D ECO R AT I V E S P I C ES
A treat for the eyes
The broad range of Meat Cracks decora�ve spices oﬀer
perfectly matched spice blends for every taste.
The customised products ensure a visually appealing and
ﬂavourful seasoning of fresh meat. Not least, as o�en coarse
spices, such as pepperoni, onion and peppers are used.

CO M P O U N D S FO R B O I L E D S AU S A G ES
Especially for liver paté
The Meat Cracks compounds for the produc�on of boiled sausages convince not only
with their taste, they create, in combina�on with the contained emulsiﬁers, a high-quality
creamy consistency. The range of special products for the produc�on of liver sausages
also includes compounds for calf liver paté and liver paté with chives. They are
combined in such a way that very good spreadability and a par�cular
creamy ﬂavour experience is achieved.

CO M P O U N D S FO R B O I L E D S AU S A G ES
Great taste and op�mal stabilisa�on
Very good ﬂavour and best water- and fat binding proper�es are the key arguments for the
compounds for boiled sausages developed by Meat Cracks. The ingredients are specially tailored
to the desired products, such as Bierschinken, ham sausage, chasseur sausage, bologna, Lyoner,
boiled sausage paté, boiled Bratwurst, Bockwurst or Wiener sausages. The in the Meat Cracks
compounds contained emulsiﬁers have a suppor�ng func�on in economically exhausted recipes
and reduce fat- and jelly separa�on in the ﬁnished product. Moreover, the contained reddening
agents ensure op�mal colour stability. This guarantees the produc�on of an economical ﬁnished
product which meets all customers’ requirements.
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CO M P O U N D S FO R CO O K E D C U R E D P RO D U C T S
Op�misa�on of products and processes
The Meat Cracks compounds for cooked cured products, such as
cooked ham and Kassler (smoked pork chop), ensure very good
ﬂavour, high yield and stable colour. Due to the compara�vely
complex produc�on processes for cooked cured products,
the technology-consul�ng provided by Meat Cracks oﬀer
high poten�al for op�misa�on of this product group.
The consul�ng is targeted to op�mize technological
processes and improve their eﬃciency.

Numerous other „Convenience-Plus“products are part of the complete
Meat Cracks product range. Meat Cracks experts regularly develop
new solu�ons for various applica�ons in the meat industry.

CO M P O U N D S FO R R AW C U R E D P RO D U C T S
Improved reddening and shelf life
An op�mal reddening process is most important in order to achieve a balanced ﬂavour proﬁle
consis�ng of a salty note, the typical cured ﬂavour and a dis�nc�ve seasoning. To achieve best
results in the produc�on of raw ham or bacon, M-CULTURE® starter cultures in addi�on to Meat
Cracks raw cured product blends are an important part of a safe produc�on. They support the
targeted reduc�on of nitrate to nitrite and control the reddening process.
The crunch seasonings, par�cularly designed for convenience products, ensure a fresh and crunchy
taste experience. Thanks to the special technology, the crunch eﬀect occurs during the frying
process. Various ﬂavours are available, such as ﬁery BBQ Arizona Crunch, Italian Crunch with
Mediterranean herbs or other customised ﬂavours on request.

C R U N C H S EA S O N I N G S

CO M P O U N D S FO R R AW S AU S A G ES
For various country-speciﬁc special�es
The worldwide variety of country-speciﬁc raw sausage special�es is nearly limitless. To achieve
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Numerous other „Convenience-Plus“products are part of the complete
Meat Cracks product range. Meat Cracks experts regularly develop
new solu�ons for various applica�ons in the meat industry.

C R U N C H S EA S O N I N G S
The crunch seasonings, par�cularly designed for convenience products, ensure a fresh and crunchy
taste experience. Thanks to the special technology, the crunch eﬀect occurs during the frying
process. Various ﬂavours are available, such as ﬁery BBQ Arizona Crunch, Italian Crunch with
Mediterranean herbs or other customised ﬂavours on request.

F U N C T I O N A L M I X T U R ES
Meat Cracks also oﬀers various mixtures for technological improvement. The stabilisers of the
M-MULSION® range provide innova�ve system modules to support water- and fat binding proper�es or
to improve the bite of the product. M-COLOUR® systems support with selected ingredients the natural
meat colour, M-SAFE® systems ensure product safety and shelf-life of meat- and sausage products.
Meat Cracks always oﬀers the ideal solu�on for every task. Please contact us.

P E R F EC T LY B L E N D E D
Spice blends can only develop their unique ﬂavour when they are evenly blended. This is
ensured by the Meat Cracks high-performance mixing plants.
Thanks to their special mixing technique, they are able to blend even 0.03% of a spice extract,
spice oil or individual prepara�on evenly and homogeneously. Sieving systems, in combina�on with
metal detectors, ensure that no undesired foreign substances get into the mixing plants.
Moreover, extensive computer-based checks ensure that the spice blends are produced exactly
according to the recipe. The packaging of the ﬁnished products into individual package sizes is also
monitored in detail.

F RO M T H E I D EA TO M A R K E T M AT U R I T Y
In the development of customized spice blends, with or without func�on, Meat Cracks customers
can rely on a structured project plan with full service:

T H E I D EA
T H E P ROJ EC T D I S C U S S I O N with the customer
forms the basis for the deﬁni�on of concrete targets and resul�ng
requirements in regard to the spice blend.
T H E S O LU T I O N

considers all project-relevant parameters.

T H E P R ES E N TAT I O N of the innova�ve spice- and/
or func�onal solu�ons at the customers’ factory includes prac�cal
applica�ons, test produc�ons and tas�ngs.
T H E P RO D U C T I O N

at the customers’ factory begins.
The previous project plan ensures highest quality, product safety and
individuality down to the smallest detail.

C E RT I F I E D Q UA L I T Y
Mul�ple cer�ﬁca�ons
The con�nuous quality assurance is of high importance. Daily safety checks, computer-based
produc�on processes, regular staﬀ trainings and con�nuous monitoring by external laboratories
are part of our quality management system. External cer�ﬁcates are further impressive evidence
for the high standards of the Meat Cracks quality management system from the selec�on of the
raw materials through the produc�on to the ﬁnished products.
Meat Cracks customers can be sure to get maximum produc�on safety, which is the basis for best
product quality and safety.
All ingredients are tested in the Meat Cracks laboratory for quality and compliance with the
speciﬁca�ons. The quality assurance monitors the produc�on of the spice blends and of the
func�onal mixtures in a systema�c chain of work processes:
► VIS-NIR-Spectral analysis
This is used for the ongoing monitoring of all delivered raw materials and the produced spice
blends and func�onal mixtures.
► Sieving and metal detector
Foreign substances are undesired- therefore, all raw materials are sieved before mixing.
Addi�onally, a downstream metal detector is used.
► Computer-based produc�on
The whole produc�on process is completely computer-based by use of barcodes, ar�cle
numbers, descrip�ons and batch numbers.
► Batch-traceability
Batch number, ar�cle number and produc�on date guarantee full traceability to the point of
the iden�ﬁca�on of every single raw material batch.

Meat Cracks Technologie GmbH
Rienshof 2
D-49439 Steinfeld-Mühlen
Germany
+49 5492 9609-0
+49 5492 9609-29
info@meatcracks.de
www.meatcracks.de

