
Technical Product Specification

Chopped
..Customer Article Number........

..Product....................................
..Specification Number.............. 1456

..Article Code............................. PR0001964 Version......... 1.. Date of approval.......... 10/10/14..

Description Mix of additives and seasonings for production of cooked meat products. 
Powder.Appearance
Slightly pink.Colour
Characteristic.Flavour

Potato starch, common salt, milk and soy protein, sugar, yeast extract, emullsifier (E-450), flavourings, flavour 
enhancer (E-621), antioxidants (E-316, E-331, E-301), stabilizers (E-415, E-410), preservative (E-250), colouring 
(E-120).

Ingredients

Shelf Life 18 Months. Keep at room temperature in a dry place.

Item Minimum Maximum Units Method

Physical
Moisture % P-1/028

Chemical
0,19 0,21 % P-1/10

% P-1/1026,06 28,8
Sodium nitrite
Common salt (NaCl) 
Phosphates 2,03 2,54 % P2O5 P-1/10

Microbiological
TPC cfu/g AOAC 990.123.000.000
E.Coli <10 cfu/g AOAC 991.14
Salmonella Absent   in 25 g AOAC 2004,03

Dosage

Uses

Allergens

Packaging

Notes

70 gr/kg of meat mass.

Production of chopped.

It contains milk and derivatives and soy and derivatives. May contain traces of sulphites.  

Polyethylene-polyamide bag or paper-polyethylene sack.

Results expressed in % in formula.



Recipe

Product Usage Instruction

HIGH QUALITY:

Lean pork 1ª 76,00

Brine:

17,00Water     

PR0001964 Chopped 7,00

 MEDIUM QUALITY:

74,00
19,00
7,00

Lean pork  1ª   

Brine:
Water     

PR0001964 Chopped 7,00

Directions

1. The grinding depends on the texture we want to obtain.

2. We can grind a part of the lean meat through a 16-18 mm plate, nitrificate it with the Nitrification Salt EG27-12 at a rate of 1 gr/
Kg of meat, so that big pieces can be noticed, and the rest of the meat through a 5-6 mm plate.

3. Let macerate for 48 hours the through the 16-18 mm plate ground meat. Bring it to the blender and add the rest of meat and
ingredients.

4. Vacuum mix until the complete absorption of the brine.

5. Fill into impermeable casing and cook in open cauldron at 75-80 ºC until temperature reaches 72 ºC in the center of the piece.

NOTE: We can replace the lean pork 1ª by lean from head or knuckle. In that case, the color of the chopped piece will be more 
intense.    
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