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HundsbichlerH d bi hlHundsbichlerHundsbichler

■ is an Austrian company situated near Kufstein in Tyrol

■ is since 1947 producer of excellent natural rennetp

■ is a privately owned company – owner is Mr. Stefan 
Hundsbichler

■ produces liquid rennet, powder rennet, liquid rennet paste – as 
calf-, goat- and sheep-rennet and dried stomachs (dried calf 
vells)
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Hundsbichler
the building outside
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Hundsbichler
the building inside
Hundsbichler
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HundsbichlerHundsbichler

the production process

Österreichische Laberzeugung Hundsbichler GmbH /Sportplatzweg 5 / A-6336 Langkampfen /  www.hundsbichler.com



the production process

■ we are using a cold extraction system with temperatures 
around 5°C to 10°C

■ we are using a short-time extraction system with extraction 
times below 1 hour 

t i ki d f■ we are not using any kind of presses

■ we are only using closed filtering systems to avoid oxidising of 
the productsp

■ we are not using any kind of chromatographic concentration 
process
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the production process

All these measurements result in a very constant product quality and in 
a high stability of our rennet products. 

This production method also offers us the possibility to produce all our 
rennet products at request also completely without sodium benzoate.  
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the raw materials
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the raw materials

Besides the technology, the experience and the know-how of the rennet 
producer, the quality of the raw materials is the determinant for the 

quality of the final rennet product
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the raw materials

■ all our raw materials are also suitable for organic production 
and controlled by Austria Bio Garantie

■ we need stomachs from bobby calves, milk-fed calves, grain-
fed-calves and bovines as well as stomachs from milk fed kid-
goats and lambsgoats a d a bs

■ further we need mountain spring water, table salt without 
iodine, rice-husk, diatomite, perlite, caustic soda and 
hydrochloric acid both in chemically purest formhydrochloric acid – both in chemically purest form
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the raw materials
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the raw materials
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the stomachs
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the stomachs

There is one general rule for all productions of high quality goods:

Besides all knowledge and technology – it is the quality of the rawBesides all knowledge and technology it is the quality of the raw 
material that is deciding about the excellence of the final product. 

This is why Hundsbichler has a worldwide network of suppliers for high 
lit t hquality stomachs.  

This is also why Hundsbichler is only processing stomachs from  EC-
approved slaughterhouses and not buying from any doubtful sources.pp g y g y
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the stomachs

■ it is our companies philosophy to have at least a 9 months 
stock in our hands

■ for bobby-vells there is only once a year the possibility to buy 
them – so here we have a 15 months stock at least

l i d d d l f H l l t h■ we also organised and managed our supply of Halal stomach 
in a suitable way according to our philosophy

■ we are regularly auditing our worldwide suppliers directly at g y g pp y
their plants 
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the filtration
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the filtration

■ in most premises the filtration or part of the filtration of rennet 
is done by vacuum rotation filters because they are cheap in 
investment and cheap in consumption

■ we are using closed filter presses to avoid oxidation and 
denaturising of the product which happens by usingde atu s g o t e p oduct c appe s by us g
vacuum rotation filters – as most competitors have.

■ the final filtration is done by depth-filters with filter-sheets 
down to a final 0 2 micron nominal porositydown to a final 0,2 micron nominal porosity
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the storage
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the storage

■ after the last filtration the rennet goes directly into sterile 
cooled storage tanks with sterile air ventilation

■ in these tanks we could store the rennet in the high 
concentration of something between 250 to 350 IMCU for a 
longer periodo ge pe od

■ only directly after receiving an order we are diluting and mixing 
this rennet, checking the microbial plate count and the activity 
and than delivering this rennetand than delivering this rennet

■ because of this method of production, we guarantee the shelf 
life of our rennet always from the date of delivery on
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the standards
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the standards

Hundsbichler is working according to the highest international 
standards.

This means off course that Hundsbichler is ISO certificated according 
to ISO 22000 / 2005 including the HACCP.

Thi l th t H d bi hl i tifi t d b th i tiThis also means, that Hundsbichler is certificated by the organisation 
of Austria Bio Garantie to ensure the organic cheese producers.

This also means, that Hundsbichler is certificated by the HFFIA in Den y
Haag for the production of special Halal rennet.
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the standards
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the products
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the products
Hundsbichler is producing all types of Natural Rennet products in the 
premises in Langkampfen / Austria.

The product range goes from Liquid Calf Rennet with high Chymosin 
content to purest Powder Rennet - includes also Liquid Bovine Rennet

and finishes with the classical Rennet Pastes Dolce, Semi-Piccante 
and Piccante which Hundsbichler produces in a special liquid form.   
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the products
• BioRen® POWDERED RENNET with 97 % chymosin content is 

the purest form of natural rennet and ideal for hard cheese with 
maturing times of a few months up to many years.g y y
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the products
• BioRen® RENNET EXTRACT with 95 % chymosin content has 

approximately the same maturation behaviour in cheese as 
powdered rennet with 97 %.

• BioRen® RENNET EXTRACT with 80 % chymosin content is 
the universally applicable rennet from cream cheese to hard 
cheese.

• BioRen® RENNET EXTRACT with 50 % chymosin content for 
ll h t ith t ti ti t th thall cheese types with maturation times up to three months.
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the products
• BioRen® RENNET PASTE DOLCE (calf rennet paste) is an ideal 

product for prototypical sliced and hard cheese from cow’s milk, but 
it can also be used in the case of goat or ewe’s milk.

• BioRen® RENNET PASTE PICCANTE (goat rennet paste) is 
specially manufactured for goat’s milk but also for ewe’s and cow 
milk.

• BioRen® RENNET PASTE SEMI-PICCANTE (ewe’s rennet 
t ) h th “R t P t Pi t ” i f t d fpaste) such as the “Rennet Paste Piccante” is manufactured for 

goat and ewe’s milk.

Österreichische Laberzeugung Hundsbichler GmbH /Sportplatzweg 5 / A-6336 Langkampfen /  www.hundsbichler.com



the products
• Dried Calf Vells – Several traditional hard cheeses in Austria, 

Switzerland and in the French Alps, are still produced today with
self-extracted rennet from dried vells. Traditional cheese makers 
in these regions swear by the incomparable flavours that this
type of coagulation brings.
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the products
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the products
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thank you very much for your attention
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