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Natural Casing

e Natural intestine of pigs that has been cleaned,
stabilized, and graded

e Gives sausages a natural curve and old world style

e Gives nice bite/snap to sausage

e Used for our Specialty Smoked Cooked and Ready to
Cook sausage links

Collagen Casing

¢ A high quality, thin casing made from edible proteins
of cow hides

e Gives nice bite/snap to sausage

e Used for our Premium Ultimates and Specialty
Smoked Cooked sausage links

Skinless “Casing”

Result of peeling off a cellulose (man-made) casing
Allows smoke to penetrate sausage

Has a tender bite

Performs well on the roller grill

Used for our Specialty Smoked Cooked Skinless
sausage links

Fibrous Casing

¢ Inedible casing that needs to be peeled off before
consuming sausage
e Used for our Summer Sausages

Pre-Rigor Sausage

e Method of processing animals before rigor mortis
that produces the juiciest meat

e Allows for better taste, texture, color and shelf life

e Used in our Ready to Cook and Ultimate product
lines

Post-Rigor Sausage

e Processed after rigor mortis has subsided
e High quality pure pork is used in our Fully Cooked
product lines

Product Size

Note: Image displayed below refers to skinless specialty sausages
e Link sizes range from our breakfast and minis up to our jumbo third-pound sausages

e Refer to piece count per pound, i.e., 5:1, 4:1, 3:1
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SAUSAGE GLOSSARY

Sausage - sausage is seasoned ground meat. Pork is the most common meat used in sausage production. In
fact, pork comprised 90% of all fresh sausage production in 2009.

Standard of Identity (SOI) — most sausages have a Standard of Identity (SOI) that stipulates required
ingredients for different flavors. The SOI often defines the type of meat that can be used for a product, the
spices required in the formulation, and the fat percentage limit.
e Forexample, if a product label reads “Italian Sausage,” the SOI states that product must be an all-pork
sausage using pepper and fennel or anise as ingredients, and contain no more than 35% fat.
e Ifadditional types of meat are used in the formulation, the label must include that information, e.g.,
“Italian Sausage with Beef.”

Primary Johnsonville Flavor Profiles
e Bratwurst (Brat) - 100% pure pork and made from a 3rd generation old-world Austrian recipe
e Italian - 100% pure pork with primary ingredients consisting of fennel, red pepper and other spices
e Andouille - pork sausage with beef added for texture; created with authentic Cajun spices

Monosodium Glutamate (MSG) - used in sausage production to intensify flavors, but does not contribute a
flavor of its own. It is the sodium salt of glutamic acid, an amino acid found naturally in almost all meat, fish,
milk and some vegetables.
e MSG is important for products that are more mildly seasoned, such as Brats and Polish Sausages, to
enhance the overall flavor.
e Less than 1% of the population may have sensitivity to MSG.
o FDA believes that MSG is a safe food ingredient for the general population.

Gas Flush Bags - packaging method in which oxygen is removed and replaced with other gases, primarily
nitrogen and carbon dioxide, to create a bacteria-static environment. Provides extended flavor and shelf life
with gas flush system.

Fully Cooked Product Shelf Life — the timeframe Johnsonville guarantees optimal flavor and performance.

Q. What is the Johnsonville Sausage difference in foodservice?

A. Johnsonville Sausage is the #1 sausage brand in the U.S.* and:
1. Johnsonville uses 100% pure pork in every foodservice product, with the exception of our Andouille and
Wieners.
2. Johnsonville only uses fresh meat, never frozen during production. Our unique process ensures flavor and
shelf life.
3. Johnsonville produces product in gas flushed bags to deliver and maintain freshness, while extending shelf
life.

Q. What makes the Ultimate line of sausages a premium offering?

A. Johnsonville Ultimate Sausages are made with the highest quality 100% pure pork. The sausages offer a bite
with a coarse, crumbly texture, are fully cooked and flame-grilled, and provide an unforgettable backyard
grilled taste.

Q. What are the differences between Smoked and Cooked sausages?
A. Smoked Sausage is smoked with hardwood wood chips, giving the sausage a caramel color smoked
appearance. Cooked Sausage is steam cooked, giving the sausage a white/grey cooked appearance.

Q. What are the advantages of using a fully cooked sliced or crumbled product over raw, ready to
cook?

A. Johnsonwville Ingredients offer an operator ease of preparation, with a heat-and-serve option that does not oil
off and can be added to any dish. Authentic flavors are available in a convenient, fully-cooked format,
reducing prep/cook time and food handling concerns. Slices have a chef-prepared look, while Crumbles have a
hand-pinched appearance.

. Is Country of Origin relevant for foodservice sausage?
. Country of Origin is not a requirement for any sausage production facilities in the U.S. Johnsonville meets and
exceeds all USDA regulations for ingredient labeling.
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. If the Brats look pink on the outside, are they undercooked?

. This question comes up sometimes with our Fully Cooked Sheboygan (White) Brats. The pink color is a result of
the cooking process. Likewise, some specialty smoked sausages can have a pink appearance around the outer
layer of the inside of the sausage. Both types of products are fully cooked and ready to eat once the internal
temperature reaches 160°.
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. Can | refreeze Johnsonville products once they’ve been thawed?
. Johnsonville Sausage is made with fresh meat, never frozen, during production. This allows our products to go
through cycles of thawing and freezing and still perform at the highest level.

>0

Q. What kind of beer is used in Johnsonville Beer Brats?
A. Johnsonville uses 100,000 gallons of fresh beer each year from a local Wisconsin brewery for all its Beer Brats.

*AC Nielsen 12-31-11



