New eggstrafresh( Keeps Food Fresh, Helps Consumers Save 

Groundbreaking New Product by C-5 Biotechnologies, LLC Will Launch Fall 2009;

Dramatically Prolongs Life of Refrigerated Foods and Dry Goods


TAMPA, Fla. (July 16, 2009) – What is three inches high, two inches in diameter and destined to save consumers hundreds of dollars annually? Its eggstrafresh, the groundbreaking new egg-shaped product designed for shoppers who want to keep their food fresh longer while slashing grocery budgets at the same time.  


Set for a Fall 2009 national launch to include a television, print and social media marketing campaign, eggstrafresh makes food last longer in refrigerators and pantries and is now available for retail and online purchase.


eggstrafresh is small in size but big on results. “Consumers who’ve had to throw away spoiled meats, produce, cold cuts, dairy products, bread and other food items now can extend the shelf life of many perishable products with eggstrafresh”, says Cord R. Vollmers, founder and chief executive officer of C-5 Biotechnologies, LLC. Vollmers developed eggstrafresh, which is made of a polycarbonate plastic shell and contains a liquid that is comprised mostly of spring water with a proprietary combination of minerals along with a unique blend of natural elements. 

It’s all natural, non-toxic and environmentally safe. eggstrafresh dramatically reduces oxidation and retains moisture in nearly all foods. The revolutionary product even enhances the flavor and texture of fresh fruits and vegetables by accelerating the conversion of glycogen into sugars while helping to retain moisture and natural color.


Shoppers who invest $19.95 for eggstrafresh can double the return on their investment in 30 days. C-5 research shows that a family of four can save over $1000 a year in groceries by using their product to keep foods fresh.


“This is a true breakthrough in food preservation and a way for shoppers to save hundreds of dollars in grocery bills annually,” says Vollmers, who founded C-5 in the Tampa, FL suburb of Odessa, to develop applications for Enhancing Wellness and Improving the Quality of Life. “eggstrafresh makes foods taste better and last an average of three to five times longer in the refrigerator or pantry.” 

In the United States alone, more than $100 billion dollars and 500 billion pounds of food are wasted every year, according to studies released by the University of Arizona. Oxidation and moisture loss are two leading causes of mold, bacteria, foul odors and rapid food spoilage. Consumers who place one eggstrafresh in their refrigerators can help to reduce such waste because it works full time for one year. The earth friendly product emits no gases or odors, can be recycled easily along with its packaging. 
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eggstrafresh is laboratory tested and scientifically proven to reduce the growth rate and toxicity of certain harmful bacteria and to neutralize ethylene gas and other spoilage agents emitted by food products that typically shorten the shelf life of food.   


The easy-to-use product takes up little space when placed on the middle shelf of a standard size refrigerator or in a pantry measuring up to 15 cubic feet. Once removed from its packaging, eggstrafresh activates and begins immediately to work within the environment of your fridge or pantry. Larger commercial refrigerators and pantries may require more than one eggstrafresh.

The product works well on fruits, vegetables, dairy products, cold cuts, meat, fish, poultry and even leftovers. It preserves food in refrigerator bins, sealed containers, storage bags and store packaging. In the pantry, it keeps bread, cereal, and other dry goods from getting stale.

To purchase eggstrafresh shoppers can visit www.eggstrafresh.com or call 
1-877-375-2167. The cost of one eggstrafresh is just $19.95 retail or $19.95 plus $7.95 for shipping when purchased online. eggstrafresh is shipped UPS ground or freight, but should not be shipped by the U.S. Postal Service or taken on airplane travel. It will not function if put through an X-ray machine.


eggstrafresh( is the first in a line of products to be developed by C-5 Biotechnologies, LLC, a privately held company whose initial focus is in reducing the effects of bacteria and other pathogens. Founded in March 2008, C-5 engages in product development by exploring the use of its advanced nanotechnological applications in on and off-site testing of product ideas and discoveries. 

For more information, visit www.C-5Biotechnologies.com. 

