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CO)Linstant®

PREMIUM COLLAGEN HYDROLYSATE

Bovine Collagen Peptides
Quality for easy processing

Nutraceuticals ¢ Nutricosmetics « Food Supplements

Highly soluble even in cold water
Free-flowing, dust-free powder

From gently produced, ultrapure collagen
Neutral odor and taste

Halal-certified
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PREMIUM COLLAGEN HYDROLYSATE

Bovine Collagen Peptides -
Quality for Easy Processing

Health food applications

Building on more than 85 years of experience
with collagen production, Viscofan BioEngineering
has developed a collagen hydrolysate of excep-
tional quality for the health food industry.

We offer bovine collagen peptides at industrial-
scale for a broad variety of applications as nutra-
ceuticals, nutricosmetics or food supplements.

Advanced technology
for superior hydrolysate

Starting with very pure collagen type | from
bovine skin, our in-house manufacturing covers
the entire workflow from raw material to the
ready-to-use product.

We use a proprietary technology for gentle
thermal conversion of collagen to gelatin. Sub-
sequently, quality collagen peptides with an
optimal bioavailability profile and a per se low
allergy potential are generated enzymatically.

An advanced drying technology generates the
agglomerated hydrolysate powder that stands
out with its optimized quality for easy proces-
sing: the dust-free formula provides excellent
free-flowing properties and is quickly soluble -
even in cold water.

Tailored service

Our premium collagen hydrolysate is availa-
ble at a competitive price. We offer attractive
delivery times and professional expert customer
support. Test COLLinstant® and request a pro-
duct sample today!
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FEATURES BENEFITS
* Quickly cold-water- * Optimal solo or in compo-
soluble sition as instant powder for
health drinks
* Dust-free, free-flowing * Excellent dispensing &
powder dosing properties

« Defined particle sizes  * High stability, long shelf-life

* Peptides with mean  * Optimal bioavailability
MW of 1000-3000 Da -+ Good digestibility

* Raw material from

traceable sources, « Safe for food purposes
GMO-free
« Ultrapure bovine * Neutral odor & taste

collagen hydrolysate - Per se low allergy potential

* SO 9001:2008-certified

* Controlled quality + Halal-certified

CONTACT US
TO DISCUSS YOUR NEEDS!

contact@bio.viscofan.com

V|scofan BloEnglneerlng a busmess unit of Naturin Viscofan GmbH

e BadeniastralRe 13 * 69469 Weinheim / Germany

- Phone +49 6201 86 358 « Fax +49 6201 86 226
contact@blo wscofan com « Www. v15cofan bloenglneermg com



