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Shelf-life extension by control of
heterofermentative lactobacillus in fish
preparations (fresh and frozen).
More homogeneous batches in pasteurised
(surimi-type products). 
Prevention of pathogens such as listeria.
No undesired acidification or syneresis.

Natural colour generation, without nitrites or
their derivatives. 
Longer colour retention. 
Better shelf life thanks to the control of
microorganisms and oxidation. 
Control of pathogens such as listeria. 
Decrease in the incidence of histamine. 

Reduction of exudates and maintenance of
texture. 
Increased shelf life by controlling
contaminants. 
Minimised incidence of listeria in smoked and
raw products (sushi). 
Applicable in powdered, marinated and
smoked products.

What are                products effective for?
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