
Technical Product Specification

HSM-Vela
..Customer Article Number........

..Product....................................
..Specification Number.............. 1105

..Article Code............................. PR0002005 Version......... 1.. Date of approval.......... 23/10/14..

Description
Appearance
Colour

Mix of additives, seasonings and spices for production of cured meat products. 
Powder. 
Red.
Typical of paprika.Flavour

Common salt, paprika, glucose syrup, lactose, milk proteins, sugar, dextrose, antioxidant (E-301), colouring (E-120), 
rosemary extract.Ingredients

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

Item Minimum Maximum Units Method

Physical
Moisture % P-1/026

Chemical
Common salt (NaCl) 33,7 35,1 % 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

87 gr/kg of meat mass.

Production of cured chorizo sausage, large calibre, Vela-type.

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

Polyethylene-polyamide bag or paper-polyethylene sack.

Results expressed in % in formula.



Recipe

Product Usage Instruction

80,00 kg
20,00 kg
8,70 kg
0,20 kg

Lean pork 1ª  at 0ºC         
Bacon at-2-4 ºC        
PR0002005 HSM-Vela 
PR0000490 Nitrific. salt HSM 
Water 4,00 L

Garlic (*)

(*) To taste

It is recommended to use cultures:

Lyocarni RHM-33

Directions

1. Grind the lean meat through a 3 eyes or 35 mm plate, and the bacon through a 14-17 mm plate.

2. Vacuum mix with the mixture made from the additives and the water, until completely dispersed. Mixing time depends on the
blender.

3. Keep refrigerated at 4-6º C for 12 hours.

4. Fill into the desired casings and let drain at room temperature for a few hours.

5. At first proceed with the ripening process at 22-24ºC and 80-85% RH for 48 hours (until the pH falls or the chorizo "swells") and
then bring the sausages to the drying room at 12-14º C and 75-80% RH.
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