FAOGUNTIA FOOD GROUP

Flavoursome solutions since 1903

LIQUID SPICE

The Marinating Revolution
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‘ P[CNEEING ACHIEVEMENT
The Marinating
Revolution

brings together the ad-
vantages of dry seaso-
ning and of marinating

v enhances the meat in-
stead of covering it

v’ the quality of the meat
remains visible
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SMALL ADDITION:

THE FACTS

perfect for Skin- and FlatSkin®-packaging*
no drying out
no layer of fat
no dripping and therefore
less danger of catching fire
the BBQ remains clean
high yield
excellent taste " no BBQ fire -
attractive, shiny appearance
sustainable

v less material used

v’ conservation of resources

v less transport
easy handling, can be applied using a silico-
ne brush
time saved; no need to soak

CLEAN LABEL - THE BEST INGREDIENTS

no additives
v' no addition of colourings
v' no addition of flavour enhancers / glutamate
v no addition of preservatives

no palm oil

no yeast extract

free from hydrolysed vegetable protein / HVP

free from synthetic flavourings

no addition of gluten

vegetarian

halal compliant (except for Whiskey-Western) 'y
largely no allergenic ingredients YV
with high quality olive oil, sun flower oil and rape seed oil




For every taste -

for every cuisine













Art.-Nr. 18926700

Did you know that...
> Liqui Spjce is perfectly suited for self-service meat products in Skin- and

he clear structure of the meat remains intact
~

and i > not covered by a layer of marinade.

The meat does not lose its natural juices at the edges.
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ice is characterized by simplicity of application?

e
It can easily be mixed with the product or "w a‘.’
applied with a brush. i ue A
e
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saved because Liquid Spice
es not need to soak in.

* ed trademark of Sealpac GmbH. y

e application parameters such as temperature profile, raw material etc.
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MOGUNTIA FOOD GmbH

PerlmooserstraBe 19 e A-6322 Kirchbichl

Tel: +43 5332 85550 992 e Fax: +43 5332 85550 35
E-Mail: moguntia@moguntia.com

INDASIA Gewurzwerk GmbH
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Tel. +49 5401 33 70 e Fax +49 5401 337 77

www.moguntia.com E-Mail: customerservice@indasia.de
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