LIQUID FRUITS * EXCLUSIVE TECHNOLOGY

FRULIX
LIMAO
(LEMON)

It's obtained
through an exclu-
sive biotechno-
logical process
that mimics fruit’s
naturalripening.
Using the fruits’ na-
tive enzymes that
actonthe changes
thatoccurinthe
texture of the fruit
duringits ripening,
ASSESSA trans-
formsits pulpinto
acrystalline liquid
with all the active
ingredients of the
fruit, in concentra-
tions equivalent
tothosefoundin
nature.

ONE OF THE BEST-KNOWN
ANDMOST WIDELY USED
FRUITS IN THE WORLD

The lemon tree is originally from Southeast
Asia. A member of the Rutaceae family, lemon
trees are small (they don't grow over 6 meters
in height), thorny trees with many branches

and light-brown bark and branches. The flowers
are axillary, white or violet and clustered.

It flourishes in hot or temperate regions. Lemon
is the fruit of the lemon tree (Citrus x limon).
Used from 1742 by the British navy to combat
scurvy, lemons became popular in Brazil during
the so-called Spanish Flu (the global epidemic
0f 1918), but it was only in the 1930s that the
substance which combats scurvy was isolated
and identified: ascorhic acid or vitamin C.
Lemon juice contains approximately 500
milligrams of vitamin C and 50 grams of citric
acid per litre. Lemons also possess limonene,

a natural, organic, chemical substance belong-
ing to the terpene family, found in citrus fruits
(mainly in the peel of limes and oranges), which
is volatile and responsible for the smell given off
by these fruits. Today one of the best known and
most widely used fruits in the world, lemons
contain vitamins B1, B2 and B3, pro-vitamin A
(carotene) - which is mainly found in the peel -
and vitamin A in the fresh pulp and juice.

They possess large quantities of mineral salts
and oligoelements such as calcium, iron, silicon,
phosphorous, copper, magnesium and iodine,

in addition to appreciable percentages of citric
and malic acids, and small quantities of acetic
and formic acids, as well as potassium and
sodium citrates.
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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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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.
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PROCESSING THE FRUITS
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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FRULIX
The clear liquid from the separation step receives preservatives, mixture and filling.

CLEAR
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FROM
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AS AMORE
CONCENTRATED
PRODUCT,
FRULIXLIMAO
(LEMON)
SHOULD BE USED
INSMALLER

CONCENTRATIONS

THAN THOSE
NORMALLY USED
WHEN MAKING
FORMULAS WITH
CONVENTIONAL
EXTRACTS.

APPLICATIONS

SKIN CARE

PRODUCTS

EMULSIONS,
MASKS, SERUMS,

MATURE SKIN

PRODUCTS,
LIQUID AND BAR

SOAPS.

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

FRULIX
ISA
SOLVENT
FREE
PRODUCT

INCINAME
Citrus Limon
Fruit Extract,
Sodium Benzoate and
Potassium Sorbate

APLICATIONS

Vitamins, proteins and
bioflavonoids present

in FRULIX LIMAO (LEMON)
help to improve the elasticity
of the skin, in addition to
possessing antioxidant and
dermoprotective properties.
Due toits protective and
nutritive properties, is also
recommended for hair-care
products.

USAGE
LEVELS

FRULIX LIMAO (LEMON) is
compatible with the major-
ity of ingredients used in
cosmetic formulations for
the treatment of hair, and
may be incorporated cold,
directly into the aqueous
phase of the formulas, in
accordance with the sug-
gestions for concentration
found in the table below.
Itis stable at tempera-
tures of up to 90°C, in pH
conditions ranging from

4.00 to 11.00.

PRODUCT (%)

Mosturizing mousse 0.3to1.0
Refreshing lotion 0.2t00.6
Oily skin mask 0.8to1.5
Shampoo 0.2t00.4
Conditioner 0.2t00.4
Hair mask 0.8tol.5
Leaveon 0.3to1.0




MYV FRULIX LINE
LEMON 99.55%
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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 .
(MIRTILO) CAJA COCOA (cacay) CUPUACU
[Vaccinium Myrtillus Fruit Extract] [Spondias Mombin Fruit Extract] [Theobroma Cacao Fruit Extract] [Theobroma Grandiflorum]
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GRAPE GUAVA (GoiABA) JABUTICABA Kiwl

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

LEMON (LiMA0) 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]

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]

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]

VISIT US AT AQQEQQA
www.assessa.com.br -~ - -~ -

INNOVATION FOR A GREENER WORLD




