
Technical Product Specification

Base Pâté HSM
..Customer Article Number........

..Product....................................
..Specification Number.............. 1124

..Article Code............................. PR0001994 Version......... 1.. Date of approval.......... 14/10/14..

Description
Appearance
Colour

Mix of additives and ingredients for production of cooked meat products. 
Powder.
White.
With no characteristic flavour/aroma.Flavour

Milk protein, emulsifier (E-451), sugar, vegetable fibre, common salt, antioxidants (E-331, E-301), preservatives (E-202, 
E-200).Ingredients

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

Item Minimum Maximum Units Method

Physical
Moisture % P-1/026

0 %

Chemical
% P-1/107,1 7,9Common salt (NaCl) 

Phosphates 5,42 5,98 % 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

40 gr/kg of meat mass.

Production of pâté.

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

Polyethylene-polyamide bag or paper-polyamide sack.

Results expressed in % in formula.



Recipe

Product Usage Instruction

30,00 kg
46,00 kg
4,00 kg
0,90 kg
1,60 kg
0,10 kg
0,30 kg

Washed livers

Scalded Pork cheek

PR0001994 Base pàté HSM 

PR0000014 Flavour pâté HSM 

Common salt            

PR0001635 Nitrific. salt EG27-12 

Cognac
Water 20,00 L

Directions

1. Chop the pork cheek (or grind through a 3eyes plate), scald it about 10 minutes in boiling water and let cool at -2 ºC. Bring it to 
the bowl cutter and work until it's fine enough. 

2. Add the livers, water and rest of ingredients and work until obtain the emulsion. 

3. Pack into can, terrine or impermeable casing.

4. Cans or casings can be cooked in open cauldron or in moist heat oven at 75-80 ºC until temperature reaches 70-72 ºC in the 
center of the piece.

5. Terrines are cooked in moist heat oven at 75 ºC, until temperature reaches 70-72 ºC in the center of the piece. They need to be 
covered with aluminum foil in order to prevent water condensation. 

6. Let cool and keep refrigerated.

7. For sterilization, cook the cans at 105 ºC. The cooking time depends on the type and size of the can. As a guideline, 1 hour for  
80 g/cans. It`s recommended to cook them 1 minute per mm. in diameter.
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