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COVER BRINE 
USING POKELSALZ PICKLE  P/N 38387 

 
 
 
Pokelsalz Pickle has been developed as easy-to-use complete cure mix, which when simply dissolved in 
water is immediately ready for use. The cure mix contains the necessary ingredients for successful curing 
i.e. nitrate and nitrite. and salt to produce more traditional-style cured meats. It is ideally suited to smaller 
processors where meats are soaked with or without prior pumping. 
 
 
RECIPE A:   Polelsalz    % Kg 
        
      100 4.54 
         
 
 
RECIPE B:                                             %       Kg 
 
      Pokelsalz/Prontocure                         83.0     4.54  
      Brown/Demerara or Caster sugar                17.0     0.90 
 
 
COVER BRINE SOLUTION: 
 
      Cold Water                                      80.0       22.0 

A) Pokelsalz or 
      B)  Pokelsalz, sugar blend                20.0    5.44   
 
 
METHOD: 
 
      1) Weigh out the water 
 
      2) Add the Pokelsalz to the water stir/agitating until completely dispersed. The brine is now ready to 
          use. Store the brine below   5oC. 
 
      3) Use brine to meat 50 parts brine : 100 parts meat. 
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COVER BRINE 
         
 
 
1) Small joints  should be placed in the brine and allowed to cure for approximately 4 to 5  
      days.  Larger joints should be allowed to cure for up to 3 weeks. 
     (Times may vary according to the thickness of the meat cuts)    
  
2) The brine should be kept at temperatures below 5

o
C.  

 
 3) The brine should be discarded after use. 
 
 
 
 
LABELLING/LEGISLATION  
  
The product must be labelled in compliance with the current Regulations – 2006/52/EC governing the use 
of nitrites and nitrates in meat products. The official journal can be found on the following website: 
www.opsi.gov.uk 
 
For specific queries on Labelling of final products, customers are recommended to discuss the matter 
with their Local Trading Standards Department. 
 
For further information or advice on the product formulation or use of the ingredient please contact your 
sales representative or Kerry Ingredients on 01275 – 378500. 
 
Whilst all care is taken in the composition of the above information, Kerry Ingredients cannot accept 
liability in respect of its use. 
 


