COLLAPRO
\/ Protein for ALL Application

Collapro is a high functional protein and can be used in all
Kinds of processed meat applications. Collapro has excellent
binding qualities, not only improving the yield of your product,
but also improving its texture, bite and making it easier to slice.
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AS A WATERBINDER

Collapro absorbs (cold setting) and
binds (hot setting) water in your
meat products. Due to the excellent

water binding properties, the quality

and yield of your products will improve.

Collapro prevents water loss in
finished meat products and therefore
helps to preserve the color and
shelf life of your products.

AS AN EMULSIFIER

When Collapro is blended with meat,
fibres expand and form a strong
protein matrix within the meat mass.
This fibrous protein matrix remains
functional throughout the cooking
process, encapsulating fat particles,
thus increasing the yield.

TO IMPROVE THE TEXTURE

The natural meat structure of
emulsified and comminuted during
processing. Using Collapro in the
process will improve the texture
and compensate for that loss.

Using Collapro will also improve
the bite of your products, and if
you are an industrial slicer your
slicing yield will increase markedly.
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COLLAPRO

v APPLICATIONS

e Sausage

* Dry sausage
e Cervelat

* Frankfurters
* Meatballs
 Haomburgers
« Hams
 Instant savoury blends
* Soups and sauces

735/4, Thanya Park Shopping Mall, Bldg.D, Floor G, Room No.DGOI, Srinagarindra Road,

ENTERPRISE Phatthanakan Sub-District, Suan Luang District, Bangkok 10250 Thailand
Food Ingredient Innovator

ssssssssss

Tel: +66(0) 2320 0999, Fax : +66(0) 2320 5699, website : www.vicchienterprise.com



COLLAPRO

v PRODUCTS

PR o g

Collapro P-995

Functionality

Water binding index 1:16
Water and fat binding index 1:16:16
Recommended dosage 0.2 - 25 %

Functionality

Water binding index 1:20
Water and fat binding index 1:25:25
Recommended dosage 0.1 - 3.0 %
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