' <.«»toif< Mito** «f 

cuttof ple»*l »i» »*to or» *«t'»»*•>>» !•   ^   nwy lU»., ...i.;»Htif| ».¿biKk:ni»«« •*• 

I« MN-r^fff hut'.  (XI«'*-,  '•<*•.r-i   .»vi t^« I'T   W-! 4fr*n '•«''> t1"- r»!.i»> »M» 

«r« placati ¡i crottt •• ^ «Nf.«r*-r>t «K«í¡»VCI *f«Hc»« euol'•« N» #w ir#« «f i 

Ikt »!•>»» pr-^erti«n rf Hit- -wf ^MKH it «**C^TM ov«r Hw »•»»»..«<•< pw*'*f • 

Ut» W»tliig - up 'if cittd-r,  ^i-        -iy«nfl re afwm% wH »K# prfl|Mvln| df »* «••• •• 

f«r#wr procvMi'K) i • e^tMnMy p>f• for'^d by MN» e' rM» tWiiwíni NMí    * '***• ^ "• 



I. «KXmiMO Or Mf.AI AN/> SAU5ACI *UH MOOfIN IMTMSTHIAI tCXi'WHIHT 

A   SAUSAGf »»ODtOlON Fw*.*»MfNi 

Cwtttir» 

in nW IMM «I in» kart ytart, awa* For »toil f<jMjr m^eruna« (m f#»«.u»ti^ aaanma 

p. All «MM rypa« «*4«^ «or« aqwippaa' wiik M«N - t»««4 «»»Hw»;»- • Maia • 

•aaaë lnair*»r*a» »• H« i rtaffa«: ri *<!, aacowM »riay S»(»flM -«»»fi riaavy n«tM, 

twr» «rë a»*w MNt partiri«t <n «mn!l « rwail - ajcins; war«c ef »bar« «ai 

• alaaii MHNfj*aa> <w«*w*»r»§ af ri« *«#. 

inéWë i »Maaranrialry aar>ar tur, **/• filar« mmm tritt 

MfktV pjtfftaana a* rnt pracaatirtn <sf baJ« - f«m«4 fra«ar> •*••* Wackt »a avar« 

«M«» raa>lni • éitM apa»«*» tm ina W»H«. 

triant want M>«C»n MMM cattcr» cnulafi «iffc •» »fwlinni 

IM* MM* aêacfc •fiaW alamari tally ra rfca t«rt«r aar. Il» n*«*«ary 
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aaMtaf. n»la>» Bt m» . Tna aatawl >i ? *> 3 »an» par h»« ,  iapmaliif m *>a --»¡TTf 

i af aa*. •» «ala» ta aahlwi • «arrfirwM« aaHinf pracaai «tr* ipnarlaal «r feaffcp 

M * la»* liant »a pa* kn • mawi Macfc ami prap it ** annim» ina 

I, far teawav^na «a» tara» af prca»»*.   Tliaar «raaan MW «Miajr» «r 

w¡* kaaVaaik a>^- ta» pranajlwf af 

nawwif a «writwf «ni* af 40a) *• ^af MM ani a cw**n« lajñ^kr 

»a nW alaaà «/•, wmà nWa ¡f 'wrwW a n«a>«M»>« 

ip aaaaa». fW «««paf «f «waa *ppa» » • «a M «a« par W, 
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Unload«» siieuld be sultani« far «joeri nj em-jUlnn <n well w row vst.-i<y». " Fiqwre »V ". 

larger types of cutters should br -quipped *:t¡. hydraulic sy»«'» '«" 'oodina., unloading, 

lifting of knife - hood ana operation of the vound - dampening hood. " f ¡au« V H. 

Within the last time sparici otter,.for. *,Tï pria tu fhr development of noise, and it was 

enrwiderably reduced, especially at highest »pteds, by cast -iron machine construction, 

massive knife protection hood, balancing of oil dicing elements or«f new knifebeodi ai 

well es ottered shapes of knives. 

Per sake of hygiene the knife dead, knives and ihe bearing ,jrm in thn cutter bowl should 

be made of polished stainless steel. A polished surface of the knife protection hoed and 
ULJ*rt- **••*• of the machine itself is necessary for «muring an cosy cleaning and pre - 

venline, the development of bacteria. 

The program control makes a rapid adjustment for automatic processing from loading until 

»inleeding possible, provides for uniform production and end»!« the adoption of variation. 

'" «Mdlry or temperature of the meat material. 

Vacuum procedures  were initiated or »he cutters lor the purpose of reducing the oxygen In 

•he emulsiom for »ousoge production. This extraction of oxygen  leads to longer durability 

of teutege«, better colour stability rmd improvement of flavour. A further odvantage Is the 

lewMSf of casings and more weight in the con. All those improvement* in quality however 

must be paid by expensive constructions and higher cosh of investments. The problems cf me 

voeuum procedure He In the different fat contents of the processed materials, os for at hSote 

comot bo •reneordUed by special preparation prr-vioosly, in their temperature difference« 

end el» in the adjustment of the knives. Besides these machines are more complicated in 

operating end cleaning. 

According to the single methods of producilo., the vacuum percentage n to be regarded 

pwcbely,   because a vacuum of more than 50 percent causes a solid and rubber - like 

consistency of scolded sausages, which mokes me finished products shrink considerably 

end don not at all come up to the cmtomer'j demands. Conned Frankfurters with interne 

•voeuetie» ere romer Inclined to burst, become the gas - free emulsion brings o stronger 

•tm^reejlot» *• boor on the catinos. For nraiiWtim tS n» .~~*^~ »L_ j on the eatings. For production of row sausage the vacuum procedure 
•  "•»  eWiPeTÒTsWw » 

S**e the oxygon can only be extracted to some extent at the evacuation, procedures of 

nitrogen admission have been »ested . At machines with sound dompontng hood o concern 

*•*•* of nitrogen, by ad*h»ion with little oveiprwwre. I» sufficient to displace the 

wa^K^her. of protective go», which prever* of I quality . daeaoJng 



influençât of oxyger-. 

All pr.yio.dy men.ioned cutting procedure* can be perform* In the som« way at in normal 

cutter., bee«,.« a nitro».« admistio,, f« a Kriod of ., io 10 »econds ot th. end of the cuttlmj 
is sufficient. 

The nitrogen odmlwlon create, considerably fan« reddening, tavlng of chemical addilla 

such a. redder, or ascorbic acid r,nd furthermore prent, the developing of bacteria. 

The produced tauwoc |, attractive In colour ond flavour, and me.fr. all demor* of „«llty 

and «pedali, durability, wlthou! any risk In manufacture.   The grey colouring, cautad by 

oir - Inclutlom, it absolutely prevented, and th. product, show best con.l,tency ond or« 

Rne - pored, tultlng the consumar', expectation».   The Influence, of the protective go. 

atmosphere alto orient v*ry r jtlflve result, at the production of raw MUX*., where the 

ripening time could be reduced by on« third of the normally required period. 

c Meat Mincer. 

M*H mincer., automatic mineen and Indottrld mincer, were among th« flr.t machina, for 

moat procwing. A» th. standard type, th. frron»port of the material to the working worm 

Urform* by an orator, whereat It I, don. ootomotlcolly at rt* automati, minear». 
Th«. mochil ». ^^ w„h d (orgtr ^^ ¡^^^ ^ ^^ ^ ^^ ^ 

take, the materia! a„d Ironspcrt, Ir to the w:,UnU v,Wm.Thl. mean, an Increa.. of capa- 

city compared wlfrhm. .tandard type, which may even be ral* by u«, of ,**rol eutttn. 

"*. F.edlng worm and working worm »hould operate with coordinar* «p.*,, In or*r to 

•uoronf. the be., pa»IW. rrarnport of the material. An astable .p-d of th. feeding 

worm i, advantage«» for adaption to the material to be cut/whereby any blocking or 

warming In the area of the cutting »et it prevented. 

Large automatic mine*, for the mm,» indu.try are nowaday, built with  plat. - oWtar, 

up to 400 mm, making an output of more than 15 ton. per W. Mo^ »mutant for th. a^t 

proc^lng are bet, efficiency and quality of cutting. For th.. r.«on ppj Ita*. M 

b. paid to the eutt.ng ,.». Stoini.» cutting ^ wlth „cK(mgioW. Wodt . k^ ^ 

nS. cutting plate, are ..Idom to be „ground, and th. Wad« „Ind thoaoa.vo. asjtomortorf.y, 

have proved to be excellent. 7 

Industrial mincers are often equipped with 2 ^d. of the working worm, and In such a 

rh. speed of the feeding worm must be Increased »ImultoneousJy. 

sia WÊÊÊÊÊ 



For preporotion jf Hambiwgers or mircemeo: the niñeen with mixing device in the hopper 

or double mixing arnü ore oovantugeous, wi.ith tnuult. tiw compi«:.ti mixing of coarse meat 

ond precuf materiel with oll additives prior to the mincing process. By this method a further 

working procedure can be saved. 

Mincer type» with high output are mostly equipped with loading devices, in order to provide 

for a continuous working. Thwe arc used the standard tramport trucks also in this cose, as 

with the other machines.     " Figure VI '\ 

For the mincing of fat ond suet it is odvontogeous to equip the housing of the cutting «et 

with o steom - jacket, whereby the fat material is warmed by steam - Injection. 

Automatic cooking mincers consist of an automatic mincer with feeding worm, special mincer 

homing and additionally with a steom - cooking tube. This machine con be fed with all sorts 

of moot except rinds of bocon. After passing the cutting set the meat is transported continu - 

ously through the steom cooking    tube by spiral wings, which ore driven by the knife holder. 

Steom of 6 to 10 otm. overpressure Is admitted through several joining boreholes into the tube. 

The meat moss, consisting of only smallest grains, is rapidly ond carefully cooked, become 

the steam con act upon it from all sides oqually. The ready- cut and cocked meat emerges 

continuously from the swivelling discharging tube. By this cooking procedure a saving of time 

ond wages can be achieved. Also the cooking -losses art prevented, which arise inevitably 

at normal cooking cabinets, cookina units or autoclaves. The steam condensate increases the 

weight of the product by approximately 6 percent. The short cooking period effects the full 

conservation of flavour and nutritive subsiantes, ond a high - quality product is obtained. 

d. |my(«jfyers 

Emulsifyers are working with o throughfecd system and ore suited for every subsequent 

grinding of precut material. The materici passes through the feeding hopper to the cutting - 

or grinding mechanism into the outlet. According to the method of grinding there are dis - 

cernióle the hoUplote - machines, colloidal mills ond centrifugal cutters. At the holeplatt 

machines the cutting set consists of a stationary holeplote, over which a propeller knife Is 

rotating. The grade of grinding can be chosen by the use of the respective hoJeplate. For 

greater output machines v Jth two knives or two hdeplates In different combination ore used. 

Colloidal mills grind the material by a cutting - grinding system.   A cone, equipped with 

elevations, rotates In a housing with tooth - farmed elevations. The grade of grinding 

mm 



I* eh«,,, by sup*,,, ,«gu|oHcn. fcf etSlw f,„|ng o|| fbwe omvitlfvmt „, 0||O w|t |B 

mobil« firtd liomonlol conutruclî' <;.       " f r.... r •,.-!• <• 

Combination, of bowl cut»«,, with automatic unloading ond emulsify«-, or, po»tt>|«, and 

by thi, sy,t.m «he moterial :, tronad ir,,,, ,h. horizontal emulsify« »or further procewing 

Centrifugal cufien draw »I« material through o tran.por. worm from the hopper Into the 

cutting area, where i, is pre*«d by mean, of the rapid rotation on« the centrifugal fore 
thtaugh ru)|injï lp|„. ni ,he $,dej> ^ js ^ by ^.^ U|^ 

By vacuum installation, on these type, »he detrimental Influe« of th. c*yo.n can at pre- 
vented to a great ««tent. 

e. Der indlng - Machines 

binding machines for proemino of baco-, are available in various typ« and tli«   These 

chines ollow a proper darlndlng of bacon, and the desired thlckr*« can be reflated 

The «binding con b. performed an slauahterwarm, fre*, cooked, »mokaa or »Ited bocon 

The handling Is simple ond the mochín« ore easy to operate. Automatic «Vincer, with «If- 

octlng infeed ond first cu» ore available.        » f|ouro v„| „ 

f* ^"r0? ?ÌIcer» «w! All - Purpose - C ulleis 

•aeon «lìcer, ond oll . purp«. - cutter, „. ^ for CüttIng ¿ fc^ mmtmmÊlm 

vegetable,. According to tha „verol eultln. from« th. machina, are capable of cutting 

««. .trip, or slices. The material may b. cut In raw, .latter»• «r coded caption, 

but ol,o scalded or cooked. Bocon .licer, «nd «II - purpose - cutter, or. built with vertically 

orhor zontolly working pre^u- ond cutting devices, and all parts coming In touch with th. 

moteriol are made of «tainies« steel.       " Figure  |X " . 

^mmmmmmaSSÊÊÊ 



g. Mixiny MCKhires 

Mixing machines ore chiefly used in industrial ment processing plants and we built in 

various sizes, according to the respective intended purpose of use,   The sizes from 1000 

to «X» litres ore used us preparing machines for raw materials, the typ« from 130 to 1000 

litres as normal mixing machines. 

Mixers for preparation of raw materials ore mostly constructed as spiral mixers and ore em- 

ployed for fat - rendering in order to obtain a standardized working process.   The mixing 

shafts ore equipped with spiral shaped worm - like transport - fittings or inclined paddle - 

arms, for ensuring a gentle processing of tin. material. The loading of these large types is 

performed with palettes or loading devices, the unloading through pneumatic slides into 

palette - containers. 

Mixing machines for meat processing ore usually constructed as tiltable mixing containers 

of stainless steel. The mixing Itself is cor.ied out by Z - shaped or other stainless mixing 

arms In a gentle and effective way.   In contrary to the mixing mochines with rotating drum 

and moving kneading arm the new models produce the three- or fourfold output, better co- 

hesive ability and Intensive mixing. Thereby a real improvement of quality con be achieved 

for the production of scalded sausage, notlceabl* in smooth slices and less air - pockets. 

Mixers with double - jacket for heating c* coo! mg o,u specially bui!, for production of 

pulverized soups or similar material. 

Vocuum mixers moke possible a multi - purpose employment in the meat industry. 

Scalded sausages, which were produced by vacuum - mixers, receive a distinctly deeper 

and mare attractive smoked colour by means of the air - extraction. At  longer preservation 

in cold storage rooms they keep a fresh and appetizing look. Pores and raw spots are pre - 

vented through vocuum - mixing, «nd the forming of wrinkles on the sausages is considerably 

reduced.   There is no discolouring of the emulsion for reason of lacking oxygen, and the 

reddening Is also promoted. By the elimination of air - inclusions a considerably better pre- 

servation Is achieved, which offer» great advantages for cleor-vision-pockago, and sausage 

com, which are stored sometimes at unfavourable temperatures.   The oxygen extraction 

•ffects a more intense flavour of Identical spicing. Further advantages «e a better cohesive 

ability of the emulsion, quality - improvement and saving of 5 to 8 percent of the volume- 
weight. 

Vacuum - mixers are also suitable for horn - production, where the brine is added under 

vacuum and is motsaged completely into the meat.   Modern vacuum mixers may also be 

used as normal mining machine« at any time.        "  Figure X " 
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*,  Clippiny Machine! 

The " fill - c*'p " :ys'err> h er svampir fe &p •¿.•••".fA in replacing hiyh - quality working 

personel by a machine.  In former rimes trie working proceJuros of drawing up the guts, 

filling in and closing hod to be done by three workmen, from *hich two had to be expert». 

Nowadays the who!« procedure is done wirdoi r t^forî by on« instructed person in much leu 

time. For the furtrror treatment of sausage, n:. stroking, cooking etc. there were needed 

mostly loops on the single sausages They had been produced during the closing procedure 

or had been delivered by the morufacturer of tho guts. Tha.e possibilities con be neglected 

for there are now the inputs of gut treating caterpillars and the double - clip systems. 

On this procedure the preparcitad loops hod beert inserted in the open clip by hand, and on 

the closing procedure   these loops had been fixed too. This method has been partially auto- 

mired by the invention or the " fill - clip " system, which has been invented for a bettet 

accident prevention. " Rguie XII o " 

Wwn the gut- caterpillar, that » on the filling tube, is ended, in the common working 

procedure the whole system is twitched off ond the fill - dip- automat is turned so that 

the tilling tube it free for the application of the next put - caterpillar. After that procedure 

and after returning the clip mor.hine, the whole procedure may star» again. The " twin M 

effects lest stillstand times. During the prot idure of filling and c ipping by the one filling 

tub«, which it In working position, a second one is supplied with o new gut. The gut - 

caterpillar is kept by a manual ooplicoted out - brake on the filling, tube. When th« gut or» 

th« filling tube, which is in working position, ends, th»¡ system is switched off as usual. 

But there Is no more need of turning the clip - muchi ne, for the working pertonel now turnt 

by o hand-l«vel the twin to 110° and bringt so the new - filled tube in working position. 

So th« automatic fill-clip procedure may be started again within no time. Mogazined loops, 

th« belt - loop automat« and the above mentioned twin rationalize the sausage - production 

in th« double- clip automat essentially. " Figur«   XII b " 

Particular sizes of portions, calibers or kinds of sausages require up to now still the production 

in single working procedures. Also hete have been mode, efforts to reduce the stillstond times 

of the fill - clip system, ond it succeeded with the invention of the triple . Now the gut it 

put on the tub« In front. After ending of the fill - clip operation the triple returns auto - 

moti cat I y the filled tube in reserve position, and the tube that has been in reserve position 

before, comet now to the working position. The turning of the clip machine is now done 

automatically. So the persone! has only to fill the next tube with guts while the filling 

procedure werkt. " figure XH c " 



f. SmoHng or id OxAinq !'nits 

Industrial production of smoked product! necessitato* a continuous rationalization . Smoked 

product* ore m«, product, and human labor becomes increasingly scarcer and mort «per. - 

live. If the effort, for cost reduction* are succe,.ful, the producen a» well os the eon.umers 

will share the benefit,. For this reato» ¡t ¡, mandatory to p,*^. curing smoke by a limpie 

pressing of a button. TI,* effective curing period must be determinable in odvonce al only 

then the efficient operation of program - controlled smoking plants I, pouible. 

The steam »making method provide fa fhese ponibllities and points at the future. In thl, 

method the smoke is applied by means of condensation. An absolutely uniform and reliable 

application of smoke is ensured. This result, |n further important effect». First the smoking 

process occurs In o moist atmosphere. Therefore, the weight losses of the product« ore rei«. 

tively »moll. Depending on Its temperature the dry «Ir, present In a »making ehamW, con 

absorb a certain amount of molstute which amount, p*, kilogram of dry air to 278 «ram at 

70°C, 382 gram ai 75°C and M5 gram at 80°C. 

The steam .make mixes the air with moist smoke until saturation i, achieved. TM. will 

ntmmliy result In the folbwing s For Identical atmospheric fermature In the «making 

chamber there will always be available the . -m. amount of smoke   Therefore It I. pouible 

to deformine concentration of »mok« or,d ¡r,u »it, of inw¿¡„8 «fled   The smoking colour 

obtained by steam smoke Is absolutely stable, it cannot be removed by riming with water 

nor ho» the cooling any detrimental effect on »making quality. A most Important information 

w« obtained from cold »making. Steam smoke prevent» formation of mould, for Instance, on 

Solami far at least 8 to 10 day,. That means, that the products can be kept free of mould 

formation during the time of delivery. There is no doubt, »team smoke ). favourable f« a 

good preservation of the products. When smoking me«, such a, belly bacon or similar type», 

It was repeatedly observed that H* smoke also nnter, the fine split, and ramification« where 

It results In colouring and preservation. 

Best efficiency and rationalization offer the modern combined smoking - and cooking unit«, 

btlng equipped with program controls for the previously adjustable automatic sequence of ' 

the requested procedure,. All method, of smokin«, cooking, scolding, reding etc., which 

or. applied nowaday» to meat and sauwg«, can be performed by one single «nit. There are 

one - truck chamber, on the ^ket a. well <, »orge, one, for 2, 4 or 6 truck«. " Figure Xlll ", 

Smoke - annihilating plant» are available for protection of environment. 
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B.   HAM    PRODUCTION    tOUIPMüNT 

a. AutomatIe_PlekU Injector» 

For the outomotic infection of brln« wc recommend pickle inject«», equipped with 

18, 25 or 38 pickl« needles respectively. These inacnincs ere capoble of continuous 

pickling cf meat with or without bones, horn, heods at>d various other nkiterio!. 

They cue mode of stainless steel, hove electric motors for gean ond injection pump, 

ond further o stainless conveyer belt. The working ipwed as well as the pressure one 

the brine quantity to be injected coti be adjusted precisely. The feeding speed of the 

conveyer belt is also adjustable from 20 to 4; »nm per stroke. By exact dosage of the 

needle »peed  ond the brine quantity it is possible to inject 3 to 40 percent of brine 

into the meat,   according to the individual requirements. The overflowing brine is 

filtered outamoticolly in the machine and led back into the tank for re - us«.   H Figure XIV ". 

°- Ygcwm -   Mowing, Unit» 

The industrial application of massing the meat during the production of cooked horn Is 

already several /«ars old. This »ystr»m became rapidly common mainly In some European 

countries. By this massing procedure the albumen in the meat is activated and gets to the 

surface, which effects less weight losses by cooking ond better solidity of the ready cooled 

horn, which means, that the ham does not foil opart when it is cut. Some years ago there 

*«• developed container machines in which the mixing device was incorporated in the 

middle of the container. This mixing device is supplied with mixing arm» which are partic- 

ularly placed so that the ment is mowed totally, fven thy form of the container hod to be 

a particular one, so that the meat could be massed equally.   By interval treatment of the 

n~.    - mossing and resting periods - the meat remains 24 hours in those machines. By this 

Is not only obtained a red meat, but also o 'ender ham meat, salt and water contents of 

which are exactly determined. The container massing machines which ore working under 

vacuum con easily be Incorporated in closed ham production lines in a vwy advantageous 

way. Thero is no noed of putting them into cool rooms. The atvclopmen: of bacteria is ymy 

small under vacuum and the massing effect is obtained within no time. The   colour is clearer, 

the colour- conservai ion ond the view of the slice is better. Two movements must be made 

under vacuum: 



Ï4 

1. Stipi ïr.fi By .uf»trollr-.l li^nì'xi   movi-iwrn . Ufi- „ fftittmmmt u«l 

2. rWcrtfog     :  |> a**tiw, of ,»*«»«, *, ,*»*, ^^ ^ ^ ^ ^ ^ # 

•H« oirttr i»«*ri, is tc*«lly t.pon^d,  fl» «»«* «wr l«y* «r *» 

•wrnt con r* n,,ly oMrjineë Sy f(*4 »«<*»•** <»W *•*> **• 

"ino. CM tr* «wot utn*, vacuum, »hot «Mr* ** ¿fc arte«*** 

b»rr*T»» orfy rK**iy« by vacuum i 

A particular odvrw,»«^ o, yocwwm ,, ^ |oek ,, Wiy9Em má ^ ^k ^ ^^ ¿ mm 

colo» Ir. tHe r** Hm*, ««far« I» b*cunw, cook.«, k tmHhHé. Tb. «ppll«««** «I *•, 

•*•»••• b« pr«v*d »o km v«ry import.»»* becau» it ottoct» • do»«' MPCWMH FIM». I* 

looping tb* or»c* <Wn ve«, um «««9«« pro»«* j, », pmm% ^ ¿^ m f-— t | ^ 

•f -r««ucti «uri«, *» „bote pr»aW.rî«m p^M. Nllw •*•*»««•, «+»» „» ^ é % 

»•Nrf ccnf.ol of rbt working prac«». TU Mvfc» rmà nf o.rfw «• nw>M . 

rVtor*! servi*»,   by «if ring ir, en«, n^y n«, I«* wttfcg pwi,*, ^ y^ imm 

•N» moowin. . roomi ror ^„^ ^ ^fc^,^   ^ ëu€ff,Wtite- ^ gfc,,,^, 

M Fiywr« XV H 

¡Bifl 
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II,    : ANNI MO     IN(x;ST*V   FOUI PMI MT 

A. ftODiJCTlON Or CANNI 0 SAUSACf, 

tf t» »tv« you by our fpmt m l>aid-flna I*.* eompr«h*n»lon of rbaaratic bn*«t of »'•>< 

areaWtiar o* r.TMt,vr, wit!' ^.'tinl r«(itré »o ».«jftrad „ HMiyr«, 

D**Uf *Na canaarvirni r'*C*« of nil ivwat «ro«Jvjc.n rha v-aiM^n fwtH pattano«* barrarti* and 

«jarwa mm» m» »tappad in ÎH s»owtf>, *nf>. •> ¡H i.icrae*e or wVy rmat b« étttrayad. 

Tba fallowing pacadurai ar« ctman fot tha gr^w* a><7««M •/ «straw • «V» fraatina ,,„*** 

- 1I*C,   «Vying, »olting, MHà<r,i,  anturi«* o# «¡tri»«, addition uf p«aJya+ic>«r>k.**, addition 

•* '•••" «*ta%. O» tka e*W »id» nV rxK.trwi« Of*f fnair «¿an»» ***** b« á*s»ro«/*d by n trat i- 

Hll#H pracatt.   ibi» con b» *w an Nw woy*    by bradi«*k* arwf by Saatin«. 

fm ** production «f full »»«Mrvti nW« «ra *•««•«> J00«C .  fn«M ta»««»atur*t ivm* b« 

ruscbed by «vi a»an «»otar Utrla for *N« w«««r iNH to bail bafore.    Of roería, în an oil 

b.*»» «r tn a frjrinj «»pliant« »Hora rovtd h* obtainod «MMntinily highar )«M>^rtH««i, b* 

tba* wavld affaci KioS « Me> prattur« t<*«ida tf« . ..r»itorvr contai «vw, nSot it would to idwayt 

•»formad ar «*«n *mn .  $fi for inirilifing purpoM* «w« liX*C »liât«! ¡s rtaanVd ,m «¿orlay*, 

<abicti «lite «äfften a praw«*« fr«.n »h« c*it«tdr> an 'ha contoinor of »h« cv*m**, §> tMi pro- 

codwr« »«H« containws mwiir ii »h«'i  ot.'pir.jl ',,,    ck* kj lì.« *h<»é«:   ii*tttinf oracOM. 

W« moy dlttkovJoV »•*»• r«1» of r(rfH»y« In accordance- to tha ir hoot - thrtu^uf : 

I. rVooVt» euntaroad in brio« or » ;t.,ca* ( or.„.latri, *owi^3, $<x«o«jpKt «te . ) IS» haa» - 

»•»O^fjipvt coma» fr<*t tf<* movoT><sr:t d th« flvid . Thaï« ^«iwcti havt « «i^wi n««( . 

2. *«>*wcto comitrtng fwrt¡o¡fy cf i.lid on4 F^d^mt ' b»«»# -m park Ir, mm, frlcm, *mt*é 

•••f wt'M' b«vitlOTi k Hw» tK« h««t - tbrr^^ <eom«f on tH* or«e »l<á» fra* canvactia** 

•m4 •«»» HS« ©•*•** %¡é* hm* c mdj<ifi«»r» ud ran*. 

3. *>««VM.H nW •?« whé m y»*/ ( ».cur,, »raided »nwMgM, bf»M.k p««<rfdinf, li/w m «jip «Me.) 

Kar* nSa hm* - rWou>f>i^ «nrl y carnai fra» haor - «¿onaWtlon. Tb« baa* - ffriu^Lt h 

ralatlwaty bad and dapanA an ff.«» c«ami»t»f«<xa of matariel. 

H ««aid mmk •«• far te fiv« éwaimfiom •* tfva vrricn« Iffarant typas of can - Mllnf «raj 

chialnf «aKhinai, ««acfiinf - , <#y»n^- one IdbaHing «iavitsat, «•uraclovat und »aeab^ «amto 

•H., «Mwd «dl M» tba ««Mttnt indv.tr y, «¿U-fc wall «Mdoua-ta«y b« ra^tarrad ta by 

I. liajftfef Ml parrtewtavt af t*0« a^lamant,  " fUffm XVI[_•,_ b " . 
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".   fCONOMICAl   f*Ckl<K   IN AtUMIMUM FOH 

c«,o.,„„ . „„>,„,, : „ „ce||w( ^^ ^^ -"•«. <'— - 

» *. I- ce, ,U„ „ fflU ,„w l(^w„„ ^ „ .TTT'. 

„1*"*" rr- -" *-*b °""""-—• *-• - A ££îîL* 

r- *-*••» « >•—v. *«. «.,: IT Z' ..JUT T* 
^«^>•^. ^^^e^^^^ 

vt It»* ,„,o a ,Nr,U »^ «*,, W ^^     „^ t      *""<*•*« I. -, 

who»« *«<*, f« or» or ^v   d       . *"""•' * "• »•!• Nr 

*M». th. orH.r j, HW ^ ^ thf oHier ^ ^   rt^^- »*-». 

IW. ^ctly frc* . colour - „.^ rd(w . ^ ^^^^1^ 

j 
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th.  PAC*AOí>*;  u»   Mf4i   ANO «w/: wou'trrr 

A.   MATURING   mtM   /\.Af   IN   VACUUM  l-ACS 

ÎH* WKMMf» M »A ta* W»rt ?ava;ai aVuifv* ««Vari*«*.'» !(,. pecha^na. «f pamli«Ma foarf. 

SAtlf -  !»:« U irtartawá <WMJ rafe té waifAt i« frvwrit.4.   ÍMi i-atkaym«) !«t>n¡qi<t. i« 

Mattery applicati« far fra»*» 'ad rmat, pro^Ma«) «MM*, *ot,i».»a*î.r  e!••*«*...!, >>ow4wy, 

ff*, rmèf raaafc arai raan* «4ajr tmmi t*ja». 

t»# traaaaaji  l aap ara r*am«fa«+ur««J ai variât» patantad tyatAatic ««arariali an* *a- 

»« tfaain arai —rw», *m pravi*«« far a »rae«, jatia» af rtw. A***M»y a« 

H rt a» «arali y arasam »Aa» haaf Ka % «a «araa* m cat* ttwta* ^«Mwat far • »a 14 «lay« 

% ripa**«*, U «ratr fa aataj« «A* aW#W a*atl+y.   M «Aa cawrta «Í *Ni« Ka>aa> 

«ai é0m% tAa aaaaaKh ci taw ta «aia** af 3 ajrc*4 ****** aceun «W te 

•raj aavaaaar «Aa aaaf M eymi m tkm twrfaca, wAiefi «Hat aa ftwcuta* «afa« 

•A» rWAar prata«)i«a can aa aarfar«*«f. 

far *m vwmmm prataaWa #* aaaf - *«r*ar iit«tw*fiA* naiM prna lajMaWiiy 

af** ilw<a>»ai t«t, aAUfc ara ¥ac.**N - paci-aa) «Mí »*ar«4 m tJé i tunal raamt an'iAa** 

arty ran «I «raigM. 

•aaí i« rlpawlraj mart iaraeaivaty In «V» »a« war» aaa>, •*» »A«* a tartar aaaf a*atA)y to 

aefclavaal aaaMaa «Aa atAar téiiawitaai. Tra **<*»»# «taail it y atpr.nát «a «fa «wat «»attty 

awe » apptpniiiialaly 4 ta a «ax**, <m ta*aNttari af s^taatt «aaii^ iwtwta» 0 arai • 2*C. 

Affc» «A4« «a*»i«« tra« « ».èiiaini aWa - fcaazma at - II* »a -  W i aawiaia, rar »Aa 

af • ranaar traraa* af #>a rasa* in «aa» - ftmaa* carati t i w. 

baarraaë ta.amnaai ara .«aar vati afta a> »Aa aar*a*f»a. af «aat, *»aa> arai rajr* 

at*.. 

iawaltaAat»«^ H ana« ha abatía«««' that th« *«,'.*** patkaaaa' faaa1 aMar« a* af fila «ama 

quantity af tmm aajtarral * Mgher p.«Ui é>* t« tt* J*"¡««í af weight    »u ii «r» \ 

»act fqr «A» ajfiply af «A« »»opulat'iii . 

f»Wa ara ttaajt« - mé éauMa than a— a^aaÑ af MIIM» - p^fVagrVí« mac^»a» m 

rwatat. fWy ara waritia« a«car«n« «a #« rnamtoe* i/staa> #¡*A a immm af •»,• 

H*a flfíaal awwa ara aa« ¿«ta ana «.(*«***• of a é+^* ct^carAar ««M^cfWrHj. Cla.»nf «A« Mal 

ita»* »« autanm'K. |M<^arjrna -:ycla. AVj»rvf.!U-, f IM »^ «*»«• ,*•.« ¡,.f» »ht al 

A» »Aa «n4 af *tW ty*l# fAa (fé «a«f% «^amaricafty arai i, p4acaa) an ra r*a e«Aar 

flw« a)raiiMa)lva pra»aa\aa ea» aa kaat «a «.twHaaaaily. f*a awaaarat^« aaaaaaVaj caca» ¡* 



* J,*A' ***'•* J" •*** binali evacutXfen tin» 

i«e. MO ». (. .„p^,.     . „^ Kvm    k „ 

'Mm. ft» ,»*.,,„,, «. «* tmrml4KMf tMméì,m ^ %iWt rnh^n 

». toil STOCK VACUUM »ACKAGINO 

_„__•  _.   , ^^   ^^ ^•••"p «t NM far MM 
•cm*« a«) MIW •*«»«"«• MM - |»,diMHl., 

—I ¿Mm- tm^ym, +*mlMU ,^,IWr ^ „^ ^ ^^ t 

t«»»#»» <»f paliar« : 50 to ."»ft» „w, 

• JO »• 400 MM 

Kto-mmmlmm* " f^mm XM ' . 



C. PACKAL.-!M;-; • »  SAW'./'v-». - AN!"1 WAT PPOD' /rTS 

UNDLk SPf.ClA       OMSiDUï/TiON Or COOKED HAM 

TKc future wil! even briny higher rf*q<,;r<ïmer.i\ to fita pc'cUying riotPi ids.  Under »hi« 

respect there buvt (*><;n develop, ri ••,•* c0 .. «xtfu<i-d niU|,¡ - |3y#îr r,.„nfK>uruJs w|,icn 

wert brought on the morko» m " shrirknUe bsir» " .    •}•/ ils v»ry ¡ow oxygène - permeobi- 

!!ty of le» fhan 0 -.n^W   •    ?* h   -   1 ;-:tm   ,,r ?ff C after sfir;r»i ir,g £jnd a *<„„ vnpo,Jr 

permeabili«/ of lesi >hn„ 1 t,    or,?   -   14 |.   - ot 20°:. .„.ci Vb ,,e,c«,t reicitive humidity 

and its high mechanic '«¡.st^ce the «•'¡nswvatîon of o*. y¡*r.e - sensible sausage- and 

»«•ot - product* hes been Ì fiprovtid. 

The sausage and ment producing industry <W*»dj mor« ond mor« sale» promoting pocko- 

rm end by the shrinking procedi« there or« not wily avoided stand - off edges, but there 

bai been dio goir-nj un Inaewfme-ìt of the mechanic charg* ibilily of the mataría!. 

Aj known, »tord - off «¡get,  ¿tiff .voiding or sealing ridg« are very liable to domages. 

SKrinkobl« bag morena! ha» been developed o» a hioMy f|«x;b|« we with great elasticity 

of extension, to -:xreSp ,,d to »he el^üc drfwrnatfoni o» so,«oge» on fall   • down and 

trompnrt chorqes. 

On th« portioning procedurr the prod-n.i remains ir» the bog on J ¡v io well protected from 

grasps, which mem» olio, thai there ,„». |eu »urfo» infect:**. for this reason th« »hrink- 

obf« bog ho» o brood field of application in th- food - industry. F<x example it suits very 

«••II for *h« moturitticn of fresh mrot at *<li m »or tiic pockugiV, of m«at and sausage 

products. 

For cooked horn I.« not or!/ f,.ff>lv*iv< trnrf delicious >>u: olio very sensible, we should 

treot this product and its pucka^nq in inme ihort sentence.-.. Only l.ird - |«g hom is 

worth to be offered as cooked horn. There nre tiree common shapes : thy bull»-, th« block- 

and the natural shope. These »hopes ore not required hy »he ptoouct itself, but from th« 

reduction procedure. Initial bmit Is ;.|Woys the debo—d hair., which get» its better tost« 

by mild wet »aitino ond it.or» smoking hefore i« is cook'.*d. 

Th« shrink obi« boy vocuum packaging p«x*6urm is performed as follows : 

The ham I» filled into the s.*ir*oble bogs and evacuated as well os clipped sirwltonaously 

by modern vacuum clippers. An output of 10 to 30 pockopes per minute con he achieved, 

«•IMi.ütnt upon the type of clipping machine. Then »be boos are passed through a hot - air 

or hot- water tunnel contiguously for shrinking and afterwords stored in a cold storage room. 

The storing stability is approximately 3 to 4 w&ek.v "   fioiTe   XX   H. 
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D.   SEIF - SFPVICr   SALEC    «FSH  MCAT 

.TU" '-'1*"' *« •«*'»« *<•*• ("f- .telle Mb f„ fc-, w „,,,_„ 

*) __j  y* W*rn P"«*ir»g machio« are M9 fo 
m and mort wot package p* mJnutw In ,la|t|c fy(| *"     ""* 

•. pocking ,„., ,, perfo^ wjf w r.co^nd.«. fa. 

"» fbl.ow.ng d-^rW of *. k^ . ^ . „.„ ^ ,„ ^^ 

Ocoé v,,w <* •»» "»or's boffom slj«. 

"      '     iwii ¡pimi          
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IV.   PRAXIS   Ol   SPIONC   :   BASICS,   li-FORMATIONS , Hfj 

Since the research engir./js ifsslf af iho ápices, »hero WïIC created now aromes, there 

were recovered old spie« find ine spicing itself was done sophist ¡cclly. We know more 

thon ',000 herb», spices and spicing additive*. Of course they ere nor used all, bu» a 

spicing specialist may ploy with more as id more success on that large rang« of spires. 

Moat it an Ideal cui two fot Tíere- ora/whmes of every kind. On bombed merit conserves 

there was found out thut those failer - products could be redacted to a too high germ con- 

tent. There wtn also noticed that the main source fot those toilers were the spices. 

Spices are mostly very dirty and they have germ - numbers between 1 and 11 million germs 

per gram, and in some single cases there were even found 100 million germs pwr gram. 

You can only then understand these Sigh    rates of germ- contents, when you take Into 

consideration the hygienic conditions ¡n the country where they come from. Even the con- 

ditions for treatment, storage and transport lead io a strong, .istnblishmer? of ihc surface 

germs. 

Against this high increase of gems the sterilization b/ ethyleneoxide under vacuum has 

proved to b* very efficient. Probably it might be of ínteres» tn know that grinded spices 

have c good sierîliîing effect. And this, ster'li/ing effect has alio 3 certain influence to 

the germ- contents in sausages. By addition rr spices the goods ar<* not spoiled so soon. 

The strongest effect of sterilizing i„js the cinnomon, Mlw/rrJ by cloves. Further, listed 

in accordance to their strer.yb of effect there ore : majorant, piment, cardamom, coriander, 

ginger, macis ond popper. 

To take for each product »he spie«.-* »hat suîl best - that's the art of spicing,   friere it must 

be compounded from many arome components a new taste creation. It is no spice - master 

who Is only spicing with salt and pepper. To spice a row sausage, means, thot the spices 

must be combined in a very finr way. Kx this purpose wr »nus! a' least have 14 spices. 

Mostly the main thing to look at for »ho composition is, to add vnry small quantities of un- 

common spice«. "   figure   XXI!". 

In former timos the storage was the ¡ivain problem for monhood. By conserves It is now possible 

to store good« without any problems, ond these ndvonto^is 1er** to on increased buying interest. 

Animoted by that increased demand the produce's enlarged their offer', ond tried to improve 

me quality of their pto.lucts to survive »he stronger and stronger competition. An essential 

foct far the quality improvement of conserves was the prctonantion of their durobility. Soma 

years ago most of the conserves v/erc semi - conserves a«<! lud to be stored cool. But even 

men their durability was only for short periods. Most of the producer, were not able to con- 

trol the »toroo* conditions at their distributors. Thot coused great fabrication - risks, many 
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raturni ond comploiits.  In ihr wwitime f^e pi  '>|«rf of l^e di«rnb!liiy Is solved. There 

were developed mochme* with whici- ihr r unserves could be •«-»ntcd in o smooth way on 

higher Temperatures. The praxis show'1   •lio* n'en»'/ »lie h»Miì»-.u of i orservev effected a 

damage of their toile - value. 

V.   HYGIENIC  MEASURES 

Even In the COM of a high degree of mechanization, there it always a risk of bacterial 

growth : Far even the «malleit joints ond crocks, whitli nre alvayi found on tiled floor» 

and tiled walli, In mochines, filling tysterm and on conveyer belt», hove remainder» of 

row materials and finished products. To ovoid the necessary Intensive momwl cleaning, 

which also costs a lot of money, hfyli pressure cleaners of different models as offered 

by several firms may be used. Built - In tanks fo chemical» allow their direct addition 

to the water |et at the various working processes. 

Al far «the casts of operation ore concerned, the manufacturers of the high - pressura 

cleaner» analyzed them and came to the conclusion that »uch <¡ machine is amortized 

after little more thon 9 months. A high - pressure cleaner has for enample a capacity 

of 50 bar at a water tonsumpHor» of 900 Htrns per hour jrtd a temperature of 290° C. 

"Figura XX HI w . 
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" Fl«uf« I •       Cmw«y«r b«ltt  - Slaughtering liiws 
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" Plfw« IV " - AMI—Mie low« CwMn 100 mi 200 Ulm iwpamUily 
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