
GELATIN AND COLLAGEN PEPTIDES ARE SAFE PRODUCTS OF PREMIUM QUALITY.  
TO ENSURE THIS, EUROPEAN GELATIN MANUFACTURERS MEET THE STRICTEST SAFETY   
REQUIREMENTS AS SPECIFIED IN OFFICIAL REGULATIONS.
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THE GELATIN INDUSTRY IS ONE OF THE  
BEST-STRUCTURED AND 
BEST-CONTROLLED  
INDUSTRIAL  
SECTORS IN EUROPE. 

GME IS DEDICATED TO  
SETTING THE   
HIGHEST STANDARDS  
FOR QUALITY AND  
SAFETY.

In a nutshell

•   USE OF RAW MATERIALS  
DERIVED FROM  ANIMALS 
DECLARED FIT FOR  
HUMAN CONSUMPTION

•   CONTINUOUS AND  
RIGOROUS CHECKS  
OF ALL MATERIALS

•   HIGH-TECH  
PRODUCTION PROCESS 

•   CONSTANT  
MONITORING OF  
ENTIRE PROCESS   

•   REGULAR INSPECTIONS  
BY AUTHORITIES

*    FISH DERIVED BASED GELATINE AND COLLAGEN PEPTIDES LABELLING IS MANDATORY

*  SHOULD NOT BE CONSUMED BY PEOPLE WITH ALPHA-GAL SYNDROME


