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Stabilization and texturing solutions for the

MEAT INDUSTRY

TAILOR MADE MIXTURES FOR MARINATED PRODUCTS,
BURGERS, CURED AND COOKED

We design the solutions you Improved texture and juiciness
need to achieve the desired |mproved water retention
properties in each product and
always adaptable to your
processes.

Elimination of allergens
Clean label

Expertsin powdered food mixes with a unique service model



Simplify your technical and commercial processes
with functional mixtures fully adapted to your needs

Marinated Products

PREMIGUM XMA
Specially designhed solutions for texture
and gelling. Texturizer based on carrageenan.

Minced meats products

PREMICURE XM, PREMITEX XME
Wide range of animal proteins and citrus fibers designed
to meet the requirements of texture, gelling and protein content.

Characteristics: Characteristics:
) Avoiding water loss ) Excellent water retention capacity.
once,p?Ck?g,e_d' p Improves the texture and juiciness
) Providing juiciness. of the final product.
P Cleanlabel.
Injected cooked Products Emulsified cooked products
PREMIGUM XMI PREMIGEL XME, PREMIGUM XME, PREMITEX XME
Texturizer based on carrageenan. Specially designed solutions for texture,
gelling and protein content.
Characteristics: Characteristics:
» Avoid water loss once packaged. ) Excellent water retention capacity.
» Provides juiciness.
) Reduces syneresis P Improves the texture and
juiciness of the final product.
P Noallergen.
Restructured Raw cured products
PREMIGUM XMA, PREMITEX XME PREMIGEL XMC
Texturizers based on alginate and citrus fibers Mix of functional meat proteins specially designed
to achieve cost reduction without changesin
the final product.
Characteristics: Characteristics:
P Reduces shrinkage. b Excellent water retention capacity.
» Improves performance. P Improves the texture and juiciness of the final product. Ja
P> Ideal for marinated meat and fish. P> Cleanlabel. ' . Y
. p Noallergen. /
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© 2020 BLENDHUB, SL Todos los derechos reservados

Blendhub es una marca registrada. El contenido de este catdlogo es de acceso publico exclusivamente a efectos informativos. No constituye ninguna garantia o vinculo contractual, tacito o expreso.
Las caracteristicas de los productos aqui descritas no pueden ser consideradas como especificaciones. Sélo aquellas especificaciones que hayan sido definidas de mutua acuerdo en el contrato de ventas seran
consideradas validas. Es de exclusiva responsabilidad del usuario, el destino, fines o propésitos de la informacién aqui contenida. Queda excluida cualquier responsabilidad por parte de BLENDHUB S.L al
respecto salvo la expresamente obligada por la ley. La normativa varia de pais en pafs. Las leyes especificas son de preceptiva consulta en lo referente a los productos y su uso alimentario.

AMERICA LATINA +52722180 5330 / +52 722180 5331EUROPA +34 968 826 666 / ASIA/ORIENTE MEDIO +91800 857 5335
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