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Product Specification

Product Title TFHPLO25A50SD

Product Code FIBROUS NO 2.5 CLR HP-L CUT & TIED 50CM

Fibrous casing is manufactured using Good Manufacturing Practice (GMP). It is

Product Description available in a variety of sizes, types, and colors to suit any application.

Fibrous casings can be delivered in flat pieces, pretied pieces, bundles, reels or

Sales Unit shirred strands.

Base Stock Product Composition (Typical Analysis)

Cellulose: 75+-2%
Plasticizer: 20+-2%
Water: 4+-2%
Colours: < 1% (Coloured and printed casings only)
Physical Attributes
Caliber: 68
Recommended Stuffing Caliber: 73
Horn: 36

Soaking Time:

Converting Issues

Minimum 30 minutes

Length (cm): 50
Pieces per bundle: 25
Pieces per carton: 1000

Presticking: No
Drilled: No
Clipped: No
Pretied: Yes

Loop Colour: White

Product Microbiological Condition

Our Products are routinely checked for microbiological contamination.

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
purchasers should determine for themselves whether products are suitable for their own specific use. The information contained in this specification is intended
for the customer it has been issued to. It must not be reproduced, or the information contained therein passed on to any third party without the written consent
of Scobie & Junor.

Scobie & Junor (Estd. 1919) Ltd, 1 Singer Road, East Kilbride, Glasgow, Scotland, G75 0XS
www.scobiesdirect.com email: technical@scobie-junor.co.uk
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Casings must be stored under dry and cool conditions at normal warehouse

temperature of 5 - 25 centigrade, for granted shelf life of 24 months after

production date. Opened cartons have to be properly reclosed to avoid drying

out.

Casings must be pre-soaked at an optimal temperature of 30 - 40 centigrade

User Recommendation for at least 30 minutes before stuffing. Once casings have been soaked, they
have to be used up within max. 24 hours.

Product Use

Storage Condition

Application Dry sausages - Semi-dry sausages - cooked sausages - smoked applications

Health & Safety Information

The manufacturer certifies that its Fibrous products are regenerated cellulose casings that may be lawfully used as
sausage casings in compliance with the legislation in place in the European Union (EU) on materials and articles
intended to come in contact with food, and in particular Article 3 of the Framework Regulation (EC) No
1935/2004, and therefore also with “Lebensmittel- und Futtermittelgesetzbuch (LFGB)”, more specifically
"Abschnitt 5, § 30 and § 31".

The heavy metal content of the casings is lower than the allowed maximum limit (EU Directive 94/62/EC,
Packaging and Packaging waste).

. . The manufacturer is certified against BRCGS Standard for Packaging and
Quality Information . i
Packaging Materials.

Kosher & Halal Certification The manufacturers of these cellulose casings are Kosher and Halal certified

These cellulose casings do not contain genetically modified organisms (GMOs).

GMO GMOs are not used during the manufacturing.

These cellulose casings do not contain the substances or products causing

Allergens . . . . .
& allergies or intolerances as listed in Regulation (EU) No 1169/2011 Annex Il.

Customer Approval of Specification

Please sign and return this specification to technical@scobie-junor.co.uk to confirm formal acceptance of this
specification. All specifications issued will be deemed to be accepted if no communication to the contrary is
received after 10 working days.

Signature:

Print name:

Position:

Date:

While we have taken all reasonable steps to verify the accuracy of the information contained in this specification, no warranties are given to this effect and
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Issued by Scobie & Junor (Estd. 1919) Ltd. Certified accurate on 10/10/2022 15:22:12
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