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RICH IN VITAMIN A

The mango tree, originally from India, is a
tropical tree that belongs to the Anacar-

diaceae family, the same as the cashew tree. PROTEINS (mg/l)

In Brazil, there are around five hundred vari-

eties of mango, varying widely in size, shape AVG. MINIMUM
and color. The smallest mangoes are the size 73.80 50.00

of a plum, while the higger varieties can weigh
up to 2kg. Mangoes also vary greatly in shape,
being round, oval, heart-shaped or elongated.

. MINERALS
As regards color, the skin can be dark green,
yellow or red, depending on the variety. ELEMENT CONC. (mg/L)
Mango pulp is succulent, with a very distinctive Na 196.05
flavor; it is sometimes fibrous and has a color
that ranges from light yellow to dark orange. - ——
Ca 72.54

Mangoes are extremely rich in vitamin A
(especially when ripe) and contain reasonable Mg 147.04
quantities of complex B vitamins and vitamin

C, as well as some mineral salts, mainly iron. Mn 0-98
They also have diuretic properties, which ] 0.98
means they are recommended for people who Zn 1.96
retain liquid in their bodies. Fe 8.82
The bark of the tree is used as an infusion for
the treatment of colic.

FDI:ULIX MAT](:A d The leaves and pulp of the fruit in syrup form VITAMINS*

ih angotz 150 allne_ are recommended against colds and bronchi-

irough an exclusive tis. The leaves and skin are also used in other VITAMIN CONC. (mg/L)

biotechnological . o

process that treatments, like asthma. Thiamine (B1) 0.19

mimics the natural I Pyridoxine (B6) 0.99

ripening of the fruit. R e e

Using the fruits’ g - : *Tested after 4 months from manufacturing

enzymes ASSESSA '

transformsit’s pulp

intoacrystalline

liquid with all the

active ingredients

of the fruit, in
concentrations
equivalent to those
foundinnature.ltisa
highly concentrated
ingredient, produced
without the adition
of solvents.



AS AMORE
CONCENTRATED
PRODUCT,

SHOULD BE USED
INSMALLER

CONCENTRATIONS

THAN THOSE
NORMALLY USED
WHEN MAKING
FORMULAS WITH
CONVENTIONAL
EXTRACTS.

APPLICATIONS

EMULSIONS,
MASKS, SERUMS,
MATURE SKIN
PRODUCTS,
LIQUID AND BAR
SOAPS.

SHAMPOOS,
CONDITIONERS,
HAIR MASKS,
LEAVE ON
AND SERUMS.

FRULIX
ISA
SOLVENT
FREE
PRODUCT

Mangifera Indica
Fruit Extract, Sodium
Benzoate and
Potassium Sorbate

The test for antioxidant action was
carried out in accordance with the Fenton
protocol, comparing FRULIX MANGA
(Mango) with a saline solution (placebo)
and with mannitol as a positive control.
The graph below shows the antioxidant
action compared to the action of the
saline solution.

INHIBITION OF DECOMPOSITION
OF DEOXY-RIBOSE (FENTON)

100
80
60
40
20

0

88.6 81.7

%

0.5
MANNITOL MANGA PLACEBO

FRULIX MANGA (Mango) shows good anti-oxidant
activity when compared to the placebo (81.7%)

Mango is a nutritive fruit, rich in vitamins,
essential sugars, antioxidants flavonoids

and mineral salts. FRULIX MANGA (Mango)
boasts emollient, moisturizing, nutrient and
protective properties. It is recommended

in hair care products (shampoos, mousses,
hair masks, conditioners) in formulas for the
replenishment, nutrition and protection of
weakened hair. The moisturizing properties
of mangos also mean that FRULIX MANGA
(Mango) is recommended for the treatment
of skin, in products with a nutritive and
moisturizing appeal.

USAGE
LEVELS

FRULIX MANGA (Man-
go) is compatible with
the majority of ingredi-
ents used in cosmetic
formulations for the
treatment of skin and
hair. It may be incorpo-
rated cold, directly into
the aqueous phase of
the formulas, inaccor-
dance with the sugges-
tions of usage levels
found in the table be-
low. Itis stable at tem-
peratures up to 90 °C,
in pH conditions from
4.00to 11.00.

PRODUCT (%)

Moisturizing cream 0.3t00.8
Moisturizing lotion 0.2t00.6
Nightcream 0.8tol.5
Nutritive lotion 0.2t00.6
Hair mask 0.3to1.0
Shampoo 0.2t00.4
Conditioner 0.2t00.4
Shower gel 0.2t00.4



FRULIXEXCLUSIVE PROCESS

" THE TECHNOLOGY

FRULIX is obtained through an exclusive biotechnological process that mimics the
natural ripening of the fruit. Using the native enzymes that change the texture of the
fruit during its ripening, it is possible to transform its pulp into a crystalline liquid.
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GREEN MANGO RIPE MANGO PULP FRULIX

The fruits are harvested, washed and processed into a paste. The slurry is inoculated
with microorganisms and the semi-solid mass is placed to ferment. The mixture is

separated and the enzymes are removed from the wort.
FRULIX
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PULPING FERMENTATION SEPARATION RESIDUE

The fruits are harvested, washed and processed into the pulp. Seeds and bark
are discarded. The pulp is inoculated with the Frulix Enzymes. The residues (fibers,
solids) are removed and FRULIX is obtained. The product is stabilized and preserved.
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3 PROCESSING THE FRUITS
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FRULIX
The clear liquid from the separation step receives preservatives, mixture and filling.

CLEAR
LIQUID
FROM
SEPARATION

PRESERVATIVES MIXTURE FILLING FRULIX



NANCESi: FRULIX LINE
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ACAI ACEROLA APPLE (MACA) BANANA

[EuterpeOleracea Fruit Extract] [Malpighia Glabra Fruit Extract] [Malus Domestica Fruit Extract] [Musa Sapientum Fruit Extract]
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BLUEBERRY i
(MIRTILO) CAJA COCOA (cacay) CUPUACU

[Vaccinium Myrtillus Fruit Extract] [Spondias Mombin Fruit Extract] [Theobroma Cacao Fruit Extract] [Theobroma Grandiflorum]

2

LIQUID FRUITS « EXCLUSIVE TECHNOLOGY

GRAPE GUAVA (GoiABA) JABUTICABA Kiwi

[Vitis Vinifera Fruit Extract] [Psidium Guajava Fruit Extract] [Plinia Cauliflora Fruit Extract] [Actinidia Deliciosa Fruit Extract]

LEMON (LiMAOD) LYCHEE (LicHIA) MANGO (vANGA) MELON (VELAQ) MULBERRY (AMORA)

[Citrus Limon Fruit Extract] [Litchi Chinensis Fruit Extract] [Mangifera Indica Fruit Extract] [Cucumis Melo Fruit Extract] [Morus Nigra Fruit Extract]
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ORANGE PAPAYA PASSION FRUIT PEACH PEAR

(LARANJA) (MAMAO) (MARACUJA) (PESSEGO) (PERA)
[Citrus Aurantium Dulcis Juice ] [Carica Papaya Fruit Extract] [Passiflora Edulis Fruit Extract] [Prunus Persica Fruit Extract] [Pyrus Communis Fruit Extract]
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PINEAPPLE PITANGA RASPBERRY SOURSOP STRAWBERRY WATERMELON
(ABACAXI) [Eugenia Uniflora Fruit Extract] (FRAMBOESA) (GRAVIOLA) (MORANGO) (MELANCIA)
[Ananas Sativus Fruit Extract] [Rubus Idaeus Fruit Extract] [AnnonaMuricata Fruit Extract] [Fragaria Vesca Fruit Extract] [Citrullus Lanatus Fruit Extract]
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www.assessa.com.br -~ - -~ -
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