
SPICE COATED 
CASINGS

	 Easy to handle and work with
	 Increased Productivity 
	 Excellent adhesion of spice  

to product
	 Food Safety



APPLICATIONS

	 Smallgoods

	 Cheese

	 Poultry products

	 Fresh Red Meat 

USES AND PROCESSES

Casings, Moulds, Vacuum Pouches, Elastic 
Netting and Thermoforming Applications. 

SPICES

An extensive range of standard Spice 
Mixtures are available or you can 
customized your own blends. 

CONVERSION TYPES

Rolled Tubing, Flat Sheets, End Sealed 
Casings, Cut Sleeves.

MATERIAL TYPES

FS	

Permeable spun woven polyethylene 
material. Allows the smoke penetration  
of encased product. Recommended for 
the automated production of Cooked 
Smallgoods, smoked Ham and processed 
Poultry products.  

RS	

RS Textile Casings for an easy and safe 
production of spice coated fermented  
and matured Salami, and semi dried 
sausage. Smoke permeable material.	

PNP	

Impermeable, Shrinkable, and High Barrier 
material increases production yields.  
Ideally suited for the production of 
Cooked Ham, Processed Cheese, Poultry 
Products, and Corned Meats. 

AVAILABLE SIZES

	 Rolled Tubing in Flat widths 200mm 
– 600mm

	 Casings in Flat widths 60mm – 280mm 

ADDITIONAL FEATURES

Uncoated Clip Support, Easy opening 
Zipper.

SPICE COATED CASINGS

AUSTRALIA 
1 Hartzell Place 
Bankstown, NSW 2200

83 Metro Link Circuit 
Campbellfield, VIC 3061

C/- UTI, Lot 103 
16-18 Thorpe Close 
Welshpool, WA 6106

C/- ABS Office, Level 1 
23 Middle Street 
Cleveland, QLD 4163

469 Yatala Vale Road 
Fairview Park, SA 5126

NEW ZEALAND 
67-69 Seaview Road 
Lower Hutt, Wellington 6008

Unit 18, No 13 Laidlaw Way 
East Tamaki, Auckland 2016

Globus Group Southern 
Region Office

15 Stenness Avenue, 
Somerfield, 
Christchurch 8024

t.	 1300 136 398 (Australia)
	 0508 456 287 (New Zealand)
e.	 info@globusgroup.com.au
w.	 globusgroup.com.au

MINIMISING PRODUCTION 
COSTS. ADDING VALUE 
AND ENHANCING 
FLAVOUR.


