


LACTOBRINE	  TM	  
READY-‐MADE	  LACTOFERMENTATIVE	  MEAT	  PRESERVATION	  FORMULA	  
	  

Fermenta)on	   is	   as	   old	   as	   life	   itself.	   At	   some	   point,	   humans	   learned	   to	   guide	   the	   process	   to	   repeat	  
especially	  tasty	  results.	  These	  processes	  have	  been	  handed	  down	  and	  passed	  around,	  crea)ng	  beloved	  
foods	  and	  na)onal	  dishes.	  The	  most	  familiar	  fermented	  foods	  are	  made	  using	  lacto-‐fermenta)on.	  
	  

Lac7c	  Bacteria	  
	  

Most	  people	  think	  about	  beer	  or	  wine	  when	  they	  hear	  the	  term	  fermenta)on.	  While	  certain	  yeasts	  are	  
used	  to	  convert	   the	  sugars	   in	  grape	   juice	  or	  grains	   into	  alcohol,	   it	   is	  bacteria	   that	  are	  responsible	   for	  
lacto-‐fermenta)on.	   The	   “lacto”	   por)on	   of	   the	   term	   refers	   to	   a	   specific	   species	   of	   bacteria,	   namely	  
Lactobacillus.	  Various	  strains	  of	  these	  bacteria	  are	  present	  on	  the	  surface	  of	  all	  plants,	  especially	  those	  
growing	   close	   to	   the	   ground,	   and	   are	   also	   common	   to	   the	   gastrointes)nal	   tracts,	  mouths	   and	   other	  
organs	  and	  apparatus	  of	  humans	  and	  other	  animal	  species.	  
Lactobacillus	  bacteria	  have	   the	  ability	   to	   convert	   sugars	   into	   lac)c	  acid.	  The	  Lactobacillus	   strain	   is	   so	  
named	  because	  it	  was	  first	  studied	  in	  milk	  ferments.	  These	  bacteria	  readily	  use	  lactose	  or	  other	  sugars	  
and	   convert	   them	  quickly	  and	  easily	   to	   lac)c	  acid.	  However,	   lacto-‐fermenta)on	  does	  not	  necessarily	  
need	  to	  involve	  dairy	  products.	  
	  

Lac)c	  acid	   is	  a	  natural	  preserva)ve	  that	   inhibits	  the	  growth	  of	  harmful	  bacteria.	  Beyond	  preserva)on	  
advantages,	   lacto-‐fermenta)on	  also	   increases	  or	  preserves	   the	  vitamin	  and	  enzyme	   levels,	  as	  well	  as	  
diges)bility,	   of	   the	   fermented	   food.	   In	   addi)on,	   lactobacillus	   organisms	   are	   heavily	   researched	   for	  
substances	  that	  may	  contribute	  to	  good	  health.	  
	  
Fermented	  Foods	  
	  

In	  certain	  socie)es,	   foods,	  especially	  dairy	  and	  meat/s	  should	  be	  preserved	  by	  natural	  ways	  different	  
from	  freezer	  and/or	  posi)ve	  cold	  or	  congela)on.	  Certain	  countries	  demand	  long-‐shelf-‐life	  preserva)on	  
raw	  foods	  and	  foodstuffs	  due	  to	  social	  structure,	  resources,	  developmental	  and	  cultural	  issues.	  Having	  
this	  account	  we	  could	  say	  that	  fermented	  foods	  are	  some	  of	  the	  safest	  foods	  industry	  may	  offer	  to	  that	  
socie)es.	  For	  such	  purpose,	  we´ve	  developed	  LACTOBRINE	  TM	  a	  ready-‐made	  formula	  to	  inject,	  dip	  or	  
treat	  meats	   to	   gain	   shelf-‐life	   and	   food	   safety	   values	   in	   produc)ons	   that	   are	   oriented	   to	   developing	  
countries	  where	  preserva)on	  condi)ons	  or	  available	  resources	  are	  scarce.	  Our	  mission	  is	  to	  give	  longer	  
life	  to	  those	  products	  without	  loosening	  of	  food	  safety	  and	  quality	  condi)ons,	  making	  available	  certain	  
aliments	  to	  those	  groups	  of	  popula)on.	  
	  
LACTOBRINE	  TM	  
	  

Is	   available	   as	   ready-‐made	   brine,	   to	   use	   directly	   on	   foodstuffs	   and/or	   as	   diluted	   and	   salt-‐adding	  
pending,	  in	  dependence	  of	  the	  desired	  amount	  of	  salt	  satura)on	  the	  final	  product	  may	  require	  for	  final	  
packaging	  and	  delivery.	  
	  

LACTOBRINE	  TM	  can	  be	  used	  in	  combina)on	  with	  common	  salt	  of	  any	  kind	  and/or	  combined	  with	  ND	  
Pharma	  &	   Biotech´s	   Special	   Salt	   Formula)on,	   as	   Crystal,	   Flour,	   Earth,	   Sea,	   REDUXALT	   TM	   and	   other	  
exis)ng	  sodium-‐reduc)on	  formulas	  from	  our	  company.	  
	  

	  	  



LACTOBRINE	  TM	  
READY-‐MADE	  LACTOFERMENTATIVE	  MEAT	  PRESERVATION	  FORMULA	  
	  

Is	   a	   natural	   blend	   of	   ingredients	   and	   worldwide	   authorized	   and	   permi\ed	   food	   addi)ves	   with	  
an)bacterial	   func)on	   and	   other	   technological	   applica)ons	   providing	   a	   specific	   solu)on	   for	   food	  
preserva)on	   purposes.	   Applied	   through	   injec)on,	   dip	   or	   in	   any	   other	   kind	   of	   prepara)on	   process	  
LACTOBRINE	   TM	   creates	   a	   hos)le	   environment	   for	   bacteria	   and	   other	   spoilage	   produc)on	  
microorganisms	  thanks	  to	  the	  special	  and	  proven-‐results	  combina)on	  of	  ingredients,	  mainly	  the	  natural	  
lac)c	  acid	  salts.	  	  
	  
COMPOSITION	  
Aminoacids,	  Sodium	  Lactate,	  Sodium	  Diacetate,	  Sodium	  Nitrite,	  Natural	  Mineral	  Salts	  and	  Substances.	  
(Annex	  II	  Reg.	  EC	  1925/2006).	  
	  
CHARACTERISTICS	  
pH(Fresh	  Solu)on).....................................................................................5,5–7,5	  
Heavy	  Metals.............................................................................................Max.10ppm.	  	  
Iron............................................................................................................Max.10ppm.	  
Chloride.....................................................................................................Max.50ppm.	  	  
Lead...........................................................................................................Max.2ppm.	  	  
Arsenic.......................................................................................................Max.1ppm.	  	  
Mercury.....................................................................................................Max.1ppm.	  	  
	  
	  REGULATION	  
Manufactured	  in	  Strict	  Accordance	  with	  EU	  and	  FDA,	  Australia	  and	  New	  Zealand	  Regula)ons.	  	  
	  
PACKAGING	  
1.000	  Liters	  Standard	  ICB.	  
	  
SHELFLIFE	  
24	  Months	  in	  op)mal	  condi)ons.	  
	  

©2015	  ND	  Pharma	  &	  Biotech.	  All	   rights	   reserved.	  No	  part	  of	   this	  publica)on	  may	  be	  copied,	  downloaded,	   reproduced,	   stored	   in	  a	   retrieval	   system	  or	  
transmi\ed	   in	   any	   form	   by	   any	   means,	   electronic,	   mechanical,	   photocopied,	   recorded	   or	   otherwise,	   without	   permission	   of	   the	   publisher.	   No	  
representa)on	  or	  warranty	   is	  made	  as	   to	   the	   truth	  or	  accuracy	  of	  any	  data,	   informa)on	  or	  opinions	  contained	  herein	  or	  as	   to	   their	   suitability	   for	  any	  
purpose,	  condi)on	  or	  applica)on.	  None	  of	  the	  data,	  informa)on	  or	  opinions	  contained	  herein	  may	  be	  relied	  upon	  for	  any	  purpose	  or	  reason.	  ND	  Pharma	  
&	   Biotech	   disclaims	   any	   liability,	   damages,	   losses	   or	   other	   consequences	   suffered	   or	   incurred	   in	   connec)on	  with	   the	   use	   of	   the	   data,	   informa)on	   or	  
opinions	  contained	  herein.	   In	  addi)on,	  nothing	  contained	  herein	  shall	  be	  construed	  as	  a	  recommenda)on	  to	  use	  any	  products	   in	  conflict	  with	  exis)ng	  
patents	  covering	  any	  material	  or	  its	  use.	  
	  
Further	  informa)on:	  
The	  ND	  Pharma	  &	  Biotech	  Co.	  Surrey,	  England,	  UK	  
info@ndpharmabiotech.com	  
Ref:	  LACTOBRINE	  TM	  
	  

www.ndpharmabiotech.com	  
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ND Pharma & Biotech is a biopharmaceutical company that discovers, develops and commercializes innovative products and therapeutics in areas of unmet 
medical, food, nutritional, agro, industrial and many other needs. The company mission is to advance the care of people suffering from certain diseases, worldwide 
and to make life better promoting green chemistry issues and removing certain chemical toxics from our daily lives. Company also acts as a chemical supplier and 
molecular provider including certain rare molecules and hard-to find compounds, API´s Intermediates, Reactives, etc. Headquartered in Surrey, England, UK, ND 
Pharma & Biotech Company has operations worldwide thru a network of commercial and industrial partners, both companies and/or corporations.

PreserFood, Acarisin, Moldstop, Mycostop, Glaice, Lactolife, Acqualife, SterilFood, Fruitfresh, Kangen, Alkiow, Noopeptil, Nooglutil, Inofish, Zoeltar, Bacterskin, 
Bacterskin 5000, Pinolipol, Veri-K and Veri-K Series, X-Fresh, Acnifol, Glicospart, Mitoprotect, Citrusol, Inusol, Stevisol, Sucrasol, Acek. 250, PureATP, Aminoprot 
100, Asparsol, EcoEff, Anisakill, Calclor, Ferristat, Chiknsafe, Cocqwa, Maltolan DRM, Monkí, Peppersol, Reduxalt, Vegafresh, Sugar 50, Sugar 20, Florafresh, 
FishFresh, Zelitem, Tancream, Psoriacrem, Ovofresh, Xantamar, Mohostop, PS454 Nitroboost, PS452 Glicoboost, M.A.R.S. (Micro Alcohol Reaction System) and 
many others, are registered trademarks of ND Pharma & Biotech Co. Ltd. And/or some of its related companies. Marks may not be available everywhere.

For product information, territorial availability, terms and conditions and/or any other relevant information please visit us at www.ndpharmabiotech.com or alternatively 
write us an e-mail to: info@ndpharmabiotech.com, referencing and stating clearly the purpose of your communication.
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Making Life Better 
Delivering Innovation

ND Pharma & Biotech Co.
Church Street, Great Bookham
Surrey, England
United Kingdom
KT23 3PB

www.ndpharmabiotech.com

  info@ndpharmabiotech.com


Tel#: (+44)(0)7045-758-894
Tel#: (+44)(0)7822-153-641 
Fax#:(+44)(0)8435-643-106 
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