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Superfoods by LFeEPLYS®

Supercharge your
day with real
antioxidant
superstars

This blend of concentrated superfood extracts supports health throughout the body,
with special emphasis on the brain and eyes, as well as the cardiovascular, intestinal, and
immune systems.? The ten superfruits included in Solis Purple Flash are blueberry, aronia
berry, pomegranate, black currant, black elderberry, maqui berry, acai berry, blackberry,
baobab, and grape, with additional support from lion’s mane mushroom.

Blueberries (Vaccinium cyanococcus) are a well-
known superfood fruit, quite rich in anthocyanins,
with a particular reputation as ‘brain food'. Indeed,
the title of a recent clinical trial (published in July
of 2018) done with extracts of both blueberries
and grapes (also included in this product) states
the conclusion of the research: “Polyphenols
From Grape and Blueberry Improve Episodic
Memory in Healthy Elderly with Lower Level of
Memory Performance: A Bicentric Double-Blind,
Randomized, Placebo-Controlled Clinical Study”.
The biggest improvement in supporting healthy
memory was in healthy elderly people who had
the lowest level of memory performance.?

Blueberries, like all superfoods, support many
functions crucial to health and resiliance,
especially with reference to handling the stresses
of modern life and aging. Despite being a sweet
treat, blueberries have also been shown to support
healthy blood sugar metabolism.

Blueberries also benefit the human intestinal
microbiome. An interesting study from Sweden
illustrated that blueberries eaten together with
probiotics increased the levels of butyric acid
(a short chain fatty acid) in the large intestine.
Butyric acid is one of the primary foods for the
cells lining the intestine and we are now learning
that it enhances our immune defenses through
the blood stream as well. Eating blueberries plus
probiotics supported healthy intestinal function
and increased the number of healthy lactobacilli
species present in the intestine.’

Pterostilbene is an antioxidant which is found in
blueberries (and is a close cousin to a better-known
compound called Resveratrol). Pterostilbene,
anthocyanins, and many of the compounds
found in these superfood fruits belong to a family
known as polyphenols. Blueberries also contain
high levels of delphinidin (a specific type of
anthocyanin), which has been shown to support
healthy lipid metabolism, and healthy blood sugar
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and insulin function. In addition to the positive
impact of blueberries on cardiovascular and
gastrointestinal health, blood sugar, and healthy
cell growth, there are also studies detailing
blueberries’ positive impact on supporting joint
health, brain health and a healthy inflammatory
response in relationship to exercise.?

Aronia berries (Aronia melanocarpa), also known
as black chokeberry, are recognized as having one
of the highest contents of phenolic compounds
among various kinds of berries. Aronia contains
high levels of proanthocyanidins, flavanols,
anthocyanins, flavonoids (quercetin glycosides),
chlorogenic acids, caffeic acid, triterpenes and
fibers. Extracts of aronia berries have been shown
to support healthy blood pressure thus supporting
already healthy cardiovascular function. Studies
have also shown that aronia berries and their
extracts improve the function of endothelial cells
(the cells that line our arteries), by improving
their ability to make nitric oxide, an essential
signalling molecule that helps the arterial system
to relax, thus promoting healthy blood pressure
and healthy blood flow. Aronia berries have been
shown to promote healthy blood pressure and
healthy endothelial function. In animal models,
this effect of improving endothelial function and
hence healthy blood pressure and blood flow,
has been documented many times. Clinical trials
in humans have also shown that aronia berry
interacts with the human microbiome in specific
ways, and stimulates the growth of organisms
associated with healthy circulatory function.?

Pomegranates (Punica granatum) have been used
as food since Biblical times, and even much earlier
than that. Containing over 100 phytochemicals,
they are an extraordinary mix of polyphenols
and other compounds that protect the body
from oxidative stress (but cause oxidative stress
in abnormal cells). Pomegranate juice contains
higher levels of antioxidants than most other fruit
juices, and boasts three times more antioxidant
activity than either red wine or green tea. In
addition to vitamins C and E, pomegranate juice is
a good source of folate, potassium, and vitamin K.
The antioxidants in pomegranate juice can help
‘quench’ free radicals, protect cells from damage,
and promote a healthy inflammatory and immune
response.’

Pomegranate fruit is quite rich in dietary nitrates
and nitrites, which can be easily converted by the
body to nitric oxide, a primary signaling molecule
in the body for dilating arteries, leading to better
circulation, healthier blood pressure responses,
and improved physical performance—both
athletically and sexually.{ In one study, young
male bicycle athletes found that, after taking a
pomegranate extract daily for 2 weeks, they were
able to exercise nearly 100 seconds longer before
reaching exhaustion which, in the demanding
sport of cycling, can be the difference between
winning and losing a competition. The potent
oxygen free radical scavenging activity of this fruit
supports healthy intense exercise function as well
as healthy muscle function and recovery, improves
whole body strength and feelings of vitality, and
supports healthy blood flow and oxygen delivery,
thereby supporting healthy athletic performance.?

Punicic acid, a fatty acid found in pomegranate
seeds is one of the many constituents of
pomegranate that maintain healthy blood
lipids already in the normal range, as well as
support healthy blood pressure already in the
normal range. Perhaps even more importantly,
pomegranate polyphenols decrease oxidative
stress which can oxidize blood lipids, such as LDL
and HDL cholesterol.?

Pomegranate extracts have also been shown to
support healthy learning and memory, especially in
older people. A clinical trial was conducted, giving
eight ounces of pomegranate juice daily to people
who had a problem with their memory. After a
certain period of time, significant improvement
was noted in both verbal and visual memory.9

Pomegranate fruit also supports healthy
promotion of the levels of Akkermansia municiphila
in the human intestinal microbiome. Robust
levels of this member of the complex human
microbiome have been strongly associated with
a healthy gut inflammatory response, as well as
supporting healthy weight.® The microbiome
benefits of pomegranate fruit and juice are linked
to the bioactive compound known as ellagitannin.

Black Currant (Ribes nigrum) a small, perennial
shrub native to central Europe and northern
Asia, is cultivated throughout the world, including
the United States, and has long been used as
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a food in many different traditions. Modern
laboratories have demonstrated the potent
ability of black currants to support a healthy
immune response and lower oxidative stress
throughout the body, all of which are beneficial
in supporting health throughout many systems
of the human organism.? The properties of black
currants are conferred from its biochemical
constituents, some of which include anthocyanins
(specifically delphinidin-3-0O-glucoside,
delphinidin-3-O-rutinoside, cyanidin-3-0-
glucoside and cyanidin-3-O-rutinoside), flavonols
(including proanthocyanidins), polyphenols and
polyunsaturated fatty acids. Many scientific studies
have been published with regards to its various
health supportive applications.

Adding to the inherent antioxidant activity
associated with the rich supply of polyphenolic
and anthocyanin compounds within black
currants, they also stimulate the production
of antioxidant enzymes produced in the body,
including glutathione (GSH), peroxidase, and
superoxide dismutase by unknown mechanisms.
Like the other members of this formulation, black
currants also support the vascular endothelium
and its crucial ability to produce and modulate
nitric oxide to maintain healthy blood pressure
and healthy blood flow.?

Black currants also support a healthy oral
microbiome, helping to maintain balance within
it. As mentioned previously, black currant and its
extracts support a healthy and robust immune
response, with very strong responses noted in
various laboratory models, though these have
not yet been documented with human clinical
research.?

With regard to eye health, multiple studies
have established that the cyanidins present in
black currants support rhodopsin (a pigment
in the retina which is central to healthy vision)
regeneration and dark adaptations. This has the
effect of supporting healthy vision. In addition,
anthocyanins cause arteries to relax, which can
increase blood flow to the eye and reduce fatigue
to support healthy eye function.?

Berry juice has been used to modulate urinary
pH. In one study by Kebler and coworkers, black

currant juice was found to alkalinize the urine and
increase the excretion of oxalic acid.?

Black elderberry (Sambucus nigra) is another food
that has been used for thousands of years. Our
ancestors quickly realized that black elderberry
provided significant value in supporting and
maintaining health, especially healthy respiratory
function. Black elderberries must be cooked to
deactivate toxic lectins, and the dried extracts
of cooked black elderberries retain the complex
polyphenolic matrix of the cooked berries. The
effects of black elderberry are likely linked to
its high polyphenol and anthocyanin content
and its potential to mitigate oxidative stress
(antioxidant effects) and/or enhance nitric oxide
(NO) production. Thus, similar to pomegranate
fruit extracts, black elderberry, in addition to its
legendary supportive effects on a robust immune
response and healthy lung function, also enhances
athletic activity, maintaining healthy blood pressure
responses to strenuous exercise, and enhancing
ability to maintain such exercise for longer periods
of time than for athletes not supplemented with
black elderberry fruit extract. In one randomized
placebo-controlled study of athletes given 650
mg of black elderberry extract before a one-hour
training run, showed a significantly lower lactic
acid increase in the supplemented group.? Lactic
acid is produced when there is insufficient oxygen
present to support mitochondrial production of
energy. Production of lactic acid during extreme
exertion results in the burning sensation often
felt in active muscles. This painful sensation
forces a recovery period in which the body clears
the lactic acid and other metabolites. So clearly,
nutrients that decrease lactic acid build up during
prolonged strenuous exercise may well result in
improved training and competitive advantages.’

Studies by Youdim et. al. published in 2000, in the
journal Free Radical Biology and Medicine Vol.
29 No.1 ; Pp.51-60, actually showed for the first
time with laboratory culture of human endothelial
cells (those that line all of the over 60,000 miles
of blood and lymphatic vessels that every human
carries), that elderberry anthocyanins can
actually be incorporated into human endothelial
cell membranes, thus dramaticaly increasing
protection against oxidative stress. Diets and
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supplements rich in antioxidants also help to
maintain healthy inflammatory and immune
functions which are crucial to maintaining vigorous
health and slowing biological aging.’

Maqui berries (Aristotelia chilensis) are purple-
black berries native to Chile and Argentina, and
contain a rich variety of anthocyanins, which
create the dark blue, purple, and black hues of
many types of berries. While all anthocyanins
have strong antioxidant activity, the delphinidins
represent the most potent antioxidant compounds
within the anthocyanin family. The richest natural
source of delphinidin is the maqui berry. Several
health benefits of maqui berry extract have been
documented, including increasing tear fluid
production in people who tend to not produce
enough, as well as maintaining healthy blood sugar
levels. A glycoside of delphinidin (delphinidin-3-0O-
glucoside) which is also present in maqui berry
extracts has been shown to support healthy blood
circulation.?

Acai berries (Euterpe oleracea) have been known
around the world as a superfood for well over
a decade. They have been used as food in the
Amazon rainforests of South America, particularly
in Brazil. Acai berries have a dark purple skin,
yellow flesh, and a large pit. Because of the large
seed (similar to an apricot), they are not technically
berries, but are often referred to in this way. To
make them edible, they are soaked to soften the
tough outer skin and then mashed to form a dark
purple paste. Fresh acai berries have a short shelf
life and aren’t available fresh outside of areas
where they are grown. For export, they are sold
as a frozen purée, freeze dried powder, or pressed
juice. Freeze drying preserves the amazing
spectrum of nutrients in this superfruit better than
other methods.

Acai fruit pulp has a unique taste that's often
described as a cross between blackberries and
unsweetened chocolate. Commercially the frozen
purée has often been mixed with caffeine, giving
the idea to consumers that the fruit produces
energy. Some acai purées have large amounts
of sugar added to them as well. As with all dark
purple foods, acai is very rich in anthocyanins, as
well as containing significant amounts of healthy
fats (6.5%), low levels of sugar (2%), and are also

both trace and macro mineral-rich. Clinical studies
have shown that the antioxidant compounds in the
fruit are highly bioavailable when eaten.?

Animal model research with acai indicates activity
that assists weight loss, as well as provides
significant protection to the brain, particularly the
tiny structure called the hippocampus, which is the
primary seat of memory.? Clinical studies of acai
in humans still need to be done to see if these
activities translate into similar benefits in humans,
in support of healthy weight, healthy mood, and
healthy memory.

Blackberries (Rubus fruticosis) have been part
of the human diet for at least 2,500 years as
documented after being found in the stomach
contents of an ancient Danish woman whose body
was found preserved in a bog.

Although quite common, blackberries do indeed
deserve inclusion in the 'superfood’ group. They are
nutritionally dense, with high levels of vitamin C,
fiber, vitamin K, and manganese. One cup of
blackberries contains 62 calories, 13.8 grams of
carbohydrates, 1 gram of fat and 7.6 grams of
fiber, thus contributing only 6 grams of 'net carbs’
per cup (and those carbs are very ‘low glycemic,
meaning they transfer into blood glucose very
slowly—at about one quarter of the speed of
refined carbohydrates). Of course, their dark color
(they are actually a very dark purple which appears
black) indicates that they are also loaded with
anthocyanins, and other polyphenolic compounds
which are beneficial to human nutrition.

Blackberries, like many of the superfoods included
in Purple Flash, support healthy endothelial
function. Endothelial cells make up the inner
lining of blood vessels, and free radical scavenging
molecules such as cyanidin-3-O glucoside support
protect this critical vessel lining, as well as its ability
to promote nitric oxide production by endothelial
cells, which as mentioned earlier is a key signaling
molecules in coordinating the contraction and
relaxation of the smooth muscles in arterial walls to
maintain healthy blood flow. In addition to healthy
vascular function and blood circulation, blackberry
anthocyanins help support healthy DNA function.?

Regarding cognitive benefits of blackberry, a
study done at the USDA Human nutrition research
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center on aging at Tufts University and published
in 2013 showed that the polyphenolic compounds
in blackberries help support healthy motor
and cognitive activity. Regular consumption of
blackberries (along with other berries) may prove
useful in supporting healthy memory performance
as well as healthy behavioral and neuronal
functions.?

Blackberries are a source of both insoluble and
soluble fiber. Insoluble fiber in blackberries
encourages absorption of water in the large
intestine and adds bulk to the stools. This aids in
regular bowel movements and overall digestive
health. Soluble fiber, also known as a ‘prebiotic’
supports the growth of beneficial microorganisms
in the human intestinal microbiome, which we now
know plays multiple roles in maintaining human
health. The low amounts of sugar and properties
that also help maintain healthy insulin levels
make blackberries very useful in healthy weight
management. Effective cleaning of the bowels,
owing to the fiber content in blackberries, and very
low calories make it an excellent component of low
carbohydrate diets.?

Blackberries are also a good source of lutein, which
is a carotenoid essential in protecting the sensitive
macular area of the retina from short wave
ultraviolet light. Anthocyanosides and vitamins
present in blackberries also support healthy vision
as we age.t

Blackberries are also very beneficial for pregnant
women. Rich in reduced and methylated folates,
blackberries contribute to the healthy growth of
fetal cells and tissues. Essential minerals such as
calcium, iron, magnesium, and phosphorus present
in blackberry also support healthy maintenance
of bones in the developing baby, as well as help
maintain bone health in the expectant mother.{
Blackberries are a tasty treat as well as a nutrient-
dense option for snacking or adding to salads and
other dishes during pregnancy.

Baobab (Adansonia digitata L.) is a powerhouse
of nutritional value used in Africa as food and
in support of health as far back as the dawn of
humans on earth. It is found throughout regions of
Africa and is becoming increasingly recognized for
its high nutrient and polyphenol content. Baobab

fruit pulp is rich in procyanidins and flavanol
glycosides. Studies have shown that as little as
1.8% baobab fruit pulp content baked into white
bread signficantly reduced rapidly digestible starch
from white bread samples. In addition, baobab
fruit pulp increases the bioavailability of minerals
from other foods (such as moringa leaf, another
highly nutritious staple food throughout portions
of Africa) that it is often combined with.

Laboratory studies in an animal model of liver
injury by carbon tetratchloride (a known potent
liver toxin) have also shown that the water-soluble
portion of baobab fruit strongly supports healthy
liver function. The mechanism of this healthy liver
support activity is currently unknown, but has been
speculated to be related to one or more compounds
in baobob fruit, including triterpenoids, beta-
sitosterol, alpha and/or beta-amyrin palmitate, or
ursolic acid.

Baobab pulp is high in vitamin C, niacin, vitamin
B6, antioxidants and several key minerals like
potassium, magnesium, iron and zinc. Twenty
grams of the dried fruit pulp powder supplies one
gram of protein and 16 grams of carbohydrate,
nine grams of which are fiber, which functions as
a prebiotic (food for the human microbiome of
the intestine). Prominent in the non-fiber portion
of the carbohydrate are large polysaccharide
molecules, which laboratory research has revealed
have potent free radical scavenging (antioxidant)
activity, and also promote healthy inflammatory
and immune responses.’

Grape juice powder (Vitis vinifera). Grapes are
typically rich in anthocyanins, flavanols (particularly
flavan-3-ols also known as catechins), flavonols,
proanthocyanidins, and stilbenes (primarily
resveratrol, which is found in highest concentrations
in grape skin, some of which is extracted into the
juice, and also found in red wine). There are 21
anthocyanins that have been identified in purple
grapes. Flavonoids from even a modest serving
of purple grape juice can contribute substantially
to the total daily intake of polyphenols. As with
other anthocyanin and polyphenol-rich purple
fruits, there is ample evidence that even modest
intake of purple grape juice (1-2 ounces) supports
endothelial function and nitric oxide production,
as indicated by improvements in flow-mediated
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dilation (FMD). Emerging science suggests, as is the
case with other anthocyanin/polyphenol-rich fruits
and their extracts, that grape juice powder also
helps to support healthy cognitive and immune
function, in addition to supporting cardiovascular
health.?

Lion’s mane (Hericium erinaceus) is the only
non-fruit ingredient in Purple Flash. Lion's mane
mushrooms, known as hou tou gu in Traditional
Chinese Medicine or yamabushitake in Japan, are
large shaggy white mushrooms that grow on the
vertical sides of trees, resembling a lion's mane.
Grown and used for many centuries in Asian
countries, they can be eaten raw, cooked, dried,
or steeped in hot water as tea. When cooked,
the flavor is often compared to that of crab or
lobster. This mushroom contains many bioactive
substances that support health, especially in the
brain, heart, immune system, and intestinal tract.¢)

Lion's mane contains vitamins and minerals along
with specific compounds such as hericerins,
erinacines, erinaceolactones, and specific
glycoproteins and polysaccharides, including the
well-known beta-glucan compounds, which help
to support healthy immune function. Research has
shown that multiple components of this mushroom,
particularly the hericerins and erinacines, stimulate
the production of nerve growth factor and brain-
derived nerve growth factor.?

In an animal model of rats fed a high fat diet,
lion's mane was found to support healthy blood
lipids and weight, though this hasn't yet been
investigated in humans.

Lion's mane polysaccharides have also been found
to significantly reduce lipofuscin content in both
mice and fruit flies. Lipofuscin is a waste product
of human and animal aging metabolism that
constantly accumulates in cells as they age (and is
responsible for dark ‘age spots’in the skin). On the
other hand, superoxide dismutase (an enzyme that

converts free radicals into stable oxygen) decreases
significantly with age. Lion's mane polysaccharides
increased the activity of superoxide dismutase in
the brain and the liver of animals. Lion’s mane also
reduced markers of aging in human cell cultures.
Polysaccharides found in this mushroom enhance
antioxidant enzyme activities and increase collagen
levels in aged rat skin, thus slowing skin aging.
Lion's mane polysaccharides also improve bone
density and bone strength in rats. At least part
of this effect is likely related to the finding that, in
laboratory models, lion's mane compounds inhibit
the production of osteoclasts, the cells that break
down bone tissue.’

Summary

Together, these 10 ‘superfood’ ingredients,
make a ‘Super Boost' - a complex mix of 100%
organically grown concentrates, globally and
sustainably sourced, incredibly nutrient dense,
with a very low glycemic index (the speed at which
this complex food generates blood glucose), and
with synergistic activities that overlap to such a
degree that the whole is greater than the ‘sum
of the parts’. Delicious, simply mixed in still or
carbonated water, and highly versatile in terms
of adding it to smoothies, Daily BioBasics, the
Lifeplus ‘Be’ products, or even as a dessert topping!
Purple Flash truly fits the description ‘Delicious and
Nutritious'. Due to inadequate research regarding
consumption of aronia berries and black currants
in early pregnancy, it would be prudent to avoid
supplementing with Purple Flash until the mid-
second trimester of pregnancy.

Boost your morning, day or night (or all three), and
pay attention to what you experience within a few
weeks. In combination with a whole-food, plant-rich
diet, an active lifestyle, good stress management,
social connectedness and fulfilling work, Purple
Flash will support health throughout all the stages
of human life.
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Supp'ement Facts INGREDIENTS: "Blueberry, 'aronia (Aronia

Serving Size One 15cc Scoop (6.4 g) melanocarpa (Michx) Elliott) berry powder,

Servings Per Container 30 ‘pomegranate whole fruit, "black currant

: o

Amount Per Serving % Daily Value | Amount Per Serving % Daily Value Perry .pow.der’ ,E|de,rber.ry juice powder,

Calories G Fderberry 530 mg = maqui T(/‘\r/stote//oz chilensis (Molina) Stpntz)

Total Carbohydrate 69 %% | (European Elder) juice powder be'rry, lion's mane mushroom (Her/TC/um/
Dietary Fiber 0g 0%* | Maquiberry 580 mg ok erinaceus (Bull.) Persoon) powder, ‘aca
Total Sugars 0g Lion's mane mushroom 300 mg ok (Assai Palm; Euterpe. o/ercha Mart.) ber(y,
Includes 0 g Added Sugars 0%+ | Acalberry 290 mg o 'baobab (Adansonia digitata L.) fruit,

Sueberry PE == | Baobab fruit 290 mg % 'blackberry powder, 'grape juice powder.

Aronia berry 870 mg w% | Blackberry 290 mg * Tcertified organic ingredient.

i *%
Pomegranate whole fruit 870 mg w | Grape juice powder 220mg
Black currant berry 580 mg % *Percent Daily Values are based on a 2,000 calorie diet. US MOD 3
**Daily Value not established.

As with all supplements, please consult your physician prior to taking if you are pregnant or attempting to become pregnant, breast-feeding, under a doctor’s
care or taking prescription medication.

This product is processed in the same facility as products containing fish, shellfish, soy and dairy.
Not tested on animals.

Store in a cool, dry place

Vegan - Gluten Free

DIRECTIONS: Mix one level 15 cc scoop (6.4 g) once per day with 4-6 0z (120-180 ml) of cold water or other
beverage.

REFERENCES:

Bensalem, Julien et al. “Polyphenols From Grape and Blueberry Improve Episodic Memory in Healthy Elderly with Lower Level of Memory Performance: A Bicentric Double-
Blind, Randomized, Placebo-Controlled Clinical Study.” The journals of gerontology. Series A, Biological sciences and medical sciences vol. 74,7 (2019): 996-1007.
doi:10.1093/gerona/ gly166

Wang Y et al. Dietary supplementation with blueberries, spinach or spirulina reduces ischemic brain damage. Exp Neurol. 2005 May;193(1):75-84

Casadesus G et al. Modulation of hippocampal plasticity and cognitive behavior by short-term blueberry supplementation in aged rats. Nutr. Neurosci. 2004 Oct- Dec;7(5-
6):309-16

Schauss, Alexander. (2015). The Effect of Acai (Euterpe spp.) Fruit Pulp on Brain Health and Performance. 10.1016/B978-0-12-411462-3.00019-9.

Udani, J.K,, Singh, B.B., Singh, V. et al. Effects of Acai (Euterpe oleracea Mart.) berry preparation on metabolic parameters in a healthy overweight population: A pilot study.
Nutr J 10, 45 (2011). https://doi.org/10.1186/1475-2891-10-45

American Chemical Society. “Eating berries may activate the brain’s natural housekeeper for healthy aging.” ScienceDaily. ScienceDaily, 24 August 2010.

Toli¢, Mandica-Tamara et al. “Phenolic Content, Antioxidant Capacity and Quality of Chokeberry (Aronia melanocarpa) Products.” Food technology and biotechnology vol. 53,2
(2015):171-179. doi:10.17113/ftb.53.02.15.3833

Valcheva-Kuzmanova, Stefka V, and Anna Belcheva. “Current knowledge of Aronia melanocarpa as a medicinal plant.” Folia medica vol. 48,2 (2006): 11-7.

Torregrosa-Garcia A, Avila-Gandfa V, Luque-Rubia AJ, Abelldn-Ruiz MS, Querol-Calderdn M, Ldpez-Roman FJ. Pomegranate Extract Improves Maximal Performance of Trained
Cyclists after an Exhausting Endurance Trial: A Randomised Controlled Trial. Nutrients. 2019; 11(4):721. https://doi.org/10.3390/nu11040721

Malik, A and H Mukhtar. Prostate cancer prevention through pomegranate fruit. Cell Cycle. 2006 Feb; 5(4): 371-3

Adams, LS et al. Pomegranate juice, total pomegranate ellagitannins, and punicalagin suppress inflammatory cell signaling in colon cancer cells. ] Agric Food Chem. 2006 Feb
8; 54(3): 980-5

Sumner MD et al. Effects of pomegranate juice consumption on myocardial perfusion in patients with coronary heart disease. Am J Cardio. 2005 Sep 15; 96(6): 810-4

Bookheimer, Susan Y et al. “Pomegranate juice augments memory and FMRI activity in middle-aged and older adults with mild memory complaints.” Evidence-based
complementary and alternative medicine : eCAM vol. 2013 (2013): 946298. doi:10.1155/2013/946298

Coe, Shelly A et al. “The polyphenol-rich baobab fruit (Adansonia digitata L.) reduces starch digestion and glycemic response in humans.” Nutrition research (New York, N.Y.)
vol. 33,11 (2013): 888-96. doi:10.1016/j.nutres.2013.08.002

Hanafy, Abeer et al. “Evaluation of Hepatoprotective Activity of Adansonia digitata Extract on Acetaminophen-Induced Hepatotoxicity in Rats.” Evidence-based complementary
and alternative medicine : eCAM vol. 2016 (2016): 4579149. doi:10.1155/2016/4579149

Zakay-Rones, Z et al. "Randomized study of the efficacy and safety of oral elderberry extract in the treatment of influenza A and B virus infections.” The Journal of international
medical research vol. 32,2 (2004): 132-40. doi:10.1177/147323000403200205

Hawkins, Jessie et al. “Black elderberry (Sambucus nigra) supplementation effectively treats upper respiratory symptoms: A meta-analysis of randomized, controlled clinical
trials.” Complementary therapies in medicine vol. 42 (2019): 361-365. doi:10.1016/j.ctim.2018.12.004

Shukitt-Hale, Barbara et al. “Effects of blackberries on motor and cognitive function in aged rats.” Nutritional neuroscience vol. 12,3 (2009): 135-40.
doi:10.1179/147683009X423292

Gopalan, Ashwin & Reuben, Sharon & Ahmed, Shamima & Darvesh, Altaf & Hohmann, Judit & Bishayee, Anupam. (2012). The health benefits of blackcurrants. Food &
function. 3. 795-809. 10.1039/c2fo30058c.

(These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure or prevent any disease.

Lifeplus International + P.O. Box 3749, Batesville, Arkansas 72503 - 800-572-8446 -+ www.lifeplus.com
This information is for use and distribution only in the United States.
© 2023 Lifeplus International. All rights reserved. 6652 —ENJSOMZOZDEBS



