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

The Companyhs key area is designing new ways to disable
development of harmful microorganisms in food (bacteria,
including coliforms, fungi, viruses, various types of mold,

etc.).

CONFECTIONERY PRODUCTS, CREAMS AND IMPREGNATIONS
B ) = g p————

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 not by the 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 are unique and adapted to tasks of
confectionery production and bakeries. Main properties ?
extension of the finished products shelf life.

The additives do not contain toxic components,
carcinogens, antibiotics, GMOs, do not affect organoleptic
properties, keeping the products eco-friendly and safe for
humans.
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Complex food additive
¢gKonstantad (concentrate)
7KH PDLQ HIIHFW RI WKH DGGLWLYH LV EDFWHULFLGDO DQG ED

RI SDWKRJHQLF PLFURRUJDQLVPV W GRHV QRW FRQWDLQ YRO
VROXEOH LQ ZDWHU DFWLYH LQ SURWHLQ DQG IDW PHGLD

CONTEXT OF USE METHOD OF USE AND DOSAGE

Cookies, gingerbread,
waffles, cakes, jam,
marshmallows, oriental
sweets

Creams, marmalade,
jams, thick spread,
impregnations

Bakery products, pastries
(pies, pasties, rasstegais,
etc.)

INGREDIENTS: water, modified cellulose fibers, iodized salt.

$GGLQJ LOQWR WKH GRXJK WR UHGXFH PLFURELDO FRQWDPLQ
WKH LQJUHGLHQWY DQG DYRLG RI IRUFH PDMHXUH GXULQJ

WUDQVSRUWDWLRQ DQG VWRUDJH LQ WKH UDWLR RI J SH
WKH ILQLVKHG SURGXFW DW WKH VWDJH RI PL[LQJ LQJUHGLF

$GGLQJ LQWR WKH YROXPH WR UHGXFH P
WKH LQIUHGLHQWYV DQG DYRLG IRUFH PD
DQG VWRUDJH LQ WKH UDWLR RI J SH
VWDJH RI ERLOLQJ RURRL[LQOLQIUHGLH Q

$GGLQJ LQWR WKH GRXJK WR UHGXFH PL
WKH LQJUHGLHQWY DQG DYRLG RI IRUFH
WUDQVSRUWDWLRQ DQG VWRUDJH LQ W
WKH ILQLVKHG SURGXFW DW WKH VWDJH

PACKAGING: 1 kg /5 kg / 10 kg / 25 kg



Complex food additive
gKonstanta MIXJ3 (concentrate

.RQVWDQWD 0,; LV XVHG DV D XQLYHUVDO DQWLPLFURE J DJ
LQJUHGLHQW LV PRGLILHG FHOOXORVH ILEHUV ZLWK DC _RJ[LG
UHIJXODWRUV FRPSOH]

CONTEXT OF USE METHOD OF USE AND DOSAGE -

Cookies, gingerbread $GGLQJ LQWR WKH GRXJK WR UHGXFH PLFURELDO FRQWDPLQDW
e e S WKH LQJUHGLHQWY DQG DYRLG RI IRUFH PDMHXUH GXULQ1J
' +Jam, WUDQVSRUWDWLRQ DQG VWRUDJH LQ WKH UDWLR RI J SHU
marshmallows, oriental WKH ILQLVKHG SURGXFW DW WKH VWDJH RI PL[LQJ LQJUHGLHQW
sweets .
AL G <
Creams. marmalade $GGLQJ LQWR WKH YROXPH WR UHGXFH P LQD

: . WKH LQIUHGLHQWY DQG DYRLG IRUFH PD
jams, thick spread, DQG VWRUDJH LQ WKH UDWLR RI  J SH
Impregnations VWDJH RI ERLOLQJ RU PL[LQJ LQJUHGLHQ

; $GGLQJ LQWR WKH GRXJK WR UHGXFH PL
(B"’:ggryg;?ig:cgsg?:tgf: WKH LQJUHGLHQWYV DQG DYRLG RI IRUFH
pies, p ' gais, WUDQVSRUWDWLRQ DQG VWRUDJH LQ WK
etc.) WKH ILQLVKHG SURGXFW DW WKH VWDJH

INGREDIENTS: water, modified cellulose fibers, iodized salt, acetic acid,
citric acid, ascorbic acid.

Skolkovo PACKAGING: 1 kg /5 kg / 10 kg / 25 kg




Complex food additive ¢Deztind
LW L

,Q IRRG SURGXFWLRQ LQ FRXUVH RI WKH SURFHVV F\FOH

DGHTXDWHO\ IROORZ VDQLWDU\ VWDQGDUGYV WR DYRLG RI UH W
SDWKRJHQLF PLFURIORUD IURP VXUIDFHV LQ ZRUNLQJ SUHPLVH
SURGXFW ZKLFK GLUHFWO\ DIIHFWV LWV PLFURELRORJLFDO SX

-

&ROG PLVW RU ILQH PLVW

Treatment of equipment,

premises, boxes (proofers, dough BUHYHQWLRQ RILHUNHDWDRQ ZLWK WKH
mixers, slicing machines, dough WUDQVIHU RI SIPRORHOQWEDWH VROXWLRQ LQ WKH
f'“'”%"”f)s'°°!d.5§°rage PLFURIORUD WR WIXWLR@UIVKHG NJ RI WKH
g chambers, Joints, SURGXFW FRQFHQWUDWH SHU O RI
oor sealants, conveyors, ZDWHU
packaging lines, etc.) H2S -
o
C I it 06pation
. BUHYHQWLRQ RI'H$®HYRD@WR WKH " Nestum
Treatment of surfaces in
contact with the product in WUDQVIHU Rl SDARIFHGMEDWH VROXWLRQ tQWKH
PLFURIORUD WR WBWURQLVKHKEI RI WKH

course of the technical process
(e.g. gloves of employees SURGXFW FROQFHGWUDWE RI
involved in manual sorting) ZDWHU

6XSSUHVVLQJ SDNGICRIHQLEWR WKH ZDWHU WDQN
PLFURIORUDLQ WKH UOVRLRVRH — .
FRQFHQWUDWH SHU WoR'

ZDWHU

Disinfection of drinking /
process water

INGREDIENTS: water, modified cellulose fibers, iodized salt.
PACKAGING: 1 kg /5 kg /10 kg / 25 kg
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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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www.gk-konstanta.com
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