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About the Company

BOOSTING OF THE PRODUCTS 
SHELF LIFE WITH NO 

STANDARD ANTIBIOTICS, 
PRESERVATIVE AGENTS AND 

OTHER CHEMICALS
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.



Our additives help to solve 
the following 
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�6�X�S�S�U�H�V�V�L�Q�J���G�H�Y�H�O�R�S�P�H�Q�W���R�I���S�D�W�K�R�J�H�Q�L�F���P�L�F�U�R�I�O�R�U�D���L�Q���W�K�H���Y�R�O�X�P�H���R�I��
�W�K�H���S�U�R�G�X�F�W���D�Q�G���U�H�S�O�D�F�H�P�H�Q�W���R�I���I�R�U�H�L�J�Q���H�[�S�H�Q�V�L�Y�H���S�U�H�V�H�U�Y�L�Q�J���D�J�H�Q�W�V��
�L�Q���W�K�H�L�U���U�H�F�L�S�H�V��

�6�X�S�S�U�H�V�V�L�Q�J���G�H�Y�H�O�R�S�P�H�Q�W���R�I���S�D�W�K�R�J�H�Q�L�F���P�L�F�U�R�I�O�R�U�D���E�H�F�D�X�V�H���R�I���F�R�Q�W�D�F�W��
�Z�L�W�K���F�R�Q�W�D�P�L�Q�D�W�H�G���F�R�Q�W�D�L�Q�H�U�V���D�Q�G���Z�R�U�N���V�X�U�I�D�F�H�V

�: �D�W�H�U���L�R�G�L�]�D�W�L�R�Q�����F�R�P�S�O�H�[���I�R�R�G���D�G�G�L�W�L�Y�H���	�,�R�G���%�,�2�
����

�*�L�Y�L�Q�J���W�U�D�G�L�W�L�R�Q�D�O���S�U�R�G�X�F�W�V���Q�H�Z���X�V�H�I�X�O���S�U�R�S�H�U�W�L�H�V�����E�L�R�O�R�J�L�F�D�O�O�\���D�F�W�L�Y�H���D�G�G�L�W�L�Y�H���R�I��
�Z�D�W�H�U���H�[�W�U�D�F�W���R�I���S�U�R�S�R�O�L�V���	�3�U�R�S�R�O�L�V���%�,�2�
���I�R�U���H�Q�U�L�F�K�L�Q�J���W�K�H���S�U�R�G�X�F�W���Z�L�W�K���I�O�D�Y�R�Q�R�L�G�V��



Complex food additive “Deztin”

Gloves and tools of employees 
involved in the process cycle

�7�U�H�D�W�P�H�Q�W���R�I���K�D�Q�G�V�����J�O�R�Y�H�V���D�Q�G���W�R�R�O�V���R�I���H�P�S�O�R�\�H�H�V��
�Z�L�W�K���W�K�H���F�R�Q�F�H�Q�W�U�D�W�H���V�R�O�X�W�L�R�Q���L�Q���W�K�H���U�D�W�L�R���R�I������������
�������N�J���R�I���W�K�H���F�R�Q�F�H�Q�W�U�D�W�H���S�H�U���������O���R�I���Z�D�W�H�U��

Treatment of equipment, 
containers, tools, premises, 

boxes

CONTEXT OF USE METHOD OF USE AND DOSAGE 

�7�R���S�U�H�Y�H�Q�W���H�[�W�H�U�Q�D�O���W�U�D�Q�V�I�H�U���R�I���S�D�W�K�R�J�H�Q�L�F��
�P�L�F�U�R�I�O�R�U�D���W�R���W�K�H���I�L�Q�L�V�K�H�G���S�U�R�G�X�F�W�����I�O�X�V�K�L�Q�J���Z�L�W�K��
�W�K�H���F�R�Q�F�H�Q�W�U�D�W�H���V�R�O�X�W�L�R�Q���L�Q���W�K�H���U�D�W�L�R���R�I������������
�������N�J���R�I���W�K�H���F�R�Q�F�H�Q�W�U�D�W�H���S�H�U���������O���R�I���Z�D�W�H�U����
�V�K�R�X�O�G���E�H���F�R�Q�G�X�F�W�H�G�����D�I�W�H�U���D�O�O���V�W�D�J�H�V���R�I��
�Z�D�V�K�L�Q�J���Z�L�W�K���V�W�D�Q�G�D�U�G���D�J�H�Q�W�V���D�Q�G���F�D�X�V�W�L�F�V��
�'�R���Q�R�W���Z�D�V�K���R�I�I���W�K�H���V�R�O�X�W�L�R�Q���I�U�R�P���W�K�H���V�X�U�I�D�F�H���W�U�H�D�W�H�G��

Treatment of air, surfaces in contact 
with the product, containers, 

packages, trays, pipelines and 
mechanical joints

�)�L�Q�H���P�L�V�W���W�U�H�D�W�P�H�Q�W���Z�L�W�K���W�K�H���F�R�Q�F�H�Q�W�U�D�W�H���V�R�O�X�W�L�R�Q���L�Q��
�W�K�H���U�D�W�L�R���R�I�������������������N�J���R�I���W�K�H���F�R�Q�F�H�Q�W�U�D�W�H���S�H�U���������O���R�I��
�Z�D�W�H�U��

Disinfection of water in 
course of production process 

�$�G�G�L�Q�J���W�R���Z�D�W�H�U���W�D�Q�N�V���L�Q���W�K�H���U�D�W�L�R���R�I�������N�J��
�R�I���W�K�H���F�R�Q�F�H�Q�W�U�D�W�H���S�H�U���������W���R�I���Z�D�W�H�U

INGREDIENTS: water, modified cellulose fibers, iodized salt. 
PACKAGING: 1 kg / 5 kg / 10 kg / 25 kg



Complex food additive “Iod-BIO” 

�7�K�H���D�G�G�L�W�L�Y�H���L�V���X�V�H�G���I�R�U���H�Q�U�L�F�K�L�Q�J���S�U�R�G�X�F�W�V���Z�L�W�K���L�R�G�L�Q�H�����3�H�F�X�O�L�D�U���I�H�D�W�X�U�H���R�I���W�K�H���G�H�Y�H�O�R�S�P�H�Q�W���L�V��
�W�K�D�W���L�R�G�L�Q�H���L�V���V�W�D�E�L�O�L�]�H�G���E�\���F�H�O�O�X�O�R�V�H���I�L�E�H�U�V���D�Q�G���U�H�O�H�D�V�H�V���R�Q�O�\���L�Q���W�K�H���D�F�L�G�L�F���H�Q�Y�L�U�R�Q�P�H�Q�W�����W�K�D�W���L�V����
�Z�K�H�Q���W�K�H���S�U�R�G�X�F�W���H�Q�W�H�U�V���W�K�H���V�W�R�P�D�F�K�����E�\�S�D�V�V�L�Q�J���W�K�H���P�X�F�R�X�V���P�H�P�E�U�D�Q�H�V�����Z�K�H�U�H���H�[�F�H�V�V���L�R�G�L�Q�H��
�F�D�Q���O�H�D�G���W�R���D�G�Y�H�U�V�H���H�I�I�H�F�W��

(10,000 technological doses)

Advantages of “Iod-BIO”

1 �)�X�O�O�\���Z�D�W�H�U���V�R�O�X�E�O�H���D�G�G�L�W�L�Y�H�����L�Q���O�L�T�X�L�G���I�R�U�P
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�7�H�F�K�Q�R�O�R�J�L�F�D�O�O�\���F�R�Q�Y�H�Q�L�H�Q�W���X�V�H���I�R�U���D�G�G�L�Q�J���L�Q�W�R���D�Q�\���E�H�Y�H�U�D�J�H����
�P�L�O�N���R�U���I�R�R�G���S�U�R�G�X�F�W���K�D�Y�L�Q�J���V�R�P�H���O�L�T�X�L�G���I�U�D�F�W�L�R�Q

�R�: �L�W�K�V�W�D�Q�G�V���K�H�D�W���W�U�H�D�W�P�H�Q�W���X�S���W�R���������&

�5�H�O�H�D�V�H�V���L�R�G�L�Q�H���R�Q�O�\���D�W���S�+���E�H�O�R�Z��������

�/�R�Z���H�F�R�Q�R�P�L�F���E�X�U�G�H�Q���Z�K�H�Q���H�Q�U�L�F�K�L�Q�J���W�K�H���I�L�Q�D�O���S�U�R�G�X�F�W

�7�K�H���F�R�P�S�O�H�[���I�R�R�G���D�G�G�L�W�L�Y�H���	�,�R�G���%�,�2�
���L�V���X�V�H�G���I�R�U���H�Q�U�L�F�K�L�Q�J���W�K�H���I�R�R�G���S�U�R�G�X�F�W���Z�L�W�K��
�L�R�G�L�Q�H���D�Q�G���S�R�W�D�V�V�L�X�P��
�7�K�H���D�G�G�L�W�L�Y�H���F�R�Q�W�D�L�Q�V�����������������W�H�F�K�Q�R�O�R�J�L�F�D�O���G�R�V�H�V�����Z�K�L�F�K���D�U�H���H�T�X�D�O���W�R���������������I�X�O�O��
�S�K�D�U�P�D�F�H�X�W�L�F�D�O���G�D�L�O�\���G�R�V�H�V���I�R�U���K�X�P�D�Q��
�,�Q���I�R�R�G���S�U�R�G�X�F�W�V�����D�F�W�L�Y�H���V�X�E�V�W�D�Q�F�H�V���V�K�R�X�O�G���Q�R�W���H�[�F�H�H�G�����������R�I���W�K�H���G�D�L�O�\���G�R�V�H��



Biologically active additive 
“Water extract of propolis “Propolis-BIO””

1 �$�G�G�L�W�L�R�Q�D�O���V�R�X�U�F�H���R�I���I�O�D�Y�R�Q�R�L�G�V�����I�U�R�P���Q�D�W�X�U�D�O���S�U�R�S�R�O�L�V��

2 �$�G�G�L�W�L�R�Q�D�O���V�R�X�U�F�H���R�I���Y�L�W�D�P�L�Q���&

3 �6�W�U�H�Q�J�W�K�H�Q�L�Q�J���L�P�P�X�Q�L�W�\���G�X�U�L�Q�J���K�L�J�K���U�L�V�N���D�Q�G���H�S�L�G�H�P�L�F���V�H�D�V�R�Q�V

4 �$�Q�W�L���L�Q�I�O�D�P�P�D�W�R�U�\���H�I�I�H�F�W�����D�Q�W�L�P�L�F�U�R�E�L�D�O�����D�Q�W�L�R�[�L�G�D�Q�W���H�I�I�H�F�W

�%�L�R�O�R�J�L�F�D�O�O�\���D�F�W�L�Y�H���D�G�G�L�W�L�Y�H���	�:�D�W�H�U���H�[�W�U�D�F�W���R�I���S�U�R�S�R�O�L�V���	�3�U�R�S�R�O�L�V���%�,�2�
�
���L�V���G�H�Y�H�O�R�S�H�G��
�R�Q���W�K�H���E�D�V�L�V���R�I���W�K�H���X�Q�L�T�X�H���W�H�F�K�Q�R�O�R�J�\���R�I���H�[�W�U�D�F�W�L�R�Q���R�I���S�U�R�S�R�O�L�V���L�Q���D�T�X�H�R�X�V���E�D�V�H��

Why “Propolis-BIO”?

�7�K�H���P�H�W�K�R�G���R�I���P�D�Q�X�I�D�F�W�X�U�L�Q�J���W�K�H���D�G�G�L�W�L�Y�H���I�X�Q�G�D�P�H�Q�W�D�O�O�\���G�L�V�W�L�Q�J�X�L�V�K�H�V���	�3�U�R�S�R�O�L�V���%�,�2�
��
�I�U�R�P���F�O�D�V�V�L�F���D�O�F�R�K�R�O�L�F���L�Q�I�X�V�L�R�Q�V���D�Q�G���V�R�O�X�W�L�R�Q�V�����E�H�F�D�X�V�H���W�K�L�V���E�L�R�O�R�J�L�F�D�O�O�\���D�F�W�L�Y�H���D�G�G�L�W�L�Y�H��
�F�R�Q�W�D�L�Q�V���R�Q�O�\���Q�D�W�X�U�D�O���F�R�P�S�R�Q�H�Q�W�V�����D�Q�G���S�U�H�V�H�U�Y�H�V���L�W�V���Q�D�W�X�U�D�O���Y�D�O�X�H���I�R�U���D���O�R�Q�J���W�L�P�H��
�����J���R�I���W�K�H���D�G�G�L�W�L�Y�H���	�3�U�R�S�R�O�L�V���%�,�2�
���F�R�Q�W�D�L�Q�V���������������W�H�F�K�Q�R�O�R�J�L�F�D�O���G�R�V�H�V���R�U����������
�S�K�D�U�P�D�F�H�X�W�L�F�D�O���G�R�V�H�V���R�I���I�O�D�Y�R�Q�R�L�G�V���R�E�W�D�L�Q�H�G���I�U�R�P���Q�D�W�X�U�D�O���S�U�R�S�R�O�L�V��

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

�7�K�H���D�G�G�L�W�L�Y�H���L�V���L�Q�W�U�R�G�X�F�H�G���L�Q�W�R���Z�D�W�H�U���D�I�W�H�U���S�X�U�L�I�L�F�D�W�L�R�Q�����L�Q�W�R���E�H�Y�H�U�D�J�H�V�����D�W���W�K�H���V�W�D�J�H���R�I����
�D�G�G�L�Q�J���I�O�D�Y�R�U���R�I���D�U�R�P�D�W�L�F���D�G�G�L�W�L�Y�H�V�����L�Q�W�R���I�H�U�P�H�Q�W�H�G���P�L�O�N���S�U�R�G�X�F�W�V�����D�W���W�K�H���V�W�D�J�H���D�I�W�H�U����
�S�D�V�W�H�X�U�L�]�D�W�L�R�Q�����7�K�H���D�G�G�L�W�L�Y�H���F�D�Q���E�H���X�V�H�G���W�R�J�H�W�K�H�U���Z�L�W�K���	�,�R�G���%�,�2�
�����D�Q�G���D�Q�\���Q�D�W�X�U�D�O���I�R�R�G��
�F�R�O�R�U�D�Q�W�V��



Contact telephone: 8 800 250 9291
���I�U�H�H�����P�X�O�W�L���F�K�D�Q�Q�H�O��

Website: www.gk-konstanta.ru    
          www.gk-konstanta.com
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�* �5�2�8�3�����2�)�����&�2�0 �3�$�1�,�( �6


