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The high-quality spice casing for trade,  
butchery and industry
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All you need  
for all-round flavor

NaloSpice spice casings can be used for a wide variety of applications. The  
various spice options of our products offer versatility and are a culinary delight  
for modern meat products. Enjoy browsing our selection and ordering!

Applications
NaloSpice RS for cured, cooked and scalded sausage
NaloSpice V for scalded sausage, cooked and cured products,   
poultry and cheese products with a spiced outer layer and pasties

Advantages
• Simple, safe handling
• One-step process for a high level of food safety
• Very good slicing properties
• Flexibility in production
• Efficient filling process

Spice Transfer System
System solution with spice-coated OSKUTEX reel stock and mechanism  
for their industrial processing. “Adding value with system solutions”

Advantages of Use
• Even outer coating with spices and standardization
• Improved look / aesthetic qualities
• The product is tangy but not spicy
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Recommendations  
for use

Preparation
• Store NaloSpice RS and NaloSpice V in their original sealed containers.
• Do not apply water!

Filling and closing
NaloSpice RS and NaloSpice V
• Fill casings dry up to the recommended filling diameter
• Do not overfill!
• Remove any loose grains of spice
• Do not shirr the casing together during the filling process!
• Closure with all conventional clipping machines and tying measures

Filling and closing
NaloSpice RS and NaloSpice V
• Place the sheet in the mold with the spiced side facing the product
• Close with an overlap and process as usual
• Shape the finished product and remove sheet

Scalding / Cooking
NaloSpice RS and NaloSpice V
• �Depending on the weight, the product can be cooked horizontally or  

vertically until the desired core temperature has been reached

Smoking
NaloSpice RS and NaloSpice V
• The product can be smoked until the desired color is reached

Cooling
NaloSpice RS and NaloSpice V
• Cool products as usual

Storage
NaloSpice RS and NaloSpice V
Always store in a cool, dry place in the original packaging.
Protect against frost and light! Storage temperature: 3° to 24° C, with 45 – 75 %  
relative humidity. Shelf life of up to six months. The shelf life may vary depending  
on the product type. Precise information can be obtained from the specifications.

Food Ingredients
• Type-specific details of food ingredients can be found in the material specifications.
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COMPLIANCE WITH  
FOOD REGULATION

NaloSpice RS and NaloSpice V comply with §§ 30, 31 of the German Food, Commodities 
and Feed Law (LFBG) and article 3 of the European Regulation 1935 / 2004 / EC.

The food ingredients meet the requirements of the LFGB and  
European Regulation 178 / 2002 / EC.

Please talk to us about new projects. Together with you we can develop your desired 
product. Our sales and technical team will be happy to assist you.

After all, only satisfied customers keep coming back!

Idea + Planning + Realization = Success
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Fiery SPICES and  
Mediterranean taste
Next to the standard spices listed here, other recipes are possible on request.

The illustrations of the spices shown here should not be considered binding in terms of their color. Offset printing is not 
comparable to the transfer process onto the surface of the product. In addition, the results of this transfer depend on the 
sausage meat used and the cooking process. The spices listed serve solely for guidance.

NaloSpice RS
Black pepper

NaloSpice RS
Colored pepper

NaloSpice RS
Red gyros

NaloSpice RS
Paprika

NaloSpice RS
Curry

NaloSpice RS
Provencal 
herbs

NaloSpice RS
Jalapeño

NaloSpice V
India curry K
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Item no.
Flat  

width
Approx. caliber /  
length / size Material / spiceswithout loops with loops

750-132-19 750-182-66 80 mm 55/50 + 100 mm clip aid NaloSpice RS Black pepper

750-132-17 750-182-67 80 mm 55/50 + 100 mm clip aid NaloSpice RS Paprika 

750-132-16 750-182-68 80 mm 55/50 + 100 mm clip aid NaloSpice RS Provencal herbs 

750-181-76 750-182-69 80 mm 55/50 + 100 mm clip aid NaloSpice RS Curry 

750-132-18 750-182-70 80 mm 55/50 + 100 mm clip aid NaloSpice RS Colored pepper

750-181-77 750-182-71 80 mm 55/50 + 100 mm clip aid NaloSpice RS Gyros

750-160-93 750-182-72 80 mm 55/50 + 100 mm clip aid NaloSpice RS Jalapeño

750-076-91 750-081-38 90 mm 60/50 + 100 mm clip aid NaloSpice RS Black pepper

750-084-87 750-084-89 90 mm 60/50 + 100 mm clip aid NaloSpice RS Paprika

750-182-40 750-120-64 90 mm 60/50 + 100 mm clip aid NaloSpice RS Provencal herbs

750-182-41 750-132-92 90 mm 60/50 + 100 mm clip aid NaloSpice RS Curry

750-102-24 750-076-96 90 mm 60/50 + 100 mm clip aid NaloSpice RS Colored pepper

750-182-43 750-178-73 90 mm 60/50 + 100 mm clip aid NaloSpice RS Gyros

750-182-42 750-146-19 90 mm 60/50 + 100 mm clip aid NaloSpice RS Jalapeño

750-164-22 750-077-86 120 mm 80/50 + 100 mm clip aid NaloSpice RS Black pepper

750-085-58 750-182-47 120 mm 80/50 + 100 mm clip aid NaloSpice RS Paprika

750-182-48 750-101-32 120 mm 80/50 + 100 mm clip aid NaloSpice RS Provencal herbs

750-085-61 750-182-49 120 mm 80/50 + 100 mm clip aid NaloSpice RS Curry

750-182-60 750-090-32 120 mm 80/50 + 100 mm clip aid NaloSpice RS Colored pepper

750-182-61 750-178-74 120 mm 80/50 + 100 mm clip aid NaloSpice RS Gyros

750-182-62 750-126-18 120 mm 80/50 + 100 mm clip aid NaloSpice RS Jalapeño

750-076-77 750-074-49 135 mm 90/50 + 100 mm clip aid NaloSpice RS Black pepper

750-081-60 750-174-78 135 mm 90/50 + 100 mm clip aid NaloSpice RS Paprika

750-076-87 750-075-36 135 mm 90/50 + 100 mm clip aid NaloSpice RS Provencal herbs

750-084-13 750-079-07 135 mm 90/50 + 100 mm clip aid NaloSpice RS Curry

750-182-45 750-074-86 135 mm 90/50 + 100 mm clip aid NaloSpice RS Colored pepper

750-076-84 750-074-88 135 mm 90/50 + 100 mm clip aid NaloSpice RS Gyros

750-135-57 750-182-46 135 mm 90/50 + 100 mm clip aid NaloSpice RS Jalapeño

750-179-90 750-182-65 200 mm 130/50 + 200 mm clip aid NaloSpice RS Black pepper

750-182-63 750-178-50 135 mm 90/50 + 100 mm clip aid NaloSpice V India curry K

750-178-31 750-182-64 160 mm 100/50 + 100 mm clip aid NaloSpice V India curry K

750-161-96 500 x 420 mm sheet NaloSpice RS Colored pepper

750-161-97 500 x 420 mm sheet NaloSpice RS Paprika 

750-161-98 500 x 420 mm sheet NaloSpice RS Curry 

750-161-99 500 x 420 mm sheet NaloSpice RS Provencal herbs

750-162-00 500 x 420 mm sheet NaloSpice RS Gyros

750-176-18 500 x 420 mm sheet NaloSpice RS Black pepper

750-178-85 500 x 420 mm sheet NaloSpice RS Jalapeño

750-178-29 500 x 420 mm sheet NaloSpice V India curry K

NaloSpice DELIVERY PROGRAM

All products available only as custom-made production | Minimum order quantity for segmented goods: 1 bundle of 
10 pieces / sheets: 1 packet of 10 pieces | All casings (except sheets) with tearing cord | Sewn round | Clip aid | These 
items are current products. Other diameters and spice coatings are possible!
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Spice up your sausage





T	 +49 611 962 6296
F	 +49 611 962 9381
M	 bestellung@kalle.de

oskutex.com

OSKUTEX GmbH  
Osterheide 3 
49124 Georgsmarienhütte

NaloSpice DELIVERY TERMS

Delivery costs on request.
All sales are subject to our general terms & conditions and delivery terms.

Storage:
Always store in a cool, dry place in the original packaging. Protect against frost and light!  
Storage temperature: 3° to 24° C, with 45 – 75 % relative humidity. Shelf life of up to six  
months. The shelf life may vary depending on the product type. Precise information can  
be obtained from the specifications.

Minimum shelf life (MSL):
Six months
MSL can vary depending on how the customer uses the product.

Depending on the processes applied, the colors will not always correspond  
with their original appearance.
The sausage casings are not suitable for consumption.

Minimum order quantities
• Cut pieces: 1 bundle = 10 pieces
• Sheets: 1 packet = 10 pieces

Loops
• Sewn loops: See price list

These general information are based on our current state of knowledge and are intended to inform about our products and 
their applications. They should not be interpreted as guaranteeing specific properties of the product or its suitability for any 
specific purpose. For instance, industrial property rights should be taken into consideration. We guarantee unobjectable  
quality within the scope of our general terms and conditions. Unauthorised duplication is a violation of applicable laws.


