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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.), and giving traditional products additional useful
properties.

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 beverages and water productions. The main
properties are extension of shelf life, and enrichment of
products with useful features.

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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Gloves and tools of employees
involved in the process cycle

Treatment of equipment,
containers, tools, premises,
boxes

Treatment of air, surfaces in contact
with the product, containers,
packages, trays, pipelines and
mechanical joints

Disinfection of water in
course of production process
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Complex food additive “Deztin”
CONTEXT OF USE METHOD OF USE AND DOSAGE

JUHDWPHQW RI KDQGV JORYHV DOG WRROV RI HPSOR
ZLWK WKH FRQFHQWUDWH VROX

NJ RI WKH FRQFHQWUDWH SHL -
7R SUHYHQW H[MNWHERQBSDWKRDEQLF
PLFURIORUD WR WKH ILQLVKHG SURGXFW IOXVKLQJ :
WKH FRQFHQWUDWH VROXWLRQ LQ WKH UDWLR RI

NJ RI WKH FRQFHQWUDWH SHU O RI ZDWHU
VKRXOG EH PRWENFMWHEG VWDJIHV RI

ZDVKLQJ ZLWK VWDQGDUG DJHQWYV D@[C?ifoxmlrv
'R QRW ZDVK RIlI WKH VRmFxWWRJ@Dme;WKy-VXU

Cpedemeo a1 napyxcnoii opaia
Jle3Tun
Kovmaexcnas nuyes obaexa

JLQH PLVW WUHDWPHQW ZLWK WKH FR®
WKH UDWLR RI NJ Rl WKRIFRQFHOW
ZDWHU

$GGLQJ WR ZDWHU WDQNV LQ WKH UDW€L
Rl WKH FRQFHQWUDWH SHU W RI ZDW

INGREDIENTS: water, modified cellulose fibers, iodized salt.
PACKAGING: 1 kg/5kg/ 10 kg / 25 kg
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Complex food additive “lod-BI0”
(10,000 technological doses)

7KH DGGLWLRWH HQUAFKEQJI SUR GDFRVH/DMMXNKH LRRIGWRH GBHYHORSPHQ' \Y
WKDW LRGLQH LV VWDELOL]HG E\ FHOOXORVH ILEHUVY DQG UHOHT V RQC
ZKHQ WKH SURGXFW HQWHUV WKH VWRPDFK E\SDVVLQJ WKH PX .V PHP
FDQ OHDG WRIPMBYHUVH HII

Advantages of “lod-BI0”

)X0O\ Z\DRMO-KEOH DGGIRVWIPYH LQ OLTXLG | ﬂ-,@

) 7THFKQRORJLFDOO\RRQGBQRHQWWRH Q\ EI
PLONRRG ISURGXFW KDYLQJ VRPH OLTXLG |

:LWKVWDQGYV KHDW WVUHDWPHQW XS WR

5HOHDVHV LRGLQH RQO\ DW S+ EHORZ V'

/JRZ HFRQRPLF EXUGHQ ZKHQ HQULFKLQJ W ;*

7KH FRPEB®G DIGGLWLYH ,RO #hQU LFRKEKYI®RBXNFW ZLWK

LRGLQH DQG SRWDVVLXP

7KH DGGLWLYH FRQWDLQV WHFKQRORJLFDO GRVHV ZKLFK DUH H
SKDUPDFHXWLFRW GXIPOQGRVHV |

,QRRG SURGXFWV DFWLYH VXEVWDQFHVY VKRXOG QRW H[FHHG RI W



Biologically active additive

“Water extract of propolis “Propolis-BI0””

%LRORJLFDOO\ DBWHWHHI®GDWWYRI SURSROLY 3URSROLV %,2 LV GHYHO
RQ WKH EDVLV RI WKH XQLTXH WHFKQRORJ\ RI HIWUDFWLRQ RI SURSROLYV

Why “Propolis-BI0”?

$GGLWLRQDO VRXUFH RI IODYRQRLGYV IURP QDWXUDO SURSROLYV

$GGLWLRQDO VRXUFH RI YLWDPLQ &

6WUHQJIJWKHQLQJ LPPXQLW\ GXULQJ KLJK ULVN DQG HSLGHPLF VHE

$QWL LQIODPIFMW POQWHIRLFUREHP®W DQWLR[LGDQW HII

7KH PHWKRG RI PDQXIDFWXULQJ WKH DGGLWLYH IXQGDP
IURP FODVVLF DOFRKROLF LQIXVLRQV DQG VROXWL '
FRQWDLQV RQO\ QDWXUDO FRPSRQHQRW DDQRQS

J RI WKH DGGLWLYH 3URSROLV %,2 FRQWDLQV W
SKDUPDFHXWLFDO GRVHV Rl IODYRQRLGV REWDLQI—(G |

Adding 1 g of the additive into 1 | of table water, juice-containing and carbonated
beverages, fermented milk products, provides 10% of the daily dose of flavonoids
for human.

7KH DGGLWLYH LV LOQOWURGXFHG LQWR ZDJN\J-|WIDI-HV\X/I-‘V\LDSD(LR_IIL DWLRQ L
DGGLQJ IODYRU RI DURIRDWH® VWHGE PW OKWSAY R @ XVAWIVIH DIWHU
SDVWHXUL]DWLRQ 7KH DGGLWLYH FDQ EH XVHRERWRJIJHWKHU ZLWK ,RG
FRORUDQWYV

Skolkovo



*52832) &203%$1,(6

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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