TRANSGLUTAMINASE

a new-style food additive

What Can Transglutaminase Do

TG is an enzyme with the ability to cross-link proteins. Then it can improve the ctructure,
texture andresilience of food.

Reaction Mode

Protein molecules Cross-linked proteins

Application:

TG has been widely applied in the food industry,such as meat industry, surumiindustry
and dairy industry and so on. Now, our company has already developed lots of different
applications as followings.

DS"TG-B Series

Designed to be used in diverse muscle food, especially for ham, sausages, meatball and bacon.

Main benefits:

* Improve resilience and texture of the final products.

« Firmer taste to bite.

- Increase waterretention capacityand juiciness inproduct
*Readuce the loss of processing

DS"TG-GB Series
Designed to bind fresh meat such as pork, chicken, beef, fish and mutton.

Main benefits:
« Transform waorthless ground meatinto large piece of meat.
+ Restructure to any size for standardized product.
« Natural cross-linking by meat's own protein.

- Reduce the slice losses.

* Easy to handle




DS" TG-K Series

Specifically designed for fish and other seafood products such as surimi and surimi based products.

Main benefits:

* Improve the elasticity and firmness of the product.

* Facilitate the incorporation of mechanically deboned fish (MDF) into standardized
portions with a high added value.

* Increase water retention and the gelstrength of products

- Create stfrong bonds between proteins

¥

DS“TG-F Series

Especially designed for noodle and bakery products

Main benefits:

+ Make the dough strong and stable

« Lager volume and flexible taste

- Increase water absorption and vyield rate

Exclusive Distributor in Asian country, USA and Middle East

NEl® NEW FLAVOR HOUSE, INCORPORATED

21 Duhat Foad, Potrerc, Malakbon City 1475, Metro Manila, Philippines
Gehu Office : San Carlos HElgh‘lB Cebu City
Web site : www.newflavorhouse.com

T +632-363-8883 | F +632-361-8509 | E nfhi@@newflavorhouse.com.ph
Dubai LISA Korea “Wietnam Malaysia Indonesia Thailand

The Flavei Craatai



VPC*)'LSKAMP

S

Producent farszu drobiowego

Jinpep no NnpousBoACTBY KYpUHHOro dpaplua




Polskamp Spétka z 0.0.
Zaktady migsne w Duchnowie

wytwarza nastepujace produkty:

1. MDM z kurczaka

2. MDM zindyka

3. Baaderz kurczaka
czerwony

4. Baaderzindyka

czerwony

Baader z fileta kurczaka

Baader z fileta indyka

Migso mielone z kurczaka

Mieso mielone z indyka

Elementy drobiowe takie jak:

filet z kurczaka, noga,

cwiartka, skérka itp

e Naw;

Ponadto wkrétce uruchomimy
produkeje hamburgeréw, nugget-
sow i paréwek.

®upma Monbckamn npou3so-
AVUT CNeAYIOWMIA NepeYeHb
NpOAYKTOB:

1. KypuHHOE MACO MeXaHu-
yeckomn obsanku

2. WHAaowmnHoe MACO mexa-
HUYeCKoi obBankm

3. KypwuHbiid dapw Baagep
KpacHbIi

4. WHpowuHbii dap
bBaapep KpacHbIi

5. KypwHblii papw Baapep
Genvi

6. WHAWUHBIA papu

Baapep Genbiid
7. Kypuhbiit dpapw
8. WHAwWwuHbIK dapu

9. 3nemeHTbl NTULLI, Takue
KaK KYPUHbIE rpyaKwy,
OKOPOYKa, KOXa U T.A.

Kpome Toro 8 ckopom Bpe-
MEHW NPOMU3BOACTBO rambyp-
repos, XoT-A0roB U HareTcos.

Polskamp produces the
following range of products:

Syt N B

Chicken MDM

Turkey MDM

Baader chicken meat red
Baader turkey meat red
Baader chicken meat white
from the fillet

Baader Turkey meat white
from the fillet

Ground meat chicken
Ground meat turkey
Poutry elements such as:
chicken fillet, chicken legs,
chicken leg quarters,
chicken skin etc.

Besides Polskamp produces:

hamburgers, nuggets, sausages.




Jako$é jest wazna, ale tylko
w cenie, na ktérg nasz klient
moze sobie pozwolié.

Uwazamy, ze w Firmie Polskamp
osiggnelismy odpowiednia
réwnowage i nieustannie pod-
nosimy poprzeczke w kwestii
jakosci i efektywnosci we wszys-
tkim co robimy.

Polskamp korzysta z najno-
wszych technologicznych

i organizacyjnych rozwigzan
dostepnych obecnie na rynku.
Linia produkeyjna jest w petni
zautomatyzowana i zroboty-
zowana wykluczajgca bezpo-
$redni kontakt cztowieka

z produktem w procesie
produkeyjnym.

Obecnie zaden z polskich zakta-
déw drobiowych nie prowadzi w
petnym zakresie swojej dziatal-
no$ci produkeji MDM, lecz robi
to przy okazji swojej dziatalnosci
dotyczacej uboju lub dalszego-
przetwérstwa migsa drobiowego.
Produkcja MDM w zaktadzie
POLSKAMP jest prowadzona

w sposob masowy, ktdry dzieki
zaawansowanej technologii
pozwala na produkcje MDM

najwyzszej jakosci.

BbICOKO aBTOMOTM3MPOBaHHaRA ne-
pepabarbiBalowWwan AMHUA UCKIO-
YaeT KOHTaKT Ye/0BeKa ¢ Npo-
AYKTOM B TEYEHWUU NPOU3BOA-
CTBEHHOrO NPOUecca, YTo No3sa-
NAET 3TUM CaMbiM Ha MUHUMa-
NbHOE BAOKEHWE YENOBEYECKOTO
TpyAa.

B HacToAwee BPemA HU OUH MA-
cokomBuHar B lMonblue He npu3so-
AuT dapwa MAM B nonHom
o6béme CBOEN AGATENLHOCTH,
TONLKO 3aHUMAETCA 3TUM B CBR3U
cyboem unu panbHewnwen nepe-
paboTKOW AOMALWHEN NTULLI,

B dpupme MMonbckamn npomsog-
crso papwa MAM aenserca oc-
HOBHOW AEATENbHOCTbIO. Mbl
NPOM3BOAUM (apul HausbIiCILEro
KayecTsa.

Polskamp uses the state of the
art technological and organisa-
tional solutions that are avail-
able on the market nowadays. At
Polskamp we have a highly auto-
mated and computerized produc-
tion line which eliminates

a direct contact between product
and human during the produc-
tion process thereby involving
minimal labour input.

Currently, none of poultry pro-
cessing companies in Poland is
exclusively focused on the pro-
duction of MDM and Baader and
what is more such production
has incidental and marginal
manner. They produce it on the
occasion of their activity con-
cerning the slaughtering, evis-
ceration and further processing
of poultry. At Polskamp however,
the production is maintained in
the mass way which utilizes ad-
vanced processing technology
thus enabling to produce the
best of quality MDM and Baader.




MDM Mieso Bloki
z kurczaka mielone mrozone
filet z kurczaka z kurczaka

MDM Migso mielone Bloki mrozone
zindyka filet zindyka zindyka




Polskamp Spétka z 0.0. powstata
w 2004 roku, a w 2007 urucho-
mita w Polsce zaktad przetwor-
stwa migsa drobiowego i zajmuje
sie produkcja migsa drobiowego
mechanicznie odkostnionego
(MDM), elementéw drobiowych
oraz gotowych produktéw takich
jak: hambur- gery, nuggetsy,
paréwki itp.

Nasza produkcja to obecnie 40
tysiecy ton rocznie gotowego
produktu, a nasze moce produk-
cyjne nie s3 w petni wykorzysty-
wane. Bedgc przodujgcym
zaktadem produkcji drobiu, Pol-
skamp chlubi sig imponujacym
zasobem statych klientéw
zarbwno w kraju jak i zagranicg.

Kluczem do osiggniecia takiej
pozycji jest niezachwiana i nie-
ztomna determinacja w kwestii
jakosci produktu i obstugi
klienta. Znaczne i nieustanne in-
westycje w strukture eksploata-
cyjng jaskrawo pokazujg nasze
ambicje do dalszego rozwoju
przedsiebiorstwa poprzez
pozyskiwanie nowych rynkéw

i zwigzanych z nimi produktéw.
W Polskamp rozumiemy jak
wazna jest zaréwno jako$é jak

i cena produktu w dzisiejszym
nasilajgcym sie Swiecie
konkurencji. Cena jest wazna, ale
nie wtedy kiedy jest osiggnigta
kosztem jakosci.

®upma Monbckamn obpasosanacs
8 2004 r.B 2007 r. pupma Beena 8
IKCMNYATaUMIO KYPUHBIA mAco-ne-
pepabartbiBalowuit KombuHaT
Hayana NpoM3BOACTBO KYPUHHOIO
MACa MexaHu4yeckon obBanku

( MAM ), a TaKKe TakuX roToBbIX
NPOAYKTOB Kak rambyprepet , Ha-
reTcel , KypuHHOE dpune u T.4. Mot
npou3isoaum 30 000 TOH coipbR

8 rog. byay4um kpynHeiwen

8 Monblue Komnaxuen no npo-
u3soacTey dapwa (MDM) Monb-
CKamMnN FOPAWTCA BHYWMUTENBHBIM
noprdenem KNMEHTOB BHYTPH
cBOE# cTpaHbl 1 3apybesmom. Cek-
PETOM JOCTHIKEHWSA 3TOrO AB-
NABTCA HEYKNOHHBLIW
AeTepMUHKM3M B chepe KauecTsa
NPoAYKTa U 06CAYKUBAHWUA KNNEH-
TOB. 3HaYUTE/bHLIE U HEYCTaHHbIE
WHBECTMLMM B CTPYKTYPY 3KCnaya-
TauMK APKO NOKa3bIBAIOT HaLwe
CTPEMANEHME K AanbHelemy pas-
BUTKIO NPEANPUATUA C NOMOLLBLIO
MCNONL3OBAHMA HOBBIX PbIHKOB

W CBA3AHbBIX C HUMK NPOAYKTOB.

CeroaHa, B YCNOBUAX YCUIMBAIO-
LWENCA KOHKYPEHLWUM Mbl NpU-
Aaém ocoboe 3HaYeHne Kavecrsy ,
NPOW3BOAMMON HAMU NPOAYKUMN .
Hawa ueHosan NoAWTHKA BKNIO-
4aeT rubKyto CUCTEMY CKUAOK.
Hawa uens : AOCTUYL paBHOBECUA
MEXAY LEHON U KayecTBom

W yaoBneTeopuTs notpeburens,

Jymaem , y1o 8 pupme Monbekamn
Mbl AOCTUIAK COOTBETCTBYIOWMES
paBHOBECUE MEMAY LLEHOW U Kaye-
CTBOM ¥ HENPECTAaHHO NOAHWMEEM
NN@HKY KavecTsa U apderTusHo-
CTW BO BCEM YTO Mbl Aenaem.
Ddupma Monbckamn Mcnonsyer
Haubonee coBpemMeHHbIE TEXHONO-
rMYECKME U OPraHM3aLMOHHbIE A0-
CTMIKEHUA AOCTYNHLIE CRrOAHA HA
PbIHKe.

The company was established in
2004 and in 2007 Polskamp
launched the brand new poultry
processing factory and since
then has specialized in produc-
tion of mechanically deboned
poultry meat (MDM), minced
meat, baader meat, poultry ele-
ments as well as such products
as hamburgers, frankfurters,
nuggets chicken fillets etc.

Polskamp produces 40 000 tons
of products annually. As Polish
leading producer of mechanically
deboned meat Polskamp boasts
an impressive portfolio of regular
customers based home and over-
seas. The key to this development
has been the unwavering focus
upon quality of the product as
well as customer service. Ongo-
ing and substantial investment in
the fabric of the operation
demonstrates our ambition to
further develop the business via
new markets and associated
products.

At Polskamp we understand the
importance of both quality and
price in today's competitive
world. Price is important but not
when it comes at the expense of
quality. Quality is important but
only at a price our customers can
afford. We think we strike the cor-
rect balance and continually strive
to “raise the bar” in terms of both

quality and efficiency in all we do.




Exclusive Distributor in Asian country, USA and Middle East
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