Edible
collagen

casings

Product for the most demanding.

Edible collagen casings are ideal packaging for sausages which shall be consumed together with casings. Full control of raw
materials guarantees safety of meat products. Stable caliber of casing provides producers with easy and fast production, and
guarantees repeatability of meat products to consumers.

e are used for small and medium diameter e products gain a natural appearance; e open end;
sausages which shall be consumed e perfectly adheres to the stuffing; e closed end with a knot;
together with casings; e casings are undetectable during eating; e closed end with a twist.
e filing on standard and manual filling e provide excellent flexibility;
machines e they ensure stability and repeatability of
production;
Edible collagen casings are used: e ready to use immediately after being
e forsteamed, smoked and dried sausages, removed from the package;
such as kabanos/cabanossi; e they guarantee the safety of the final
e for cooked or cooked and smoked non- product.

dried products, such as frankfurters,
wieners, hot-dogs;

e for raw, unprocessed sausages, dried or
intended to be grilled, fried or treated
with high-temperature.
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Selected and non-typical colours can be
individually arranged with the client.
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Transport
& storing

Colours

Colours

e FABIOS recommends transporting casings on pallets; Traditional & ring casings, casings for raw sausages

e The delivery truck should comply with all necessary sanitary

CNA NATURAL

standards;

e Transportation of casings in a dirty or wet truck is forbidden; CS0 CARAMEL

e We advise against the transport of casings with sharp edged
products (cartons and the content may be damaged); CO2 ONION

e In the summer you must pay attention to the temperature inside C03 MAHOGANY
the truck;

C04 RASPBERRY

e Transport of casings together with dangerous materials or
materials that may have an effect on the product’s properties

(metal, chemicals) is forbidden. C05 CORAL
C06 RED SALMON
C07 DARK CARAMEL

e FABIOS products should be stored in their original packages; C08 SALMON

e The casings should be stored in closed, clean, dry and cool C09 PLUM
conditions;

C10 DARK MAHOGANY

e The casings should be protected from sun light, insects and
rodents;
C1i1 NEON RED

e The suggested temperature inside the storage location is
o — o
5°C-25°C; C12 CRANBERRY

e The air humidity should not exceed 80%;

e The sanitary conditions in the storage location should correspond

with the meat industry norms; Collagen film

e We recommend taking out the casings from their original
packaging directly before processing. CNA NATURAL

CS0 CARAMEL

C02 ONION
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o All rights reserved. Information included in this catalogue does not constitute any agreement or offer. Best efforts were used to
provide accurate and reliable information. Information is subject to change without prior notice. Catalog update: September 2015
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PACKAGING

Packaging
and services

HANKS

SHIRRED

pre-soaked

fabios@fabios.com.pl

This is traditional method of packing
casings.

FABIOS casings can be reeled in a
flattened form on a hank. Size of
hank (length of the casing placed in
a hank) is individual issue and depends
on the client needs.

This procedure allows the casing to be
regularly shirred in a compact stick.
Shirred casing allows to eliminate the
time-consuming and inconvenient
stage of manual applying the casing
on the funnel.

Easy-peel casing is a modified
functionality of traditional casing.
Thanktoreduced adhesion of casing to
the stuffing, casing is very easily
removed from the final product.
These casings are used for sliced
meat products.

Perforation is making a series of
little holes. The purpose of this
procedure is to remove the air or
fluid that is situated between the
stuffing and the casings. Perforation
also allows migration of constituents
into the product.

RTU casings allow to eliminate the
hassle of soaking of casings during
production. FABIOS RTU casings
are made for producers which want
improved production, increase
productivity and maintain the same
quality of meat products.
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SEWN

SHEETS

Each casing may be cut into pieces
of desired length. Pieces can have a
closed end: loop or clip. Short pieces
of casing allow to soak and use only
desired quantity of casings.

Looped casing is a combination of
casing and traditional loop. The loop is
robust and provides greater strength
during filling than manual binding of
casings.

Sewn casing is a combination of
strong seam and casing. Durable
seam guarantees that the casing
doesn’t break during processing. Sewn
casings allow production of meat
products in any shape.

Collagen film may be cut into section
of desired length. Sheets of film
allow to take only required quantity
of film out of the box. Size of sheets
is individual issue and depends on
the clients’ needs.

Inks based on organic solvents are
recommended for use with casings
type FG / FC. During printing FABIOS
and inks producer requirements
should be respected.

By giving our knowledge and experience,
we want each of our customers to be
sure, that for the entire time of using
FABIOS casings, they can count on the
professional advice of our specialists. At
your convenience, our representatives
will help you to select the right FABIOS
casings, both in terms of production
requirements, as well as requirements
of equipment used.




