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About the Company

The KONSTANTA Company is a developer and
manufacturer of its own line of complex food additives
and technological aids.

The Company’s key area is designing new ways to disable
development of harmful microorganisms in food
(bacteria, including coliforms, fungi, viruses, various
types of mold, etc.).

All additives are made on the base of the innovation
technology for modifying natural cellulose fibers,
resulting in acquiring antimicrobial properties. The
additives efficiency is caused by no chemical effect on
harmful microorganisms, but by the physical one. The
charged fibers bind to pathogenic microflora, and block
its nutrition, respiration and reproduction processes.
Thus, the microorganisms development gets suppressed,
and the products shelf life significantly increases.

The additives have no analogues, and are adapted to
tasks of meat processing plants, manufacturers and
suppliers of chilled meat. The main properties are
extension of the finished products shelf life and
prevention of fat oxidation.

The additives do not contain toxic components,
carcinogens, antibiotics, genetically modified organisms,
preserving agents, do not affect organoleptic properties,
keeping the products eco-friendly and safe for humans.

CHILLED POULTRY MEAT AND OFFAL




Complex food additive “Deztin Plus”

(agent for external treatment of chilled feedstock)
$IJHQW H[WHUQDO WUHD WP HIHV L JH)| MY SWBRGE0 D\ |
SURGXFWHRQWWRLRWDQFH WR D ZLGH UDQJH RI EDFWHULD PROG |
SDWKRJHQLF PLFURRUJDQLVPNFWKWWHF D QRGREWIRHQUDBG\IDQLVKH
SURGXFHWMM VDI
7KH DJHQW LV D FRQFHQWUDWHG OLTXLG JHUPLFLGH ZLWK DQWL
DFWLYH DJDLQVW JUDP SRVLWLYH D@ ZWEDRO @H/J DXWQLMH-PLFURRUJ
DQG YLUXVHV L QFWHK\GL\QA DOQQW V RALRDAL IQRV
,Q WKH DGGLWLYH FRPSRVLWLRQ DORQJ ZLWK FHOOXORVH ILEHU
DQWLR[LGDQW WR VXSSUHVV GHYHORSPHQW RI IDW DXWRO\VLV

Chilled poultry and semi-finished products

<
5HVXOWV Rl WUHDW RRGWD B IGW W IERHP S'GIH\V L Q \em
30XDUHRDWORZV 7/
EURLOHU FDUFDVV & GD\V DW W q Tesnum TLtoc
FKLFNHQ VHPL ILQLVKHG SUR&XFWYV GD\V DW

Chilled beef and pork and semi-finished products

5HVXOWYV RI WUHDW RRGWD BIGW W IE\RHP S'GIHV L Q
3OXBUHRDWORZV
EHHI KDOFDVVHYV GR\V DW W q
EHHI VHPL ILQLVKHG SURGX&EWYV GD\V DW W

INGREDIENTS: water, modified cellulose fibers, citric acid, iodized salt.
PACKAGING: 1 kg/5kg/ 10 kg / 25 kg
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Use of food additive “Deztin Plus”

6SUD\ FKDPEHU: LWK WKH I[UDFWURGERQMXREWL RO
RI ZRUNLQJ VROXWLRQ SHU QR]] Q=S
6SUD\ FDELQHWRUNLQJ VROXWLRQ SHU KRXU "

LQH PLVW LUULJDWLRQ

WHFKQLFDO VSUD} JX@pSwLRQ GHSHQGV RQ WKH

KLIJK SUHVVXUH ZD¥ilhH\ VROXWLRQG:FD\Q-IEH 2R
HJ .¥UFKHU VI\VWHPV DQG ZLWKLQ D VLQJOH

DGGLQJ WRRWKH ZDWHU |
VKRZHULQJ

:RUNLQJ VROXWLRBOFHDMHEH 2R

Dipping VIVWHPV DQG GXULQJ RQH VKLI

)
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Complex food additive “Deztin”

,Q IRRG SURGXFWLRQ LQ FRXUVH RI WKH SURFHVV F\FOH LW L'
IROORZ VDQLWDU\ VWDQGDUGY WR DYRLG RI UH WUDQVIHUULQJ
VXUIDFHV LQ ZRUNLQJ SUHPLVHV WR WKHAWYDIONYURGXFW ZKLF
PLFURELRORJLFDO SXULW\ DQG VKHOI OLIH

CONTEXT OF USE METHOD OF USE AND DOSAGE -

7TUHDWPHQW RI HTX'-SPHQFWS[E%\VWQ;WUNWHEQBQWKLRDQQLF PLFURIORUD WR WKH
FXWWLQJ PDFKLQHV LQMNHFWRMCURGXFW ZDVKLQJ ZLWK WKH FRQFHQWUDWH VR

PDVVDJHUV LFH PDFKL@HWLERRJG NJ RI WKH FRQFHQWUDWH SHU O RI ZDWH
ER[HVY GRRU MRLQWYV DF®P® UWAHHBOR/XW DIWHU HDFK VWDJH Rl ZDVKLQJ ZLWK VWDQC
FRQYH\RUV SDFNDJLQJ ®RQGHND XWVWE FV
WRROV SUHPLVHV DQGREFIWVZDVK RII WKH DSSOUBGH WOXWIMHE IURP WKH VXU

ERL 51 -

\/

7UHDWPHQW RWFHMILQ R "W R L
FRQWDFW ZLWK WKH S )X/ WUHDWPHQW ZLWK WKH FRQFHQ t‘rD;Wn OXW

FRQWDLQHUV SDFENDJHYV W PWKH FRQFHQWUDWH SHU O RI ZDWHU'

SLSHODLQ@GIWHFKDQLFDO MRLQWYV

. 7UHDWP H QW Rl KDQGV JORYHV DQG WRRO
ORYHV DQG WRROV RI HRgPRIMWMDIYWH VROXWLRQ LQ WKH UDWLR 'R
LQYROYHG LQ WKH SURFERIYNMHBOWObBWH SHU O RI ZDWHU

SURGXFWLRQ SURFHY¥WYU W RI ZDWHU

INGREDIENTS: water, modified cellulose fibers, iodized salt.
PACKAGING: 1kg/5kg/ 10 kg / 25 kg
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Use of food additive “Deztin”

Treatment method Description

&ROG PLVW WKH 1UDFWLR @ RQYKRIWLRQ
JHQHUDWRU RULE/ROIGO RI VROKRILRE@HSBUHPLVHV
PLVW FKDPEHUVIR QHHGGURSY WR DS®FBY RQ WKH VXU

,UULJDWLRQ IURP
JLQH PLVW WHFKQLFDO VSUD\ JXQ

KLJK SUHVVXUH ZDVKHUV H J .¥UFKHU
L ASIE DIDRAL RS DGGLQJ WRRWKWHKREZ WU UQIJ

, :RUNLQJ VROXWLROOFMHEH XVHG LQ
LSSLQJ ZRUNLQJ VIVWHPV DQG GXULQJ RQH VKLIW

'LVIHAWLRQ RI
GULQNLQJ SURHRNWHWLRQ RI GULQNLQJ SURFHVV ZDWHU
ZDWHU FROQFHQWUDWH SHU W RI ZDWHU
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Advantages of our additives

(IIHFYH \DRRIY QG HOMY IBRP & RV &

1HWH) MARNY RY (HPH BEDDARY B RVRBEIQ 02V
@R P R/ DY @5 QPDY BIO EPRIEGI P MH

JDMRQMMIDO IAZ WO HRXAY

1RV HBRMG \EVIQDE RAMRG/ IR RERERBIIEDD @MOMY  KIEK
D7V HEIQQ SXUW R KM BGENDEED

SRP SB[ RRG GIWH ' HWD GV RPV CORWDG FOPHJ P
RQ KW XADFH KIW MGEBY IGHBSP HQV | FEEIRRIDQWPY 1B RV
ZKIEK VDK KW BBRQHG IHAV -DKQ) R BRP MA YUDAH VL R
UG QMIPARY IRFRALHG HEXRH EHY @5 ME MG

FRRW KW FEFHQADM [HEHR

SRP SB[ RRG GAWH ' HWD RPV CDRFB PHIIP R
WH YUDFH KOW MEGV IBHBSPHW | REGRRUDQWY BH RV -
ZKIEK VLDK KW BBRQIHS IHAW :DKQ R WP MA XODFH VLRV= ~ —
UBIXUG KH) BDWY BPMYV @ TISPHOV MM @WPIFREDO -~
SRSHW Y IHPAYH EMQ KW HIRG WP IRXW RV D3/ RaUJ
VUJQLEDQN KSAFDO [SRXH ZIWIQ KXW UR RXY

" HHBSHG \ESMDQ AHQAW RVHS BXICRMHY RBZ KA
[P SRW XEBMMR) FER
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KONSTANTA

SCIENCE. TECHNOLOGIES. INNOVATION

Contact telephone: 8 800 250 9291
IUHH PXOWL FKDQQHO

Website: www.gk-konstanta.ru
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