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It’s easy to find hot coffee

990,000 Restaurant Locations
143,000 Convenience Stores
5,000 Kiosks

1000 Carts

2,300 Roasters/Retailers

Thousands of Supermarkets and
Grocery Stores

83% of Americans drank
coffee. in the last year
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For the consumer: A potentially unsatisfactory experience if they buy a cup of
coffee that’s been sitting around for 30 minutes or more

For the coffee provider: Blame for the negative consumer experience along with
the adverse financial impact of having to throw out “old” coffee in order to
provide consumers with fresh tasting coffee
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e Use vacuum thermoses to remove it from the accelerating oxidation
impact of heat and slow down the overall deterioration process

While this helps slow down the oxidation process, as coffee in the thermos is used up, the
rate at which the coffee oxidizes accelerates, thus increasing the risk that it will lose its
fresh flavor
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Keeps Coffee Fresh Tasting Long After Brewing

Acts immediately to inhibit oxidation of various
coffee components, including its oils

Keeps coffee fresh tasting for well over an hour
after brewing

100% safe GRAS and Food Chemical Codex
ingredients

Meets Kosher and Halal standards

Can be used with any of the traditional additives that
consumers use with coffee — milk, cream, sugar, liqueurs,
natural and artificial sweeteners, and flavorings —
without any adverse impact on flavor

Highly cost effective
Works with iced coffee

Works with all types of brewing methods
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Dosing: 1 —2 drops per 6 — 8 ounce cup
4 teaspoon per carafe

Packaging: 4 oz. bottle with dropper
16 oz. bottle

One 4 ounce bottle is good for about 2,300 cups
of coffee. One 16 ounce bottle is good for over
9,000 cups of coffee.

Patent #9,480,268
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Contact Information

Mel Blum

viachemllc@aol.com

(631) 752-8700

Viachem LLC

PO Box 7488
Wantagh NY 11793

www.viachemllc.com



