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Smoking: modern times

® Smoking agents

smoke = food
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Smoking: The Technology

@® Liguid smoke

@ Low purchase costs
@ High operating costs
@ Low preserving effect

@ Low end-consumer acceptance
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Smoking: The Technology

@ Friction smoke generator

@ Variable smoke aroma
@ Variable smoke intensities
@ High costs for friction logs

@ EXxpensive friction wheel
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Smoking: The Technology

® Smoldering smoke generator

@ Short smoking times
@ Wide variety of smoke aromas
@ First-class, uniform product quality

@ Low operating costs
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Smoking: The Technology

@ Comparison

SMOKE GENERATION

SMOKE COMPONENTS

high-boiling components
for imparting taste and
preserving

SMOULDERING TEMPERATURE
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Smoking: The Technology

@ Comparison

APPLICATION SPECTRUM

RATIO-FRICTION

. RATIO-LIQUID

3=

‘____
Preservation Colour
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Beechwood Chips

The Original

J. RETTENMAIER & SOHNE:
Fasem aus der Natur e
Fibers designed by Nature

+4940)-7967 / 1520 3
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Country of origin: Nature

Made exclusively from
selected, untreated wood
from domestic forest
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® Milling process

Use of fresh wood for
a constant granulation
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Production Know How

® Technical drying process

Continuous-dryer

emperature of
approx. 500°C
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® Technical drying process

Moisture content 13 %

Prevention from
mold and germ
formation
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® Forms of delivery

e easy handling - 15 kg bags
e unlimited storage time

e quality guarantee
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Product range

® ,.Black Forest Style“

@ Spruce aroma smoking chips

Yt e LA
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Zertifikat

J. Rettenmaier & Sohne GmbH & Co. KG
Holrmiihle 1
- 73494 Rosenberg

Burcau Veneas Cernficatum bestatgr, dass das Management S tem des oben geasnnten
Cmganisstn o beurned wurde und dhe i den fdgenden Normen und
Regehwerhen festyekegien Aniderungen crfull

DIN EN ISO 9001:2000
Amucoduagsbereich

und Vertrieh von
Faserstoffen aus Holz, Cellulose, Einjahrespllanzen, Getreide- und
i deren Be- und

e sty 08.10.1904

). RETTENMAIER & SOHNE

GMBH+CO.KG

IRS;

Highest Quality Production

@ Certified Quality

ZERTIFIKAT

Alkn

Zertifikat

fiir
J. Rettenmaicr & S8hne
GmbH & Co. KG

Holzmishle 1|

D-73494 Rosenberg

seeau Veritas Certfication bescheinigs hacrmst,
»Ssatern dex oben genannten U nternehmens beurtet
e machfokgend genanoren Forderungen erfull

Normen/ Regehwerke

ex Alamentaniun Food Hygiene, Basis Texts
and Agneulrunal Organszanon
Work Health Organization, Rome, 2001

Anwendungsbereich:

wicklung, Produktion und Verkauf von
VITACEL® - Nahrungsfasern.

08 [ORTR— T

eau Vennas Cernfication Germany GmbH

Veritaskai 1 D

479 Hamburg

Do
AlKO e.V.

| Kontrollorganisation e. V.
V. anerkannt und notifiziert,
ass dos Unfemehmen

agier & S6hne
& Co. KG

nohle 1
20senberg

ystem unterhdit, das mit den

nforderungen von PEFC
# of Fovest Cerification scheme

er Systembeschrelbung

Dokumentes von PEFC Councl)

) Fassung (bereinstimmt.

achweis erbrach!,

ungen beziglich der

e (Mengenguthaben)

let werden. Das Untemehmen

hne GmbH & Co. K&

inen Uberwachungsverfrag

wird jedes Johr auditiert

dazu, Holz oder Holzprodukte

s PEFC-zertifiziert zu verkauten.

Einzelzertifikat
ALKO-CoC0339-09
30.04.2014

28.04.2009

. 0gr. Annette Skipiol
der Zertifizierungsstelle
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der Natur
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Highest Quality Production

® Quality guarantee

J. RETTENMAIER & SOHNE u‘s, s

- .
L:-'-D'—‘ PR

RAUCHERGOLD

KL 2/16
e batch-number system 05110100505

= 0 40 02073 04391 2 | 42 |05.052013
RG-KL-2 2- 1602764 18,00 kg

P — - ——

A v——

o - 30 Ok - C$5,0.°
e traceability N | Illllell ﬂllﬂﬂl |

0 IAONLINT J0a TN N 1N ol

T

[T SR R T W N0ee
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Highest Quality Production

® The competitive edge

@ constant low moisture content
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Highest Quality Production

® The competitive edge

e short smoking times

e minimized weight loss

@ dust-free

‘RAUCHER § GOLD®
Ve
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Highest Quality Production

® The competitive edge

e reduced formation of tar

e less expenses for cleaning

@ less downtimes

‘RAUCHER g GOLD’
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Highest Quality Production

® The competitive edge

e reduced costs for cleaning agents

@ higher production capacity

e reduced expenses for new equipment

‘RAUCHER 33 GOLD®
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RAUCHERGOLD®

@ More than chips !

e Highest quality products for professionals
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Highest Quality Production

® Quality guarantee

3% FORSTDIREKTION STUTTGART
3n

Forstdirektion Stuttgart, Postfach 10 15 53, 70014 Stuttgart

Firma
J. Rettenmaier u. S6hne GmbH u. Co
Faserstoffwerke

73494 Ellwangen-Holzmiihle

Aktenzeichen (bitte bei Antwort angeben) Bearbeiter D Telefon Datum
- 8652.04 H Koninger Durchwahl 711/6684 - 265 11.07.2011
BetrefT: Lieferung von Industrieholz an die Fa. Rettenmaier/Holzmiihle

Sehr geehrte Damen und Herren,

hiermit bestatigt die Forstdirektion, dal das Buchen- und sonstige Hartlaubindustrieholz, das
zur Auslieferung an IThre Firma bereitgestellt wird, chemisch nicht behandelt ist.

Mit freundlichen Griilen
/

A /w\ M
RAUCHER " GOLD" b
Ve
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Highest Quality Production

Quality guarantee
fmmoias e, aomen

Dr.-Hell-Str. 6, 24107 Kiel, Germany

Dr.Hell-Str. 6, 24107 Kiel, Germany Fax +40(0431)1228-408
Fax +40(0431)1228-408 eliak: zentrale@iva ti ce
e iiaitice
LUFA - ITL Dr-Hell-Str. 8, 24107 Kiel Date 23.06.2011
J. RETTENMAIER & SOHNE Customer no. 21751
GmbH & Co. KG Page20f 3
HOLZMUHLE 1 Order nr. 848955  Sample no. 600304
73494 ROSENBERG unit Result Declration Substance Method
[Endosulfan beta mokg <0,005] LFGB L00.00-34
Endo mgkg <0,005 LFGB L00.00-34
Dats 23.06.2011 Hce mokg <0,005 564 LFGB L00.00-34
Customer no. 21751 x:“dp”*hc” mgkg < m g:t;_g: 00 ::
5 mokg <
Pagedor3 Fchbeta mokg 20,005 564 LFGB 54
TEST REPORT FCHgeta g <0005 LFGB L00.00-34
HCH-gamma (Lindan) mg/kg <0,005 LFGE L00.00-34
Order nr. 848955 Heptachior mgg <0.005 LGB L00.00-24
Sample no. 600304 < mghkg <0,005 LFGB L00.00-24
Sample acceptance 15.06.2011 mg/kg <0,005 LFGB L00.00-34
Date of sampiing no information peb2 maa :g&i' LEGB L0010.54
Sample code Buche aus/of Chargen-Nr./-No: L= mate
bp-DDT mokg <0,005] LFGB L0000-24
Rauchergold KL 2-16: 05110110601 00 - i R 6T
Rauchergold KL 1-4: 05110110601 e motg i IFGE (06053
Rauchergold HBK 750-2000: 05110110601 bt ‘”g i e
Rauchergold HB 500-1000: 05110110601 m",kgk = ircoimons:
Ruintozene mgkg <0,005] LFGB L00.00-24
A ’ ecnazene mg/kg <0,005 Fg 4 LFGB L00.00-34
Packaging Kunststoffbeutel/plastic bag e o 0008 o [E e Toxi0.54
Unit Result Declaration Substancs Method freten 2k -0.005 lsestFos —
Physico:chemical paramisters Organo-Phosphorous Pesticides GC-Multiresidueanalysi .
irate [morg | <100] I T T BVOLFANESZ | B hos -ethyt mg/kg $LFGB L00.00-34
B romophos-metnyl makg <0.01 LFGB L00.00-34
race-Elements/Heavy-Metals i o0r 64 LFGB L0 00.34
Boron mg/kg 5.03] [DINEN IS0 11885 Ty mgikg 20,01 [s64 LFoB Loo.0o-a4
Fivor mig 30,07 [CEN TC 327 W1 0032705 e — Fry o a5 (O OG54
Beenium mog <0,10] [VDLUFA VIl 2225 ICPMS = T IrCoTNa
admiom gk 08 |VDLOFA VI 2225 ICPMS e m“: 00T A LFoB 000054
= mog 1 [VDLUFAVII 2225 ICPMS i <0,01 §64 LFGB L0000-34
rercury moa <002 564 LFGB L0000-10 : D6k “ror o 2
Rsenic mgikg <010 [VDLUFA VIl 2225 ICFVS nethosla: oG
| mgkg <001 )
pccg — — s Fenitrothion maig < 00-34
= g < Fenthion mgkg < 00-34
:g x g Z m %2& : Aalathion makg 0, 24
= < )-34
FCcB 118 mokg <0,005 00.00-34 x : ot =
,(‘i:::‘: :3 - m %ﬁ: Parathion-=thyl ma/kg 0,01 00.00-24
Parsthion-methyl mgkg < 00.00-34
ECB 120 mokg 0,005 00.00-34 Firmipros-ethyte moikg < 00.00-34
GC-Multi i [Pirimiphos-methyie mgkg < 00.00-2%
fadrin mg/kg <0,005] 34 Profenctos mgkg 0,01 00.00-34
)Le;:rln mg < m : :: Bulfotep mg/kg <0,010 00.00-34
Endin g < -
Other analysis
hlorodans aipha i <0,005 34 o
T mg s = itite Tmorg | <10 | T e A |
Chiorod: kg <0.005 oA pe) Limk od determination or detection changed in this report.
Gosuifan dph mgg 0,005 X Explanafion: ", nd. not defected, below mt of detecton

Explanation: OM = on original matter; DM = on cry mtter base

HO
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Highest Quality Production

RAUCHER

Qualit

P51t OF Erdmann CméH « Ellwanger Strafe 50 « D745y Cralshetm
J. Rettenmaier & Sohne GmbH + CO. KG

Frau A, Mack
Holzmihle 1

73494 Rosenberg

Diary No.:

Trade name:
Product category
Date of receipt:

Kind of packaging
Number of samples:
Examination period:
Labelling of the product:
Manufacturer.
Igentification mark:
Charge:

Best before:

Examination Order:

Microbiological examination

All examinations performed with this product are standardized methods according to § 64

Examination report
10C001614B
Réuchergold KL 2-16
fibrous materials
18.02.2010
foil bag
1
18.02.2010 - 14.04.2010

Rettenmaier & Séhne 52 01
not declared
05110100202, LA 029-10
not deciared

LFGB, DIN-, ISO- and validated own methods.
Test spectrum is given by the client

guarantee

INSTITUT DR. ERDMANN

your institute for fod-safety and environmental hygiene

® Competence <entre
food manufacturer
Amsel
D-33378 Rheda-Wiedenbrick
phone 449 (0} 5242 90.63.0
fax 449 (0)5242-906390

™ Competence-centre
food trade
Ellwanger Strasse o
D-74564 Crafisheim
phane +49(0) 1951296 670
fax  +49(0)7951-3960790
tontakt@erdmann-institut.de
www.erdmann-institut.de

Craiisheim, 23.02.2010 / ML

Winstitut Or. Erdmann GmbH

Managing director
Drmedvet. Thomas Wilke
tax-no 47/s8gasmg

Tocal court of Gitersioh
Commercial Register 8 No 67 41

Krelssparkasse Wiedenbrick

1BAN DESg 478535200001036234

Sudwestbank Stuttgart
account no 514 580 003
BICSWBSOESS

1BAN DE61 600907000514580003

page 1 of 2, examination

report diary no.: 10C0016148

e 250ue exmsation resuls Go oy refer o e examinsled samples
Publcatin 373 copy has 13 be aulRcrzed by he instite.

GOLD*

date of examination

microbiological examination:
aerobic total count (L06.00-18)
enterobacteriaceae (L06.00-24)
Enterokokken (L06.00-32)

staphylococci (L00.00-55)
koagulase-pos. staphylococci (L00.00-55)
pseudomonas (L06.00-43)

yeast (L01.00-37)

moulds (L01.00-37)

shigella

clostridium perfringens (L00.00-57)
mycobacteria

salmonella in 25 g (L00.00-20)

Responsible for the test report:

page 2 of

examination report diary no.

). RETTENMAIER & SOHNE

GMBH+CO.KG

RS

INSTITUT DR. ERDMANN

your institute for food-safety and environmental hyglene

18.02.2010

20x10 ' clug
<1,0x10 ' cfulg

<1,0x10 ' cfug
<1,0x10 ' cfulg
<1.0x10 7 clulg

<1,0x10 ' cfulg
<10x10 ' cfuig
7.0x10 ! efulg
non-isolated
<1.0x10 ! cfuig
non-isolated
non-isolated

N hier
(difision manager microbiology)

ited examination methods.

Examinations carried out on this product have been accomplished according to ac

e i 2w do ony
Fubleatizn and ceoy hat 2 56 aulhenzed by the Incits.

/k

Fasern aus
der Natur
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Highest Quality Production

® Quality guarantee

ostcgbiﬂ kreis

Ostalbkrais - Julius-Be itr.12, 73430 Aclen, Tel

ind L o
0736175031830

Gesundheitsbescheinigung & Unbedenklichkeitserklérung

Health Certificate & Free Sales Certificate
Certificado de Salud & Certificado de Libre Venta

Der Unterzeichner als Leiter des Buros fiir Veterinérangelegenheiten und allgemeine
Lebensmitteliberwachung bescheinigt, dass /

The undersigned as director of the office for Veterinary offoirs and General Food Inspection certifies that
£l suscrite Director de lo Oficina de Asuntes Veterinarios e Inspeccién General de Alimentos certifica que

3 fur die Verwendung von
RAUCHERGOLD™ KL-2/16 xx / smoking chips xx / virutas de ahumado xx

Réucherspéne, zum Rauchern von Wurstwaren, im Sinne des Européischen Rechts, aufgrund
der Herstellerangaben und sonsfigen vorliegenden Daten, keine Einwénde bestehen/

based on preducer dofo and other availoble dato, there are no objecticns ogainst the use of Wood Chips to cure.
sausage products ( in accordonce fo European Law)/
basade en datos del productor y ofros datos disponibles no existen objecionas contra el uso de los vinutas de
chumado pora el curedo de embuidos (conforme o lo Ley Europea)

Chorge Nr.: / lot-No.: / 05110100505
Produktionsdatum: / production date 05.05.2010
Helibarkeitsdatum: / Expiry date 05.05.2013
Menge: / Quantity 3150,00 kg (5 Pql. & 630 kg)
Ursprungsland: / country of origin Deutschland / Germany

fur den Export nach: / for the export to =
Hersteller: / Producer: / J. RETTENMAIER & SOHNE; Holzmohle 1, D-73494 Rosenberg

Importeur: / Importer. - —— G

o

Ausgefertigt for: / Issued for:

J. Rettenmaier & Séhne GmbH & Co. KG
Holzmohle 1

73494 Rosenberg / Germa;};‘{é--ﬁ»‘ #

x (A &

Dr. Romcrz'euog
iHeliberwachung-
- directar of th office for General Food Inspection -

27. Juni 2011
tum / Place,
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Highest Quality Production

® Quality guarantee

Je S I
Page 1 of 1 / Cert-No.: (-114-7111-12:01 HALAL CONTROL (EU)
Ofice {Germany}: HALAL CONTAO! bty 2.4, T 443614, P20, e B A Gt
HALAL CONTROL Jsas s
Inspection- and Certification Body for Halal-Food (Germany) J¥all jas i &8 sl 45,4
hereby certifies, that the products: st Glaiiall (i A8l 228
Pos  Product name Pos  Product name
001 VITACEL Wheat Fibre 014 VIVAPUR MCG
002  VITACEL Oat Fibre 015 VITACEL Wheat Fibre Gel
003 VITACEL Potato Fibre 016 VITACEL Plus HE 0010
004  VITACEL Pea Fibre 017 VITACELLOD17
005  VITACEL Apple Fibre 018 VITACEL WF 0024
006  VITACEL Corn Fibre 019 VIVASTAR MSW 200
007 VITACEL Orange Fibre 020 FILTRACEL Extract Free Cellullose
008  VITACEL Powdered Cellulose 021 FILTRACEL Active Cellulose
009 VITACEL Bamboo Fibre 022 ARBOCEL Powdered Cellulose
010  VITACEL Cotton Seed Fibre 023 LIGNOCEL Natural Wood Fibres
011 VITACEL Psyllium 024 REHOFIX Natural Vegetable Grain
012 VIVAPUR HPMC 025 RAUCHERGOLD Smooked Wood Chips
013 VIVAPUR MC 026 -

manufactured by & dsiad
J. Rettenmaier & S6hne GmbH & Co. KG
D-73494 Rosenberg (GERMANY)

are Halal. Sl sl a3

A Halal control procedure, documented in an audit report, has verified that the above listed products
are complying with the Halal requirements in accordance with the Islamic Law.

T notice: The ication and i ion have been in full with

guidelines CAC/GL 24-1997 and respectively MS1500:2009. The products and the production system
are under supervision of HALAL CONTROL.,
e ) J3al) putea Fhad sMe 3 eSial Slaiall of call 3B Aaall 0 A 35l g el A8
.MS1500:2009 U135 5 CAC/GL 24-1997 slaal Aal 3151 0 Caad L il g pandll Ales
(haiall g pbeall) Adas A sar Jg S Pha A8 52 40y

This certificate is valid until:  2012-08-09 Sl adla elgli] f 0

Certificate Registration No.:  C-114-7111-12-01 32421 S i

Ruesselsheim 2011-08-09 o Sl g Apta A SRS laal f U
Approval:

e g ool Alae 5 laiiall Al e o 5d el
Prof. Dr. Muhammad Hassan Mitou. Director, Board of Scholars,
Islamologist, IC

Dr_ Ali Fanous, Food Technolegist, TA IC. ECM

Or Rachid Fetouaki, Chemist, IC. ECM

REHOD

RAUCHER { GOLD® s
/\
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RABBIT. HOD-HOCHWALD n"a
Expert for Kosher Foods & Ingredients
Bad Kissingen, Germany

Sonof: RABRIABRAHAM HOCHWALD 74

Landessabliner von Nordrhein
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Address: Cira
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Kosher Certificate

hereby certity that Tinspecied the ingredients and the production and packing process of:
FILTRACEL Cellulose
LIGNOCEL Waod Fibres
REHOFIX
RAUCHERGOLD Wond Fibres
BEST OAK Wood Fibres

fuced by RETTENMAIER & Si CGmbH & Co in Rose

nd that thes d.

niai Feome i conmact with any non-koshe, 4 pac

ubSIANCes i

They are therelore KOSHER -Mehadrin” parve for the all year including for the Passove

his centiticate is valid fi vear. until end of April 2012

In witness the I sign today 27:04.201 |

i
o= Tdald
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). RETTENMAIER & SOHNE

GMBH+CO.KG
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Highest Quality Production

® Quality guarantee

Fasern aus
der Natur
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References

® Smoke House Producers

KERRES

FESSMANN anlagensysteme

NEGSS
The taste of E

doleschial  [saa][eea] s
’

maurer-atmos T

FCOON®

BASTRA
N

ANLAGENBAU

AUTING
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@ Premium quality
@ optimized for continous production

@ technical dried
@ various dimensions

e different grades

| /'/ {

'/
‘RAUCHER 8 GOLD'

High Quality Logs



http://www.jrs.de/jrs/uk/technik/rg_holz.htm
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@ Premium quality

@ batch number system

@ traceabillity
@ certified production > e

(

RAUCHER q GOLD'

High Quality LogS



http://www.jrs.de/jrs/uk/technik/rg_holz.htm
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Sales Support

e restaurants

@ hunter / fishermen

e barbecue

‘RAUCHER '\ GOLD®
N



GMBH+C0.KG der Natur

www.jrs.de J. RETTENMAIER & SOHNE J ps Fasern aus

\I\__(

Barbecue Aroma-Chips

Give POWER
to your party !

Barbecue Aroma Chips
Smoky fun for your garden grill

‘RAUCHER g GOLD

NN
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Barbecue Aroma-Chips
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@ Give power to your party!

Enjoy perfect barbecues with
Barbecue
Aroma Chips

0000000 ROOROOROIOOOOOOOOREOTS

Make your barbecue even more delicious and
indulge your guests’ palate with an extra-

Recipes Ideas

Trouts smoked over chips soaked in beer

Instructions for Use

ordinary taste. Ingroonty ===

Within minutes RAUCHERGOLD® BARBECUE 4:’“’?;‘”;;6%%53“2;?“ vouts;

AROMA CHIPS add a special smoke flavor to “".‘" e 5 v Tl sokin
your grillables, only with a few steps. Simply fill WE ooch of isermay e tye = S 30 mintes
the measuring container with the liquid up to :":\TJ:T: mMicd, temaa

the blue line, soak for 30 minutes, and shake
occasionally to distribute the liquid. Then place
the wet chips in the barbecue according to the
instructions.

Create your personal taste by adding not only
water. You may add other cooking liquids such as
watered down wine, cognac, or beer.

Make your barbecue party a very special event
with RAUCHERGOLD® BARBECUE AROMA
CHIPS.

Taste it!

1 portion RAUCHERGOLD* BARBECUE
AROMA CHIPS soaked in beer (about 1 hour)

ﬁ,_v

A

Preparation

1. Using a sham knife, make incisions on both sides of the trout
right through to the bones. Chop the herbs and mix them with
pepper, lemon and the olive oil. Coat the trouts on both sides
with the spiced oil and mannate for 20 minutes at oom
temperature.

N

. Clean the barbecue grill rack thoroughly. Remove the
RAUCHERGOLD" BARBECUE AROMA CHIPS from the beer,
drain them and place them on the hot coals.

w

. Apply indirect medium heat and keep
the cover closed, and grill the fish for
5-6 minutes per side or longer
if necessary, depending on the
size and thickness of the
trouts. Until the fish is

completely cooked and feel T gn"n;";;m T
firm when you press them Barbecué BARBECUE AROMA CHIPS directly
vith you thumb. Aroma Chips Yoo wokventacs oo ot
Put the fish on plates and vl outdoors. Smoke inhalation can

senve warm.

Fill the container of 200 g of RAUCHERGOLD® BARBECUE
AROMA CHIPS with water (you may substitute water with
watered down wine, whisky, beer to add different flavors)

up to the blue line and soak for at least 30 minutes. Shake
occasionally to distibute the liquid evenly. Then, pour any
excess liquid out. Heat up the barbecue and once the comect
temperature for barbecuing has been reached, spread the
RAUCHERGOLD®* BARBECUE AROMA CHIPS evenly over
the charcoal. You should now start to barbecue your food
immediately. The flavor penetrates the food being barbecued
more effectively in a closed barbecue. If your barbecue does
not have a cover, please place some aluminium foil over the
food being barbecued.

If you have a gas batbecue, after the chips have been soaked,
please place the RAUCHERGOLD® BARBECUE AROMA CHIPS
in an aluminium dish. Make sure the dish does not have any
holes. Then place it over the lava stones or the heating element.
You can now barbecue the food you want as desoribed above
until it is cooked to your preference. Enjoy your meall

cause poisoning!

®

). RETTENMAIER & ﬂm

10 S00GB_V2_3.01108HE
www.bbqgchips.eu

73484 Rosenberg (Gemany)
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Practical example

® Cost estimation

Cost
percentage
of smoking
chips

0,1%

[ smoking chips [ NPS, spices  Ice/water [ Sausage casing | Weight loss [lIFixed costs [ meat

:RAUCHER 35 GOLD
VN
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Practical example

® Upgrade smoking chips

H KERRES

smoke - alr

HEEHE
\‘ - OO0
| genan
i jeon
N Qe
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:RAUCHER 35 GOLD"
VN
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Practical example

‘RAUCHER '\ GOLD*
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HBK 750 / 2000
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® Upgrade smoking chips

Recipe & Costs

Emulsion In % Price in €/mt
Ice 22.0 77,00
Pork meat 11% fat 28.0 780,00
Beef 12% fat 20,0 650,00
Jowl without neck fat rindless 50% fat 13,1 245,00
Neck fat rindless 78% fat 14,0 185,50
Curing salt, 0,5% Sodium Nitrate (E250) 1,9 11,40
Chopping additives and curing agent 0,5 18,25
Spice mix 0,5 20,25
Casing 100,0 512,00
Total 2499,40
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Smoking process

). RETTENMAIER & SOHNE ]

GMBH+CO.KG ¢

step [ function time in min

1 steam 12
2 drying 5

3 smoking 12
4 drying 03
5 smoking 16
6 drying 1

Il cooking 25
8 shower / cooling 5

9 interval-shower / cooling 10

| Fasern aus
der Natur
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® Upgrade smoking chips

Sawdust zRAUCHEng\GOLD@
Consumption: 6,2kg / mt Consumption: 3,9kg / mt
Costs: €0,00 ‘ Costs: €5,00
Weight loss: 11,9% Weight loss:  9,2%
Weight loss: € 297,43 Weight loss: € 229,94

Investment of € 4,68 but savings of € 67,49
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® Upgrade smoking chips

‘RAUCHER § GOLD’
Sawdust AL
—m \,/\/—"

-

Improvement of product quality
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Practical example China
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Practical example China

® Upgrade smoking chips

‘RAUCHER g GOLD’
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Cooking/Smoking-Process — batch size ~900kg

step [function time in min temperature in °C
1 [drying 30 58
2 [smoking 20 58
3 |drying 10 58
4 |smoking 15 58
5 |cooking 25 78
6 [shower / cooling 5
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® Upgrade smoking chips

‘RAUCHER 8 GOLD®
”~ N

Improvement of product quality
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® Upgrade smoking chips

Process :RAUCHER g GOLD’
”~ N\

step [function time in min temperature in °C
1 |drying 20 56
2 [smoking 15 56
3 |drying 5 56
4 |smoking 10 56
5 |cooking 25 78
6 |shower / cooling 5
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® Upgrade smoking chips

‘RAUCHER g GOLD"
Local P
Consumption: 8,6kg Consumption: 6,1kg
Costs chips: € 2,58 - Costs chips: € 7,32
Process time: 100min Process time: 80min

Weight loss: 11,1% Weight loss: 8,6%

Investment of € 4,74
-20% time
-25% weight loss
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® Upgrade smoking chips

‘RAUCHER 3 GOLD’
Local AL

Improvement of product quality
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® RAUCHERGOLD® - More than chips !

The Original ERAUCH ER GO L D®
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® RAUCHERGOLD® - More than chips !

@ Selected raw material
@ PEFC — green product !

The Original @ Automated closed process

:RAUCHER g GOLD"
V am
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® RAUCHERGOLD® - More than chips !

@ Highest quality production
e Certification ISO / HACCP

The Original e Traceability

:RAUCHER g GOLD"
V am
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® RAUCHERGOLD® - More than chips !

@ Excellent performance
@ Cost efficiency

The Original e Wide choice of flavours

:RAUCHER g GOLD"
V am
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Practical example

® Cost estimation

Cost
percentage
of smoking
chips

0,1%

[ smoking chips [ NPS, spices  Ice/water [ Sausage casing | Weight loss [lIFixed costs [ meat

:RAUCHER 35 GOLD
VN
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Delikatess-Raucherspine;
Beechwood Chips

The Original

J. RETTENMAIER & SOHNE:
Fasem aus der Natur e
Fibers designed by Nature

+4940)-7967 / 1520 3

SMaL iefoByade  www irs.de
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