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HONSEN

Liuzhou Hongsheng Collagen Casings Co., Ltd., established in 2006 under ZXCHEM
GROUP, operates the HONSEN brand collagen casing plant in Luorong Industrial Park,

Liuzhou, Guangxi, China. With over 18 years of expertise, HONSEN produces 400 million
meters of high-quality edible collagen casings annually for sausages, including hot
dogs, chicken, and breakfast varieties. Recognized as high-tech green food by the State
Science and Technology Commission, HONSEN casings ensure safety, versatility, and
cost-effectiveness. Certified to 1ISO9001:2015, 1IS022000:2018, and HALAL standards,
HONSEN guarantees consistent quality and tailored global customer support, guided by

its motto, “Quality assurance, commitment fulfillment.”



Brief Introduction

Edible smoked and cooked casings are made of natural animal collagen of high
quality for the manufacture of processed sausage. They are suitable for various
types of western style of filling small caliber sausage, such as Taiwan flavour

sausage, hot dog sausage, chicken sausage, breakfast sausage, etc.

Size

Caliber(mm) Packing Details

10-15 Rolled ( 500m per roll )

1.Smoked Collagen Casing: Suitable for Western Style Sausage, Cooked Sausage,
Smoked Sausage, Fermented Sausage, etc.

2.Drying Collagen Casing: Suitable for Dried Sausage, Chinese Lap Cheong, Salami, etc.

3.Fresh Collagen Casing: Suitable for Cooked Sausage, Ready-To-Eat Sausage, Grilled

Sausage, Fried Sausage, etc.
Benefits

1.1t is easy to be used and edible.

2.Uniform in caliber, shrink with the product durable during stuffing suitable for
automatic production.

3.High sheen and clarity in color.

4. Air-drying casings allow the real boom of products to show through.

5.Excellent bite and the meat is adherent to the casings well.

6.Design and produce according to customers demands.

Storage condition

Closed package at temperature 10°C-25°C and humidity 50%-70%.



Parameters of Shirred (Rolled) CasingsUsage @ @ @

Diameter(mm) Filling Diameter(mm) Horn Diameter(mm)

Range of products

e Crisp-skin sausage

e Hotdog

o Taiwan style sausage

e Chicken meat sausage
e Breakfast sausage
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Our Contact

+8615601951367 (whatsapp)

www.hscasing.com

sales@hscasing.com
yangjie@hscasing.com
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	Liuzhou Hongsheng Collagen Casings Co., Ltd., established in 2006 under ZXCHEM GROUP, operates the HONSEN brand collagen casing plant in Luorong Industrial Park, Liuzhou, Guangxi, China. With over 18 years of expertise, HONSEN produces 400 million meters of high-quality edible collagen casings annually for sausages, including hot dogs, chicken, and breakfast varieties. Recognized as high-tech green food by the State Science and Technology Commission, HONSEN casings ensure safety, versatility, and cost-effectiveness. Certified to ISO9001:2015, ISO22000:2018, and HALAL standards, HONSEN guarantees consistent quality and tailored global customer support, guided by its motto, “Quality assurance, commitment fulfillment.”
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