
Hog Casings 
 

 

 

HOG CASINGS by Bundle or Hank 

Range Approx. 

Product Examples of Diam. Capacity/Bundle 

  --Green Wt. 

30 mm/down 41 kg/down Pork Sausage 

30-32 mm 41-45 kg Frankfurters, Italian Sausage 

32-35 mm 48-52 kg 
Pork Sausage, Bratwurst, Frankfurters, Italian 

Sausage 

35-38 mm 52-57 kg 
Smoked Sausage, Pepperoni, Bratwurst, Italian 

Sausage 

38-42 mm 57-61 kg 
Smoked Sausage, Kielbasa, Pepperoni, Rope 

Sausage 

42-44 mm 59-64 kg Smoked Sausage, Kielbasa, Pepperoni 

44 mm/up 61-68 kg Specialty Items 

 

 



 

HOG MIDDLES / CHITTERLINGS 

Sizes Product Examples 

Wide Cooked Braunschweiger 

Medium Liver Sausage, Dry Salami 

Narrow Italian Salami (Frisses) 

 

 

 

Regular Hog Bungs or Fat Ends 

Caliber/Size/Grade Length cm Stuffing Capacity Product Examples 

50-55mm 50cm 600-700g Braunschweiger 

55-60mm 50cm 800-900g Braunschweiger 

60-65mm 50cm 1000-1100g Braunschweiger 

65-70mm 55cm 1200-1300g Braunschweiger 

70-80mm 60cm 1500-1800g Braunschweiger 

Light Sow -- 60cm 1800-2200g Liver Sausage 

75mm 

Normal Sow -- 60cm 2000-2500g Liver Sausage 

80mm 

Heavy Sow -- 60cm 2500-3000g Liver Sausage 

90mm 

 

 

 

Hog Middles / Chitterlings are also available graded 

Sizes Product Examples 

45 - 50 Italian Salami (Frisses) 

50 - 55 Liver Sausage, Dry Salami 

55 - 60 Liver Sausage, Dry Salami 

60 - 65 Cooked Brauschweiger 

65 - 70 Cooked Brauschweiger 

70+ Cooked Brauschweiger 

 



Sewn Hog Bungs - Paper Lined, Beef Middle Lined, and Beef Bung End Lined 

Width Length Approx. Stuffing Product 

(mm) (cm) Capacity Examples 

90mm 60cm 3 - 3-1/4kg Liver Sausage 

100mm 60cm 3 - 3-1/4kg Liver Sausage 

110mm 60cm 4 - 4-1/2kg Liver Sausage 

Double Wall Genoa Sacs 

89-95mm 25cm 2-1/4 - 2-1/2 kg Genoa Salami 

83-102mm 25cm 2-1/2 - 2-3/4 kg Genoa Salami 

Single Wall/Double Wall Hog Bungs or Beef Middles 

89-102mm 76-81cm 4 - 4-1/2kg Thuringer, Summer 

76-89mm 76-81cm 3 - 3-1/2kg Thuringer, Summer 

64-76mm 76-81cm 2-1/2 - 2-3/4kg Thuringer, Summer 

 


