Technical Information

Semi-Crystalline Products

Case Study
Durethan®B 40 FA for Walsroder® K flex

Figure 1 Walsroder® K flex

Under the name Walsroder®, CaseTech GmbH &
Co. KG markets high-quality cellulose fiber and plas-
tic casings for state-of-the-art sausage production.
It also provides technological services for customers
in the butcher's trade and the meat processing in-
dustry.

Modern synthetic sausage casings must satisfy a
large number of stringent specifications, which is
why they generally consist of several layers of dif-
ferent material, bonded to each other with the aid of
a bonding agent. The inner and outer polyamide
layers of Walsroder® K flex (see figure 1) are made
of LANXESS Durethan® B 40 FA.

During production, the tube-shaped films are
stretched biaxially — in both the longitudinal and the
transverse direction. In this way, the inner structure
of the sausage casing is shaped to meet the de-
mands of the final customers. Key processing prop-
erties such as pliability, strength and elongation,
clipping and peel characteristics, shrinkage and
temperature resistance (-18 to +121 °C) have been
optimized in tough practical tests.
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So that the synthetic casings are easy to handle in
the butcher's shop and at the sausage factory, they
are normally cut into lengths of between 20 and
100 m.

The plastic casing is odorless and tasteless. In the
multi-layer composite, the Durethan® B 40 FA as-
sumes the function of a gas and aroma barrier. The
material's low gas permeability, and the fact that the
aroma is sealed in as a result, ensures that the
products have no problem complying with the nor-
mal retail shelf-life requirements Through the selec-
tion of Durethan® B 40 FA as the inner layer, the
casing also has excellent meat cling, which counters
the formation of any fat and jelly pockets. In this
way, the customers' demands for long shelf life and
pleasing appearance are adhered to.

Walsroder® K flex is a high-quality all-round casing
manufactured in diameters of between 34 and
180 mm. It is suitable for both cooked and scalded
sausage and for foods such as cheese, soup etc.
that are packaged in a liquid or paste-like state.
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http://www.casetech-walsroder.com/index.cfm?PAGE_ID=54

Walsroder® is a registered trade name of CaseTech GmbH & Co. KG

This information and our technical advice - whether verbal, in writing or by way of trials - are given in good faith but without warranty, and
this also applies where proprietary rights of third parties are involved. Our advice does not release you from the obligation to verify the
information currently provided - especially that contained in our safety data and technical information sheets - and to test our products as to
their suitability for the intended processes and uses. The application, use and processing of our products and the products manufactured by
you on the basis of our technical advice are beyond our control and, therefore, entirely your own responsibility. Our products are sold in
accordance with the current version of our General Conditions of Sale and Delivery.

Trial Products (grade designations beginning with the codes DP, TP, KL or KU)

This is a Sales Product at the developmental stage (a Trial Product). For this reason, no assurances can be given as to type conformity,
processability, long-term performance characteristics or other production or application parameters. No definitive statements can be made
regarding the behavior of the product during processing or use. The purchaser/user uses the product entirely at his own risk. The marketing
and continued supply of this material are not assured and may be discontinued at any time.
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