Antioxidants and nutrients:

· different antioxidants work in different areas of the body. Gingko biloba, for example, works in the brain and cardiovascular system, whereas curcumin likes the colon, and silymarin the liver. Again, having 5,000 ORAC units working in the brain isn’t much consolation if you’re dying of liver cancer. 

Yellow Pea Protein - 5,000 mg

Pea protein is the perfect complement to rice protein for several reasons. First, it offers an improved amino acid profile. Like rice protein, it contains all nine essential amino acids, but is especially high in lysine, the amino acid that rice protein is most deficient in. The bottom line is that when used in combination, rice protein and yellow pea protein offer a Protein Efficiency Ratio that begins to rival dairy and egg – but without their potential to promote allergic reactions. In addition, the texture of pea protein helps smooth out the “chalkiness” of rice protein.

Rice Protein - 5,000 mg

Brown rice protein is an excellent source of vegan, hypo-allergenic protein (unlike dairy, egg, and soy proteins). In addition, brown rice is a complete protein, with one of the highest Protein Efficiency Ratios known. The Protein Efficiency Ratio (PER) is the measure of actual protein available for the body to use. The PER is connected to the percentage of the protein actually digested by the body. With rice protein, after 4 hours, better than 80% of the protein has been digested, compared to only about 57% for soy. The problem with rice protein, however, is that even though its taste is mild, it can tend to add a chalky consistency to anything it is added to. For that reason we blended it with Yellow Pea Protein.

Rice Bran Solubles - 4,000 mg

Stabilized rice bran solubles qualify as one of the world’s great superfoods. They are high in fiber, obviously, but also high in protein and are one of the premier sources of antioxidants – containing over 100 of them. Major health components of stabilized rice bran include:

· Hypoallergenic protein with all essential amino acids 

· Rich in E complex vitamins (contains the highest natural source of tocopherols and tocotrienols in nature) 

· Rich in B complex vitamins 

· IP6 (inositol hexaphosphate) 

· The only source of Gamma-Oryzanol in nature 

· Minerals (including high amounts of potassium, magnesium and manganese) and trace minerals 

· Polyphenols, phytosterols, and sterolins (high quantities of Beta-sitosterol and Beta-sitosterolin) 

· Mixed carotenoids, including lutein and zeaxanthin 

· Dimethylglycine (DMG) 

· Trimethylglycine (TMG) 

· Lecithin (phosphatidyl choline, phosphatidyl serine) 

· Ferulic Acid 

· CoQ10 

· Squalene 

· Alpha Lipoic Acid 

Aktivated Barley - 3,500 mg

A company in Sweden, Nutritech International, figured out a way to use low-temperature steam (produced in a partial vacuum) to take the barley just up to the point of sprouting -- before it turns gelatinous, but after the point where all the proteins and carbohydrates have been converted, and at a temperature low enough so that no enzymes are damaged. This turns out to be a remarkably interesting point for food. It's like the food is placed in a state of suspended animation at the point where all of the energy of the grain has been marshaled to sprout the pearl -- and not yet expended in the act of sprouting. The result is a brand new superfood, called Aktivated Barley, with unbelievable properties.

· Like regular barley, it ranks incredibly low on the glycemic index. 

· It has all of the nutritional value of barley -- high levels of tocotrienols and beta glucans. In fact, pre-sprouting increases beta glucan levels by some 77% according to tests performed by AnalyCen in Sweden. 

· It contains 1,000s of active enzymes. 

· It is an ultra-long-chain carbohydrate that takes up to 4 hours to break down in the digestive tract -- thus providing a slow, sustained release of energy and insulin. 

· Because the release is so slow, it actually lowers the body's insulin response. 

· It provides over 400% more energy per calorie than any other food calorie known. (Despite what the FDA may tell you, not all calories are created equal.) As it turns out, there are two different ways to test for caloric value. The traditional way is by burning the product to determine the energy released. This is the FDA approved standard. However, a more meaningful test is to measure the metabolic calorie value -- that is: how much energy the BODY can use or produce from the food in question. For Aktivated Barley, the metabolic calorie value is 400% higher than a standard calorie such as fat. 

Spirulina - 2,500 mg

Spirulina is a blue-green algae containing complete, balanced protein and a wide range of valuable nutrients. Spirulina is approximately 70% easily digestible protein and contains 18 out of 22 amino acids, including all of the essential amino acids, making it a great vegetarian source of complete protein. Even better, spirulina protein is 95% digestible compared to meat sources, which may be only 20% digestible. In addition, spirulina is an excellent source of B vitamins, vitamin E, highly bioavailable iron, and 14 naturally chelated minerals and numerous trace elements.

Chlorella - 2,410 mg

In addition to being a great source of protein and all round nutrition, chlorella also has some very specialized benefits.

· Chlorella is a powerful detoxification aid for heavy metals and pesticides. Numerous research projects in the U.S. and Europe indicate that chlorella can also aid the body in breaking down persistent hydrocarbon and metallic toxins such as mercury, cadmium and lead, DDT and PCB while strengthening the immune system response. In Japan, interest in chlorella has focused largely on its detoxifying properties - its ability to remove or neutralize poisonous substances from the body. 

· Chlorella gets its name from the high amount of chlorophyll it possesses. Chlorella contains more chlorophyll per gram than any other plant. This makes chlorella a great blood cleanser and a great stimulator for the production of red blood cells in the body. 

· Chlorella stimulates the activity of macrophages and T-cells by increasing interferon levels thus enhancing the immune system's ability to combat foreign invaders whether they are viruses, bacteria, chemicals or foreign proteins. 

· Chlorella is Alkaline and Helps Balance Your Body's pH. 

· Studies have shown that chlorella tends to normalize blood sugar in cases of hypoglycemia. 

Dried Prune - 2,400 mg

Prunes have been the subject of repeated health research for their high content of unique phytonutrients called neochlorogenic and chlorogenic acid. These damage-preventing substances are particularly effective in neutralizing a particularly dangerous oxygen radical called the superoxide anion radical, and they have also been shown to help prevent oxygen-based damage to fats. Since our cell membranes, brain cells and molecules such as cholesterol are largely composed of fats, preventing free radical damage to fats is a significant benefit. In fact, prunes have the highest Oxygen Radical Absorbance Capacity of any food tested.

Pomegranate – 550 mg

In the past few years, studies of pomegranates have shown components that inhibit skin cancer, breast cancer, high blood pressure and atherosclerosis. Pomegranate juice is an antioxidant powerhouse, packed with both the polyphenols that have made red wine and green tea famous and the ellagitannins that have made red raspberries one of the hottest food items in the anti-cancer arsenal. According to an article in the Journal of Clinical Nutrition, people who drank just 2 ounces of pomegranate juice a day for a week increased antioxidant activity by some 9 percent. Supplementation with pomegranate extract makes sense if you are looking at cancer prevention, maintaining a healthy heart, reducing bad cholesterol, lowering blood pressure, and protecting against free radicals and aging.

Aloe Vera 200:1 – 500 mg

Aloe vera is an amazing mixture of more than 200 constituents, including polysaccharides, enzymes, glycoproteins, amino acids, vitamins and minerals. The active polysaccharide fractions in aloe are called galacto-mannans or beta-glucomannans (also known as acemannans). These polysaccharides have been shown in laboratory studies to act as a bridge between foreign proteins (such as virus particles) and macrophage cells in the human body, facilitating the destruction of the invading protein by the macrophage. Among their documented benefits are:

· Make cells more resistant to viruses and pathogenic bacteria, by incorporating themselves into cell walls 

· Improve overall cellular metabolism and functioning 

· Reduce inflammation 

· Provide critical lubrication of joints; helping to prevent arthritis and to heal it once it has developed 

· Aid in the absorption of water, minerals and nutrients in the GI tract 

· Reduce pain 

· Improve vascular flow 

· Reduce scarring 

· Improve macrophage activity as much as tenfold 

· Enhance macrophage effectiveness in modulating the entire immune system 

· Enhance macrophage effectiveness in stimulating, producing, and releasing antibodies 

· Increase the body's own production of interferon, interleukins 

· Increase the number of antibody forming T-cells in the spleen 

· Increase the number and activity of killer T-cell and increase monocyte activity 

· Fight fungal infections, such as: Athlete's foot, Ringworm, Pruritus anivalvae, Balnea, Essential Pruritus, and Vaginal yeast infections 

· Help heal athletic injuries such as: Muscle cramps, Sprains, Strains, Bruises, Swelling, Soreness, Tendonitis, and Bursitis. 

· Soothe and promote the healing of intestinal disorders such as: Indigestion, Heartburn, Hyper-acidity, Peptic and Duodenal Ulcers, Colitis, and Hemorrhoids 

· Promote the healing of kidney disorders 

· Help with diabetes 

· Kill parasites such as: Pinworms and Threadworms 

· Speed wound healing by as much as 35% 

· Reduce allergic reactions 

· Stimulate bone marrow activity 

· Stimulate fibroblasts to release collagen and elastin to make new tissue 

Cordyceps – 400 mg

Cordyceps has properties similar to those of ginseng and has been used to strengthen and rebuild the body after exhaustion or long-term illness. It has also been used traditionally for impotence, neurasthenia, and backache. Recent research with extracts of Cordyceps has yielded a protein-bound polysaccharide with high oral activity against tumors, as well as immunological enhancement. Cordyceps is widely employed to treat upper respiratory problems, impotence, weakened immune systems, and by athletes to increase endurance.

Camu camu – 300 mg

Camu-Camu is the single most concentrated source of Vitamin C found in nature, containing 30 to 60 times more vitamin C than an orange. Camu-Camu also contains thiamin, riboflavin and niacin and is rich in bioflavonoids.

Flower Pollen Extract 63 – 252 mg

Years ago, bee pollen was "the" superfood in the alternative health industry – and for good reason. But over time, it was replaced by the next “hot” thing and the next hot thing after that. The simple truth, though, is that pollen still ranks as probably the single greatest superfood ingredient yet discovered. Just because something is old doesn’t make it out of date. When I hiked the 212 miles of the Jon Muir Trail a number of years ago, bee pollen was my primary energy food. It sustained me as I hiked a pass a day, ranging from 10,000 to 14,500 feet in altitude. 

Stevia 90% - 10 mg

Whether in dry-leaf or concentrate form, stevia has the wonderful ability to help the body regulate blood sugar. Several researchers have reported that, in these natural forms, stevia seems to correct both high and low blood sugar. Other scientists have stated that stevia appears to lower blood pressure, but does not seem to affect normal blood pressure.

Astaxanthin – 4 mg

The astaxanthin molecule is similar to beta-carotene, but all evidence indicates that it is a far more powerful biological antioxidant. Astaxanthin exhibits strong free radical scavenging activity and protects against lipid peroxidation and oxidative damage of LDL-cholesterol, cell membranes, and body tissues. It is extremely powerful at even very low levels. A normal supplemental dose is just 4 mg a day. And finally, astaxanthin has been the focus of a large and growing number of peer-reviewed scientific publications. Some of the findings include:

· Astaxanthin increases strength and endurance (2 - 8 times greater increase over baseline verses placebo in human clinical study). 

· Astaxanthin alleviates symptoms in patients with H. pylori (pre-ulcer indigestion). 

· Astaxanthin protects cells and mitochondrial membranes from oxidative damage, thus protecting the cell from oxidative damage. 

· Astaxanthin boosts immune system by increasing the number of antibody-producing cells. 

· Astaxanthin prevents the initiation of cancer cells in the tongue, oral cavity, large bowel, bladder, uterus, and breast. 

· Astaxanthin inhibits lipid peroxidation that causes plaque formation, thus reducing risk of cardiovascular disease. 

· Astaxanthin alleviates stress and may assist in neurodegenerative conditions such as AMD, Alzheimer's, Parkinson's, ALS. 

· Astaxanthin protects the eyes and skin from UV A and B damage by quenching singlet and triplet oxygen. 

· Astaxanthin reduces the number of new and abnormal cells in the liver. 

