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High Quality (52

Vicel high-quality large caliber cellulose casings cover sizes from
38LC to 60LC, specifically designed for sausages with diameters
ranging from 38 to 60 millimeters. These casings are made from
sustainable cellulose material, ensuring 100% eco-friendly
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performance. They incorporate all the benefits of cellulose - :

casings, including excellent permeability to smoke and moisture
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any need for pre-treatment or soaking.
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These casings not only possess outstanding physical properties g
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Casing Varieties
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Vicel's large caliber cellulose casings offer a variety of color options, including classic transpar-
ent, vivid orange, traditional smoked, and other custom colors to meet the requirements of
different product positioning. In addition, we provide personalized printing services to imprint
brand logos or other designs on the casing surface to enhance brand recognition.
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Precautions (+==m)

Before using the large caliber cellulose sausage casings, transfer them from the storage room to the production
workshop and lay them flat on a clean, dry surface. Open the packaging, being careful not to soak the casings in
water. Ensure that the surfaces of the workbench and equipment are free of burrs, sharp objects, or indentations
to prevent damage to the casings. During spinning, avoid contact between the casings and any rough surfaces that
might puncture them. Adjust equipment parameters to ensure proper filling, with a recommended filling degree of
8-12% to avoid the accumulation of air inside.

User Guide (&AiHER)

The recommended production process includes drying, smoking, and cooking, which takes about 4-12 hours in
total. Initially, set the drying temperature to 55-60°C and gradually increase it to 60-65°C as the drying cycle
progresses. At this stage, the emulsified proteins will begin to coagulate, forming the sausage skin. Next, smoke at
approximately 60-65°C to further solidify the skin and give it color. The drying and smoking stages play a decisive
role in the final product's quality, color, flavor, and texture. During cooking, maintain 100% humidity and control the
temperature at 75-80°C until the product reaches edible standards. After completion, cool down by spraying or
using cold air. Under proper storage conditions, the product's shelf life can reach up to 3 years.

To ensure the normal use of cellulose casings, proper storage and transportation must be maintained. Please place
the product in an enclosed, dry, and clean environment that complies with food hygiene standards, keeping it at
least 10 meters away from any heating devices and controlling the temperature below 25°C to avoid the influence
of strong odors or corrosive substances. During storage and transport, protect the casings from direct exposure to
sunlight or high temperatures. Before use, remove the casings from the original packaging and try to use them on

the same day to prevent moisture loss, which could cause breakage during subsequent filling or cooking processes.
If the casings are transported or stored at temperatures below zero, ensure they are kept at room temperature for
at least 24 hours before use. When handling the product, avoid dropping or impacting it, and ensure that card-
board spacers are placed between the rolls to prevent damage when the casing reels are stacked.
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