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Transglutaminase

MARDUK UNITED TG

MARDUK UNITED TG are functional formula based on the Transglutaminase (TG enzyme) that is produced by
fermentation of Streptoverticillium Mobaraense. MARDUK UNITED TG are specially designed for emulsified meat
processing products. It will help to improve the elasticity, texture and juiciness of the final products.

Emulsified Products (Sausage, ham, hotdog, salami, etc.)
Advantages:

1. Increase gel strength.

2. Facilitate water retention and juiciness

3. Improve elasticity and texture of products.

4. Increase slice-ability and decrease waste in chopping

TG powder

|

Raw materials —p | Chopping |—»{ Stuffing/Casing

Stetting Maturing/Heating » Sausage

v
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Meatball Products

1.Improve elasticity and texture of products.
2.Increase the product yield by 5-10%

3.1t won't loss the activity in normal food processing.
4.Increase gel strength

MARDUK UNITED
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Molding

temp: 80-85°C,

MARDUK UNITED TG

MARDUK UNITED TG are functional formula based on the Transglutaminase (TG enzyme) that is
produced by fermentation of Streptoverticillium Mobaraense. MARDUK UNITED TG are specially
designed for restructured meat products. It can be added as pre-hydrated slurry or dry powder.

+90 534 267 9383
mardukunited.com
Atakoy 10.kisim Mah. Nivo Residence, Kat:14 No:128, Bakirkdy/istanbul

TG powder
Choppi
Raw materials 1/2 icZS\'/::?e% + | Chopping
Pork, beef, chicken . . 1/2 ice water + starch
ingredients
Cooking Core Freezing Final products
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Reaction
45-55°C,
15-20mins
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Restructured Products (Beef, Pork, Poultry, Fish, etc.) Powder based

Advantages:

1. Increase slicing effectiveness.

2.End product with freewheeling shapes.

3.0nce restructured, the product can be cooked or frozen without losing shape.
4. Create strong bonds between proteins.

Raw materials Sprinkling Molding or Reaction Freezing/
—»| Sprinkle TG-GB on > vacuum package > 4-10°C, 6-10hours |~ Slicing

surface of the

Final products
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Restructured Products (Beef, Pork, Poultry, Fish, etc.) Slurry based

Advantages:

1. Increase slicing effectiveness.

2. End product with freewheeling shapes.

3. Once restructured, the product can be cooked or frozen without losing shape.
4. Standardization of meat products even when using lower quality grades of meat

TG Slurry
1TG + - -
Swater \A Tumbling Molding React(lJon Freezing/Slicing
—»| vacuum package > 4-10°C, >
6-10hours
Raw materials /V l

Final products

MARDUK UNITED TG

MARDUK UNITED TG are functional formula based on the Transglutaminase (TG enzyme) that is produced
by fermentation of Streptoverticillium Mobaraense. MARDUK UNITED TG are specially designed for dairy
products like cheese and yoghurt. It will help to improve the texture, quality and yield in the dairy
application.
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Yoghurt Products

Advantages:

1.Increase gel strength and viscosity, optimize thickening.
2.Reduce syneresis with a smoother surface.

3.Improve texture and taste

TG powder

!

Raw milk

y

Standardization

y

Pasteurization
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Cheese Products

Advantages:

MARDUK UNITED
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Fermentation |—» Packing
Yoghurt Code Storage

1. Capture more proteins from whey to increase the yield of cheese products.
2.Increase and improve cheese texture.

3.Increase slice-ability.

4.Reduce syneresis.

TG powder

'

Raw milk

y

Standardization
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Pasteurization

y

Fermentation

»| Coagulation

—>
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Cutting

A
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Ripened Cheese

<+

Ripening [«

Molding

<«

Draining of whey




