
SHELF LIFE SOLUTIONS



FOOD



GET CL SER TO KNOW O
THE SECRET TO TASTY FOOD
Oils or fats add dimension to foodstuff. To prolong 

their shelf life. antioxidants are added to protect 

them from oxidation. Camlin Fine Sciences (CFS), 

being one of the leading manufacturers of traditional 

antioxidants, can give you total control through 
TMvertical integration. Our NaSure  range of plant-

based antioxidant solutions offer you a natural 

alternative shelf-life extension, with high antioxidant 

activity proven to protect food and ensure longer 

stability. Customers are invited to conduct 

collaborative application projects for value-based 

and efficient shelf-life solutions.

Our combined antioxidant experience in the industry 

and global supply chain network help deliver 

products anywhere in the world.

SHELF LIFE SOLUTIONS FROM THE 
TRUSTED NAME IN THE INDUSTRY



ONE OF THE WORLD'S LEADING MANUFACTURER 
OF ANTIOXIDANTS (TBHQ & BHA)







 Prevents food wastage

 Tailor-made shelf life solutions for wide range of food products
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EXTEND SHELF LIFE OF 
DRY BAKERY GOODS 







SUSTAIN FRESHNESS OF FRYING OIL AND FRIED 
PRODUCTS WITH NATURAL SOLUTIONS 

Oxidative rancidity is the result of a chemical reaction between the fats in oil and oxygen. The 

rancidity from oxidation is always accompanied by off-flavors and odors due to the formation of 

peroxides, carbonyls, aldehydes, etc. Frying is a little complex than baking or grilling. It causes 

the largest changes in oil because of the high temperatures involved and the interactions that 

take place between the food and the cooking oil. 

Overheating or over-using the frying oil also leads to formation of rancid-tasting products and 

other unintended, toxic compounds. Monitoring the duration of frying and replacing the frying 

oil after each use is necessary to maintain the quality of frying oil and the fried food. However, 

these are not feasible for a commercial operation hence safe, natural products are used for 

protecting the frying oil and the fried food.

NaSure, our plant-based antioxidant products offer you a natural alternative in shelf life 

extension.  is a natural shelf life solution blend of rosemary extract characterised by NaSure 17

low flavour and colour profile.

17



NaSure 17 was tested at 500ppm application in Palmolein frying oil versus Test sample (Brand A). The frying study protocol consists of 1 hour 
frying at 180⁰C, 50gm frozen potato fries were fried for every two minutes in 3 kg Palmolein oil loaded in an electric double basket fryer. Oil 
samples and fries samples were withdrawn for analyzing Oxidative Stability Index (OSI) for frying oil and Oxipres for the fried product.

Frying study with NaSure 17
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Comparative Antioxidant Performance 

(Oxidative Stability Index) of NaSure with Test samples
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Shelf life study - French fries
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•  NaSure 17 gives comparable performance versus Brand A in OSI and shelf life results.

•  NaSure 17 improved sensory quality of fries giving a fresh note against the usual oily 

    characteristic note. The fries tasted fresh and were more appealing.

Brand A is a blend of rosemary extract. It is used as test sample versus NaSure blend for internal study.

French fries 
with Brand A

French fries 
with NaSure 17



Other Applications:

• Fish oils

• Margarine and fat spreads

• Dehydrated foods

• Mayonnaise, Salad dressings and Sauces

• Biscuits, cookies and crackers

• Nut spreads

• Sweets & Confectionery

• Meat & poultry

Dosage: 

Recommended dosage is 0.01% to 0.2%.

Packaging:

Available in 1kg / 5kg / 25kg food grade 

HMHDPE containers 

or 200kg food grade HMHDPE drum.
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Peroxide Value (PV) Study - Frying oil

Free Fatty Acid (FFA) Study - Frying oil

NaSure 17 gives comparable performance versus Brand A in PV and FFA values.

NaSure 17 was tested at 
500ppm application in 
Palmolein frying oil versus 
Test sample (Brand A). The 
frying study protocol 
consists of 1 hour frying at 
180⁰C, 50gm frozen potato 
fries were fried for every two 
minutes in 3 kg Palmolein oil 
loaded in an electric double 
basket fryer. Oil samples 
were withdrawn for 
analyzing Peroxide value 
(PV), for frying oil.

NaSure 17 was tested at 
500ppm application in 
Palmolein frying oil versus 
Test sample (Brand A). The 
frying study protocol 
consists of 1 hour frying at 
180⁰C, 50gm frozen potato 
fries were fried for every two 
minutes in 3 kg Palmolein oil 
loaded in an electric double 
basket fryer. Oil samples 
were withdrawn for 
analyzing Free Fatty Acids 
(FFA) for frying oil.
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EXPERIENCE A NEW DIMENSION
OF TASTE
Our ability to produce vanillin has come leaps and bounds in the last few 
years. And now we’re able to manoeuvre this nature-identical vanilla flavour 
to unveil its many shades to perfection.

Perfect Vanilla has unique flavour profiles that can suit a wide range of food 
applications. It can help you create newer possibilities and lift the pleasant 
notes of vanilla.



Perfect Vanilla Sweet & Creamy and Fruit Punch are unique notes 
developed in powder form to suit the flavour profile in bakery products 
and in frozen desserts.

Perfect Vanilla Liquid Flavours gives you the flexibility to enhance the 
flavour profile in a wide range of food applications.

Flavours (powder) :

Perfect Vanilla Sweet and Creamy
Perfect Vanilla Fruit Punch

01. to 0.2%
depending on
the end use.

Dosage:

Flavours (liquid) :

Perfect Vanilla Fresh Strawberry
Perfect Vanilla Milky Blast
Perfect Vanilla Choco Delight
Perfect Vanilla Butterscotch



Camlin Fine Sciences Ltd.
F/11-12, WICEL, Opp. SEEPZ, Central Road, 
Andheri East, Mumbai - 400093, India.
     +91 22 6700 1000
     slsinfo.in@camlinfs.com
     www.camlinfs.com
Follow us on
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DISCLAIMER: The literature and the suggested uses presented by us concerning our product are for information purposes only. The customer should 
determine the suitability of the products for his purpose, before using them on a commercial scale. Since the use of our products by others is beyond our 
control, no representations, guarantees or warranties expressed or implied are made for and no responsibility is assumed by us in the use of the products or 
the results to be obtained from there.
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