
Providing Clean Label, Natural Alternatives to Chemical Additves 

ALL NATURAL SHELF LIFE EXTENDERS
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Our natural shelf life extenders are produced via the fermentation of wheat, 
dextrose or whey, followed by evaporation and spray drying. The resulting product is 
an all natural off-white powder containing short-chain organic acids that can extend 
the shelf life and enhance the flavor profile in a variety of applications. By preventing 
the growth of unwanted bacteria, yeasts and molds, these products can replace 
chemical preservatives like sorbates and benzoates for a clean label alternative.

E X T E N D E R S

OUR EXTENDERS PRODUCTS

Shelf Life
Extenders

ALL NATURAL  
Our all natural products are GMO Free 
and Organic compliant. They work great 
in many applications - bakery, meat, 
cheese, dips, spreads, dressings and 
more. 

CERTIFIED KOSHER 
Parve or Dairy.

EASE OF HANDLING 
Temperature and sheer resistant 
properties allow the product to 
be added during any stage of 
production. Contact us for more usage 
recommendations.

SPECIFIC
We can even produce a specific 
formulation for your application.

CULTURED DEXTROSE

This Gluten Free, clean label shelf life extender is produced 
via a unique controlled fermentation of dextrose (sugar).
This allergen free product is popular in any application that 
requires a natural way to combat yeast, mold and gram 
negative bacteria. Each lot is tested negative for gluten via 
third party laboratory.

CULTURED WHEY

This clean label shelf life extender is produced by the 
fermentation of whey (milk). This variation can be used in 
any application and is popular in any food products that 
already contain dairy.

LACTIC ACID POWDER 
This lactic acid powder is a GMO-free white powder created 
using a proprietary drying method to achieve a 55-60% 
lactic acid without incorporating any lactic acid salts (sodium 
lactate or calcium lactate). The powder form offers a 
cleaner, safer and easier to use alternative to liquid lactic 
acid to achieve a lower pH in your final product.

CULTURED WHEAT

This clean label shelf life extender is produced by the 
fermentation of wheat starch. This variation is very popular 
in bakeries and any other application that includes wheat.



Natural Versus Chemical Preservation 
in Chicken Salad

FIELD STUDY

An independent lab conducted the following study based in part on the Refrigerated Foods Association 
recommended standardized protocol for shelf-life testing on refrigerated ready to eat foods. This study 
was modified to challenge the products with the addition of spoilage organisms and pathogens such that 
evaluation of the effectiveness of multiple preservative systems can occur.

The results reveal that the natural preservatives Prolong and Inhibit Violet performed equal to if not better 
than the chemical preservatives for Salmonella, Listeria, Yeast and Mold inhibition.

Number Of Days No Preservatives Chemical Preservatives Inhibit Violet 
(Natural)

Prolong
(Natural)

Coliform 12 Days 10,000 900 1,500 4,500

Lactobacillus 48 Days 7.5 Billion 1 Million 1.5 Million -

Salmonella 72 Days 95 Million 420 30 17

Listeria 72 Days 12.5 Million 500 300 100

Mold 72 Days 25 Million 600 100 110

Yeast 72 Days 105 Million 1000 430 200



Shelf Life Extenders

Flavors

* Users should conduct their own efficacy tests for their particular application.

Our clean label all natural shelf life extenders can be used in place of chemical preservatives such as calcium propionate and sodium benzoate.

PRODUCT LABEL APPLICATION COMBATS

Inhibit FOG  
(Free of Gluten)

Cultured Dextrose Gluten free baked goods, cheeses, meats, salad 
dressings, condiments, dips, spreads, meat and more.

Combats Mold,  
Gram Negative Bacteria

Inhibit 2800 Cultured Dextrose Baked goods, cheeses, meats, salad dressings, 
condiments, dips, spreads, meat and more.

Combats Mold,  
Gram Negative Bacteria

Inhibit Violet Cultured Dextrose Baked goods, cheeses, meats, salad dressings, 
condiments, dips, spreads, meat and more.

Combats Yeast, Mold,  
Gram Negative Bacteria,  
Gram Positive Bacteria

Inhibit 1900CW Cultured Wheat, 
Wheat Flour

Baked goods, cheeses, meats, salad dressings, 
condiments, dips, spreads, meat and more.

Combats Mold, 
Gram Negative Bacteria

Inhibit 3600 Dairy Cultured Whey Baked goods, cheeses, meats, salad dressings, 
condiments, dips, spreads, meat and more.

Combats Mold,  
Gram Negative Bacteria

Inhibit 2100NF Natural Flavor,  
Organic Wheat Flour

Baked goods, cheeses, meats, salad dressings, 
condiments, dips, spreads, meat and more.

Combats Mold,  
Gram Negative Bacteria

Prolong Liquid Natural Flavors Any liquid or dry application, very minimal flavor impact Combats Yeast, Mold, Gram 
Negative Bacteria,  
Gram Positive Bacteria

Acidifier Non GMO Lactic Acid, Silicon  
Dioxide, Canola Oil

Powder Lactic Acid for use in dry and liquid applications Use to achieve a lower pH

PRODUCT LABEL APPLICATION USES

Gold Digger 2.0 Wheat flour, fumaric acid, lactic 
acid, malic acid, acetic acid

Bakery mixes Sourdough flavor

Natural MSG  
Replacer

Cultured Dextrose Beef, aged cheese, rotisserie, soups, sauces, 
dressings, seasoning blends and much more.

Very effective umami ingredient

KVX-563 Natural Potato Flavor Add flavor to any liquid or dry blend Effective umami ingredient

Please contact us for custom products designed specifically for your application.
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