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The Protein Casing
Made from animal-based, eco-friendly raw materials.

Applications
- Raw sausage: essential for diverse snack options.
- Fried sausage: cooked and fresh bratwurst.
- Cooked sausage: ideal for classics like Wieners.

Product Advantages 
- Excellent tactile feel, comparable to natural casing.
- Optimal frying and grilling performance.
- Smooth, color-neutral outer layer.
- Outstanding bite quality.
- Excellent maturation properties.
- Consistent caliber accuracy.
- Easy filling process.
- Natural appearance.

Delivery Options
- Express delivery: within 24 hours directly from the logistics center in Geldern.
- Wide range of calibers: from caliber 13 to 32 in custom lengths.

                      No soaking, ready to fill.

ProNature®


