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International Natural Elixir company based in Oman in early 2023 to provide and produce creative and helpful natural products as our company 

name content describes to improve the safety of human consumers.

all of our products are friendly labels and have certi�cates and are produced from natural processes. It is our guarantee to keep your product 

healthy.

Due to many years successfully experience in europ, founders wants to import this knowledge to the midle east and gulf countries.

Elixir has huge prospects to achieve its goals in the Gulf countries at the global level in this �eld in food industries .

We all know that improving consumer health and ultimately a healthy society is one of the main production goals of large food factories. With 

the advancement of technology and the development of packaging science, the production of semi-prepared and ready-to-eat foods, as well as 

the increase in production costs, preserving the will of the food product and maintaining and improving the quality of the product becomes the 

most important possible. Our company works in this direction by using extracts and processes that exist in nature. The mission of our company 

is to maintain the quality of the product and also ensure the health of the consumer.
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Dairy

Meat
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Nisin

Nisin is a polycyclic antibacterial peptide produced by the bacterium Lacto-
coccus lactis that is used as a food preservative. It is soluble in water and can 
be e�ective at levels nearing the parts-per-billion range.

USAGE

Extend shelf life

Prevent food spoilage caused by gram-positive bacteria

Shorten food sterilization time

Lower sterilization temperature

No impact on taste and �avor
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Natamycin preservative has been used for decades in the food industry as a 
hurdle to fungal outgrowth in dairy products and other foods. The activity of 
natamycin against yeasts and moulds, but not bacteria, makes it convenient 
for uses in foods that undergo a ripening period after processing. Its low 
solubility in water and most organic solvents makes it suitable for the surface 
treatment of foods.

USAGE:

Extend shelf life

Prevent food spoilage caused by yeasts and molds

Replacement of traditional chemical preservatives

Common with chemical preservatives

Less dependence on pH for e�cacy

No impact on taste and �avor

Other :

Natamycin  95%

Natamycin Liquid

Namaycin  Nacl

Natamaycin
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combolex is a presever e�ctive against deterioration of
foodstu� such as undesired mould, yeast and fungi which directly a�ect
the product and its quality.

USAGE :

It can be safely used in food of animal origin
such as yoghurt, Ayran  drink, buuer,
yellow cheese, strained yoghurt, cultured white
cheese, halva, jam, meat and meat products and
all foodstu� which may be subject to moulding problem.

ADVANTAGE :

use, overdose is not hazardous to human
health.
Its content is completely natural and consists of organic acids,
thus it is not included in the preserver groups examined in
Ministry’s analysis.
Reliable results are obtained in the tests made using DAIRY
IMPROVER .
DAIRY IM PROVER keeps the product without moulding for
minimum 10 days. This duration can reach up to 45 days in the
environments where the cold chain is not broken.
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Product Type Country of origin Uses Dosage 
 

Stabilizer 
 

Elixir 
 

Oman Tupi cream cheese 0.5% 

Stabilizer 
 

Elixir 
 

Oman Arabic set yogurt 3.2% 

Stabilizer 
 

Elixir 
 

Oman Set Vip Yogurt 3.2% 

Stabilizer 
 

Elixir 
 

Oman Sttrid Yogurt 3.9% 

Stabilizer 
 

Elixir 
 

Oman Cream Cheese 0.5% 

Stabilizer 
 

Elixir 
 

Oman Recombine 30% Yogurt 0.5% 

Stabilizer 
  

Elixir 
 

Oman Recombine 100% Yogurt 16.5% 

 


