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Casin gs for th e elabor ation of sausages obtain ed f rom a por tion of th e 
bo vin e large int estine, th e rectum, pr ocessed thr ough rigor ous manual 
pr ocedur es.

BEEF FAT ENDS

Bovin e large int estine 
(rectum).

Food gr ade sodium  chlor ide, satur ation 
at room  tem per ature. Brine.

Unit of 25 beef f at en ds.

90 t o +150mm r an ge. The w eight of the sk ein is v ariable and 
is not an at tr ibut e consider ed f or th e 
commer cialization.

AW= 0,7 5±0,3

Ready t o use casings f or th e sausage 
in dustr y.

Low densit y poly eth ylene 
bag

23±2 Baumé. 24 m onths f rom 
manuf actur in g dat e.

Cool & dr y en vironment 
(min. 1°C � max. 30 °C)

Tight -�t tin g lids r einf orced plastic 
barrels

Conser vation & 
Stor age

Produc t use

Primar y p ack agin g

Expir ation dat e

Secon dar y p ack agin g

Preser vativ e Densit y

Basic In gr edient Preser vativ e Presentation

Caliber s Unit w eight W at er A ctivit y
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