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Founders of our Project:

Farhad Omarov; a biologist that is well
known in the microalgae academic
world. Areas of interest cover the
production of aquaculture, functional
food products, organic feed, live
fertilizers, and the preservation of
Bee’s on Earth.
Nargiz Omarova; loving wife and
chemist.

The Al Karal brand was created on February 27, 2018, in Kazakhstan.
The authors of this idea are Farhad and Nargiz Omarova.
Patent Republic Kazakhstan No. 5155 "Combined bioorganic feed additive
and method for its production" 2020

About us

Al Karal Gida Sanayi Mamülleri Ticaret A.Ş. is a Turkish biotechnology enterprise located in Izmir Free Economic Zone, established
in 2020. The company is engaged in the development and production of functional food products using natural Aegean salt, natural
organic vitamin components of microalgae, fermented humic and fulvic substances.

The Idea, that got it all started:
A common problem of a modern
man is an inadequate and
insufficient dietary intake of
organic vitamins, micro-and
macronutrients, and amino acids.
In the context of neuro-emotional
stress, the impact of adverse
factors of production, and
deteriorating environmental
conditions, the issue of health
protection becomes particularly
important .... And this is
Immunity!
There are two solutions to this
problem:
http://algasalt.com/

1. to enrich the diet with medicines or
dietary supplements, i.e. go to the
pharmacy and take tablets, capsules,
drops, or powders daily.
2. supplement the diet with functional
foods, enriched with precisely those
micronutrients that are not enough. By
eating functional bread and salt, which
differ little from the traditional in
appearance, but have a new taste and
quality, you can restore your health! Al
Karal says it's all about salt. And so there
was a solution - our salt
(European Patent EP3031904).

R&D (RTD), Innovative activity of Al Caral is our fundamental principle. The foundation and vision of our prospects are created exactly by the
R&D (RTD). We are the only company from Turkey that is a member of the European Algae Biomass Association (EABA). https://www.eabaassociation.org

Salt is important not only for the person himself, but also for
the microbiome

Microbiome - 100 trillion microorganisms that inhabit the
human intestine can influence the physiology and behavior of
the brain through the autonomic nervous system,
neurometabolites
(nootropics),
signaling
molecules,
neurotransmitters.Studies have shown that changes in the gut
microbiota can affect not only neurogenesis and neuroglia
activation, but also such mental functions as behavior, mood,
and even cognition.

It is well known that nutrition determines the state of health
of people in all countries without exception. Of course, their
lifestyle, socio-economic situation in society, and ecological
and natural environmental factors are taken into account.
Therefore, good nutrition (provided with organic functional
products) forms the foundation for the life of a modern
person.- *

* - Gut Microbiome and Functional Foods: Health Benefits and Safety Challenges, Abhai Kumar1, Smita Singh, and Anil
Kumar Chauhan, Genomics, Proteomics and Metabolomics in Nutraceuticals and Functional Foods, Second Edition. Edited
by Debasis Bagchi, Anand Swaroop, and Manashi Bagchi. © 2015 John Wiley & Sons, Ltd. Published 2015 by John Wiley &
Sons, Ltd., 489 - 503

Human health and microbiome
As humans are known to have a constant symbiosis with microorganisms, the human
microbial community, inhabiting the various system exhibits their influence on them.
There are about 100 trillion symbiotic microorganisms that exist in and within the
human body and have been shown to play very important roles both in human health
and
disease
causation.

Contemporary researches have revealed the influence of the microbiome not only on
the human mind and health status but also in a wide range of disease switching,
ranging from cardio-metabolic diseases, allergies, and obesities to life-threatening
diseases such as cancer. - *

Gut bacteria are inextricably linked to the health of our entire body. However, a
change in the composition of the gut microbiota, called dysbiosis, can lead to an
increased susceptibility of the host to pathology. Dysbiosis can cause various diseases
such as inflammatory bowel disease (IBD) and irritable bowel syndrome (IBS), chronic
kidney disease (CKD), cardiovascular disease (CVD), atherosclerosis, obesity, autism,
allergies, asthma, hypertension, ischemic/coronary heart disease, and heart failure.*

*Das S., Khanna C., Singh S., Nandi S., Verma R. (2020) Impact of Human Microbiome on Health. In: Sharma S., Sharma N., Sharma M. (eds)
Microbial Diversity, Interventions and Scope. Springer, Singapore. 26 June 2020 https://doi.org/10.1007/978-981-15-4099-8_20

Let food be the medicine
“Let food be thy
medicine, and let
medicine be thy food.” : A
phrase uttered by
Hippocrates over 2,500
years ago is of great
interest today as
scientists, clinicians, and
consumers recognize the
many health benefits of
food. And especially, if
such rations are available
in our everyday routine.

Functional foods provide
an opportunity to improve
human health, reduce
health care costs, and
support economic
development. At present,
there are nutrients that
are known to have
antiviral activity,
including activity against
coronavirus *

* - Nutritional Support for Immunity Against Viruses Including the Coronavirus, Michael Ash, 2020,
https: //www.clinicaleducation.org/news/nutritional-support-for-immunity-against-virusesincluding-the-coronavirus/

Al Karal Gida A.Ş.

Our goals:
Al Karal Gida A.Ş., committed to continuous
development, strives to become the world's number
one in the food vitamin salt market among consumers
thanks to its patents and modern business approach.
Our company is focused on 100% customer satisfaction
without sacrificing quality, with a focus on
innovation.
The Al Karal brand, which maintains its pioneering
food safety identity, manufactures products in
accordance with national and international quality
standards. And the positive approach and innovation
of Al Karala is already our corporate identity. The
company always strives to be a pioneer in the markets
it enters through its credo of offering healthy
products / functional products (best in terms of
aesthetics and taste).

Functional Foods and Food Supplements, Raffaella Boggia, Paola Zunin and Federica Turrini
Department of Pharmacy, University of Genoa, Viale Cembrano 4, 16148 Genoa, Italy Appl.
Sci. 2020, 10(23), 8538; https://doi.org/10.3390/app10238538

What are functional products:
“Natural or processed foods that
contain known or unknown
biologically-active compounds; which
in defined amounts provide a clinically
proven and documented health benefit
for the prevention, management, or
treatment of chronic disease.”
Some functional foods are generated
around a particular functional
ingredient, for example, foods
containing probiotics, prebiotics, or
plant stanols and sterols.

Probiotics are defined as live
microorganisms – mostly bacteria – which
when taken in adequate amounts confer a
health benefit. On the other hand,
Prebiotics promote the growth of
particular bacteria in the large intestine
that are beneficial to intestinal health
and also inhibit the growth of bacteria
that are potentially harmful to intestinal
health. And, Stanols and sterols, which
occur naturally in small amounts in plants
and fruits, are thought to have a
cholesterol-lowering effect and are added
to products such as reduced/low fat
spreads.

Health Benefits of Probiotics: A Review ISRN Nutr.2013, Maria Kechagia, Dimitrios Basoulis, Stavroula Konstantopoulou,
Dimitra Dimitriadi, Konstantina Gyftopoulou, Nikoletta Skarmoutsou, and Eleni Maria Fakiri
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4045285/

Al Karal’s Fermented Ingredients
Fermentation, as old as human history, is actually
an art of change. It is a process in which food
changes and enriches. That is, what turns cabbage
into the marinade, apple into vinegar, milk into
cheese, yeast into fluffy bread. This gives
fermented foods their unique and desirable taste,
aroma, texture, and appearance. Fermented foods
are rich in beneficial probiotics and have been
associated with a range of health benefits — from
better digestion to stronger immunity.
* - Fermented foods provide many health benefits
such as antioxidant, antimicrobial, antifungal,
anti-inflammatory,
antidiabetic,
and
antiatherosclerotic activity.

Health Benefits of Probiotics: A Review ISRN Nutr.2013, Maria Kechagia, Dimitrios Basoulis, Stavroula Konstantopoulou,
Dimitra Dimitriadi, Konstantina Gyftopoulou, Nikoletta Skarmoutsou, and Eleni Maria Fakiri
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4045285/

Benefits of fermented foods
A person, by consuming fermented foods, gains beneficial
bacteria and enzymes to the overall intestinal flora, improving
the health of the microbiome and strengthening the immune
system.
Synthesis and availability of nutrients - Fermentation can also
increase the availability of vitamins and minerals for our bodies
to absorb. Additionally, by boosting the beneficial bacteria in
your gut, you are promoting their ability to manufacture B
vitamins and synthesize vitamin K.
Immune functions - A large proportion of the immune system is
housed in the gut. By consuming probiotic-rich foods, you are
supporting the mucosa (gut lining) as a natural barrier, making
the immune system more robust. A lack of beneficial bacteria
allows disease-causing microbes to grow to cause inflammation in
the gut wall. If you have recently taken a course of antibiotics,
probiotic foods are particularly helpful.

www.nutritionfacts.org; www.nutritionletter.tufts.edu, www.onegreenplanet.org,www.mercola.com,
www.superfoods-for-superhealth.com,
http://newsroom.ucla.edu/releases/ucla-research-suggests-that-gut-bacteria-could-help-prevent-cancer;
www.naturalnews.com/046641_antibiotics_gut_flora_healthy_bacteria; www.caltech.edu/news/microbes-helpproduce-serotonin-gut-46495; http://mentalhealthfood.net/fermented-vs-pickled/

Why Salt as a functional food?
1. Suitable for all types of food and products (sodium and
chlorine, are essential for the human body).
2. One of the most popular natural preservatives used by
humans for thousands of years.
3. Sodium almost completely provides the required level
of salinity of blood and tissue fluids.
4. Salt is needed for electrical processes in cell
membranes: in many cells there are special channels for
chlorine, opening or closing which, the cell affects the
potential of the membrane. And this element is also very
important for the functioning of the stomach, from which
hydrochloric acid is formed, which helps us to digest
food.
5. Vital for the human body to conduct nerve impulses,
contract and relax muscles, and maintain the correct
balance of water and minerals.

Developments and Regulations About Functional Foods in Turkey: A Literature Review, Deniz SEZGİN , 2020
https://dergipark.org.tr/tr/pub/akademik-gida/issue/54111/730198

http://algasalt.com/

Our company is in scientific cooperation with HPTA (Humic Products Trade Association, USA), which operates in order to
regulate the standardization and trade of Humic products, and EABA (European Algae Biomass Association), which
operates on research, technology, and industrial developments in the field of algae.
Functional Foods, Nutraceuticals and Natural Products
Concepts and Applications, Edited by: Dhiraj A. Vattem, Ph.D. and Vatsala Maitin,
Ph.D., Texas State University, 978-1-60595-101-0, ©2016, 836 pages

What makes our Al Karal products special?
1.
2.
3.
4.

5.
6.
7.
8.

Patented Ingredients.
Patented production technology.
We only use our own, one-of-a-kind microalgae strains.
The salt we produce contains in each crystal a fermented
mixture full of vitamins, minerals, micro and macro
elements, humic, fulvic and amino acids, probiotics, and
enzymes obtained from microalgae, herbs, fruits, and
vegetables.
Our salts acquire their color thanks to a unique process in a
thermal cyclone due to natural pigments obtained during
the fermentation process.
Organic fermented mixtures are prepared at the Al Karal
factory, controlled, and analyzed in the laboratory.
The ISO 2200 certification that Al Karal received on March
5, 2021, shows that food quality control is a top priority.
People who make Al Karal products with love and
responsibility.
www.alkaral.com.tr
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White functional salt
Represents light-colored crystals of Aegean sea
salt, in which biological natural enzymes and
pigments of products are introduced/embedded
at the atomic level: avocado, celery, ginger,
lemon,
lavender,
rosemary,
Jerusalem
artichoke, cabbage, carrots, apples, chamomile,
nettle,
eucalyptus,
linden,
plantago,
Helichrysum arenarium, laurel, mallow, garden
thyme, sage, rose hip, prickly pear, carob,
Dunaliella bardovil, calendula.
Salt is enriched with natural vitamins and micro
and macro elements of these products, the
biological
composition
of
nutrients
in
combination with the enzymes of humic and
fulvic acids contributes to the regeneration and
health of the body as a whole.
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Green functional salt
Represents green-colored crystals of Aegean sea
salt, based on fulvic acid with green plant
pigments: Spirulina and Dunaliella bardawil
microalgae strains, prickly pear, avocado,
lavender, rosemary, mint, fennel, kiwi, garden
thyme, oregano, sage, nettle, spinach, lemon
balm, linden, ginger, celery, apples, parsley,
plantago, eucalyptus. Contains all the useful
substances of these plants, numerous vitamins,
micro and macroelements, fermentation
probiotics, amino acids, proteins, vitamins of group
B and vitamin B12 including C, D, E, PP, K, blue,
green pigments, chlorophyll, phycocyanin,
tocopherols, omega 3.
It is especially recommended for vegetarians and
raw food enthusiasts. Phycocyanin is the main
component involved in the prevention of cancer.
www.alkaral.com.tr
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Black functional salt
Represents dark black-colored crystals of Aegean sea
salt, based on fulvic and humic acids with all kinds of
pigments of fermented plants and their numerous
vitamins, micro and macroelements, fermentation
probiotics, organic acids, amino acids, peptides, and
much more: apples, beet root, celery, lemon, orange,
grapefruit, jerusalem artichoke, spinach, cabbage,
carrots, red bell peppers, pumpkin, garden thyme,
safflower, fennel flower, hibiscus, hidden lilies, ginger
calendula, chamomile, cloves, cardamom, common sage,
Helichrysum arenarium, carob, mango, avocado, prickly
pear leaves and fruits, pomegranate, rose hips,
marigolds, nettle, coriander seeds, rosemary, myrtle,
mallow, linden, carabash, lavender, eucalyptus,
plantago, bay laurel leaves, lemon balm, mint,
artichoke, basil green and purple, milk thistle seeds, flax
seeds, parsley, fennel seeds, Dunaliella bardawil microalgae.

It has a strong detoxifying effect, powerful antimicrobial
and antifungal properties. Strong immunomodulator.
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Pink functional salt
Represents pink-colored crystals of Aegean sea salt,
based on fulvic acid with plant pigments of yellow,
orange, and red color: hibiscus, avocado, calendula,
marigolds, Helichrysum arenarium, prickly pear,
safflower, saffron, ginger, apples, beetroot, hidden lilies
(turmeric), lemons, celery, carrots, chamomile,
eucalyptus, laurel, common sage, jerusalem artichoke,
pomegranate, rose hips, mallow, lavender, and Dunaliella
bardawil micro-algae. Contains all the useful substances
of these plants, numerous vitamins, micro and macro
elements, fermentation probiotics.
Orange-red pigments xanthophylls, anthocyanins
carotenoids are natural antioxidants and are involved in
the formation of enzymes in the body and are responsible
for cleansing the intercellular space, normalizing
hormonal levels, and maintaining acid-base balance.
Rhodopsin is the essential component for the
normalization of vision. Natural antioxidants increase the
role of neurotransmitters, which normalizes the hormonal
system.
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Brown functional salt
Represents brown-colored crystals of Aegean sea salt, based on
fulvic acid with plant pigments of yellow and green and red
colors: calendula, marigolds, avocado, kiwi, Helichrysum
arenarium, St. John's wort, prickly pear, safflower, saffron,
rosemary, lemon balm, linden, ginger, celery, apples, carrots,
pumpkin, hidden lilies (turmeric), chamomile, common sage,
rose hip, nettle, myrtle, lavender, mango, carob, garden
thyme, mallow, lemon, eucalyptus, and Dunaliella bardawil
micro-algae. Contains all the useful substances of these plants,
numerous vitamins, micro and macro elements, fermentation
probiotics.

Yellow pigments lutein and zeaxanthin normalize vision and also
have highly effective antioxidant properties. Pigments yellow
and red-orange carotenoids are protected and retained in the
brown salt, thanks to humic acids (darkening). Cleans blood,
lymph, normalizes acid-base balance, restores the kidneys and
adrenal glands, pancreas, cleans blood vessels, and much more.
Has anti-inflammatory properties, mild detoxifying properties.
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Certificates
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Al Karal Gida, Izmir: Gallery
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