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Features and Benefits

Regulatory Compliance

Regulatory Compliance

Applications

Physical Properties 						           (Typical Analysis)

• Prevents blackspot (melanosis) on shrimp and other crustaceans
• Safer alternative than sulfites
• Extremely effective and easy to use
• Enhances profits by increasing amount of sellable product
• Provides consistent high quality product even after thaw
• EverFresh® is a GRAS product

Ingredient Declaration:
	 Salt, 4-hexylresorcinol EverFresh® is a processing aid and does not require labeling 
	 on the finished package

Allergens: None

EverFresh® is packaged in a 7.05 ounce (200g) pouch, 16 pouches per carton (75 cartons/pallet).
Storage under federal GMP guidelines will ensure an 36 month shelf life.

• Shrimp			   • Lobster			   • Crab
• Prawns			   • Other crustaceans	 • Sliced fruit

One 7.05 ounce (200g) packet of EverFresh® is needed per 25 gallons (95 liters) of 
water. This solution will treat 10 dip baskets at 55 pounds (25 kilograms) of shrimp 
(total: 550 pounds / 272 kilogram).

The information contained herein is to the best of our knowledge, correct. The typical data outlined and the statements herein are intended as a source of 
general information. No warranties, expressed or implied, are made. It is recommended that this product undergo laboratory evaluations prior to use in a 
finished product.The information contained herein should not be construed as permission for violation of patent rights.
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