
  
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 

  

  

KKeeyy  BBeenneeffiittss::  

  

--  SSuuppppoorrttss  hheeaalltthhyy  

aallkkaalliinnee  bbaallaannccee  

  

--  CCoonnttaaiinnss  nnaattuurraallllyy  

ooccccuurrrriinngg  iinnggrreeddiieennttss  

  

--  SSuuppppoorrttss  ssttoommaacchh  

hheeaatthh  

  

--  FFaasstteerr  ttaabblleettiinngg,,  ffrreeee--

fflloowwiinngg  ccoommpprreessssiibbllee  

ggrraannuulleess  

  

--  NNoonn--ccoorrrroossiivvee  ttoo  

mmaannuuffaaccttuurriinngg  

eeqquuiippmmeenntt  

  

--  EEaassyy  ttoo  hhaannddllee  aanndd  

ccoosstt  eeffffeeccttiivvee  

  

--  AAllll  iinnggrreeddiieennttss  aarree  UUSSPP  

aanndd  mmaannuuffaaccttuurreedd  

uunnddeerr  ccGGMMPPss  

Comforteze™ utilizes a unique patent pending process that 
combines natural ingredients to quickly and effectively neutralize 
excess acid. Whether it’s sour stomach, heartburn, acid 
indigestion or simply overindulgence in food and drink, 
Comforteze delivers rapid digestive comfort to put your 
stomach at ease. 
 
Scientifically formulated with a synergistic blend of proven 
alkalizing ingredients and ultra low lead, USP grade calcium 
carbonate, Comforteze is found to be extremely well 
tolerated and gentle on the digestive system.  Plus, 
Comforteze is specially designed to help those with excessive 
acid in their body, so small amounts of neutralized vitamin C 
have also been added to help with the Vitamin C deficiency that 
many people with acidity problems possess. 
 
Comforteze is available as a dietary supplement in bulk, directly 
compressible, free-flowing granules.  Comforteze can increase 
consumer consumption of calcium supplements and vitamin C as 
well as offer new branding opportunities.  Provide your 
customers with rapid relief – Comforteze, the natural 
acid neutralizer.   

Proudly Distributed by: For more information, contact: 
 

Scientific Food Solutions 
866-447-0875 

The E.T. Horn Company 
800-442-4676 

 

Formulated by: 

The Natural 
Acid Neutralizer 

© Scientific Food Solutions, 2007 



 

 

 

Formulated by: Distributed by: 

For more information call 800.442.4676 or visit www.ethorn.com 

Manufactured by: 

 

 
 

 
ITEM NUMBER:  ARX06 
 

DESCRIPTION:  Comforteze is a creamy white, uniform granule that is tasteless and odorless, and is manufactured to 

food / supplement grade standards.   
 

COMPOSITION:  USP Grade Ultra White Calcium Carbonate, Magnesium Hydroxide, Gum Acacia, Dicalcium Phosphate, 

Potassium Hydroxide, Ascorbic Acid (Vitamin C)  
 

SUGGESTED RECOMMENDED DOSAGE:  350 mg 
 

PATENTS:  Patents pending 
 

COUNTRY OF ORIGIN: United States of America 
 

PARTICLE SIZE     SPECIFICATION   

Through #16 Mesh    100%     
Through #20 Mesh    > 99.0%     

Retained on #60 Mesh    < 65.0%     

Retained on #200 Mesh    < 60.0%     
Pan      < 20.0%     
 

BULK DENSITY      SPECIFICATION   
Loose      0.80 g/cc min.    

Tapped      0.90 g/cc min.    

Moisture Content (L.O.D.)    2.0 max     
 

MICROBIOLOGICAL    SPECIFICATION   
Aerobic Plate Count    3,000 CFU/g max.    
Yeast / Mold     100 CFU/g max.    

Coliforms     10 CFU/g max.    

Staphylococcus Aureus    Negative /10g    
Pseudomonas Aeruginosa    Negative /10g    

E. Coli      Negative /10g    
Salmonella     Negative /10g    
 

HEAVY METALS:  Meets FDA standards for heavy metals for supplements. (<0.25 ppm lead, <0.002 Heavy Metals, <0.50 

ppm Mercury, <3.0 ppm Arsenic) 
 

PACKAGING:  25 kg multi-wall bags or 500 kg supersacks with food / pharmaceutical grade liners.  Containers are 

approved by the U.S. National Sanitation Foundation (NSF). 
 

RECOMMENDED STORAGE:  Containers should be stored in a cool dry place with liner tightly sealed.  Shelf life is 
guaranteed for two years from date of shipment when stored in original, unopened container at less than 25°C and less 

than 75% relative humidity. 
 

QUALITY CONTROL:  Comforteze meets all Public Health Standards and is produced in accordance with current Good 
Manufacturing Practices in Manufacturing, Packaging, or Holding Human Food (21 CFR 110).   

The Natural 
Acid Neutralizer 


