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Ferment LLO®

Ferment LLO® helps increase and ensure
the shelf life of your products whilst
preserving their sensorial qualilies.

Bio-preserved products are rich in protective

ferments.

Associaled with vacuum-packing or packaging under
3 prolective atmosphere, they slow down the growth
of the spoilage flora.

104
Non-treated control —
with LLO 103

102

| 3 5 7 9 I 13 15 Days

Ferment LLO® mainly helps inhibit Iactic flors, coliforms, Staphulococci,
Pseudomonas... IT CAN TOTALLY OR PARTIALLY REPLACE CHEMICAL ADDITIVES.
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