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Ferment LLO®

| Reduces the appearance of hislamine
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Bio-preservalion involves spraying the product with @ specifically selected Iaclic ferment
that will, as it develops underTefrigeration temperalures, slow down the development of
e-spoilage flora andthe sppearance of histemine. The bio-preserved product keeps
belter and for longer.

REDUCES HISTAMINE

Histamine in tuna is created by the baclerial fransformalion of histidine thatl is naturally
present in the flesh. The histamine appears when there is a8 breskdown in the cold
chain or when temperature instruclions are not respected.

By inhibiling the germs responsible for the transformation of histidine, FERMENT LLO®
SPECTACULARLY LIMITS THE APPEARANCE OF HISTAMINE over lime.

Histamine in tuna conserved at 5°C

D4 D10  Days
® Non-lreated luna ™ Bio-preserved tuna
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