eggstrafresh( Fast Facts

In today’s weak economy, consumers everywhere are looking for ways to cut household costs, yet still provide healthful meals for their families.  Many shoppers cut coupons and seek discounts for the groceries they buy.  Now, there is another way to stretch household food budgets.  eggstrafresh® is an innovative new product designed for consumers who want to keep food fresh for longer periods of time and at the same time, trim the fat from their grocery budgets.

Groundbreaking consumer technology:  Manufactured in the shape of an egg covered with a polycarbonate plastic shell, eggstrafresh® was developed by C-5 Biotechnologies, LLC founder and chief executive officer Cord R. Vollmers.  A breakthrough in food preservation, eggstrafresh® contains a liquid comprised mostly of spring water with a proprietary combination of minerals along with a unique blend of natural elements.  It dramatically reduces oxidation and allows foods to stay fresh, longer. 

From idea to innovative new product: Once the idea for eggstrafresh® was conceived, C-5’s Vollmers then applied, developed, and studied the proprietary technology over a period of more than four years before the product was introduced to consumers. 

Guarding against spoilage: Oxidation and moisture loss are two leading causes of mold, bacteria, foul odors and rapid food spoilage.  eggstrafresh® works full time in your refrigerator or pantry to neutralize ethylene gas and other spoilage agents emitted by food products that typically shorten their shelf life.  eggstrafresh® has been laboratory tested and scientifically proven to reduce the growth rate and toxicity of certain harmful bacteria.

Return on investment? Better than many mutual funds:  A family of four can save   up to $1000 a year when using eggstrafresh® to preserve foods that otherwise would be spoiled and thrown away.  Do the math:  spend $19.95 for eggstrafresh®, and you double your return on the investment in one month.

Easy as fresh apple pie:  When removed from its packaging, eggstrafresh® can be placed on the shelf of a standard size refrigerator or a pantry up to 17 cubic feet, and it will activate immediately to prolong the life of nearly all fresh foods. Larger refrigerators and pantries may require more than one eggstrafresh® device.

Good things in small packages:  eggstrafresh® is compact and fits easily among foods being stored – it’s just three inches high and two inches in diameter. eggstrafresh® is activated when it is removed from the package and exposed to light.

Going “green” for our planet:  Both the “egg” and the box that it comes in are recyclable.  In addition, eggstrafresh®, which releases no gases or odors, is environmentally friendly.
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Guarding your fridge and pantry 24-7, 365 days:  eggstrafresh® is designed to keep foods fresh, longer, for one full year.  eggstrafresh® requires no batteries or maintenance. Just set it in your refrigerator or pantry and you’re good to go.  eggstrafresh® comes with a clear sticker that can be placed on the bottom of the pedestal stand to track the expiration date. 

From soup to nuts: Most foods placed in the refrigerator will last longer with eggstrafresh®.  Shelf life is extended by three-to-five times for fruits, vegetables, dairy products, cold cuts, meat, fish, poultry and even leftovers.  In the pantry, items ranging from bread to cereal also stay fresh well past expected shelf life.

Taste buds can tell:  eggstrafresh® is scientifically proven to enhance the flavor of fruits and vegetables by accelerating the conversion of glycogen into sugars.  The result: improved taste and texture, plus preservation of moisture and natural color.

The big picture:  Households lose about $100 billion dollars and 500 billion pounds of food . . . (each year) … Source: University of Arizona Bureau of Applied Research in Anthropology.
Too often, food is tainted and wasted in refrigerators, pantries and commercial coolers due to growing mold, bacteria and loss of moisture.  In the United States alone, more than 100 billion dollars worth of food is wasted every year. Source: University of Arizona.

Easy on the wallet:  The cost of one eggstrafresh is just $19.95 retail or $19.95 plus $7.95 for shipping when purchased online.  eggstrafresh® will not function if it is placed through an X-ray machine.  Because of this, eggstrafresh® is shipped UPS ground or freight, but should not be shipped by regular US Mail or taken through airport travel.

More dish on eggstrafresh®:  For more information about eggstrafresh®, go to www.eggstrafresh.com or call 877-375-2167. 

The scoop on C-5 Biotechnologies, LLC:  A privately held company whose initial focus

is reducing the effects of bacteria and other pathogens.  C-5 engages in product development by exploring the use of its advanced nanotechnological applications in on-site and off-site testing of product ideas and discoveries. With corporate headquarters in Odessa, FL, C-5 Biotechnologies, LLC leverages its proprietary technologies to develop applications for Enhancing Wellness and Improving the Quality of Life. 

Visit the C-5 web site at www.C-5Biotechnologies.com.

