e DOSAGE OF INTRODUCTION

Product Amount
Beef , Chicken, Pork 002% by lpid mass MBS
Figh (chiled sameon) o ng with /> water solution
S etiinl
Fish (mackere) 00067 by mass
Ground beef 005-00/57% by mass
Ground chicken 0045 by mass
Grourd meat for boled ard smaked| 001-0057% by raw materid mass
smoked and dried
Gt ra recia Trom mas bl 000U by T s
deboned chicken
Melted chicken fat, which y 0017% by fat mass
at the intid stage of oxidation
Meled lard raw pork fat 0027 by lpid mass
Foultry fresh-jerfed 0027 by lipid mass
SPECIFICATION Bemitrished tood prodicte [ TIZE By rop metertl s
Butter — ) %i’;by F?ri‘ mass
s at mass . . .
: Lavitol Oihydroquercetr) Corclrsed mi with suger | U5 lg ;ZE— 0 fg'of o prodet Taxifolin-Rich Extract/
cheese o mass
with 55/ fats 1] (i at mass .
e e b o L DHYDROQUERCETIN
S e ot toial UL b e in Food Thdush
ornase with up to 50/ fats 7o by mass
W{M& pnod.lci's made of w}na;W Hy fat mass IN oo N S y
rrilk, pas‘l’et.rized rmilk
Prec d che 002% by fat mass
Cacao butter 2 - 057 by Tpd mass
Cacao powgar 27 by pid mass
Chocolate 0027 Ew ioid mass
Confectioneries on fat basis | 02 - 05/ by lpid mass
Confectionery fat 10 - 207 by lpid mass
Hazelut of 0057% by raw mass
Kernel ruts 02 - 10% by lpid mass
R R Em o T
on s o
minerd water
Minerd water 15-20 mg/L
Juice 20 mg/L
Kvass 0-20 ma/am3
Vodka +10 mg/L
Tea composifion on the bass of | Z-20 g/kg

The use of Dﬂnydﬂxtuemeﬁn in food products is determined b
its ability to reduce the oxidative reactions and to stren 'I'K
capilaries and bx its pronounced P-vitamin activity. The utiizatien

Advantages

f the be beneficid in two drections: N ioxi to i id idati
e e T e e A e il b e et o i pE e
gi'ls the consequent prolongation of foed products shelf Ife;

Raw Material for production of dietary supplements,
* Extends shelf life; functional and food products, sport nutrition

b) because of its cq::iﬂa‘y‘s'l'r‘ergﬁen;? 1‘_cr‘c»pe:"ﬂes and Pvitamin @ # [nereases the biclogicd value;
or

tivity, Dhyd i functi duct: A : erichcs duri .
it T T e e e ¢
i is u er marufac o ichment o pr with antiox
me><;+ products, deohole and nm_"c.icd-uﬁggevmngﬁ confectonary, 4 les the product with parapharmaceuticd properties; Ametis JSC
and products of functiond rutrition N ) = ; : 68, Naberezhnaya St.
* Non-toxie, -I;PI"E)’S'OIOS'CA)’HE] “"EU'“IESS L= M-l-l-:mugl o Blagoveshchensk, Amur Region
* Arthorzed 4 market i 675000, Russia
dent in pr‘odmg;‘iay s.pplanaﬂ‘:a'd food prodx:lrze_

www.ametis.ru / infoBametis.ru
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WHY TAXIFOUN-RICH EXTRACT - I,
IAVITOL (DIHYDROQUERCETIN? jivitiis -
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1 Corbiraticl ot ek, et ol Vi Wt oot
../ DATRY PRODUCTS = i

of water with dbydr‘o uercetin ncreases energy and weﬂ—berr'\g.
RifFar hiits HHe formation of the

pr‘oduc+s of oxidation;
of primary and sec:orda"FY

and lowers the levels o

oducts

or

hydes and extends the shelf Ife;
Dy mikk Racices

the product's shelf [fe to 150 days;

ie\ﬂ"el O'F Ccr‘bon
shelf fife o 1) da
Sour mik Pr‘odu

creases OCCUWIC,!‘I’;OH

carbonyl compounds;
Condensed mik: Inhibits the formation of free

terioration, irhbite .tpld

our cream: Preverts from oxidation bwers the
y| ccmpounc‘s and 'lnc:rec}sesﬁsr"

c‘g:::. Preserves viablity
bacill md‘physic—chernlcal pr‘operﬂes{.r

ves 1 harmaceuticd prop
secondary improves on

soft-drirks that are aimed ot

of oxidation kE

radicd oxidation, Fermerr*d'a'lon and

95 lLacto-

ertes,

on-deoholic beverages! neutralizes and blocks free radicds;
tic characteristics, can be used
an}ﬂam'-r'g Hh
Juices: extends shelf ffe due to prevention reactions of free-

vass' supresses the function of yeas+ repr‘c:_JdJc"ion

ases the oxygen corcentration, ‘stabiizes redox _po+en'rid, moroves
the products shelf [fe; preserves or‘mr‘ofepﬁ; pro_perﬁes.

“““““

or tuncti

heatth:

ormation
creasaes

;ﬁcabb;:i:qﬁgez%ﬁis;o;ﬁ%_reserves its viability, decr‘ea&.‘".es the oxygen concentration, decreases the
3$ 2 LA o] E| oxygen concentrarion, £
Cottage cheese: Imibits the production of dde e resses the yeast reproduction and viabliity and decre-

eroxidation and oxidative rancidity in 3 fimes, Vodka [l ks ke il b oF e een e :
ﬁi‘;e{gds SJTE!.F ""Fjal-" Z%GTOWHS' rhibire th and coonacs] moroves taste and qualty of a‘coghanc arirks, pr:fen*s A ‘;/;ﬁ rf SIS
i U e e S Rt S S S S Lagové’r: protects the lyer from destruction by toxicants, maokes R e o N S
deve[opmen+ of spontanecus oxidation, S TR Ry AT sl G e
Processed cheese: Prevents the accumulation & 0 00 /{?\
of the primary oxidation products and extends s TG e L/j'g-\w

¢ - HRATHETE ./
“\\ L' = Doesn't contan dopir\ cemponents,
s - =S Fortisetion of Hh clbt of Hehy ireired cifistes

ASh ; T Ik bateaatitdll e 1)
/ with d||ﬂydrcquerce.m contributes to the improvement of

% ONI[ IION[R, BODU / speed power capablities of the neuromuscuar system,
MEAT PBODU“S 4 o T e o o it f
; R i Gt
: / Chocolate! decreases the intensity of chemiuminiscence. inhibits | the %usiﬁfrﬁzrza;;; the mﬁggﬁ% ?e vl
- / b 5l e ) ps,

>4 ! the oxuﬁuon Locdzzs cnio !ow!ers. d‘i&e level of 01&7@& pr‘oi}cui*'s ,' = to normalize the functiond state of body systems,

3 A s i £ (saturat yaes, carbonyl acids], mantains 1 e qualry ot Tne i to stimulate processes of celulor respration and hereases
Bei:wir Decr:isc?; ctf'{':‘ec;‘:a(;; gj: qc;s\.::ﬁuvgolrs o; J;ed \ . crcd.;c{ ‘promotes an ncrease in the products SF"T’?JF ife in | amctisnd géqbﬂ]'-.y and physical Pe,r‘{:‘or'mmce of athetes!
i ik i phage ket vl g 9 N - 25 times;] supples the product with parapharmaceuticd pro=i - Provides the bddy's resistance fo heavy physicdl activify
' Ll 153 4 perties, d and shortens the period of adaptation fo exireme envirorn-

Chicken' Decreases the accumudation of e primary

prod)c'fs of OXidQ‘FOF; decr‘e;:ses the accuwb‘}m S e nhibte oxidation processes, ncreases the lev \ +

of‘; free FG.H-}’ mdj‘ng Per‘oxdldes and the Fm Y N of exidation produc+s (saturated dg_;hydes, ca‘bonyll acids), '\ ‘—SYSREZWLEQ the negative effects of rnterse Physic exertion

:d::ﬁs pro eiieg::n gpﬁ*;gesewes bl / 6 \ Goe i powder! the addition og D}Fy:‘:j‘ erc;zjn results in the 2 : <
e : Y > ] mokiminscence intensity. inhibits lioid peroxidation 1 e Tl

Ground bee\? Decreases the accumuation of free \ ‘ Confecﬁoner‘y fat reSu?;s in the C'r*-efr‘.ofum]nscence intensity, : , y [ ASI- [OOD A

fatty acids! inhibite the formation of the primcr‘y
oxidation pr‘oducl's]

ound chicken: Decreases the accumulation of

o butter: inhbits peroxidation of lpids, increases shelf Iife;

nhibits Rpid peroxidai’bn

\
\

menl".d fcc*‘crs, has bereficid eftfects on the cardovascuar

[

N ¢
= Po+d'TE>'c1’1ips: the fortification with Dhydro-

the pr‘imc:e"y oxidation produr:f's; . ; 3
. b3 uercetin reduces the lavel of acrylami —_
Ground meat (pork : beef) Lowers the accumu gb -I'o_?O%] it abfact Hhe colorn toste crcl

lation of free atfy acids and the production of
the imcry and secordary products of oxidation
Pork: D

ecreased the accumuation of the pf"mcry

SEAFOOD PRODUCTS

flavor:
- Edible and szns

oilst ncreases the resistance of cotton-

St s B 6 TO [ BRI s A aEralehs ErGoer e :seed ol to oxidaton, inhibite the formation of perox'u_ =
g:mi-:m e s e' Decreased accumuation Fish (halibut, herring) lowers the acc: c‘ign'of the '"}Pﬁg‘s "Pi Stcc'bm)' 9{: r'ef’}r‘ed EHQCEJ??CJ f‘d clielodcmzed P‘i’n
of percxideg ond frée FaHy acias, 1 oxidation Frodc“s] preserves the nifid organo™ 20 cli IT? (EE AP RI Ok Oip ATHCL R icdldehyde, increases fne
Shish-kebab made from pork: Inhibite the forma- fic properties 3 - period of naucTion
ton of pri and secondary oxidation products, Mackerel lowers the levels of free tatty acids and

~lrhibits the growth of microorganisms.

the primary oxidation products, decreases the level
of acidc vaue peroxide values.



