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At the Heart of Artisan Expertise

Since 1999, BSA WIBERG has proudly supported butchers, charcutiers, 
caterers, and culinary artisans across Québec, with deep respect for their 
craft. These passionate professionals shape products that tell a story—one 
of flavour, tradition, and innovation.

We believe that behind every sausage, terrine, and marinade, there’s an 
artisan who deserves the best tools to showcase their talent. That’s why our 
dedicated division offers a complete range of high-quality technical 
solutions and ingredients, including:

• Carefully selected herbs and spices

• Custom seasoning blends

• Ready-to-use preparations

• Food protection solutions

• Natural and artificial casings

• Specialized meat processing equipment

Our multidisciplinary team works hand-in-hand with artisans to develop 
distinctive products, improve profitability, and help them stand out in a 
constantly evolving market.

At BSA WIBERG, we don’t just supply ingredients. We support flavour
creators.
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Former code Current code Product Name Units per 
case

A68-20 609847 Hog casing 26/28 mm (20) 20
A92-22F 609365 Hog casing 29/32 mm tubed (2/net) (26) 26
A92-22 609848 Hog casing 29/32 mm liquipack (20) 20
CH-25/20 609889 Hog casing 32/35 mm tub nets (4) 4
P32/35-26 609453 Hog casing 32/35 mm tub nets (26) 26
R-25-20 610035 Hog casing 32/35 mm tub liquipack (reversed) (20) 20
A-25-20 609844 Hog casing 32/35 mm liquipack (20) 20
A-58-20 609846 Hog casing 35/38 mm liquipack (20) 20
A-38/40 609935 Hog casing 38/40 mm liquipack tube (20) 20
A-02-20 609842 Hog casing 40/42 mm liquipack (20) 20
A-45+ 609936 Hog casing 45 mm and + (12/bucket) 12

NATURAL HOG CASINGS
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Premium quality natural pork casings. Ideal for both artisanal and industrial sausage and salami 
production. Available in a variety of calibres (diameter in millimetres) to suit all your needs.

Former code Current code Product Name Units per 
case

12020/22SP 609658 Lamb casing 20/22 mm liquipack (20) 20
22/24-7 609682 Lamb casing 22/24 mm (20) 20
G22/24-7 610517 Sheep casing 22/24 mm 7 strands aa (18) 18
22/24-W 609683 Lamb casing, 22/24 mm wienners liquipack 26
22/24-FI 610579 Lamb casing 22/24 mm (2/net) 26
24/26-FI 610240 Lamb casing 24/26 mm (2/filet) 26
24/26-SP 609686 Lamb casing 24/26 mm (icg) liquipack (20) 20
G24/26-7 609006 Sheep casing 24/26 mm 7strands aa (18) 18

NATURAL LAMB CASINGS

Premium quality natural Lamb Casings. Perfect for crafting fine sausages, merguez, or 
pepperettes. Available in various calibres (diameter in millimetres) for precise, professional
results.



Former code Current code Product Name Units per 
case

BX155B50-0 609887 Beef bung caps 5''+ (5/pack) 50
BX120B22-0 609885 Beef middle 2'' - 2'' ¼ 18
BX155B25-4 609886 Beef middle 3''+ 18
BR38/40 610247 Beef round casing 38/40 mm 25
BR40/43 607487 Beef round casing 40/43 mm 20
BR360 609866 Beef round 43/46 mm 15
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NATURAL BEEF CASINGS

Natural beef casings available in multiple calibres and formats, suited for a wide range of 
applications: salami, large-diameter charcuterie, or specialty products. Durable and versatile for 
optimal performance.

Former code Current code Product Name Units per 
case

DEV-19A03 609839 Collagen casing 19 mm 19a03 (product smoke) 6
DEV-23D01 609894 Collagen casing  23 mm 23d01 (50x80pied) 6
DEV-23D06 609895 Collagen casing  23 mm 23d06 (100x40pied) 6
DEV-26D09 609896 Collagen casing 26 mm 26d09 6
DEV-30D03 609897 Collagen casing  30 mm 30d03 (32x52.5pied) 6
500066924 610551 Casing ndx 19.5 mm (72bts/cs) 6
701940943 610360 Casing ndx 19.5 mm (81bts/bt) 6
500066947 609287 NDX casings 23mm 6/box 5486 meters/cs 6
500051211 609341 Casing ndxf23 mm clear  fold 50 sticks/55''/6/cs 6
VG-CAS20 610546 Vegetable cassing 20 mm 6
VG-CAS23 610548 Vegetable cassing 23 mm 6
VG-CAS32 609015 Vegetable cassing 32 mm 6

COLLAGEN CASINGS

Casings made from collagen, designed for consistent sausage and salami production. Ideal for 
automated processes: the final product stays straight, with a uniform diameter for every piece.
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Former code Current code Product Name Units per 
case

701040030 609286 Cellulose caising 22mm x 84 ft ce-fp (300 stick/cs) 300
701255402 609136 Casing cellulose 26mm x 95'' white (300/cs) 300
701230351 609312 Cellulose caising 21 mm x 105'' (60.96m/bt/200cs) 200

CELLULOSE CASINGS

Cellulose casings designed for smoked sausage production, such as hot dogs. Perfect for 
smoking or oven cooking, they ensure a consistent shape and even cooking. Not edible—they are 
removed after cooking.

Former code Current code Product Name Units per 
case

800001925 607443 Casing securex 1s x 12''  1250/cs 1250
BX-R2P70 609888 Casing for dry sausage 70mm/20'' 800
BX-VA7/25 609580 Casing vaessen 7/25 1000
500018991 609484 R2LD 65 TRA TIE 0,55 65mm 22'' twl 1000/cs 1000
BX-VA50/50 610427 Vaessen 50/50 (10/pack) 100

CASINGS FOR DRY-CURED PRODUCTS

Casings specially designed for producing dry-cured charcuterie such as salami and dry 
sausages. They offer excellent air permeability for optimal drying, while maintaining a consistent 
shape and structure in the final product.
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Former code Current code Product Name Dia. Units per 
case

801003010 609233 Fibrous casing clear n1 15''(38cm) 2000/cs 1,75 pouces 2000
801003038 609539 Fibrous casing clear n1 1/8 x 24 1,75 pouces 1000
74-N2-24 609817 Fibrous casing clear n2-24 2 pouces 1000
74-N4-24 609818 Fibrous casing clear n4-24 2,5 pouces 1000
74-N6-24 609819 Fibrous casing clear n6-24 3,75 pouces 500
74-N7-23 609820 Fibrous casing n7-24 4 pouces 500
74-N8-24 609821 Fibrous casing clear n8-24 4,5 pouces 500
74-N10-23 609815 Fibrous casing clear n10-23 5 pouces 250
74-N12-22 609816 Fibrous casing clear n12-24 6 pouces 900

Microperforated fibrous casings designed for oven or smoker cooking. Excellent strength and 
controlled permeability for effective, even smoking. Available in packs of 25 units.

Former code Current code Product Name Units per 
case

801003068 609805 Bak 90 mm naturel (orange) 1000
801003005 609527 Casing bak naturin 50mm x 24 1000
BAK75-24 609860 Casing bak naturin 75mm x 24 1000
74NA-65M24 609825 Casing naturin straight 65/24 600
74NA-75M24 609826 Naturin casing straight 75/24 600

Microperforated fibrous casings with added colour, ideal for oven or smoker cooking. They offer 
a clean, professional presentation while ensuring good permeability for even smoking.

MICROPERFORATED FIBROUS CASINGS

COLOURED FIBROUS CASINGS
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Former code Current code Product Name Units per 
case

T60CL-24 610077 Top casing 60/24 clear 1000
T60Y-24 610079 Top casing 60/24 orange 1000
T60R-24 610078 Top casing 60/24 red 1000
T75B-24 610080 Casing top 75/24 black 500
T75Y-24 610082 Casing top 75/24 orange 500
T75R-24 610081 Top casing 75/24 red 500
T90W-24 610087 Top casing 90/24 white 500
T90BR-24 610084 Top casing 90/24 brown 500
T90R-24IMP 610086 Top casing 90/24 red print 500
T90B-24 610083 Top casing 90/24 black 500
T90Y-24 610088 Top casing 90/24 orange 500
T90R-24 610085 Top casing 90/24 red 500
T105W-24 610072 Casing top 105/24 white 500
T105BR-24 610070 Top casing 105/24 brown 500
T105B-24 610069 Casing top 105/24 black 500
T105R-24 610071 Casing top 105/24 red 500
T120BR-24 610073 Top casing 120/24 brown 400
T120Y-24 610074 Top casing 120/24 yellow 400

24-inch long plastic casings designed for wet cooking. Available in multiple colours for a 
distinctive presentation. Sold in packs of 25 units, with diameter options: 60 mm, 75 mm, 90 mm, 
105 mm, and 120 mm.

Former code Current code Product Name Units per 
case

500063219 610372 Casing f10 76 white 220''/67 m pleated (20/cs) 20
500040712 609466 Casing f2 50m clear x 60 cm 1200
500072268 609730 Casing mhb 240 white x 260ft (4 bts/cs/316m/cs) 4
74-NA-47R 609822 Casing naturin 47 mm 52
74-NA-52RR 610263 Casing naturin 52 mm red 50
74-92345 609814 Casing naturin cheese head 500
500021083 609968 R2 casings 43mm/60cm t.w.h.k. 1000
500026638 610448 F2 casing 40mm tra shr 96 strs/cs 96
500069673 610364 Class 60 tra tie 0,6 tied w/loop (1330 pcs/cs) 1330
500210868 609748 F10 32 mm clear x40m rst 55stick/cs 55
500058446 609079 F2 43 mm x 84 ft clair plissé (77/cs) 77
500065555 610374 F2 75 white pleated 150 " / 20 sticks/cs 20

Plastic casings available in various lengths and diameters, designed for wet cooking of processed 
products. Strong and versatile, they ensure even cooking and a clean, professional presentation.

‘’TOP’’ PLASTIC CASINGS FOR WET COOKING

PLASTIC CASINGS FOR WET COOKING
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Former code Current code Product Name Units per 
case

500074598 610370 Caramel stick 160 9/cs 9
500075619 609515 BTC 160 smoked 53.5m/stick 9 sticks/cs 9
500072367 609963 BTC 200 caramel 53.5m/stick 6/sticks/cs 6
500072372 609964 BTC 200 smoked, 53.5m/stick  6 sticks/cs 6

Specialized plastic casings capable of transferring a smoky flavour or caramel tint directly onto 
the surface of the meat during cooking. Ideal for enhancing the appearance and taste of your 
products—no extra steps required.

Former code Current code Product Name Units per 
case

801003719 609276 Casing ns 215 mm rs 50 white x 320ft 1
500019623 609410 Caramel coffi 40 cm x 100 meters 12
500054899 609261 Coffi-net 40 cm x 50mtrs 12 stick/bx 12
50055831 610503 Coffinet 40cm x 50 mtrs tcn110 18-5 12
500055418 609376 Coffi-net 57 cm x 50 mtrs perforated, tcn170 netting 9

Large-diameter collagen casings designed for crafting hams and other sizeable charcuterie 
products. Some models include an integrated netting to simplify moulding and help maintain the 
product’s shape during cooking or drying.

PLASTIC CASINGS WITH FLAVOUR OR 
COLOUR TRANSFER

COFFI-NET COLLAGEN CASINGS

Did You Know?
We help professionals like you stand out from the competition 
and increase the profitability of their business.



©2025 Propriété de BSA WIBERG

Explore Our Other 
Product Lines

Ingredients

Our binders, seasonings, and culinary blends are designed to enhance the flavour
and texture of your products.

Supplies

Everything you need for food processing: knives, sharpening tools, safety gloves 
and equipment, packaging materials, and more.

Equipment

We represent several world-renowned food processing equipment manufacturers: 
Arcos, Dadaux, Henneken, Lima, and others.

THURSDAYS AND FRIDAYS

Retail Counter Open to the Public

Are you a home cooking enthusiast looking to make your own sausages, cretons, or charcuterie? 
We offer ready-to-use seasoning blends, casings, starter cultures, and a full range of accessories 
including knives, sausage stuffers, and much more.

Come visit us in-store on Thursdays and Fridays — we’ll be happy to welcome you!



©2025 Propriété de BSA WIBERG

Butchers and Artisans,
Stay connected and never miss our latest news, 
updates, and product highlights.

Follow Us 
on Social 
Media
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CONTACT US :
Customer Service:  (514) 852-3391
Head Office: (514) 852-2719
Email: Info@bsawiberg.com

Visit us at: www.bsawiberg.com
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