












Oxidised Fish Oil
Omega 3 DHA from fish oil oxidizes easily and 

can have a detrimental impact on health.

Non-bioavailable Supplements
Powder supplements for nutrients which require 

fats for absorption are not absorbed in the body.

Toxic Preservatives
Potassium Sorbate reacts with nitrates and iron 

in water to form mutagenic compounds. EDTA 

and Potassium Sulphites.
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Flavour
Many supplements are not palatable. 04







The Omega 3 DHA found in fish oil is highly volatile to temperature, processing and 

environmental fluctuations, which can lead to oxidized, rancid fish oil. Capsules block our ability 

to smell or taste the potential oxidation.

“Free radicals, toxic aldehydes and reactive oxygen species are all 

byproducts from lipid peroxidation (oxidized fats) that work in unison to 

wreak inflammatory havoc on our metabolic, neurological and 

ɥȷͣɱ˅̥ϓȷΐɥα˱ȷͣ ʲʂȷ˱Ρʲᴰᴣᵠ

Research has shown how oxidized Omega 3s from fish oil are so inflammatory that they can 

cause fatty liver disease in mice! 

Benefits of non -oxidized Omega 3 DHA can reverse fatty liver disease, improve children’s 

cognitive test results, optimize eye health and brain development, reduce cardiovascular risk 

and reduce symptoms of postnatal depression in women.

Fish oil costs are increasing, it is not a sustainable ingredient and can be contaminated with 

toxins, chemicals and PCBs.
*Matsuo N. Studies on the toxicity of fish oil. 

The Journal of Biochemistry. 1954;41:481 –487

Problem



We suggest using Omega 3 DHA from Algae. 

Fish get their Omega 3s from eating Algae. Algae, 

particularly the microalgae Schizochytrium. It is the 

plant richest in DHA and the most extensively studied.

It is made of 40% Omega DHA, highly bioavailable for 

humans in liposomal form because we need the fats for 

absorption and extremely sustainable, stable and toxin 

free.   

Solution



Powder forms of delivery used for supplements which need 

to be bound to phospholipids for effective absorption. 

ÅLower delivery rates to cell and in blood concentrations

ÅNon-bioavailable

ÅNutrients destroyed under heat processing

ÅUnhealthy and unecessary fillers and carriers

ÅMany ‘liposomal’ powders are simply the nutrient and 

lipids co -existing together, yet without a liquid they 

cannot form liposomes until reconstituted in water.

Problem



Absorption of nutrients: 
Powder Supplement vs 
Liposomal Supplement 

From the Journal of Liposome Research, 2020 on 

Vitamin C. Many supplements require phospholipids 

to be effectively absorbed. 

  Gopi, S., & Balakrishnan, P. (2021). Evaluation and clinical comparison studies on 

liposomal and non - liposomal ascorbic acid (vitamin C) and their enhanced bioavailability. 

Journal of Liposome Research, 31(4), 356 –364. 

https://doi.org/10.1080/08982104.2020.1820521

1.77 times Increased bioavailability when nutrients are 

bound with phospholipids.

Solution



They protect nutrients from supplement to cell. Giving 

nutrients a longer shelf life, increased stability and 

optimised absorption once consumed. 

Solution



Liposomes are made up of similar materials and the same 

structure as human cells, optimising nutrient internalization 

mechanisms.

Cellular membranes 
absorb micelised 
liposomes

Nutrient cargo is delivered 
directly into the cell
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Liposomes mimic 
human cells

Human cell



Problem

Many supplements include preservatives which can become 

toxic when exposed to nitrates and iron in water. 

Studies on humans have shown how the presence of nitrates 

with potassium sorbate has mutagenic and genotoxic effects on 

blood cells, cause chromosome aberrations and DNA breakage*.

Watch out for EDTA and Sulphites in supplements, food and 

drink.

Parvin Dehghan, Ali Mohammadi, Hossein Mohammadzadeh -Aghdash, Jafar Ezzati Nazhad Dolatabadi,

Pharmacokinetic and toxicological aspects of potassium sorbate food additive and its constituents, Trends 

in Food Science & Technology, 80 2018, Pages 123

Problem



Bicarbonate downstream process to deodorize 

chemicals that would otherwise have strong odors and 

to and remove oxidative contaminants.

Just the way you can use bicarbonate of soda in your 

fridge to deodorize it.

We therefore do not need to use potentially toxic 

preservatives. 

Solution
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