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PROTEIN FOODS

We are inviting all our customers from more 

than 60 countries to visit us at IFFA in May 

2007. As the world´s leading manufacturer of 

functional animal proteins, our extensive 

in-house knowledge is available to our partners 

and customers during all 5 days. 

At our stand, we give you a unique opportunity 

to meet our technologists and discuss how we 

are able to add value to your business by using 

SCANPRO™.  

A large variety of protein products are on dis-

play,  along with finished quality products, where 

you can test the benefits of using SCANPRO™. 

Improved product texture, reduced purge, im-

proved juiciness and reduction of formulation 

costs are just a few of the direct benefits of our 

high functional proteins.

The demand for animal proteins is increasing, 

as more producers see it as the natural choice 

in meat applications. We expect 5 busy days 

at IFFA, so make sure that you have booked 

a meeting with our area sales managers in 

advance. 

The BHJ Protein Foods team welcomes you to 

IFFA, to tell you more about the great opportu-

nities our products can provide.

Find us in Hall 4.1 - Stand C 20

Add value - add SCANPRO™
- get our new SCANPRO product catalogue, and see our
  new SCANPRO product video at IFFA

New PEPTAN folder
A new folder on hydrolysed 
collagens from BHJ Peptan 
Products is now available. 
Contact us for more informa-
tion.

Product name change
BEEF  PROTEIN 1100/F 
changes name to  
SCANPRO BEEF 1100/F.

Distribution in Finland
As of 1 April 07 BHJ Finland 
Oy Ab has taken over the 
distribution of SCANPRO™ in 
Finland. For more informa-
tion contact Morten Ziwes at 
BHJ Protein Foods Denmark, 
+ 45 74 35 35 35 or 
Jan Peter Näs at BHJ Finland, 
+ 358 6 319 5000.

Happy Easter
The BHJ Protein Foods team 
wishes you a Happy Easter, 
and look forward to seeing 
you at IFFA in May.

By Morten Ziwes, vice president sales and marketing

Visit us at IFFA - and let us add value to your business
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By Jens Grube Hansen, area sales manager
SCANPRO T 95 for injection in fresh meat

SCANPRO T 95 binds water cold, making the 

protein a perfect choice for injection in fresh 

meat. With its neutral flavour and white colour,  

it does not affect the colour and flavour of the 

end product.

Enhanced meats are often injected with a brine 

consisting of water, salt and phosphate. Adding

SCANPRO™ to the brine solution, can help 

reduce purge due to the cold gelling effect of the 

protein. It will also leave the end product with a 

less greasy surface. 

Using SCANPRO T 95 in the brine solution, can 

furthermore improve the tenderness of the end 

product. 

Purpose of typical ingredients in a brine:

Salt: 

to reduce water activity and improve flavour

Phosphate:

to increase water binding capability of the meat

SCANPRO T 95:

to bind free water

New setting for customer seminars and product training

Charsten Vinther
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Typical brine solution including SCANPRO

For a complete application sheet, please visit www.bhj.com.
Any information given is subject to our disclaimer shown at our website

15% brine solution with SCANPRO T 95

Water					     84.59%

Salt					     11.50%

Phosphate	   			     1.91%

SCANPRO T 95 				      2.00% 

Total				              100.00%

protein@bhj.com
www.bhj.com

A new auditorium next to our state-of-the art test facilities is about to be opened. Our new facilities

enable us to optimise the use of our resources, and we look forward to welcoming our customers.


