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Uncooked beef burgers

Danine improves yield and texture while keeping
ground beef structure intact. It significantly
reduces cooking loss and improves taste,
especially after grilling.

Add 10% brine to ground beef
and mix for 10 minutes. Rest
for 12 hours.

Form into patties and freeze.
Grill from frozen or thawed.

Prepare brine using the
standard method.

Reference: Black pepper

Product 1: Black pepper. salt, water Product 2: Black pepper, salt, water and Danine

Reference Product 1 Product 2

Ground beef 1.000 1.000 1.000
Black pepper 2 2 2
Salt 0 10 10
Water 0 100 100
Danine 0 0 10

1.002 1122 1122
After resting/forming 1.002 100,2% 1.028 102,8% 1.095 109,5%
After de-freezing/grilling* 678 67,8% 724 72,4% 850 85,0%
Loss 32,1% 27,6% 15,0%

*Note that the temperature can vary due to the grilling process.

With the use of the yield loss has been improved by approximately 50% compared to the reference!
Several taste panels have concluded that the taste, mouthfeel and bite of smoked salmon treated with
has been improved. That means hitting two birds with one stone.

This information is presented in good faith but is not warranted as to accuracy of results. Also freedom from patent
infringement is not inferred. This information is offered solely for your investigation, verification, and consideration.



