ZOELTAR TM

Disefiado para los acidos grasos OMEGA en alimentos y bebidas.

Zoeltar TM es una combinacién de aminoacidos naturales y sales minerales especificamente
disefiados para evitar la degradacion de los acidos grasos omega incorporados a los alimentos
y bebidas, sin importar la condiciéon de la naturaleza (productos lacteos no lactea, etc.) El
producto previene el olor y la derivacion del sabor de los productos que contienen acidos
grasos agregados.

Minimiza la oxidacion de los acidos grasos naturales extraidos de aceite de pescado sin
importar la concentracién, estan muy expuestos a la oxidacién, lo que puede limitar beneficios
para la salud a partir del producto y arruinar el sabor de los alimentos y productos en los que ha
incorporado y afiadido. ZOELTAR TM minimiza la oxidacién de dichos productos en los
alimentos. Ademas, el producto mejora la calidad y el sabor del producto final, evitando
también reacciones indeseables o amargores.

Designed for OMEGA fatty acids within foods and drinks.

Zoeltar TM is a combination of natural amino-acids and mineral salts specifically designed to
prevent degradation of OMEGA Fatty Acids incorporated to foods and drinks, no matter the
condition of nature (dairy-nondairy, etc.). The product prevent the smell and taste derivation of
products containing added fatty acids.

Minimizing oxidation.

Natural fatty acids extracted from Fish oil and no matter of concentration, are highly exposed to
oxidization, which may limit health benefits from the product and ruin the flavor of those foods
and products where it’s incorporated and added. ZOELTAR TM minimizes oxidation of such
products within foods. Additionally, the product improves the quality and taste of the final
product, preventing also from undesirable or bitter reactions.

Research on Fatty Acids during the last 30 years has expanding understanding about the
importance of such elements within our lives, health maintenance and disease prevention.
Fatty Acids are being added to an ever-growing number of food products. To get these
stable is a challenge to most processors and manufacturers.

We give to food manufactures and processors, the key to prevent fatty acid’s
oxidation and degradation ruining their nutritive products, leading to a new
generation of optimal nutrition enhanced products. We give...
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