
M-Masker
RECOMMENDED
DOSAGE:  0.1-0.2% RECOMMENDED

APPLICATIONS:  MEAT PRODUCTS
Exemplary application:

Low cost hot dog sausage

a Flavours Factory innovation

M-masker flavour brings roundness, more taste, 
depth, indulgence and juiciness. It has been developed 
to upgrade the aroma and the taste of meat products 
containing low cost ingredients.

Production process

Cutter all the ingredients and additives
till 10-12 degrees Celsius
Stuff in polyamide casings
Heat treatment
Drying at 50 degrees Celsius
Smoking at 55 degrees C till proper colour
Steaming at 78 degrees C till 72 degrees C in core
Cooling under water till 50 degrees C in core

Ingredient                                             Amount [kg]

MSPM 80
Skin emulsion 20
Water / ice 55
NPS 2.2
Powdered eggs 2.0
Brine 1.5
Potato starch 10.0
M-Masker  0.10
Meat Fresh 500 R 0.50
Spices 1.10
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POLAND

T: +48 22 122 82 29
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Who we are?
As a part of Food Ingredients Group we offer complex solutions for food industry:

Flavours Factory is a Polish company specialising in manufacturing a wide range of 
flavours and functional mixes for the food industry.  We support our business partners not 
only by supplying them with top quality products but also by being actively involved in new 
products concepts development and reviewing their compliance with food laws. Our 
products are perfectly tailored to customers’ requirements.

Quality
The safety and quality in our companies are ensured by HACCP as a part of BRC Global 
Standard Food. Compliance of our products with strict cultural norms has been certified by 
Kosher available on customer’s request. The potential and the highest quality of our 
products have resulted in interest from companies around the world and exports on a 
global scale. 

www.librapoland.com www.interfiber.com www.carrageenans.com www.customfiber.com

Our team
Our team consists of: top specialists with extensive experience in designing unique flavours 
matching the tastes of the most demanding palates, technology advisers providing 
substantive and technical assistance in the application of our products in manufacturing 
plants, specialists in food law.


