P flia e o 2 *h 11“ 4

 ; ; I; ?“"

p gl

% g AP 1..

-y

R B
AR @?‘)\ﬂ\
-‘1,; o'

":*3 jjiﬂ\bj} r)u\ n.




OIS s
Labig_aaad) aladal dadlall g 4 gdasil) Ad) gdl)

PRtL] <l 2 Alaladiin g




TYERWES RVCIPRVIRE 1Y

Lo dmal> — piia dslyy)l AdS — Lilia)l eleball Sbu]




;ha\J\J sally pa ¥ o lall elall OJJJ il A 4..41.3.“ @Q@SM JJ.AL@.&U

JS Al Al dy pgaall clailgdl g Ay aud) Glladal) 2 g Cpadeal) dedas 4 2l sla¥l) Tag o0
Ol g lacd cild 19 il o) JSi ‘;.31 CrSlgiaal) (o Judla Bas Lgabig « andl (2 ¢ldal) o A Bacld
Ao fidal) olisadl a8 AN g A gil) a5 ¢ gadledl g A g Cdpead) S (Sl ] e Af 3 s
Al A a1 e Ad Jia g cdlend) dli o o35 oludYl g

s Lulal) bl jolas (e 4y Olgian Teag dmnd 558 JS40 Gllalali]
GRS ey (Al g iVl g el peally G0V Wb Adlida alaaly il
galadiing g Adlidal) (uadd) dadl cila ga™ dldaa¥"  Gand) P s 5 s Lual
el sl A

L Liyl) dagliad ddaad) 438 Y) Bl Jlaa A Ol gaadl g Gl £1308 4 ad) Gulladal) abeasi 0]
LasS CJ—NU il aliadl) &L\.«AYU Barall 3 jlas daglial ¥ guusl) Ciulas SIS g yBlEal JMJ
Sl Lpaubaal auang il g U Al (oany ad g gan dlaaS U Lgd 4y and) Qalladal) of e




T OAd A g SR Al ) Gall) patad

Iadl g ASlaui g J;m Lie LgalSud u:...um dkl.a.d\ B g e qu Bakl) adai (42 e ()

s s-all delia ‘;A eliaty) g Lal PXENAV
LSS sl e iy Lo gl 483400 gl padl) cllabl) sl sal dabudl bl b i)
Ay gl dpaall) LS jall (pa il Ay gual) Lgithlds e Mgy AT A i8S 5185 ((Cyanobacteria)
dglakall o gacally dgle (3lhay La g2 9 JilB g alu S5 A1 La Lgda g (LBIAT) JA13 angll g Uil cililes (e dails
Adlaiall algilly olsall Baga Ao abead) Wl A cjglad B g9 3)8) mual didyg Algal Toxin

ohall g ddacal) 3a ) Aad jll g axdal) sy







SPIRULINA L g !
dale 5 A
S
L g aea) iy yaie
Ll g ) Jga (3iliae
Ll g Dl 4 93231 Anad ) g (5 ghpasSl) s yille
digaal) g Aagall) Ul g ) L) g 4815 (3 ke
Uﬁj@-ﬁ-ﬂ‘f‘ @3@53 Glﬁ\ ShﬂMMO
Lt g s duadlad) clidailfe
A adaill B U g pan) cilaladiue
Lialle L g o) L) Cilllio
L gman) o aal sal) cibad jall aa) g Eisae



e Domain:Bacteria

e Phylum:Cyanobacteria

e Class:Chroobacteria
e Order: OsullEmieEs

e Family:Phormidiaceae
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e Spirulina isssaf boobissymbéeneen ttoonpossedod friveo
species of cqmmﬂﬂm:@%m Arthrospira platensis and
Arthrospira maxima.
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Why cultivating SBipuiuiaa

Bacteria and yeast 10-120 min
Mold and algae 2-6h
Grass and some plants 1-2 wk
chickens 2-4 wk
Pigs 4-6 wk
Cattle 1-2 mo

people 0.2-0.5 yr



Spirulina Ihas big resources advantages over conventional food amnd
meat production.

Land and water needed to producesgpulitiagprotein is much less.

Land Area Needed to Produce
One Kilogram of Protein

Sq. Meters Quality

Sﬁ%grulina“ 4 0.6 | non-fertile
G protein

Eggrbeansb S 16 fertile
3d %% protain

Corn® ST R 2 29 fertile
9% protain

Grain-fed &07 2200 FE7 G857 G807 887 £857 190 fertile
Feedlot 00 077 Fi (000 L 4500 4007
Beef” (25 4 450 05 4000

D Loasley, b o, "5 kKw 'Ei‘lﬁ'ri,i% method of manufaciuang high-grade protein using speulina,”
Linivarsity of Texas, 1380, Fimentad, 15975, LESDA,




Spirulina Ihas big resources advantages over conventional food amnd
meat prodwiction. Land and water needed to producegsipuiihiaa
protein is much less.

Water Needed to Produce
One Kilogram of Protein
Liters  Quality
Spirulina® ¢ 2100 | brackish
G5% protein
Jbeans OO 9060 fresh
protein
Corn’ &ObbO¢ 12500 | fresh
D% protein
Grain-fed &80 00ANSSOOEE 105000| fresh
Eﬁf&m ¢ovodottedeede
2086 Eroteh STl Ll ol ol el g el
4 Y (Owa, Earthrisa Famma, Califomia 1995 T
D Dvad for @ Small Planet, 1982, pg. TE-T7, Dr. David Pimentel, Comed University, 1981,



SPIRULINA - YES

SPIRULINA - NO

a vegetarian product (parve)

no phyto-estrogens, no trypsin inhibitors

60 % protein d-w

no GMO

rich in essential aminoacids not available in
other vegetables (methionine, leucine, etc.)

no cellulose = high digestibility
no lignin =» attractive palatability

5 % crude lipids

no (negligible) cholesterol (< 0.02 % d-w)

rich in GLA, omega 3, omega 6

no Salmonella, no Shigella, no enterobacterias

probiotic

no antibiotics, no biocides

rich in:

e vitamins & iron

¢ betacarotene

e phycocyanin, chlorophyll, zeaxanthin

no artificial antioxidants and colors
no preservatives

¢ supplied as dry water-soluble powder or dry
granules, non-perishable

¢ can be supplied fresh wet or liquid if required

no disgusting taste (mild seaweed)
flavor can be neutralized

our production technology allows us to offer
high quality Spirulina at half the price

no expensive
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Food and Agriculture Organization (FAO) was prepared a draft position on

FOA on Spirulina

Spirulina and hased on report was presented in 2008 , its includes the following

recommendations:

Improve technical and economic
solutions to Spirulina production in
environmentally impoverished
conditions, as well as to prepare
tested production packages for
rapid deployment in emergency
situations.

Develop a practical
guide to small-scale
Spirulina production
that could be used for
development
mythologies

Providing nutritional
supplements for use in
rural and urban
communities where the
diet is inadequate

Allowing diversification
from traditional crops in
cases where land or

water resources are
limited

Integrated system Tor
waste water treatment,
small-scale aquaculture

production and other

livestock feed

supplication

I~ Develop some form of |
web-based resource
that allows the
compilation of
scientifically robust for

Eublic access.

As a short- and medium-
term solution to
emergency situations
where a sustainable
supply of high
protein/high vitamin
foodstuff is required.

Develop clear guidelines
on food safety aspects
of Spirulina so that
human health risks can

Establish a better
maonitoring of global
Spirulina production and
product flows

be managed




UN on Spirulina

Convention for the Use of Food Micro-algae and the Intergovernmental g
Institution for the Use of Spiruling against Malnutrition” has been established in

UNITED NATIONS

“%

keeping with the above agreements and has been granted observer status in the E"!
w.-l""'

work of the Economic and aiming to encourage greater attention to the

production and use of Spiruling for the reduction of hunger and poverty and to

combat the food crises.

Takes note of the potential of
Spirufina to reduce hunger and
malnutrition and to improve the

prospects for sustainable
development

Calls upon Member States, United Nations agencies and
other intergovernmental organizations, as well as non-
governmental organizations and the private sector, to

encourage the production and use of Spiruling

Emphasizes the importance of assisting national activities
for the production and use of Spirulina, especially in
member countries of the Convention for the Use of Food
Micro-algae and the Intergovernmental Institution for the
Use of Spiruling against Malnutrition

Decides to review at its sixty-
second session, the progress
made in these areas, and requests
the Secretary-General to submit a
report, through the Economic and
Social Council, on the relevant
efforts




Why Spirulina??

A

Micro-algae are high value, low volume biological materials with a growing
demand in health food, therapeutics and specialized feeds. The potentials of
microalgae as source of food or food supplements dates backs to many
centuries, wherein thick surface growth in water bodies were collected and
* consumed by ancient Aztec tribes. J

..,1
A

N

a |n the present era, Spiruling, a spirally coiled photosynthetic cyan prokaryote,
| is often hailed as “wonder food” of our times, with unusually high protein
' content and nutraceutical properties.

Spirulina has been existing on the earth surface for more than 3.6 billion
years, may be one of the disease preventing and anti aging wonderful
nature's gift to mankind.




What is Spirulina??

Spirulina is microscopic
blue - green algae that
exist as a single-celled

organism turning sunlight
into life energy. It is one
of the first life forms
designed by nature more
than 3.6 billion years ago.

Spirulina contains billions
of years of evolutionary
wisdom in its DNA and is
an offspring of earth’s
first photosynthetic life
forms

Spirulina is full of
nutrients and very easily
digested. Commercially,
Spirulina is available as a

powder, tabhlet and
capsule or added to foods
and health tonics.

§
\J A

Now many people around
the globe realize that
Spirulina is a powerful
food with huge potential
as a whole food source &
medicine.

Spirulina is exceedingly
adaptable and occurs in a
wide variety of
environments including
fresh water, tropical
springs, saltwater and
saltpans.

There are many forms of
valuable algae and in the
last 40 years Spirulina has
been singled out for its
nutritional properties & it
became a favorite of the
health food industry.




Spirulina Facts

dSpirulina does not need fertile land for cultivation and therefore conserves fertile land and soil. It
has over 60 % protein that is higher than any other food besides benefits of rapid growth
and higher yield.

JdSpirulina requires less energy input per kilo than soy, corn, or bovine protein. As cheap energy
sources are depleted, costs of energy dependent foods will rise up with energy prices.

JdSpirulina uses less water per kilo of protein than other foods as the water is recycled back to the
ponds after harvesting.

JdSpirulina is a big oxygen producer that is even more efficient than trees and forests to absorb
Carbon dioxide and release Oxygen.

JdSpiruling production uses non-fertile land and brackish water and is a potent remedy to
deforestation to cultivate food. As people eat lower on the food chain, the pressure to
destroy wilderness can be halted and help re-green our planet.

JdSpirulina has no externalized hidden costs in terms of depletion of fresh water, fertile top soil and
forests, pollution from pesticides, herbicides and toxins. No long term medical costs from
unhealthy foods with chemical additives.
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Composition of Spirulina

Fats 5§29,

3% Moisture

Minerals

7%

20%
Carbohydrates
65%

Protein and
Amino Acids

The highest protein content of any natural food
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Spirulina contains:

Vitamins aantbEzynessadf SPmiolinaa:  vitamin A (beta carotene),

Vitamin B1 (Thiamin), Vitamin B2 (Riboflavin, Vitamin B3 (Niacin), Vitamin B6, Vitamin
B12, Inositol, Folic Acid, Pantothenic Acid, and an anti oxidant enzyme activity called
Superoxide Dismutase.

Carotenoids aadHPgyoonitteansstdoumadmn SpHpimdina asee:

Beta-carotene ,Zeaxanthine, total carotenoids including carotenes, Phycocyanin-crude,
and C-Phycocyanin.

*f3-carotene as food colwlaur aanttuoo- witamm-AA
*Phycocyanin-waiteissblbldemomean( (Lihana Bluw)

Spirulina’s NMMePeREDBES:  Calcium, Magnesium, Iron, Phosphorus,
Potassium, Sodium, Manganese, Zinc, Boron, Copper, and Molybdenum.

Fatty Acds [oesssrit im it a@e. Gamma Linolenic (GLA), Essential

Linolenic, Dibomegamma Linolenic, Palmitoleic, Oleic, Myristoleic, Palmitic Acid, Myristic
Acid, Straric Acid, Arachidonic Acid, and Bohemic Acid.




Proteins

Vital for growth and
development

Vitamin-B Complex

For effective metabolism

Of Nutrients
lron

Helps in the formation

—
\ Of haemoglobin

Calcium

For healthy bones
And teeth

Beta Carotene

Produces Vitamin-A
Which is good for the eye

Improve skin tone /

Antioxidants

Slow down the
Ageing process
Phycocyanin

Strengthens the immune system

)







Spirulina — Nutritional Benefits

Protien
Carbohydrate
Lipids
Chlorophyll

Amino

Acids(essentials)

Isoleucine
Leucine

Lysine
Methionine
Phenylalanine

Threonine
Tryptophane
Valine

Protien percent in

Spirulina

104
4.5
22
5.4
5.4
1.5

7.5

About 60%
About 14%
About 6%
About 1%

Protien percent in
Egg

9.0
6.7
3.0
5.3
5.3
1.8

7.2

FAO Standard
proteins

4.0
7.0
3.5
5.5%
6.0
4.0
1.0

3.0



Spirulina = Nutritional Benefits

Carbohydrates

Rhamnose

Glucane
Phosphorvlated Cyclitols
Glucosamine Muramic acid

Glycogen
Salic acid and others

Lipids (Principal Ones)
Palmitic acid (saturated fatty acid)
Linolenic acid (unsaturated FA)
Gamma linoleic acid (omega 6)

aaaaaaaaaaaaaaaaa

Beta sitosterol

Beta carotene

9.0
1.5
2.5
2.0
0.5
0.3
)

16-,5001021,141
10,920t0 13,784
8,750t0 11,970
699 to 7,000
30t0 97

average 1,700



Spirulina = Nutritional Benefits

i
Biotin 0.4

Cyanocobalmin (B12) 0.45 ( analogs not included )
Delta-calcium Panthothenate 11.0

Folic acid 0.5

Inositol 350

Nicotinic acid ( PP) 118

Pyridoxine (B6 ) 3

Riboflavine( B2 ) 40

Thiamin(B1) 55

Tocopherol(E ) 190

Ascorbicacid (C) 90



Chimecal amnyiss of Sipiruilima

. Spirulina vitamin content

Vitamins per 10 grams  US. DV e DV
Vitamin A (beta carotene) 23000 U 5000 U 460 %
Vitamin C 0 mg 60 mg 0 %
Vitamin E (a-tocopherol) 1.0 U 30 IU 3 %
Vitamin K 200 mcg 80 mcg 250 %
Vitamin Bl (thiamin) 0.35 mg 1.5 mg 23 %
Vitamin B2 (riboflavin) 0.40 mg 1.7 mg 23 %
Vitamin B3 (niacin) 1.40 mg 20 mg 7 %
Vitamin B6 (pyridoxine) 80 mcg 2 mg 4 %
Folate (folic acid) 1 meg 0.4 mg 0 %
Vitamin B12 (cyanocobalamin) 20 mcg 6 mcg 330 %
Biotin 0.5 mecg 0.3 mg 0 %
Panthothenic Acid 10 meg 10 mg 1%

Inositol 6.4 mg

LR R

Lk




Spirulina natura! pigments

:l_‘igments" Color  per 10 grams “ total
Phycocyanin (blue) 1400 mg 14 %
Chlorophyli (graen) 100 mg 1.0%
‘Garotenoids (orange] 37 mg 0.37 %
Carotenes 54 % 20 mg 0.20 %
Beta carotene 45 % 17 mg 017 %
Other Carctenes 9% 3 mg 0.03 %
Xanthophytlls 46 %% 17 mg 0.17 %
Myxoxanthophyll 19 % 7 mg 0.07 %
Zaaxanthin 16 % 6 mg 0.06 %
Cryptoxanthin 3 % 1 mg 0.01 %
Echinenone 2 % 1 mg 0.01 %
Other Xanthophylls 6 % 2 mg 0.02 %




Spirulina essential fatty acids

mg per I grams Lt tofal
C 14:0 Mynstic 1mg C.2 %
C16:0 Palmitic 244 mg 45.0 %
C 151 Palmiioleic 33 mg £6 %
C 17:0 Heptadecanoic 2 mg 0.3 %
C 18.0 Stearic B mg 1.4 %
C 181 Oleic 12 mg 2.2 %
L 182 Lincleic 97 mg 17.9 %
C 18:3 Gamma-iinolenic 135 mg 24.9 %
G20 Others 14 mg 2.5 %
Total 546 mg 100 %%

Dietary sources of GLA

Food sources Qil extracts
Mother's milk Evening primrose plant

spirulina Black currant and borage seeds




Comparison between Spirulina and some food

Best food sources of Irons

Food serving size mg lron
Splrulina® itbhsp. (10g) 10.G
Chiorella® i tbsp. (104g]) 10.0
Chicken liver, cooked 3 ounces r.2
Crab, pleces, steamed /2 cup .0
Beef lver, fried 1/2 cup 5.3
Soybeans, boiled 1/2 cup 4.4
Blacksirap molasses 1 tbsp. 3.2
spinach, cooked 1/2 cup 3.2
Beef, sirloin, broiled 3 ounces 2.9
Fotato, baked one 2.8
Scallops, steamed 3 ounces 2.5
Fistachios, gried /4 cup 2.2
Broccoli, cooked i spear 2.1
Cashews, dry-roasted 1/4 cup Z.1
Turkey, dark meat 2 ounces 2.0
Spinach, raw chopoed 1/2 cup 0.8

a. The Complete Book of Vitanuns aud Mimnerals for Health, pe. 182,
br. Earthrise Faons, 1995, ¢. Yaeyvama Chlogelka, 1995,




Comparison between Spirulina and some food

| Best beta carotene vegetables:®

EFnr:d serving size IL7 of beta carotene
‘spirulina® 1 heaping tbsp. (10 g) 23000
\papaya 1/2 medium 8867
'sweet polato 1/2 cup, cooked 8500
‘collard gresns 1/2 cup, cooked a7
5carrﬂts 1/2 cup, cooked 7250
\chard 1/2 cup, cooked 6042
iheet greens 1/2 cup, cooked G042
ispinach 1/2 cup, cooked G000
cantalr::upe i/4 medium 2667
\chlorelia® 50 tabiets (10 g) 2000
\broccoli 1/2 cup, cooked 3229
.b.ltternut sguash 1/2 cup, cooked 1333
'watermelon 1 cup 1173
ip-ea{:h 1 large 1042
'-E!.;::L'Lf;_nqlt 1_medium 8o2

ta. Vegetarian Times . “Recipes with A+ Mutrition”, May 1986, pe 47
'l'| E"|,|_'[|_'i|;’|'5.-|_ Farms, 1995 c. Yaevama Chlorella, 1995,
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Spirulina as Super Food

Spirulina is a wholesome food supplement, richest source of protein (65-71% by
dry weight), vitamins, amino acids, beta carotene, linolenic acid, minerals and

other nutrients. S,Dfruﬁna Is claimed as non toxic, nutritious food with corrective
properties against viral attacks, anemia, cancer, heptotoxicity, cardiovascular
diseases, hyperglycemia, hyperlipedemia, immunodeficiency, inflammatory
processes and like.

26 times more calcium than milk

1kg of Spirulina = 1,000Kg of assorted vegetables

o

Has all the essential amino acids besides necessary enzymes and minerals.

6 times more protein than eggs

20 times protein more than milk

Richest source of iron and beta carotene, as well as of vitamin B12




Health benefits from Spimulima are mainly due

to some major bioactive components:
COOH COOH

. HsC HsC
*Phycocyanin c e CHa HsC
H H H

eSpirulan (sulphatec polysaccharide
rhamnose &26), uronic acids (11o)
i/mmulina (High MW polysaccharide(~107) ;
rhamnose F»4%)

Gamma Linolenic aciccl) (GLA)

(-6 PUFA) HOJW_A_BN\)







S p i ul l i Nna “Food for the Future”
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1 = Battery acid
2 - Lemon juice
Increasin ' F—
s : 3-5"“'{'”'3@IEI Adult fish die
I i Fish reproducton
5 Sffected
- Mormal range
precipitaton
Meutral < Milk Mo al range
of stream water
g Haking soda,
q sea water
. 10 i
Increasing Ml*lfllgn::'lesia
alkalinity . e
12 M monia
[ ] The pH Scale
13 |—"_'p"E
.
=ourtesy of Environment Canada (hifp A ns . ec.ge.can :
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Earthrise Nutritionals in Imperial Valley California
USA. Cyanatechon the Kona Coast, Hawali
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BoonsomSpirulina Farm near Chiang Mai Thailand.
Parry Nutraceuticals spirulina ponds im lindia.
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Parameters Range Optima
Temperature ( °C) 16-27 18-24
Salinity (g. 1) 12-40 20-24
Light intensity 1,000-10,000 2,500-5,000

(lux) (depends on

volume and
density)

Photoperiod 16:8 (minimum)
(light: dark, 24:0
hours) (maximum)

pH 7-9 8.2-8.7
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ALCALINE SALT
WATER
NUTRIENTS
=
g POND
HEATING Spirulina culture
: SEPARATION Elzltr:tﬂrtl i1:::|r5];.llati<:rl1
Recycle of medium | Algal Mass
NUTRIENTS WASHING
DEHYDRATION
:
DRYING
'
' ‘ PRODUCTS | FACIKASING

tablets powder

A Schematic diagram of production system of Spirulina
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Integrated Spirulina Farm

Outdoor ponds

resource P dried spirulina
advantages: powder, crystals
:3?;':;%22{1; . /AN duct | x tablets, formulas,

' -1 ¥ finished goods
geothermal \:vater G g

: natural colors,

bloglas vitamins, minerals,
nutrients | pharmaceuticals,
acoietad 00 m _ \ decolored protein
hosiiidaa B §§ K |
nutrients % §§g g%g% iresn 19N,

shrimp, prawns

Tube system Fish nds

RESOURCES P GROWTH | HARVEST ) PROCESSING ) PRODUCTS
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How Marcus Rohrer Spirulina™
is Harvested

4 2/3 of the algae water is
pumped off.

Qptimal density after 7 days.

Pre-filtration using sheet sieves.
Most of the water is separated
from the algae and flows back
into the basin.

The algae in the basin continue
arowing.

Filtration with fine-mesh oscillating

leaving a firm algae paste.

Repeated rinsing of the algae paste
with fresh water.

sieves: the remaining water runs off,

Dty rablity ool during th prowhis perod

Exclusive to
Marcus Rohrer
Spirulina™

For maximum
freshness, tablets
and capsules are
custom manufac-
tured directly at the
Hawalian facility,

Storage in VioSol*
foil sacks provides
optimum protection
during transport
from Hawaii to
Europe.

In Holland:
Transferred into
VioSol® energy-
storage glass,

Patented Ocean-Chill™
Dirying System:

= oxygen-free
{nutrients cannot
oxidisel

# in just 5 seconds
s low temperature

¢ g¢ssential nutrients
are fully preserved

The pure Spirulina powder is
Immadhﬂnl'.r vacuum-packed.

Mo loss of quality from source to jar!
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Production cost
(US$.kg-t dry

Remarks

Sounce

weight)
300 Tetraselmis suecica calculated from Helm et al.
200 | batch culture (1979)
167 various diatoms calculated from Walsh et al.
continuous flow cultures (240 m 38)2 (1987)
4-20 outdoor culture [De Pauw and Persoone (1988)
160-200 indoor culture
23-115 summer-winter production continuous Dravers (pers. comm. 1990)
flow cultures in bags (8 m 3) and
tanks (150 m 3)a
50 tank culture (450 m 3)2 Donaldson (1991)

50 - 400

international survey among
bivalve hatchery operators in
1991

Coutteau and Sorgeloos
(1992)
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The Praver of the FUUTS

He - T . anF
ViTaAMINERAL
GRrEEN

Formula
e s -
T2 PowWERFUL NUTRIENTS

DHetary Supplement _
Net We, 18 OZ (510 G)

ENERGY*
Young Barley Grass !
Young Wheat Grass §
r
- Brown Rice \’rrAL GM

Chlorella

Natuna's SuparFoods

| The Uitimate Green Formula It
Convenient Tablats

Mow with Bluo Greon Algas
1

el Fosd tny 4=

o Vitamin

il Powder ¥
. T IPPLEMENT

gv“::-“ Daiey Fret

E *mpph

= (1000g)

I]efens'*

'”Wﬂft;l)ntuxlﬂc.eitlon & I:lei'nmis Hea

& FrEgs i

3 as OZ. [180 g) Powder

Dietary Supploment
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Frozen Spirulina dumplings Spirulina beverages Spirulina bread

Spirulina energy shack bar Spirulina pasta Neutral flavor Spirulina crunchies




" Sankes
from
Spirghra
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Potential Applications of Sp8pirona ass
Nutritional aaddl heesippeatitcSappfdaemantnn
Health Management

eAntioxidants
eAnticancer effects

ommuno modulation effdetss
e Anti-winall| effesadt



The Benefits of EatingSipircuiinza

* Reduces blooacbb@Esswol

e Spirulina helps to control diabetes
e Helps In kidney detoxification

e Useful In combating malnutrition

e Spirulina I1s very useful In
preventing vitamin A deficiency
(helps prevent blindness and eye
disease)

e Aids In the prevention of amaemEeR



The Benefits of EatingSipircuiinza

e Spirulina for Brain powers
Improving.

e Spirulina Against Allergy.
e Spirulina Against Malnutrition.

e Spirulina for Heart health.
e Spirulina for Arsenic poisoning.
e Spirulina for Weight Loss
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The Spirulina human health benefits :
[ iImmuno-stimulant

1 anti-allergic

1 anti-anemic (highly available iron)
1 anti-carcinogenic

1 anti-coagulant

1 anti-genotoxic

1 anti-hepatotoxic

1 anti-inflammatory

1 anti-parasitical

1 anti-toxic ] anti-viral [] cholesterol reductionl hypo-glycemic
1 hypo-lipidemicll and more ......



Adding spirulina to your diet Is supposed
to do a number of things

1. Strengthening the immune system.

2. Supporting cardiovascular health &
Lowering cholesterol.

3. Improving gastrointestinal & digestive
health.

4. Enhancing natural cleansing &
detoxification.

5. Reducing cancer risks with better
antioxidant protection.




Adding spirulina to your diet Is supposed
to do a number of things

6. Provides complete daily nutrition
need for the bodly.

/. Promotes body metabolism.
8. Neutralizes body acidity.

9. Fortifies Immune system.

10.Inhibits growth of cancerous cells.

11.Improves absorption & digestion.

12.Reduces circulatory problems




Adding spirulina to your diet is supposed to do a
number of things

Improve vision

Accelerate weight loss

Prevent cancer

Improve absorption of trace element
Increase strength and vitality

Inhibit HIV proliferation

Improve memory

Reduce risk of stroke and heart attack A
Cure hay fever K1 DNEYS
Helps maintain healthy cardiovascular functions
Supports the liver and kidney functions
Supports the management of inflammation and
allergies.

Helps reduce fatigue

And countless more




Actions & Benefits

—

Helps reduce blood cholesterol level
and excess triglycerides

Helps boost the absorption of necessary
minerals

Supports strengthening the nervous
system

Helps improve muscle tissue rebuilding
Helps boost energy and cellular healtl
Helps cleanse the body from free
radicals

Contains Chlorophyll which has anti-
Inflammatory and antioxidant effects
Which helps maintain more alkaline
environment

Helps promote Metabolism,
Detoxification and immune functions
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