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VISCOFAN VEGGIE

PRODUCT DESCRIPTION

Edible casing made from vegetal origin polysaccharides and water. It is developed for use in vegetarian/vegan products as well as in 
meat applications where cross-species avoidance is of relevance.

PRODUCT APPLICATION

Intended use for foodstuff production, not to be consumed directly. This product is ready to stuff, no further preparation needed 
before usage.

PRODUCT PRESENTATION

Standard sizes are 19-32 mm. Casings are typically sold shirred into 50’ sticks, for use in manual, semiautomatic or fully automatic 
operations. Sticks are packed into cardboard caddies sealed into a plastic overwrap. Modified atmosphere used.

STORAGE RECOMMENDATIONS

 
Temperature should stay between 15 °C and 23 °C

Warehouse
Casings are to be stored in dry, cool places, away from sunlight and heat sources

Viscofan Veggie is packed ready-to-stuff

No soaking or any other pre-stuffing conditioning

Avoid humidity loss while handling
Stuffing

Stuff to recommended size

 

BASIC CHEMICAL COMPOSITION

 
Viscofan Veggie: Sodium alginate (E 401), konjac gum (E 425i) / konjac (425), guar gum (E 412), vegetal glycerol (E 422), vegetal oil 
and water.
 

Vegetal polysaccharides 45 - 60 %

Water 20 - 25 %

Vegetal Glycerol (processing aid) 18 - 25 %

Vegetal Oil (processing aid) 2 - 5 %

 

 
 

USE RECOMMENDATIONS

 
Stuff to nominal size (+/- 1 mm, depending on application). Adjust production speed to avoid excessive wetting out for the casing. 
Use clean horns, free from emulsion leftovers and water condensation. After opening the caddy, or when stopping production, keep 
remaining sticks protected (wrapped) to minimize humidity loss.
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BEST BEFORE DATE

Recommended usage period is 1 year after shipment date. This period should not be taken as shelf-life for the product. If properly 
stored and handled, Veggie casings can be safely used past this period. This product is packaged in protective atmosphere. Veggie 
casings are to be stored in a cool and dry place, away from sunlight and heat sources.

FOOD LEGISLATION

 
Recommendation labeling:
 
EU: Stabilizers (sodium alginate, konjac gum, guar gum) or Stabilizers (E 401, E 425i, E 412).
 
Labeling recommendation according EU Reg. 1169/2011.
 
Other countries, please check local regulations.
 
Responsibility for labeling on product for final customer is under final product manufacturer. Local regulations should always be consulted concerning the status of 
this product, as legislation regarding its use in food may vary from country to country.
 
Viscofan Veggie is meant to be consumed together with the products encased.
 
All components are from vegetal origin and in compliance with Regulation (EU) 231/2012 laying down specifications for food 
additives and Food Chemical Codex specifications. According Regulation 1333/2008 and based exclusively on casing composition, 
final sausage manufactured with Veggie casing complies with required limit for konjac of 10 g/kg.
 

A) ALLERGENS

 

No allergen substances, in accordance with European Regulation (EU) 1169/2011 and (US) FALCPA 2004/FASTER Act 2021 are used during manufacture of 

Viscofan Veggie casings.

  

B) GMO

 

Original raw materials and process coadjutants used in Viscofan casings do not contain genetically modified organisms, and specific labeling is not required 

in accordance to European Regulations (EC) 1829/2003, 1830/2003 and US National Bioengineered Food Disclosure Standard (2018).

 

  

 

 
 
 
Note. Viscofan Documents Sharing Policy. This document is shared for the exclusive use of the recipient person / company / institution and may not be distributed to 

third parties without the prior written consent of Viscofan. The recipient person / company / institution must guarantee its traceability and custody at all times. In 

assuming the same policy, Viscofan undertakes not to share information received from our product or service providers with third parties without express knowledge.

 
Note. This is an electronically processed document. Valid without signature.
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