








An increased shelf life of 
cooked dishes

A smoke, which is released 
during the preparation of 

meals, gives products 
excellent preservative 

A uniform and dense smoke 
during spill incandescence

It gives an opportunity to 
prepare a high-quality dish not 

only from meat, poultry and fish, 
but also from the delicacies 

excellent preservative 
properties. These properties 

increase the shelf life of 
smoked meat or poultry

only from meat, poultry and fish, 
but also from the delicacies 

made on their basis and packed 
into a food wrapper

A low resin content

A little amount of resin is 
allocated during smoking 

process, therefore, the use 
of spill is safe for 

equipment

Gentle taste of 
dishes

It makes tough meat 
more soft

Delicate flavor

It allows you to achieve a 
unique and delicate flavor of 

prepared dishes  




