
20th June 2025

To whom it may concern,

As requested, please find stability information for Designs for Health (DFH) products in the table below. 

Temperature-sensitive products are highlighted for your convenience.

Additional comments regarding Liposomal product range:

All Designs for Health liposomal products have been allocated a 2-year shelf-life when stored under 

refrigerated conditions (2 8°C), with the exception of Liposomal B12, which is stable for 2 years when 

stored at ambient temperature.

While liposomal formulations are generally temperature-sensitive, they can maintain their quality and 

efficacy outside of refrigeration for short periods - provided the following conditions are met:

The time out of refrigeration does not exceed 10 consecutive days

The product remains sealed and unopened

It is stored at ambient temperatures not exceeding 25°C

If the product appears discoloured, cloudy, or develops a , we recommend it not be used, 

as this may indicate degradation.

All Designs for Health liposomal products are placed on ongoing 2 3-year stability programs under both 

refrigerated and ambient conditions. Shelf-life and storage recommendations are reviewed and updated as 

needed to ensure consistent product quality and performance

Kind Regards,

Sophie Cutler 

NPD & Regulatory Manager

Designs for Health Australia 
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