KONSTANTA GROUP OF COMPANIES
SCIENCE. TECHNOLOGIES. INNOVATION

READY SOLUTIONS
FOR FISH PROCESSING INDUSTRY
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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 TAVIAR AND PRESERVES
development of harmful microorganisms in food (bacteria, ; = N
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 CHILLED FISH SMOKED FISH
microorganisms, but by the physical one. The charged N EA°° AND SEAFOOD
fibers bind to pathogenic microflora, and block its nutrition, SN e
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 fish processing production. Main properties — extension

of the finished products shelf life, and prevention of fat SEMI-FINISHED FISH SNACK
oxidation. FISH PRODUCTS PRODUCTION

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.



Complex food additive “Deztin Plus”
(agent for external treatment of chilled feedstock)

o | e | o

Raw chilled fish and fish 6XSSUHVVLQJ GHYHORBPHRI ROL QH S
cutting, semi-finished SDWKRJHQLF PLFURVYRDW PHEOW ZLWK WKH FRQFHQWUD)
’ UHSODFHPHQW RI LFBRYWHBR LQ WKH UDWLR RI
proshuctsi(except salman Q NJ RI WKH FRQFHQWUDWH SHU
species), seafood SUHVHUYLQJ DIJHQW LwiH FRQF
Salmon caviar 6XSSUHVVLQJ GHYHORIVKQWIRRYL DD BEMLQJ
SDWKRJHQLF PLFURZORWDOWEBEGERQFHQWUDWH VROXWLR
UHSODFHPHQW RI LPE@DWHIBWLR RI WR

SUHVHUYLQJ DIJHQWNMJ RI WKH FRQFHOQWUDWH SHU
O RI ZDWHU

<

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

T N N

Raw chilled fish and fish
cutting, semi-finished
products
(salmon species)

Disinfection of water in
course of production
process

Treatment of packaging
materials and trays, equipment,
work surfaces, premises, gloves

and work equipment

Ice for chilled products
during storage on fishing
vessels, transportation and
display in the refrigerated
display case

Boiled seafood (scallops,
shrimps, mussels, squid,
etc.)
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6XSSUHVVLQJ GHY H,dIRMERD H RIH BW
SDWKRJHQLF PLFUWDERY

UHSODFHPHQW R LR S, IR
SUHVHUYLQJ DJH@V\RWRWW o

ZHOO ZDWHU $GGLQJ WR ZDWHU WDFWKH

L, QWURGXFWLRQ RI PLFURIORUD ZLWK
UDWLR RI NJ RI WKH

FRQFHQWUDWH SHU W RI ZDWHU

,UULJDWLRQ 'LSSLQJ &ROG PLVW

BUHYHQWLRQ RIHJWHQH DR WU BMMDWPHQW ZLWK WKH

Rl SDWKRJHQLF PLFRRIPHRUWUWRR W KROXWI RQ L

ILQLVKHG SURGKIFW NJ RI WKH FR How H
SHU O Rl ZDWHU \I_

Jle3THH

$GGLQJ WKH FRQFHQW.U.DW.H.

6XSSUHVVLQJ GHYHOQR®RHQYWHRZ IRWHU WDQN EHF--
SDWKRJHQLF PLFURHQRUDWLRQ LQ WKH UDWER RI
NJ SHU W RI| ZDWH: "

-

p— «

6XSSUHVVLQJ GHYH®EBSRPEODWQORNR WKH EULQH ZKHQ

SDWKRJHQLF PLFURRGRURRBYIGNVKH UDWLR RI

UHSODFHPHQW RI LANSIRRWWKH FRQFHQWUDW:
SUHVHUYLQJ DJHQWV W RI WKH EULQH

SHU

INGREDIENTS: water, modified cellulose fibers, iodized salt.
PACKAGING: 1 kg/5kg/ 10 kg/ 25 kg
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Complex food additive
“Konstanta MIX” (concentrate)

.RQVWDQWD 0,; LV XVHG DV D XQLYHUVDO DQWLPLFURELDO DJ

LQJUHGLHQW LV PRGLILHG FHOOXORVH ILEHUV ZLWK DQWLRI[LG
UHIJXODWRUV FRPSOH]

CONTEXT OF USE METHOD OF USE AND DOSAGE -

Cold and hot smoked
fish and seafood, fish
semi-products, dried

$GGLQJ WR WKH YROXPH WR UHGXFH PLFURELDO FRQWDF
WKH LQJUHGLHQWY DQG DYRLG RI IRUFH PDMHXUH GXULC

LS e WUDQVSRUWDWLRQ DQG VWRUDJH LQ WKH UDWLR RI R
Sl PLQFHG ILVK DW WKH VWDJH RI FXW} P
$GGLQJ WR WKH YROXPH WR UHGXFH WD F

c:f::;‘;f:ha::d WKH LQIUHGLHQWY DQG DYRLG IRUF LQJ

Bl WUDQVSRUWDWLRQ DQG VWRUDJH L

RI PLQFHG ILVK DW WKH VWDJH RI F> w

$GGLQJ WR VDOW DQG VSLFHV PL[W LQJ

Cavi UHGXFH FRQWDPLQDWLRQ RI WKH LQ DY

aviar IRUFH PDMHXUH GXULQJ WUDQVSRU RUD.

WKH UDWLR RI J SHU NJ RI WK X F W

;;;;;

INGREDIENTS: water, modified cellulose fibers, iodized salt, acid acetic,
citric acid, ascorbic acid.
PACKAGING: 1 kg/5kg/ 10 kg / 25 kg
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Advantages of our additives

(IHFWLYH DW FRROLQJ DQG KHDWLQJ |

IHLWKHU DQWLELRWLFV QRU HQJ\PH SU
QR KDUP WR KXPDQV DQG DQLPDOV HDV
JDVWURLQWHVWLQDO WUDFW

1RW GHWHFWHG E\ VWDQGDUG PHWKRG
ZKLFK DOORZV UHWDLQLQJ SXULW\ RI

&RPS®R[GI DGGLWLRHPVHDMRQQRVFDOH S %5
WKHINKKW WKDW GLVDEOHYV GHYHORSPHOQ§M
ZKLFK LW KDV W KH MUWRKQRQ JRIG IWBPH
QRW UHTXLUHG

3UH WUHDWPHQVR RH VDD WIMKIEDHIG GU\L
RI DQWLPLFURELDO DJHQWYV

JOXVKLQJ UDZ FDYLDU ZLW K VROWK WH.IR\Q
UHGXFHV WKH LQ®GDRPD WRNYWIWNOR)Y OH V|
DQ®AFXOWDWLYH $QDHURELF OLFURRUJ

ORZHU RUGHU EHORZ WKH SHUPLVVLEQ

'"HYHORSHG E\ 5XVVLDQ VFLHQWROVWKRZ
LPSRUW VXEVWLWXWLRQ SROLF\
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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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