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TEKCTUJIbHBIE OBOJTIOYKH
OnA CYXmX KOnbAC

Textile casings for dry sausage




Cyxue konbacbl (cansamu) nonb3yrTcs GonbLIon no-
NyNsSpHOCTLIO y NOTpedUTener n OTHOCATCS K CaMbIM
nobumbiv Buaam konbackl B Mupe. bnarogapsi MHoro-
06pasunio pernoHasnbHbIX Bapuauuii B pas3HbiX YacTax
MUpa CyLLECTBYHOT 0COOble copTa Cyxmx Konbac.

B kaxxgon Bapmaumm ncnonb3yeTcs OCHOBHOW MaTepu-
an — MsACO NTULbI, FOBAAMHA UMW CBUHMHA — U UHAW-
BMAyarnbHble Npunpasbl, 8 MacTEPCTBO nepepaboTku
npespaLlaeT nobyto konbacy B 0cobbln racCTPOHOMU-
YecKkui weaesp.

CTouT OTMETUTB, YTO yNakoBKa konbackl MOXET ObITb
He MeHee pas3HooOpasHoW 1 KpeaTUBHO OOPMIIEH-
HOW, YeM ee CoAepPXNMOe.

LLinpokmin accopTuMeHT KonbacHbix obonoyek Betex RS
npegnonaraet 6onbLioe pasHoobpasne hopM 1 BHELL-
Hero BuAa, HarnsgHo NoaTBepkaasi BCe apryMeHThl B
nonb3y TEKCTUIbHbLIX 0bornoyek. KroueBble npevmy-
LecTBa TEKCTUMNbHOW KonbacHom obonovkn — ee go-
CTYMHOCTb, NPOCTOTa B OOpaLLeHnn 1 npekpacHble xa-
paKTepUCTUKM co3peBaHus. Kpome Toro, TEKCTUSbHbIE
000MOYKM MOTYT CIYXXWUTb COBPEMEHHBLIM MapPKETUHIO-
BbIM MHCTPYMEHTOM, codeTaloymM B cebe BblCOKOKa-
YeCTBEHHbIVi OCHOBHOW MaTtepuan v KpeaTuBHbIN MHON-
BMAyanbHbIN au3arH. B aTom katanore npencrasneHbl
BO3MOXHbIE BapuaHTbl MPUMEHEHNST TEKCTUMbHBIX 060-
NOYeEK B NPOM3BOACTBE Cyxmx Kornbac.

Dry sausage (salami) enjoys great popularity among
consumers and is one of the world's favourite sausage
types. The vast array of regional variations help make
individual specialities out of dry sausage in many parts
of the world.

Each variation will have its own basic material —
whether pork, beef or poultry - and the individual sea-
sonings used and processing skills turn each sausage
into a special creation, ultimately for the consumer
to enjoy.

However, the packaging of the sausage can be just as
diverse and imaginative as the content.

The extensive Betex RS sausage casing range offers
diversity in form and visual appearance and illustrates
essential reasons for using textile casings. The key ad-
vantages of a textile sausage casing are above all its
easy availability, simple handling and good ripening
properties. In addition to this, textile casings can func-
tion as a modern marketing tool, linking high-grade
basic materials with the opportunity for creative and
bespoke designs. This catalogue presents the possible
applications for using textile casings in dry sausage
production.
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Casings made of cotton or viscose fabric
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UMHPOPMALNUA O
nPOOYKUUNA

OMUCAHMUE MNMPOOYKTA
TekcTunbHble 000NOYKM Anst Cyxmux Kombac, U3rotos-
NeHHble U3 XJI0MKa U BUCKO3bl 63 MOKPbLITUS.

OUANA30OH OUAMETPOB
Kanubp ot 40 go 200 MM, pasHasi AfivHa, LUMPOKUIA
aCCOPTUMEHT CTaHAapPTHOW NporpaMmbl.

LBETA
HaTypanbHblin, 6enbiii, KOPUYHEBLIN, KpPaCHbIA, Yep-
HbI. [lpyrve uBeta JOCTYMNHbI MO 3anpocy.

NEYATb

Bo3moxxHa nevaTb Ha nuUEBOW U 0bpaTHOW CTOPOHE,
LBeToBasi raMma — [0 6 LiBeToB. Bo3MoXeH MHavBuAay-
anbHbI AM3aliH, HanpyuMep, C HaHeceHeM fnoroTuna.

NMPOU3BOOHbIE ®OPMbI

[ns BCex ouameTpoB AOCTYMHbI ECTECTBEHHbIE U Ce-
umanbHble dopmbl. JOCTYNHbI FOPpUpOBaHHbIE MUITb-
3bl B pasHbIX BapuvaHTax, a Takke CLUMTble Hape3aH-
Hble NeHTbl N 6OOUHbI.

ycnoBusa XPAHEHUA

[apaHTMpyeMbIn CPOK XpaHeHns — 24 mecsua B Opu-
rMHarnbHOM ynakoBke, ANns roprMpoBaHHbIX 060rovek
1 NPOM3BOAHbIX creyunanbHbiX opMm — 12 mecsaues.

NMPUMEYAHUA MO OBPABOTKE

MoarotoBka: ropvpoOBaHHbIE TUMb3bl N HAPE3aHHbIEe
NEHTbl MOCTAaBMSATCA FOTOBbIMW K Ha-
MOSTHEHMIO CYyXUM CMOCOOOM.

HabuBka: nnoTHas HabmBKa, BO3MOXHO KOMYeHue
cornacHo cneumgukauum npoagykTa
XpaHeHue: XpaHuTb 0DOOMOYKM B CYXOM, mpoxnag-

HOM MecCTe B OpUrMHanbHOM yraKoBKe.
CospeBaHuie 1 Kon4eHue: CorfacHo cneuuduKkaumm
npoaykTta

TEXHUYECKUE XAPAKTEPUCTUKU
MATEPUAN

Xnonok (BW) — 100 % xnonyatobymakHasi TkaHb

Buckosa (ZW) — 100 % BucKo3Has TKaHb

Product
information

Product description
Textile casings for dry sausage made of uncoated cot-
ton or viscose.

Diameter range
Cal. 40mm to 200 mm, different length, wide range
of standard program available

Colours
Natural, white, brown, red, black. Further colours are
available upon request.

Printing
Can be printed with up to 6 colours front and back.
Individual designs i.e. logos are possible.

Converted forms

Natural- and special forms are available in all diam-
eters. Shirred strands in various options, as well as
sewn cut pieces and reels.

Storage conditions

24 months in original packaging are guaranteed,
shirred casings and converted form “special” 12
months.

Processing notes
Preparation: Shirred strands and cut pieces are deliv-
ered ready-to-fill for dry processing.

Filling: Stuff tightly, smoking possible specific to
product suitability
Storage: Store casings in a cool and dry place us-

ing the original packaging.
Maturing and smoking: Specific to product suitability

Technical data material
Cotton (BW): 100 % cotton fabric

Viscose (ZW): 100 % viscose fabric
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UMHPOPMALNUA O
nPOOYKUUNA

OMUCAHMUE MNMPOOYKTA

Betex RS — TekcTunbHbIA MaTepuan-obonodka ans
Ccyxux kombac ¢ nokpbiTveM, obrnagaroLmnm xopoLuen
NaponpoHNLIAEMOCTBI0 U BbICOKOW YCa[04HOW Cro-
cobHocTbl. OTnuyaeTcs Xopoluen aare3avBHOW Cro-
COOHOCTbLIO 1 NErko CHUMAETCs C rOTOBOro M3fenus.

OWANA30OH OJUAMETPOB

Kanubp ot 40 go 200 MM Ana ropprpoBaHHbIX MMMb3
1 Hape3aHHbIX NeHT. [1ns Bcex pa3aMepoB npeacTaene-
Hbl HaTypanbHble U cneyunanbHble PopMbl 060MOYKN.

LUBETA

benbin, ectecTtBeHHasi nneceHb, 3PGEKT MNIIECEHN,
NPO3payHbIi, HaTypanbHbIA, CEpbI, MaxaroH, KOpo-
NEBCKUIN CUHWI, KpaCHbIW, OPaHXeBbIN, XeNTbIn. Opy-
rme LBeTa AOCTYMHbI MO 3anpocy.

NEYATb

BoamoykHa neyaTtb Ha nuLeBOW U 0bpaTHON CTOpPOHe,
LBeToBas raMma — o 6 usetoB. Bo3amoxeH nHanBK-
AyarnbHbI AU3aiH U HaHeceHue noroTmna.

NMPOU3BOOHbLIE POPMbI

HapesaHHble neHTbl (ClUMBaemble, CKpennsemble
KIMMNCON 1 NeTnen), AOCTYMHbl pa3Hble BapuaHThbl LWBa
1 cneumanbHble LWHYpOBaHHbIE LBbI. [JOCTYMHbI rod-
pYpOBaHHbIE MNIb3bl B pa3HbIX BapuaHTax.

ycnoBusa XPAHEHUA

[apaHTMpyeMbIn CPOK XpaHeHns — 24 mecsua B Opu-
rMHarnbHON ynakoBke, ANns roprpoBaHHbIX 060rovek
1 NPOM3BOAHbIX creyunanbHbiX opMm — 12 mecsues.

NMPUMEYAHUA MO OBPABOTKE

MogroToBka: ropupoBaHHbIE UMb3bl U Hape3aHHbIe
TNeHTbl NOCTaBMATCS rOTOBBIMU K HAMor-
HEHWMIO CYyXUM crocobom.

HabuBka: nnotHas HabuBka, BO3MOXHO KOM4yeHue
cornacHo cneumdukauum NpoaykTa.
XpaHeHue:  XpaHWUTb ODOMOYKM B CyXOM, MPOXIagHOM

MeCTe B OpUrHarbHOW YNakoBKe.
Co3peBaHu1e 1 KOMYeHNe: CorfnacHo crneumdukaumm
npoaykra.

TEXHUYECKUE XAPAKTEPUCTUKN MATEPUAT

Betex RS: B1cko3Hasi TkaHb C NokpbITUEM, 0bnagato-
LM XOpOLLEN NaponpoHMLLaeEMOCTbIO

Betex BW-RS: xnonuatobymaxHas ocHoBa CO cneum-

anbHbIM MOKPbLITUEM A1 CyXMX Konbac

Product
information

Product description

Betex RS — Textile carrier material for dry sausage with
a coating for good water vapour permeability, high
shrink capacity. Good adhesion and easy peeling.

Diameter range

Cal. 40mm to 250 mm for shirred strands and cuts
pieces. Natural and special casing forms are available
in all sizes.

Colours

White, natural mould, mould optic, transparent, nat-
ural, grey, mahogany, royal blue, red, orange, yellow.
Further colours are available upon request.

Printing
Can be printed with up to 6 colours front and back.
Individual designs and logos are possible.

Converted forms

Cut pieces sewn or clipped and looped, different
seam versions and special laced seam are available.
Shirred strands in various options.

Storage conditions

24 months in original packaging are guaranteed,
shirred casings and converted form “special” 12
months.

Processing notes
Preparation: Shirred strands and cut pieces are deliv-
ered ready-to-fill for dry processing

Filling: Stuff tightly, smoking possible specific to
product suitability
Storage: Store casings in a cool and dry place us-

ing the original packaging.
Maturing and smoking: Specific to product suitability

Technical data material
Betex RS: Viscose fabric with a coating to
provide good water vapour permeability

Betex BW-RS: Cotton carrier material with a
special coating for dry sausage



BETEX RS — TO®PUPOBAHHDIE
OBOJIOYKUN BOJTHUCTOU POPMbI

Betex RS - shirred casing in wave form
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UMHPOPMALNUA O
nPOOYKUUNA

OMUCAHUE NPOLOYKTA

Betex RS BomHMcTON hOpMbl — TeKCTUIbHasi 00o-
noyKka HaTypanbHOro gu3anHa ¢ adeKkToM NbHAHO-
ro nokpblTa unu nnecexn. LUnpokuin accoptMmeHT
M30rHyTbIX hOpM Mo3BoNseT bonee npuBnekaTenbHO
odopMuTb MsICHble nonku. Betex RS — mnaeanbHbin
MapKETMHIOBbIN UHCTPYMEHT, 0coObeHHO B cdepe ca-
Moobcnyxusanms. [onornHUMTENbHOE NPEMMYLLECTBO
ana notpebutena npenctaBnsieT Hosasa pas3paboT-
Ka — 3uraaroobpasHbliii LLOB.

OUANMA30OH OJUAMETPOB

Kanubp ot 39 go 60 MM ans ropupoBaHHbIX MMMb3
(M Hape3aHHbIX NEeHT pasHoOW ANWHbBI MO crneunarb-
HOMY 3anpocy).

LUBETA

benbin, HaTypanbHas nneceHb, 3d@EKT nreceHu,
npo3padHbIv, HaTyparbHbIA, CepbIn (30M1a), MaxaroH,
KOPOSIEBCKUN CUHUIN, KPACHbIN, OPaHXEBbIN, XENTbIN,
3eneHbln. [Jpyrne uBeta 4OCTYMHbI MO 3anpocy.

NMEYATb

Bo3moykHa neyatb Ha nvUeBOi U 0b6paTHON CTOpPOHE,
LuBeToBas ramma — A0 6 uBeToB. Bo3amoxeH nHanBu-
AyanbHbI An3ariH 1 HaHeceHWe foroTmna.

NMPOU3BOOHbLIE ®OPMbI

HapesaHHble NneHTbl pas3HoW AnnHbI, CKpennsemMble Kun-
COW ¢ neTnen unu 6e3, rodpprpoBaHHbIE Mb3bl CO cre-
LmanbHbIMU BapyaHTamu (LBETaMm) LIBa Mo 3anpocy.

ycnoBusa XPAHEHUA

FapaHTMpyeMbIn CPOK XpaHeHns — 24 mecsua B Opu-
rMHanbHOM ynakoBKke, AN rodpupoBaHHbIX 06oro-
yek — 12 mecsues.

NMPUMEYAHUA MO OBPABOTKE

MogroToBka: rodprpoBaHHbIE MMMb3bl Y Hape3aHHble
NEeHTbl MOCTaBMSOTCA TOTOBbIMU K Ha-
MOMHEHMIO CYXMM CNocoboMm.

Habwuska: nnoTHas HabuBka, BO3MOXHO KOMn4yeHue
cornacHo cneuudukalmm NnpoaykTa.
XpaHeHue: XxpaHuTb 0OOMOYKM B CYXOM, mpoxnag-

HOM MeCTe B OpPUT1HasbHON YNaKkoBKe.
CospeBaHue 1 KOMYeHKe: CornacHo crneuudukaumm
npoaykra.

TEXHUYECKUE XAPAKTEPUCTUKU MATEPUAT
Betex RS: Bncko3Has TkaHb CO crneumanbHbIM MOKpPbI-
TWEM ONs1 BbICOKOW NaponpoHULLaeMOoCTH

Product
information

Product description

Betex RS in wave form — textile casing in natural de-
sign, in linen or mould optic. The colourful range of
the wave form brings life and freshness to the meat
counter. Betex RS is a genuine sales tool especially In
the self-service sector. An additional advantage for
the consumer is the newly developed zigzag seam.

Diameter range
Cal. 39mm to 60 mm, shirred (or cut pieces in differ-
ent length on special request)

Colours

White, natural mould, mould optic, transparent, nat-
ural, grey (ash), mahogany, royal blue, red, orange,
yellow, green. Further colours on request.

Printing
Can be printed with up to 6 colours front and back.
Individual designs and logos are possible.

Converted forms

Cut pieces in different lengths, clipped with or with-
out loop, shirred with special sewing styles (colours)
on request.

Storage conditions
24 months in original packaging are guaranteed,
shirred casings 12 months.

Processing notes
Preparation: Shirred strands and cut pieces are deliv-
ered ready-to-fill for dry processing

Filling: Stuff tightly, smoking possible specific to
product suitability
Storage: Store casings in a cool and dry place us-

ing the original packaging.
Maturing and smoking: Specific to product suitability

Technical data material
Betex RS: Viscose fabric with a special coating for
excellent water vapour permeability

"



BETEX RS — C SQ®®EKTOM NMJIECEHMU

Betex RS - with mould optic

BonbLluon NonynapHOCTLIO NOSb3yeTcs
BapuaHT ¢ gnameTpom 60 mm

Trendsetter in 60 mm diameter




UMHPOPMALNUA O
nPOOYKUUNA

OMUCAHME NMPOOYKTA

KonbacHble o6onoyku Betex RS «PREMIUM SALAMI»
UMeIT crneumanbHoe MOoKpbIThe, obecneynBatoLLee
MHOXECTBO MpenmyLecTB. [oBepxXxHOCTb oGonovek
YOOBMETBOPSET pa3nunyHbiM NOTPEBHOCTAM PbIHKA.
Bbnarogaps gnametpy 60 MM 1 macce okorno 650 r B
rotoBom Buae o6onodku Premium Salami obnagatot
BCEMU XapaKTePUCTMKaMW MNPEMUAnbHOrO MNpoaykK-
Ta. BapmaHTbl co cTaHgapTHOW M CBETION OTAENKOW
Cc adpdpekToM OnaropogHOM MreceH BbIMOMHEHbI B
3D-am3anHe, Nonb3ylolemMcs BbICOKOW MOMynsipHO-
CTblO Y NnoTpebuTenen.

OVWANA3OH OUAMETPOB
Kanubp ot 40 go 75 mm.

LUBETA

[ocTynHbl BapuaHTbl ¢ adhdpekTamu nneceHb, Gnaro-
poaHas nneceHb, bnaropogHasi cBeTnas nreceHb, Ha-
TypanbHas nneceHb, a Takke 6enoro upeTa.

NPOU3BOOHLIE ®OPMbI

FodprpoBaHHble rUb3bl B pasHbIX BapuaHTax ¢ Ha-
PYXHbIM LLIBOM.

JlocTynHbl TaKke HapesaHHble NEeHTbl C KIUMNCON W
neTnemn, OCTPOYrofnbHbIE UMW KPYTTble CLUNTbIE MELLKK
C HapyxHbIM WBOM. o 3anpocy AOCTYMHbI COeaNHU-
TerlbHble U 3aLLHYPOBaHHbIE LIBbI Pa3HbIX LiBETOB.

YCIOoBUA XPAHEHUA

[apaHTMpyeMbIn CPOK XpaHeHns — 24 mecsua B Opu-
rMMHanNbHOM ynakoBKke, ONs rodpupoBaHHbIX 060ro-
yek — 12 mecsLeB.

NMPUMEYAHUA MO OBPABOTKE

MogrotoBka: roppupoBaHHble MNb3bl N HApe3aHHble
NEHTbl NMOCTaBMAKTCA FOTOBbIMU K Ha-
MOSTHEHMIO CYXUM CMOCOOOM.

HabuBka: nnotHas HabuBka, BO3MOXHO KOM4yeHue
cornacHo cneumdukauum NpoaykTa.
XpaHeHue: XpaHuTb 0DOOMOYKM B CYXOM, mpoxnag-

HOM MecCTe B OpUrMHanbHOM yraKkoBKe.
CospeBaHune 1 KonYeHmne: cornacHo creumdukaumm
npoAaykTa.

TEXHUYECKUE XAPAKTEPUCTUKN MATEPUAT
Betex RS: Bucko3Has TkaHb

TeKCTUnbHbIV MaTepuan onsa cyxux konbac co cneuu-
anbHOW Yny4LleHHON NOBEPXHOCTbK U AOMONHUTENb-
HbIM cneumanbHbIM MOKPbITUEM, Obecne4ynBatoLnm
XOPOLLYH NaponpoHNLIaeMOCTb.

Product
information

Product description

The Betex RS ,,PREMIUM SALAMI" sausage casings
have a specific coating that offers many product ad-
vantages. The casing surfaces are designed to meet
the different needs of the market.

With a diameter of 60 mm and a final weight of ap-
prox. 650g the Premium Salami has all the attributes
of a premium product. The noble mould and the no-
ble mould light varieties display the 3D mould optic so
popular with consumers.

Diameter range
Cal. 40mm to 75mm

Colours
Available in the variants mould optic, noble mould,
noble mould light, natural mould and white.

Converted forms

Shirred strands in various options with seam outside.
Also available as cut pieces with clip and loop, angu-
lar or round sewn bags with seam outside. Closing
and laces seams in various colours can be provided
on request.

Storage conditions
24 months in original packaging are guaranteed,
shirred casings 12 months.

Processing notes
Preparation: Shirred strands and cut pieces are deliv-
ered ready-to-fill for dry processing

Filling: Stuff tightly, smoking possible specific to
product suitability
Storage: Store casings in a cool and dry place us-

ing the original packaging.
Maturing and smoking: Specific to product suitability

Technical data material
Betex RS: Viscose fabric

Textile fabric for dry sausages with a special refined
surface, and additional specific coating for good wa-
ter vapour permeability.
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BETEX RS C OBbEMHbIMU

MPOXUITKAMMU

Betex RS - with 3D-vein printing
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UMHPOPMALNUA O
nPOOYKUUNA

OMUCAHME NMPOOYKTA

Betex RS — TekctunbHasi obornodka HaTtyparnbHoM
opMbl C OTNeYaTaHHbIMM 0OBLEMHBIMU MPOXUITKAMU
Ans cyxux konbac.

OWANA30OH OUAMETPOB
Kanubp ot 60 mm go 115 MM, BO3MOXHbI pa3Hble Ba-
pUaHTbl ANHbI U OPMBbI.

LUBETA
Betex RS npospayHbiii.

NMPON3BOAOHLIE ®OPMbI

EcTtecTtBeHHbIe 1 cneynanbHble opMbl (FyxXapku, cu-
HIOrM, Ny3bIpU 1 Np.) AOCTYNHbI ANS BCEX AUAMETPOB.
FodprpoBaHHbIe MNb3bl 4OCTYMHbI B pa3HbIX BapnaH-
Tax. MNpegnaratoTca Takke B BUAE Hape3aHHbIX NEHT
1 6GOOUH.

ycnoBusa XPAHEHUA

[apaHTMpyeMbIn CPOK XpaHeHns — 24 mecsua B Opu-
r’MHanNbHOM ynakoBke, AN rodpupoBaHHbIX 06oro-
yek — 12 mecsues.

NMPUMEYAHUA MO OBPABOTKE

MoagroToBka: ropupoBaHHbIE TUb3bl U HAPE3aHHbIE
NEeHTbl NOCTaBMAKTCA FOTOBbIMU K Ha-
MOSTHEHMIO CYXUM CrOCOOOM.

Habuska:  nnoTtHaa HabuBka, BO3MOXHO KOM4eHune
cornacHo cneuudukalmm Nnpoaykra.
XpaHeHue: xpaHuTb 0BOMOYKM B CYXOM, mpoxnag-

HOM MecCTe B OPUT1HarbHOM yMaKoBKe.
Co3speBaHue 1 KoMYeHue: CornacHo crneumdukaumum
npogykTa.

TEXHUYECKUE XAPAKTEPUCTUKU MATEPUAN
Betex RS: Bucko3sHas TkaHb

TekCTuUnbHbIN MaTepuan CoO CrneumanbHOW Yny4dlleH-
HOW MOBEPXHOCTBIO U MPEBOCXOAHBIMU XapaKTePUCTU-
KaMu co3peBaHus Ansi CyxXux konbac.

Product
information

Product description
Betex RS — the textile casing for dry sausage in
natural shape with 3D-vein printing.

Diameter range
Cal. 60mm to 115mm, different lengths and shapes
are possible.

Colours
Betex RS clear

Converted forms

Natural- and special forms are available in all diam-
eters i.e. cups, bungs and bladders. Shirred strands in
various options. Also available as cut pieces and reels.

Storage conditions
24 months in original packaging are guaranteed,
shirred casings 12 months.

Processing notes
Preparation: Shirred strands and cut pieces are deliv-
ered ready-to-fill for dry processing.

Filling: Stuff tightly, smoking possible specific to
product suitability
Storage: Store casings in a cool and dry place us-

ing the original packaging.
Maturing and smoking: Specific to product suitability

Technical data material
Betex RS: Viscose fabric

Textile fabric with a special refined surface and excel-
lent maturing properties for dry sausage.
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TEMATUYECKUE OBOJNTOYKUN OSKUTEX
ANA CYXUX KOJIBAC N OBOJTOYKH
CNEUUATIBHOU ®OPMbI

OSKUTEX eventcasings and special shapes for dry sausage
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UMHPOPMALNUA O
nPOOYKUUNA

OMUCAHME NMPOOYKTA

Tematunyeckne konbdacHble 000M04KM, NMPUYPOYEHHBIE,
Hanpumep, kK PoxgectBy nnm Nacxe, unu KpynHenwnm
MeponpusaTUSM MUPOBOro Macwitaba, Takum Kak nue-
Hou chectmBanb Oktoberfest n pasnuyHbie cnopTue-
Hble MeponpusaTUs. Mbl MOXEM M3rOTOBUTL LLUMPOKUIA
aCCOPTMMEHT MHHOBALIMOHHOW NPOAYKLUMU PasfnyHOn
dopMbl 1 An3aiHa, Kak AN HauMoHarnbHbIX PbIHKOB,
Tak 1 Ans MeXAyHapOAHOro pblHKa.

OUANA30OH OAUAMETPOB

Becb cnekTp BapuaHTOB TemaTU4eCcKUX W3genui u
n3genuin cneumanbHon opMbl, a Takke UX AOCTymn-
HOCTb MOXHO GbICTPO MPOCMOTPETL C MOMOLLbIO NMOUC-
Ka B Hawem marasunHe Oskutex EventCasing Shop Ha
cavite www.wursthuellen-shop.de

Ons nonyveHunss nogpobHoW nHdopMauum o nNpogyk-
uun 1 cneymnanbHbiXx BpoLutop obpatutecb K Ham no
agpecy: info@oskutex.com

Product
information

Product description

Sausage casings for the special occasion like Christ-
mas, Easter, the world's largest public event the “Ok-
toberfest festival” and many sporting events. A range
of products with national and international innovative
shapes and designs can be provided.

For more detailed product information and special
leaflets please contact us at info@oskutex.com

17



TEKCTUINBbHbLIE OBOJTOYKU OJ1A CYXUX,
BAPEHbIX U NMACTEPU3OBAHHDbIX KOJIBAC,
A TAKXE BAPEHOI'O U COJIEHOIO MACA

Textile casings for cooked and scalded sausages,
cooked and salted meat
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Brnarogaps LWMPOKOMY acCCOPTUMEHTY MPOAYKUMU He-
M3MEHHO BbICOKOIO KayecTBa Mbl criocobctByem 060-
ralleHuto pbiHka KonbacHbIX n3genuii, kak B Ffepmanmu,
Tak n 3a pybexom. MHoronetHne Tpaguumu Mpowvs-
BOACTBa Kornbac B COYETaHUM CO CTPOrMMU TEXHOMO-
rMYeckuMyM HOpMamu [enawT MpPOM3BOACTBO Korbac
B lepmaHum 4pesBbl4aiHO MNOMYMSAPHBIM  3aHATUEM.
MecCTHble HEMeLKME peLenTbl OTMYarTCs pasHoobpa-
31MeM 1 MOAAEPXKMBAOT TPAAMLMOHHYO MOMYNSIPHOCTb
BCEX BMAOB konbac, npom3sogumbix B Mepmanun. Bol-
COKOKa4YeCTBEHHbIE WHIPeaMEeHTbl ANns W3roTOBMeHUs
KonbacHbIX M34Enun YETKO HOPMMUPOBaHbI. ITOT hakT
npuaaet notpedbutensm yBEpPEHHOCTU B TOM, YTO OHMU
nprobpeTaroT NPOoAYKT HaUBbLICLLETO KadYecTBa.

BapeHble u nactepusoBaHHble MPOAYKTbI OTHOCATCS
K Hanbonee nonynapHeIM TNnam konbac B MepmaHum.
MacTepu3oBaHHble konbacbl Npou3BOOATCA U3 U3-
MernbYeHHOM B MACOPYOKE CBUHWHBI UMW FOBAAMHBI C
nobaeneHnem xpebToBOro cana, conv u npunpas. lMo-
cne pobaBneHunst 4pobneHoro Nbaa noy4yaeTcs ogHo-
poAHasi rotoBasi Ans Habueku cMmeck. Nocne HabuBkK
B 060M04Ky M nocnegytoLen Bapku nytem o6paboTku
KUMSATKOM MM NapoM roToBasi CMeCb CTaHOBUTCS Mpu-
rogHov ons paspesaHus. Tak U3rotoBnsieTcd, K npu-
Mepy, roBsiXkb (bonoHckas) konbaca unu mopTagenna.

[ns BapeHon konbackl MCMONb3YTCS NpeaBapuTenb-
HO CBapeHHble OCHOBHble WHrpeaueHTbl. OHM YacTo
[OMONHSIIOTCA CBEXUMU UHIpeaueHTamun, Hanpumep,
neyvyeHblo O NPOM3BOACTBA NIMBEPHON Konbackl Mnn
CBUWHOW KPOBbIO A1 MPOM3BOACTBA KPOBSIHOW Kornbachl,
nocne 4Yero NOBTOPHO HarpesatoTcs. [Nocne oxnaxae-
HWS MPOAYKT rOTOB K HApe3aHWIo NMbo HamasbiBaHUIO.

[nsa kommepuyeckoro ycnexa noboro Trna konbackl He-
obxoanma BbiCOKOKayYecTBeHHass obornodka. Obonoy-
kn Betex K, KB n KDB n3rotoBneHbl 13 TEKCTUNBHOIO
MaTepuana co creuuanbHblM MOKPbITUEM, KOTOpoe
naeanbHO NoaxoAuT ANS WMPOKOro psaa KornbacHbIX
1 MSICHbIX U3aenuin, ocobeHHo Ansi BapeHon 1 nacTe-
pu3oBaHHOM Konbachl.

O6onouka Betex CF pekomeHayeTcst Ansa BCeX BUAOB
KOMYEHOW M HEKOMYEHOW BapeHOW BeTYMHbl. OB6o-
noyka M3roToBMEeHa M3 TKAHOroO MaTepuana, MoKpbl-
TOrO HaTyparnbHbIM CBMHBIM UMW MNTUYLMM BEnKoMm,
1 npurogHa Ans npes3eHTauuMm BCeX BUOOB BapeHbIX
oTBepxxaeHHbIx nsgenun. Mpogykt Betex CFN c cet-
4yaTol CTPYKTYPOWN pasnuyHbiX pasMepoB npeanaraet
JononHuTenbHble npeumMyllectsa. [llogxopsawme no
LBETY AeKopaTuBHble NEHTbI-3aBsA3KM NpuaaloT usae-
NV0 BUA NPOAYKTA, U3rOTOBIIEHHOIO BPY4HYH0. Accop-
TUMEHT BKIOYAET LUMPOKUA CMEKTP LBETOB M HOPM.
HacTosiwumii katanor npeactaBnsieT 0630p BO3MOXHbIX
obnacTen npMMeHeHns Hawmnx o6onoYeKk B Npon3Boa-
CTBE BapeHbIX U NacTepm3oBaHHbIX konbac.

The vast choice of products available, together with
expected high quality only help to enrich the sausage
markets both at home and abroad. A long heritage
of sausage production, together with strong guid-
ing principles make sausage production in Germany
a popular speciality. Regional German recipes offer
diversity and make a great contribution to the tra-
ditional popularity of all sausage types produced in
the Country. The high quality ingredients required for
making the sausage products are precisely defined
and this helps to give consumers confidence that they
are purchasing a high-grade product.

Scalded & cooked sausages are amongst the most
popular sausage types in Germany. Scalded sausag-
es are processed in the mincing machine from pre-
chopped beef and pork, back-fat, salt and season-
ings. With the addition of crushed ice, this is turned
into a homogenous stuffing. After stuffing in a casing
and subsequent cooking — either by scalding in hot
water or steaming - the mixture becomes suitable for
slicing. This is how, for example, Fleischwurst (bolo-
gna) and Mortadella are made.

In the case of cooked sausages, the basic ingredients
are already cooked. They are often supplemented
by fresh ingredients such as liver in the case of liver
sausage, or pig's blood in the case of blood sausage
(black pudding), and heated again. Once cooled they
are suitable for slicing, and in some case spreading.

For each sausage type to be successful, a good qual-
ity casing is essential. Betex K, KB and KDB casings
are made from a textile carrier material with a special
coating, and theses casings are ideal for a range of
applications, particularly cooked and scalded sausage.

The product Betex CF is recommended for all smoked
and unsmoked cooked ham products. The carrier ma-
terial made of knitted fabric coated with pure pork or
poultry protein is the perfect casing for presenting all
kinds of cooked cured products. The product Betex
CFN with a net structure in various net sizes offers ad-
ditional attractive benefits. Decorative, colour-coordi-
nated string ties lend it a handcrafted finish. The range
comprises a large number of colours and forms and
this catalogue presents possible applications and areas
of use in cooked and scalded sausage production.
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BETEX K/KB/KD/KDB

Betex K/KB/KD/KDB




UMHPOPMALNUA O
nPOOYKUUNA

ONMUCAHUE NPOOYKTA

Betex K — ans BapeHbIX U nacTepu3oBaHHbIX konbac
(cTaHAapTHbIN NPOAYKT)

Betex KD — gnsi BapeHbIX U nacTepm3oBaHHbIX KOI-
6ac c yny4lleHHOW MOBEPXHOCTbH M €CTECTBEHHbIM
BUOOM 060M0YKK

Betex KB n Betex KDB — ans Bcex BUOoOB BapeHbIX
1 nacTepusoBaHHbIX konbac ¢ AOMNonHUTENbHbIM ba-
pPbePHbLIM MOKPLITUEM

OUANA30OH OAUAMETPOB

Kannbp ot 45 no 250 mm Ansa rodprpoBaHHbIX rMnb3 1
Hape3aHHbIX NeHT. EcTecTBeHHbIE 060MNOYKM U Cnewm-
anbHble (hopMbl JOCTYMNHbI A1 BCEX Pa3MepoB.

LBETA
CM. Hawy LBeTOBYl0 rammy. [JononHuTenbHble LBeTa
[OCTYMHbI MO 3anpocy.

NMEYATb

Bo3moxHa neyatb Ha nvueBon 1 obpaTHON CTOpPOHe,
uBeToBasi raMMa — 0 6 LuBeToB. BOo3MOXeH MHAMBK-
AyanbHbI AU3alH U HaHeCeHWe noroTmna.

NMPOU3BOOHBLIE ®OPMbI

EcTecTBeHHble U crneumanbHble OpMbl LOCTYMHbI
[Nsi BCeX ANamMeTpoB.

FopupoBaHHbIe Mib3bl B pasHbIX BapuaHTax.
JocTynHbl Takke Hape3aHHble NeHTbI U GOOUHbI.

ycnosuda XPAHEHUA

[apaHTMpyeMbI CPOK XpaHeHns — 24 mecsiua B Opu-
rMHanbHOM ynakoBke, Ansi ropupoBaHHbIX 06oMnoYek
1 NPOM3BOAHbIX creynanbHbiX opM — 12 mecsaues.

NMPUMEYAHUA NO OBPABOTKE

MogroToBka: ropupoBaHHbIE Mb3bl M Hape3aHHbIE
NeHTbl NOCTaBMATCS rOTOBBIMU K Hanor-
HEHWIO CYyX1UM CMOCOBOM.

HabuBka: nnotHas HabuBka, BO3MOXHO KOM4yeHue
cornacHo cneuvguKkauum npoaykTa.
XpaHeHune:  xpaHuTb 0BOMOoYKM B CyXOM, NPOXS1agHOM

MecTe B OpUrHanbHON yrakoBKe.
CospeBaHue 1 Kon4yeHne: CormacHo cneuudukaumum
npoaykra.

TEXHUYECKUE XAPAKTEPUCTUKN MATEPUAN
TeKCTUMbHBI MaTepuan co crneumarnbHbIM CUHTETUYe-
CKMM MOKPbITUEM O BCEX BUAOB BapeHbIX 1 NacTepu3o-
BaHHbIX KOMBac, a Takke A CoNneHbIX MACHbIX M3Aenui.

Product
information

Product description

Betex K — for cooked and scalded sausages (standard
product)

Betex KD — for cooked and scalded sausages with a
refined surface and natural casing look

Betex KB and Betex KDB — for all cooked and scald-
ed sausages with an additional barrier coating

Diameter range
Cal. 45 — 250, for shirred strands and cut pieces. Nat-
ural casings and special forms are available in all sizes.

Colours
Refer to colour range. Further colours are available
on special request.

Printing
Can be printed with up to 6 colours front and back.
Individual designs and logos are possible.

Converted forms

Natural and special forms are available in all diam-
eters. Shirred strands in various options. Also available
as cut pieces and reels.

Storage conditions

24 month in original packaging are guaranteed,
shirred casings and converted form “special” 12
month.

Processing notes
Preparation: Shirred strands and cut pieces are deliv-
ered ready-to-fill for dry processing

Filling: Stuff tightly, smoking possible specific to
product suitability
Storage: Store casings in a cool and dry place us-

ing the original packaging.
Maturing and smoking: Specific to product suitability

Technical data material
Textile fabric with a special plastic coating for all kinds
of cooked, scalded sausages and salted meat products.
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BETEX KDB C OB bEMHbIMU
MPOXUNKAMMU

Betex KDB - with 3D-vein printing

22



UMHPOPMALNUA O
nPOOYKUUNA

OMUCAHUE NPOOYKTA

Betex KDB — TekcTunbHasi obono4dka ans Bcex BUooB
BapeHbIX 1 NacTepu3oBaHHbIX Konbac; ecTecTBeHHas
dopMa ¢ oTneyaTaHHbIMM 06 LEMHBLIMU MPOXMITKAMU.

OUANA30OH OUAMETPOB
Kannbp ot 60 go 115 MM, 4OCTYMHbI pa3Hble BapuaH-
Tbl ANUHBI U pa3Mepa.

LUBETA
Betex KDB naHToH

NMPON3BOOHLIE ®OPMbI

EcTtecTtBeHHbIe 1 cneynanbHble opMbl (FyxXapku, cu-
HIOMM, My3bIpY U NpP.) AOCTYMHbI A1 BCEX AMAMETPOB.
FodprpoBaHHbIe b3kl B pasHbIx BapuaHTax. [pea-
nararoTcs Takke B BUAE Hape3aHHbIX NEHT 1 600UH.

YCINOoBUA XPAHEHUA
[apaHTMpyeMbI CPOK XpaHeHns — 24 mecsiua B Opu-
rMHanbHON ynakoBKe.

NMPUMEYAHUA MO OBPABOTKE

MogrotoBka: ropupoBaHHble MNb3bl N HApe3aHHbIe
NEHTbl NMOCTaBMAKTCA FOTOBbIMU K Ha-
MOSTHEHMIO CYXUM CMOCOOOM.

HabuBka: nnotHas HabuBka, BO3MOXHO KOM4yeHue
cornacHo cneumdukauum NpoaykTa.
XpaHeHue: XxpaHuTe 0BOMOYKM B CyXOM, mpoxnag-

HOM MecCTe B OpUrMHanbHOWM yraKkoBKe.
CospeBaHue 1 Kon4yeHune: CormacHo cneumudukaumum
npoaykra.

TEXHUWYECKUE XAPAKTEPUCTUKU MATEPUAT
TeKkCcTUnbHbIN MaTepuarn CO CrneumanbHOW Yny4LleH-
HOV MOBEPXHOCTbIO M AOMNOMHUTENBbHBIM OapbepHbIM
CroeMm.

Product
information

Product description
Betex KDB — the textile casing for all cooked/scalded
sausages in natural shape with 3D-vein printing

Diameter range
Cal. 60 — 115mm, different lengths and shapes are
possible.

Colours
Betex KDB pantone

Converted forms

Natural- and special forms are available in all diam-
eters i.e. cups, bungs and bladders. Shirred strands in
various options. Also available as cut pieces and reels.

Storage conditions
24 months in original packaging is guaranteed

Processing notes
Preparation: Shirred strands and cut pieces are deliv-
ered ready-to-fill for dry processing

Filling: Stuff tightly, smoking possible specific to
product suitability
Storage: Store casings in a cool and dry place us-

ing the original packaging.
Maturing and smoking: Specific to product suitability

Technical data material
Textile fabric with a special refined surface and ad-
ditional barrier feature.
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BETEX KB OJ1A
U3OEJNTN N3 NTULDbI

Betex KB for poultry products
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UMHPOPMALNUA O
nPOOYKUUNA

OMUCAHUE NMPOOYKTA

Betex KB — TekcTunbHble 060noYkn co cneumanb-
HblM GapbepHbIM MOKPLITUEM, UMEIOT €CTECTBEHHbIV
On3ariH KypuMHOM KOXM 1 obGecneynBatoT anneTuTHbIN
BUA BCEX U3OENUA U3 MAca NTULbI.

OUANA3OH OUAMETPOB

Kanubp ot 45 no 250 MM ans rodpprpoBaHHbIX MMnb3
N Hape3aHHbIX NeHT. [oCTynHblI OPMbI KYPUHOW U UH-
OIOLMHOW rpyaKM BO BCEX pasmMepax.

LUBETA
KpemoBas kyprHas Koxa, 30110TucTas KypuHasi Koxa,
XenTasi KypuHas Koxa, NaHTOHOBas KyprHas Koxa.

NMEYATb

BoamoykHa neyaTtb Ha nuueBon U 0bpaTHOM CTOpPOHe,
uBeToBas raMma — 40 6 uBeToB. Bo3amoxkeH nHaneu-
AyanbHbl An3ariH 1 HAaHeCceHWe foroTuna.

NMPOU3BOOHbLIE ®OPMbI

JocTynHbl hOpMbI KYPUHOW Y MHAKLLWHOW TPYAKM BO
BCex pasmepax. [odpupoBaHHble MMMb3bl B pasHbIX
BapuaHTax.

[ocTynHbl Takke Hape3aHHble NEeHTbI 1 OOOUHBI.

yCnoBusa XPAHEHUA

FapaHTMpyeMbIn CPOK XpaHeHns — 24 mecsua B Opu-
rMHanbHOM ynakoBKe, ropupoBaHHble 06OMOYKU U
npou3BoAHble cneunanbHble opMbl — 12 Mecsaues.

MPUMEYAHUA MO OBPABOTKE

MoarotoBka: rodpypoBaHHble TUMb3bl U Hape3aHHble
NEeHTbl NOCTaBMSAKTCA rOTOBLIMM K Harorl-
HEHWIO CYX1MM CocoBoM.

HabuBka: HabuBKa, BO3MOXHO KOMYeHue cormnacHo
crneuundukaumm NpoaykTa.
XpaHeHue:  xpaHuTe 0BOMOYKN B CyXOM, MPOXS1agHOM

MecTe B OpUrMHAIIbHOW YTNaKoBKe.
CospeBaHue 1 KoMYeHue: CornacHo crneumdukaumm
npoaykTa

TEXHUWYECKUE XAPAKTEPUCTUKN MATEPUAN
TekCcTUNbHbLIA MaTepuarn co crneumanbHbIM CUHTETUYE-
CKMM MOKpbITUEM 115 BCEX BMAOB BapeHbIX U nacTe-
pu3oBaHHbIX Konbac, a Takke ANA COMeHbIX MSCHbIX
n3genun.

Product
information

Product description

Betex KB — Textile casings with a special barrier coat-
ing. The products provide the typical look of chicken
skin, and present a striking appearance for all poultry
products.

Diameter range

Cal. 45 — 250 mm, for shirred strands and cut pieces.
Chicken- and turkey breast forms are available in all
sizes.

Colours
Cream chicken skin, gold chicken skin, yellow
chicken skin, pantone chicken skin

Printing
Can be printed with up to 6 colours front and back.
Individual designs and logos are possible.

Converted forms

Chicken- and turkey breast forms are available in all
sizes. Shirred strands in various options. Also avail-
able as cut pieces and reels.

Storage conditions

24 months in original packaging are guaranteed,
shirred casings and converted form “special” 12
month

Processing notes
Preparation: Shirred strands and cut pieces are deliv-
ered ready-to-fill for dry processing

Filling: Stuff tightly, smoking possible specific to
product suitability
Storage: Store casings in a cool and dry place us-

ing the original packaging.
Maturing and smoking: Specific to product suitability

Technical data material
Textile fabric with a special plastic coating for all kinds
of cooked/scalded sausages and salted meat products
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BETEX KB/KDB — FrO®PUPOBAHHBIE
OBOJIOYKUN BOJTHACTOU POPMbI

Betex KB/KDB - shirred casing in wave form
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UMHPOPMALNUA O
nPOOYKUUNA

OMUCAHME NMPOOYKTA

Betex KB BonHuUCTON (hopMbl — TEKCTUNBHAs 060m0ou-
Ka Onsl BCeX BUAO0B BapeHbIX U MacTepr30BaHHbIX KOr-
bac HaTypanbHOro Buaa v gusaiiHa, uaeanbHO nof-
Xo4sLLasn Anst cektopa caMoobCnyKMBaHus.

OUANA30OH OAUAMETPOB
Kanunbp ot 50 o 75 MM, JOCTYMHbI pa3Hble BapuaHThbl
ONVHBI.

LUBETA

KDB naHToH, KB »entbin, KDB »xenTtbin naHToH, KDB
naHToH nococbk, KB kpemoBbi, KDB naHToH ¢ oTneya-
TaHHbIMK npoxunkamu, KDB wax-dip optic ¢ adhdek-
ToM Bocka, KB maxaroH, KB naHToH. [JononHutenb-
Hble LiBeTa JOCTYMHbI MO 3anpocy.

NMEYATb

BoamoykHa nevaTtb Ha nuUeBOi U 0bpaTHON CTOpPOHE,
LuBeToBas ramma — A0 6 uBeToB. Bo3amoxeH nHanBu-
AyarnbHbI AU3aiH U HAaHeceHWe noroTmna.

NMPON3BOAOHLIE ®OPMbI

HapesaHHble NeHTbl, CLUMBaEeMbIe KIUMNCOW 1 NeTnen.
[oprpoBaHHble MMNb3bl B pa3HbIX BapuaHTax C BHY-
TPEHHUM LLBOM.

yCnoBusa XPAHEHUA

apaHTMpyembll CPOK XpaHeHus — 24 mecaua B opu-
rMHanbLHOM ynakoBKe, ropupoBaHHble 0BOMOYKU U
npoun3BoaHbIe cneunarnbHble hopmbl — 12 mecaues.

NMPUMEYAHUA NO OBPABOTKE

MopgrotoBka: ropupoBaHHble TUMb3bl U Hape3aHHble
NEeHTbl NOCTaBMSAKTCA FOTOBLIMU K HaMorl-
HEHMIO CYyXUM Cnocobom.

Habwuska: nnoTHas HabuBka, BO3MOXHO Kon4yeHue
cornacHo cneuudukauum NpoaykTa.
XpaHeHue:  XxpaHuTe 06OrOYKM B CYyXOM, MPOXIaaHOM

MecTe B OpUrHanbHOI YrnakoBKe.
CospeBaHue 1 KonyeHne: cornacHo cneuudukauum
npoaykra.

TEXHUWYECKUE XAPAKTEPUCTUKU MATEPUATN
Betex KB: TekCTuMbHbBIA MaTepuan co cneynanbHbiM
CUMHTETUYECKUM MOKPbLITUEM Afsi BCEX BUAOB BapeHbIX
N nacTepu3oBaHHbIX konbac, a Takke Ans COMeHbIX
MSACHbIX N3AENUIA.

Product
information

Product description

Betex KB wave form — the textile casing for all
cooked/scalded sausages in natural shape optic, es-
pecially suitable for the self-service sector.

Diameter range
Cal. 50-75mm, different lengths — are available

Colours

KDB pantone, KB yellow, KDB yellow pantone, KDB
salmon pantone, KB cream, KDB pantone with vein
printing, KB wax-dip optic, KB mahagony, KB pan-
tone. More colours on request.

Printing
Can be printed with up to 6 colours front and back.
Individual designs and logos are possible.

Converted forms
Cut pieces, sewn with Clip and loop. Shirred strands
in various options, turned seam inside.

Storage conditions
24 months in original packaging are guaranteed,
shirred casings and converted form “special” 12 month

Processing notes
Preparation: Shirred strands and cut pieces are deliv-
ered ready-to-fill for dry processing

Filling: Stuff tightly, smoking possible specific to
product suitability
Storage: Store casings in a cool and dry place us-

ing the original packaging.
Maturing and smoking: Specific to product suitability

Technical data material

Betex KB: Textile fabric with a special plastic coating
for all kinds of cooked/scalded sausages and salted
meat products

» BAPUAHTbI BOTHUCTOM ©®OPMBbI
Variants of wave form
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TEXDALON — KIIEEHAA TEKCTUJIIbHAA

OBOJIOYKA O5A NMPOMbBIWUIEHHOIO
NCTNONb3OBAHUA

Texdalon - the glued textile casing for industrial usage
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UMHPOPMALNUA O
nPOOYKUUNA

OMUCAHUE NMPOOYKTA

Texdalon KB ansa BapeHbIX 1 NacTepu3oBaHHbLIX KO-
6ac ¢ gononHuTenbHbIM BapbepHbIM crioem — [o-
CTyMHa B pa3HblX LBETOBbIX BapnaHTax.

Texdalon KDB s BapeHbIX 1 nacTepru3oBaHHbIX KOS-
6ac c eCTeCTBEHHOWN OTAENKOW NOBEPXHOCTY M 4OMNON-
HUTENbHBIM BHELUHUM 6apbepHbIM NOKPLITUEM.

OVWANA30OH OUAMETPOB
Kanubp ot 38 oo 185 mm.

LBETA
CM. Hally LiBETOBYIO rammy.

NEYATb
BosmoxHa nevyaTtb Ha NULEBO 1 0BpaTHON CTOPOHE,
LBeToBasi raMMa — [0 6 L|BETOB.

NMPON3BOOHLIE ®OPMbI
[odpupoBaHHbIE TMb3bl N HAPE3aHHLIE NEHTLI.

YCnoBus XPAHEHUA
apaHTMpyembln CPOK XpaHeHWs 418 roppupoBaHHbIX
obornoyek B opurMHanbHo ynakoske — 12 mecsues.

NMPUMEYAHUA MO OBEPABOTKE

MogroToBka: rodprpoBaHHbIE MMMb3bl Y Hape3aHHble
NEeHTbl MOCTaBMSAOTCA TOTOBbIMU K Ha-
MOMHEHMIO CYXMM CNocoboMm.

Habwuska: nrnoTHas HabuBka, BO3MOXHO KOM4yeHue
cornacHo cneuudukalmm Nnpoaykra
XpaHeHue: xpaHuTe 0BOMOYKM B CYXOM, mpoxnag-

HOM MecCTe B OPUT1HasbHON YNaKkoBKe.
CospeBaHue 1 KOMYeHWe: CornacHo cneuudukaumm
npogykrta

TEXHUYECKUE XAPAKTEPUCTUKU MATEPWUATN
TeKkCTUnbHLIN MaTepuan co cneumanbHbIM CUHTETHYE-
CKMUM MOKPbITUEM.

WAX-DIP OPTIC TEXDALON

[MpUBbIYHBIV BUA NOKPLITOM BOCKOM, ECTECTBEHHOM KOM-
YEHOW 1 NacTUKOBOM 0B0MOYKN f1er B OCHOBY 060IO4KM
TEXDALON, BbINONHEHHOM C 3hheKTOM MOrpyXeHUs B
BOCK. /3penve obecnevvBaeT 4ONONHUTENBbHYO 9KOHO-
MU0 PACXOQO0B M COKpaLleHne BpemMeHn o6paboTku.

NMPU3HAHHbLIA TOBAPHbIW 3HAK

Insa Bcex obonoyek TEXDALON onumoHanbHO O0CTy-
neH BCrioMoraTesibHbIA OTKPbIBaOLLMIA MeXaHn3Mm, obe-
crneyvnBatoLLIMii NOTpebuTento fierkoe OTKPbITUE U3AENUS.

Product
information

Product description
Texdalon KB for cooked and scalded sausages with an
additional barrier layer — available in various colours.

Texdalon KDB for cooked and scalded sausages with
a natural looking surface, and an additional exterior
barrier coating.

Diameter range
Cal. 38-185mm

Colours
Please refer to colour range

Printing
Up to 6 colours front and back

Converted forms
Shirred sticks and cut pieces

Storage conditions
For shirred casings 12 months are guaranteed in origi-
nal packaging

Processing notes
Preparation: Shirred strands and cut pieces are deliv-
ered ready-to-fill for dry processing

Filling: Stuff tightly, smoking possible specific to
product suitability
Storage: Store casings in a cool and dry place us-

ing the original packaging.
Maturing and smoking: Specific to product suitability

Technical data material
Textile fabric with a special plastic coating.

Wax-dip optic Textalon

The usual look of wax coated, smoked natural and
plastic casings is taken by the TEXDALON casing
with the wax-dip optic. This product is predestinated
to save additional costs and processing time.

The trademark for your sausage
Available for all TEXDALON casings is optional an
opening assistance. Easy to open for the user.
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TEMATUYHECKUE OBOJTOYKUN OSKUTEX AJiA
BAPEHbIX U MACTEPU30OBAHHbBbIX KOJIBAC
N OBOJTIOYKU CMELUUATIBHOU ®OPMbI

Oskutex eventcasings and special shapes for cooked and

scalded sausage

OMUCAHUE NMPOOYKTA

Tematunyeckne konbacHble 060M04KM, NMPUYPOYEHHbIE,
Hanpumep, kK PoxaecTtsy unu Nacxe, unu KpynHemwmnm
MeponpuaATUAM MUPOBOrO MacluTaba, TakuMm Kak nue-
Hon cpbectmBanb Oktoberfest n pasnuuHbie cnopTtue-
Hble MeponpusaTUs. Mbl MOXEM M3roTOBUTL LLMPOKUIA
acCopTUMEHT UHHOBALMOHHOW NPOAYKLUMM pasnuyHOn
dopMbl 1 An3anHa, Kak AN HauMoHasnbHbIX PbIHKOB,
TaK U ANg MexayHapoaHOro pbiHKa.

Ons nonyveHnss nogpobHoM nHdopMauum o nNpoayk-
UMM 1 crneymnanbHbIX Gpolutop obpaTutechk kK HaM Mo
agpecy: Info@oskutex.com

Product description

Sausage casings for special occasions such as Christ-
mas, Easter, the world's largest public event the Okto-
berfest festival and or many sporting events. A range
of products with national and international innovative
shapes and designs can be provided.

For more detailed product information and special
leaflets please contact us at info@oskutex.com



LBETOBAA TAMMA
Colour range

- C T T
BETEX KB xentbin
Betex KB yellow

BETEX KB kpacHbIi
Betex KB red

BETEX KB opaHxeBblii
Betex KB orange

BETEX KB kpemoBbii
Betex KB cream

BETEX KDB naHToH
Betex KDB pantone

BETEX KDB maxaroH
Betex KDB mahagony

i [ T [
TEXDALON KB xenThblit
Texdalon KB yellow

TEXDALON KB kpacHblIii
Texdalon KB Red

TEXDALON KB
¢ adhpekTOoM BOCKA
Texdalon KB Wax-dip optic

TEXDALON KB opaHxeBbliii
Texdalon KB orange

BETEX KB naHToH
Betex KB pantone

BETEX KB maxaroH
Betex KB mahagony

BETEX KDB naHTOH C
oTnevaTaHHbLIMU NPOXUNIKaMm
Betex KDB pantone with vein printing

BETEX KDB »enTbiii TaHTOH
Betex KDB yellow pantone

BETEX KDB
MaHTOH KypuHasi Koxa
Betex KDB pantone chicken skin

BETEX KDB naHTOH nococb
Betex KDB salmon pantone

TEXDALON KB naHTOH
Texdalon KB pantone

TEXDALON KB maxaroH
Texdalon KB mahagony

TEXDALON KDB naHTOH Cc

oTrnevaTaHHbIMU NPOXUMIKaMM
Texdalon KDB yellow pantone

TEXDALON KDB
XKeNnTbIA NaHTOH
Texdalon KDB mahogany pantone

TEXDALON KDB naHToH
Texdalon KDB pantone

TEXDALON KDB
MaxaroH NaHToH
Texdalon KDB mahagony pantone

LiBeta obonoyek Ha npvBeOeHHbIX Bbille K306pa-
XEHUSIX He SBMsIOTCH 06s3bIBAOLLMMMU, MOCKOMbKY
HacTosiLas odpceTHasi nevyatb He MOXET B TOYHOCTYU
nepefaTtb OTTEHKW, NMory4Yaemble B NpoLecce Hanor-
HeHusi konbacHoro usgenusi. Kpome Toro, LBeT konba-
Cbl 3aBUCUT OT MCMONb3yeMoi HabUBKM 1 OT npoLiecca
Bapku. MNpuBeaeHHble 34ech LBeTa HOCST WCKMHYU-
TENbHO OPUEHTALMOHHBIN XapakTep.

TEXDALON KDB
NaHTOH NOCOCb
Texdalon KDB salmon pantone

TEXDALON KDB naHToH
KypuHasi koxa
Texdalon KDB pantone chicken skin

The colours of the casings in the above photos are not
binding, as this offset printing process is not compa-
rable with the filling process of the sausage product.
Moreover the colour of the sausage depend on the
stuffing used and the cooking process. The colours
listed serve only for guidance.
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— CHAMPIONS

CMNEUMATIUCT LLUPOKOI'O NPO®UINA
Komnanwusa Kalle, ronoBHOM 0hrC KOTOPOW pacnonoXeH
B BucbapgeHe, siBnsietca BeayLyM B MMpe MOCTaBLLM-
KOM konbacHbIX 0605104eK NPOMbILLIEHHOTO N3roTOBIE-
Hus. 3a rmobanbHbI HoBaTopckmi nogxogd B 2018 rogy
Nno MHULMATMBE Hay4YHOW MNPECChbl U HayYHbIX KPYros
KOoMnaHus Gbina yoocToeHa 3BaHus nuaepa pbiHKa.

Kalle sBnsieTca HageXHbIM 1 MIHHOBATVIBHBIM NapTHEPOM
ONnst NpegnpusiTUiA MACHON M NULLEBOW NMPOMbILLIIEHHO-
CTN — OT KpYMHbIX MsiconepepabaTbiBaroLLmx npegnpu-
ATWIA 1 TOProBbIX KOMMaHUM 40 HEOOMbLUMX MSACHbLIX Na-
BOK. AccopTumeHT Kalle Bkrnov4aeT MHOXeCTBO TOBapHbIX
3HaKOB M NMPOAYKTOB, CMOCOOHBLIX 06ecneynTs UHONBY-
AyanbHble peLleHns OT OAHOro noctaeLyka. Komnanms
Kalle cnocobHa peanusoBatb ntobble hopmbl, PYHKLMN
1 BapvaHTbl odopmMeHns 13 nobbix Matepuarnos, byab
TO LIENnonosa, BOMOKHO, NONMMep Unm TEKCTUIb.

Bnarogapsi KOHUrypupyemomy acCoOpTUMEHTY MPOayK-
umn Kalle npegnaraet pasHoobpasHble peLleHusi, Kak
ONs1 TPAOMLUMOHHBIX, TaK U ANsi MHHOBALWOHHBIX, FULLb
3aBOEBbIBAOLLIMX MOMYNSPHOCTL 0bracTei NpuMeHeHusl.

Kpowme TOro, rpynna komnanun Kalle npegnaraet cesoum
KNMeHTaM MHAMBUAYyanbHOE OOCNyXXMBaHNE N KOHCYIb-
Tauum, HauerneHHbIe Ha MOVCK ONTUMasibHOrO PeLUeHMs.
[ns aTol Lenu K 3aka3qmKy HanpasnseTcs Keannuum-
POBaHHbIN CNEeLmManmcT KOMNaHum.

Kalle Takke sBnsetrca BefyLUMM MNpPOU3BOAUTENEM
BMNaroBnuTbIBaOLWNX candeTok, npegHa3HayYeHHbIX
ONsl UCMOMNb30BaHNs B ObITY, Ans npodeccrmoHanb-
HOW yOOpKK, a Takke AN TEXHUYECKOro NPYMEHEHUS
N peLleHnst pas3Horo poda TeXHUYeCcKMx 3agad. Beico-
KOe Ka4yeCTBO Halmx candeTok onpeaensercs TpemMs
KIHOYEBBIMU XapaKTepucTMKamMun: BbICOKasi BMNUTbIBA-
toLlasi cnocobHOCTb, akonornyeckas 6e3o0nacHoOCTb U
NPOJOIMKUTENBHbBIA CPOK CrYKObl.

KAK HAC HAUTH

Komnanus Kalle nmeet dunumansl no sBcemy mupy u
BCcerga AocTynHa — ANns MHAMBUAYarnbHbLIX KOHCYIb-
Taummn 1 Nomcka HoBbIX MyTeNn.

Hawwm npodpeccnoHanbHble KOHCYMNbTaHTbl BCerga ro-
TOBbI BaM NMOMOYb 1 ByAyT pajbl BaLIUM 3anpocam.

Kalle GmbH
Industriell gefertigte Wurstl

THE COMPANY
MULTIFACETED EXPERTISE

Based in Wiesbaden, Kalle is one of the world’s lead-
ing suppliers of industrially manufactured sausage
casings. In 2018, the business press and the scientific
community distinguished the company as a “World
Market Leader,” recognizing its pioneering position in
the global industry.

Kalle is a reliable and innovative partner for members
of the meat and food industry — from industrial oper-
ators and distributors to independent butcher shops.
Kalle combines a wide range of products and brands
to offer tailored, individualized solutions from a sin-
gle source. No matter if the material is cellulose, fiber,
polymer, or textile: Kalle has the expertise to provide
any imaginable form, function, or motif.

With a configurable product portfolio, Kalle is able to
handle both traditional and in-trend applications.

In addition, the Kalle Group provides experts on-site
to offer its customers solution-oriented consulting
and individualized customer service.

Kalle is also a leading manufacturer of sponge wipes.
These wipes are used for household applications and
professional cleaning, but are also suitable for techni-
cal applications and solutions. High absorbency, long
shelf life, and ecological sustainability: these three
product characteristics set the sponge wipes apart in
a high-quality class of their own.

How to reach us

Kalle is represented worldwide and can be reached at
any time — either in person or online.

Our expert consultants are at your disposal, and they
look forward to your inquiry.

Alla Schell
T +49611962 8624
M alla.schell@kalle.de

OSKUTEX GmbH
Osterheide 3
49124 Georgsmarienhttte

OSKULtex

KALLE GROUP

oskutex.com






