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IZ HPAE
Paška janjetina na putu do oznake izvornosti
Održana Agro Arca 2013

IZ HAHA

PREHRAMBENI ADITIVI
Primjena sojinih proteina u mesnoj industriji   

IZ LITERATURE I PRAKSE
Utjecaj hranidbe na kvalitetu mesa peradi

RIBE NAŠEG MORA
Glavoč

DEZINFEKCIJA I DEZINFICIJENSI
Učinak dezinfi cijensa na neke specifi čne 
uzročnike zaraznih bolesti životinja

DOGAĐANJA
51st International Agriculture and Food Fair AGRA
Nin ima ekskluzivu – jelo koje se časti i slavi kroz manifestaciju Šokolijadu
Obilježeno 100 godina organiziranog uzgojno-selekcijskog rada u stočarstvu Hrvatske

ZNANSTVENO STRUČNI DIO

ZNANSTVENI RAD
pH vrijednost – pokazatelj kvalitete ovčjeg mesa namijenjenog preradi
Krvavica, M., M. Konjačić, J. Đugum

ZNANSTVENI RAD
Udio masti i sastav masnih kiselina u istarskom i dalmatinskom pršutu
Marušić, N., M. Petrović, S. Vidaček, T. Janči, T. Petrak, H. Medić
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Kemijska ocjena kakvoće pilećeg mesa podrijetlom od tovnih pilića hranjenih uz 
dodatak pripravka plemenite pečurke Agaricus bisporus
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Istarski i dalmatinski pršut 
- masnokiselinski sastav
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Istrian and Dalmatian 
dry-cured ham - fatty 
acid composition
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Naslovnica: 
Drniški pršut

THE PROCESSED RANGE

SELECT
The new genera- on of sausage casings – developed from 
a consumer perspec- ve to deliver excep- onal “knack” 
and a tender bite while maintaining the produc- vity 
associated with tradi- onal collagen casings. Sausage 
producers can achieve signifi cant reduc- on in manufacturing costs and 
have consumers praising the fi nished sausage.
FINE
Ideal for smoked and cooked sausages, with excellent 
processing and op- mal smoke uptake. Tailored range to 
suit wide range of global processed sausage applica- ons. 
Superb machining on high speed produc- on systems.
STIX
Primarily a small calibre edible casing designed specifi cally 
for dried/semi-dried snack sausage (beefs- ck/min-
salami). Superb machining on high speed produc- on 
systems and excellent processing and op- mal smoke 
uptake. Tailored range to suit wide range of global snack 
sausage applica- ons.
RONDO
A viable alterna- ve to hog gut, the RONDO range of 
edible curved casings oQ er calibre consistency, superb 
machinability and excedent processing, whilst retaining 
a high level of consumer acceptance across a wide range 
of sausage applica- ons.
PORCINE
A range of edible porcine collagen casings developed 
and pioneered by Devro, oQ ering high produc- vity and 
excellent consumer appeal – targeted specifi cally at 
processed sausage sectors. Par- cularly applicable in the 
manufacture of “100% pork” sausage.

ONE MARQUE,

ONE COMPANY,

ONE PRODUCT RANGE

THE FRESH RANGE

LINK
A range of edible collagen casings oQ ering high 
produc- vity and excellent consumer appeal – targeted 
specifi cally at standard detail or food service sausage 
sectors.
PREMIUM
A viable alterna- ve to sheep or hog gut, suitable for 
fresh sausage applica- ons using coarse minced/mixed 
meat formula- on (typically >75% meat content), with 
high meat show.
BUTCHERS
A viable alterna- ve to sheep or hog gut, suitable 
for fresh handlink sausage applica- ons using coarse 
minced/mixed meat formula- ons (typically >75% 
meat content) with high meat show.
RONDO
A viable alterna- ve to gut, the Rondo range of 
edible curved casings oQ ers calibre consistency and 
superb machinability coupled with excellent cooking 
performance and consumer acceptance across a wide 
range of fresh sausage applica- ons.
PORCINE
A range of edible porcine collagen casings developed 
and pioneered by Devro, oQ ering high produc- vity 
and excellent consumer appeal – targeted specifi cally 
at Butchers Choice and Premium retail sausage 
sectors. Par- cularly applicable in the manufacture of 
“100% pork” sausage.
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