VISCOFAN TRANSFER CASINGS

A single step imparts Flavor and Color for Added Value




ADDED VALUE
Imparting consistent smoke flavor
and color to existing formulations for
meat, poultry, seafood, plant-based
products and cheese.

&

FOOD SAFETY
More hygienic processing by
avoiding steps and minimizing risk
so product safety will be increased.

TIME SAVINGS
A faster and easier production
process, during stuffing, cooking
and peeling.

(&
TAILOR MADE
We provide a variety of different
products and formats with our
extensive range of color hues and
savory and smoke flavors.

COST SAVINGS
Advanced technology for a cost
effective alternative to conventional
smoking, or frying and for avoiding
weight loss for yield gains.

[/
ENERGY SAVINGS

Eliminating multiple processing
steps increasing your operational

efficiency.

Visc)fan

VISCOFAN 7He casING company  www.viscofan.com



