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54 Invelis din colagen necomestibil, stabilizat, cu termen lung de pastrare,
gata de umplere si procedeu de producere a acestuia

(57) Rezumat:
1
Inventia se referd la invelisuri din colagen

necomestibil pentru produse alimentare, care
nu necesitd a fi inmuiate In apa sau salamura
inaintea umplerii (Invelisuri gata de umplere)
si la procedeul de preparare a acestora. in
special, inventia se referd la prepararea Inveli-
sului din colagen necomestibil cu termen lung

de pastrare, stabilizat §i gata de umplere cu o
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umiditate Intre 27 si 50% din greutatea totald a

invelisului si o cantitate de sare cuprinsa intre
2,5 51 30% din greutatea Invelisului uscat, in
care sarea contine o sare a unui acid organic,
totodatd Invelisul este ambalat.
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(54) Stabilized longlife non-edible ready-to-stuff collagen casing and method

for preparing thereof

(57) Abstract:
1

The invention relates to non-edible
collagen casings for food products which do
not have to be soaked in water or brine just
before stuffing (ready-to-stuff casings) and the
method for preparing them. More specifically,
the invention relates to the preparation of a
stabilized longlife non-edible collagen casing
ready-to-stuff comprising a moisture amount

between 27% and 50% by weight based on
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total casing weight and a salt amount between

2.5% and 30% by weight based on dry casing
weight, wherein the salt comprises a salt from
an organic acid and wherein the casing is
packed.
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(54) loaroxpaHsamascs, CTaduIN3UPOBAHHAS, IOTOBAs K 32110/ THEHHIO
KOJLUIAreHOBast Hecheno0Has 000/109Ka U C0C00 ee IPUTOTOBJIEHUST

(57) Pedepar:
1

H300pereHne OTHOCUTCS K KOJIIaT€HOBBIM
HEChEMOGHBIM 00O0IOUKaM JJIS TIHIEBBIX TPO-
AYKTOB, Y KOTOPBIX OTCYTCTBYCT HCO6XOI[I/I—
MOCTH B 3aMadylBaHUU B BOJAC MJIM B COJISTHOM
pacTBope Tiepea  3aloNTHCHUEM  (000TIOYKH
TOTOBBIC K 3alOMHGHHIO) W CHOCO0Y MX
npurotoBiieHus. B wacTHOCTH H300peTeHuE
OTHOCUTCSL K IIPUTOTOBIICHUIO JIOITOXpaHs-

me#cst, CcTaOWIM3UPOBAHHOM, TOTOBON K
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3alOJIHCHUI0  KOJUIar€HOBOM  HEeCheTOOHOM
000JIOUKM ¢ cojiepKaHUeM BIaru or 27 1o

50% or mnomHOro Beca OOOMOYKM U ¢
comepkaHueM comu oT 2,5 mo 30% or Beca
cyxoil 000J0uYKH, B KOTOpPOH COIb JONONI-
HUTEIIFHO COJIEPKUT COJIb OpraHUYECKOH KHC-
JIOTHL U 000JIOUKA IIPU 3TOM YIIaKOBaHa.
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