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Konsamat Neu
Art.-No. 96011-00

The new Konsamat was particularly developed to meet the requirements for a dec-
laration-free and long lasting fresh-keeping. In Konsamat Neu, 2 enzymes are

contained which inhibit not wanted microbes during the entire shelf life.

These enzymes are Codex Alimentarius approved and are not subject to any
limitations with regard to the end product treated.

Thanks to it's composition and action, Konsamat Neu is classified as a production
aid and needs not to be declared according to Reg. (EC)1333/2008, art. 3 (2)b in
the label of the end product.

For an optimal result, we recommend the following products:

Product Effect

Antibac AC-PH (96001-00) Reduction of the natural bioburden

Schmakin Clean Label Flissig (20280-05) | Stabilisation of the taste until the end of
shelf life

Benefits:

- the growth of all microbes is effectively inhibited
- fungizide effect

- long lasting freshness of the product

- no declaration in the label of the end product

All these recommendations are without liability. We deliver under the condition that only the user will be responsible for the
various applications. The local laws must be respected. Furthermore, deliveries are only based on our conditions. None of our
information is allowed to be duplicated, published or used as argument.
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Recommendation for Use:

In case of a pre-treatment with Antibac AC-PH we recommend a dosage in the wash
bath of 0,5 % (5 g per liter of water). Particularly important is to use cold tap water

(not more than 10 ° C.). The ph value of the wash water should always be < 4.

As the next step, Konsamat Neu can be used with a dosage of 0,5-1% (5 - 10 g/
kg product). For an optimal dispersion we recommend to pre-dissolve Konsamat

Neu in cold water. This solution can be stored for up to 4 hrs under cooling (<10°C).

Important with the use of Konsamat Neu is not to heat the product after application
of the fresh keeping agent over 55°C. Should the manufacture process include such

heating, Konsamat Neu may only be added when the temperature of the product is

again < 55°C .

Packing size: 5 kg poly bags, batch-wise packing
Storage: dry and cool

Shelf life: 180 days in unopened original packing

All these recommendations are without liability. We deliver under the condition that only the user will be responsible for the
various applications. The local laws must be respected. Furthermore, deliveries are only based on our conditions. None of our
information is allowed to be duplicated, published or used as argument.
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