
In today’s market, spices are often exposed to light, 
air, and heat, especially when stored in translucent 
packaging. These conditions speed up oxidation, 
causing them to lose their color, aroma, and flavor. 
Protecting these valuable ingredients requires a 
smart, natural solution.

At Btsa, we offer TOCOBIOL®, a natural 
antioxidant based on Tocopherols, specially 
developed to slow down oxidative processes 
in spices.

It helps preserve the full sensory profile while 
extending their color, stability and shelf life.

Tocobiol® 
Versatile & reliable performance

•	100% natural origin 
•	Available in liquid and powder format
•	Easy to incorporate
•	Durable under harsh production methods

Naturally Preserving 
the Essence of Spices 

Designed
by Nature

btsa.com

Click here or scan the QR to request 
more information, advice from our 
expert team and ANALYTICAL RESULTS.

https://www.btsa.com/en/landings/tocobiol_spices

