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[57] ABSTRACT

The invention relates to a composite meat product con-
sisting of meat parts which are bonded to each other by
means of a gel consisting essentially of fibrin.

The invention relates further to a method for the manu-
facture of composite meat products in which raw meat
parts are mixed with a solution containing fibrinogen in
a concentration of at least 10 mg/ml and a catalytic
quantity of thrombin, the mixture is given a desired
shape and is kept in said shape until the raw meat parts
are bonded to each other.
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