
More assurance with the AVO coating system
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You can find out more about simple, spicy and safe coating 
from the AVO - expert consultants.

Especially with the use of meat in combination with AVO seasoned salt-free coatings, 
the three-step coating system guarantees a markable improvement in outer appearance and 
flavour-intensity of the finished product. It is so easy to combine good taste, striking appearance 
and protective coating with the system:

AVO-WERKE · August Beisse GmbH
Industriestraße 7 · D-49191 Belm
Tel. +49  54 06 50 80 · Fax +49  54 06 41 26
E-Mail export@avo.de · www.avo.de

Taste & Technology

The source of perfect taste

B R E A D E D  C O N V E N I E N C E  S P E C I A L I T I E S

 Whenever
           delicate taste 
         in a crispy shell 
                                   is required...

AVO 
Seasoned coating
with cornflakes, pepper/onion 
flavour and delicate herbs

1 kg-bag
Add to taste

AVO 
Yellow seasoned coating
with paprika/pepper flavour, 
rounded-off with onion

1 kg-bag
Add to taste

Pre-seasoning with AVO Zartavo1.
Breaded with AVO seasoned salt-free coatings  2.

Coating with AVO PanaTri3.

 for all forms of meat, poultry, fish, 
 vegetables and fruit 

 for exceptional taste experiences

 for simple and quick processing 

 perfect for preparation in the pan, 
 oven or deep fryer

S a l t - f r e e
SEASONED COATING

SEASONED COATING

Art.-No. 5774 02 Art.-No. 5704 02

Preparation
By adding a seasoning-brine created with AVO Zartavo, you bring  
the most delicate basic seasoning to the meat.    
After application of the seasoning-brine, roll the raw material 
in the AVO salt-free seasoned coating under  
slight pressure.    
After coating, dip the product in AVO PanaTri 
The coating improves and stabilizes the 
moisture retention abilities, 
and during frying protects 
against excessive fat-ab-
sorption and the burning 
of the herb ingredients. AVO Zartavo

Seasoned 
brine-powder for 
extraordinary 
tender- and 
moistness
Add to taste
Art.-No. 433 202
1 kg-bag

AVO
Coating-Powder
Addition:
160 g per litre water
Art.-No. 9283 01
1 kg-bag

Seasoned brine-powder 
for extraordinary 

tender- and moistness
        Add to taste

SEASONED COATING salt-free
   Add to taste

Coating-Powder 
 

     Addition: 160 g per litre water

433 202



Preparing schnitzel meat or other cuts of 
meat with AVO Zartavo-seasoning brine 
powder (Art.-No. 433 202 • 1 kg-bag): 
Add 100g of Zartavo to 1L of ice water, 
pour- or spray-on 10%, then tumble or 
intensively mix for approx. 15 minutes.

Lightly wet ingredients with water or milk 
and roll in the AVO ready-to-use seasoned 
coating under slight pressure.

An even better cohesion is achieved using  
AVO batter with starch and egg-powder 
(Art.-No. 5013 00 •1 kg-bag). 
Mix with water until there are no lumps, 
dip the raw material in it, and roll in the 
ready-to-use coating after dripping-off.

• have a spicy and rounded-off taste
• ensure a golden brown, crispy crust

 • offer many possibilities for use
 • can be processed by hand or via coating conveyor

AVO Seasoned coatings offer first-class 
results for the highest taste-requirements 
and promotional appearance

AVO
Seasoned curry coating 
ready-to-use
rounded-off with leek flakes 
and fine stock 

AVO
Paprika seasoned 
coating ready-to-use
with cornflakes and paprika, 
rounded-off with pepper/ 
onion flavour

AVO
Colourful seasoned 
coating ready-to-use
Pepper flavour rounded-off 
with caraway with colourful 
visual seasoning

AVO
Potato-coating
with potatoes, onion, parsnips 
and pepper

AVO
Seasoned coating 
for fresh fish
with vegetable stock/onion flavour

AVO
Natural seasoned coating
with onion, pepper and paprika

AVO
Seasoned coating 
ready-to-use
with a delicate pepper/paprika/ 
onion flavour

Art.-No. 5018 00

AVO
Seasoned coating 
"Herbal butter style" 
ready-to-use
with delicate herbal-butter aroma

AVO
Oriental seasoned 
coating  ready-to-use
with paprika, cloves and coriander

r e a d y - t o - u s e
SEASONED COATINGS

Among other dishes, the AVO ready-to-use seasoned coatings offer fresh meat 
classics such as schnitzel, cutlets, Cordon bleu and poultry pieces an appetizing 
and varying appearance - and so becomes an eye-catcher for every counter.
Nowadays, increasing success can also be achieved in catering and party-services 
with "trend-setter products in crispy shells".

Good portionability, quick preparation and perfect browning also contribute to a rise 
in the demand for spicy and herbaceous AVO coatings, which perfectly compliment the 
                                                                                  individual tastes of fish, vegetables 
                                                                                     and fruit. This allows the creation 
                                                                                        of an attractive selection of 
                                                                                           snack- and finger food 
                                                                                              without much effort 
                                                                                                 - but with big effect - with 
                                                                                                    much room for individual 
                                                                                                       taste-creations.

Art.-No. 5194 00

Art.-No. 0526 00

COATED
SALT

COATED
SALT

COATED
SALT

Art.-No. 0593 00

Art.-No. 8619 00

Art.-No. 8938 00

COATED
SALT

COATED
SALT

COATED
SALT

Art.-No. 9005 00

Art.-No. 4847 00

Art.-No. 4846 00

COATED
SALTPreparation

without flavour enhancers 
or allergenic substances

without flavour enhancers 
or allergenic substances  

1 kg-bag
Add to taste

1 kg-bag
Add to taste

1 kg-bag,    Add to taste

1 kg-bag
Add to taste

1 kg-bag
Add to taste

1 kg-bag,    Add to taste

1 kg-bag
Add to taste

1 kg-bag
Add to taste

1 kg-bag
Add to taste


