Polyphenolsas adifferentiator

A Raspberry and Blackberry Seeds contain large
amounts of natural vitamins, minerals including
large amounts of polyphenols

A Polyphenols are natural antioxidants containing
whole host of other health benefits

A Polyphenols have a uniquegebiotic role in our
microbiome, or the ecosystem of bacteria that Ii
In and on us.

A Several polyphenols, including the ones found |
berry seeds, have been specifically identified a:
having profound health benefits




SPECIAL EDITION: PRE & PROBIOTICS

Time is ripe for polyphenols as prebiotics,
expert says
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In terms of their gut health benefits, the polyphenols in tea are perhaps the best researched. Image: ©
iStock

Could the idea of prebiotics be extended to include polyphenolic ingredients? An expertin
the field says there is a growing body of evidence to support the notion.

Link to full article heré https://www.nutraingredientsusa.com/Article/2016/11/21/Times-ripe-for-polyphenolsasprebioticsexpertsays
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HEALTH > DIGESTIVE AND PROBIOTICS

The Effects of Polyphenol
Consumption on Endothelial
Function

Improving endothelial function may be the primary

mechanism responsible for many improvements in health
and wellness.

http://www.vitafoodsinsights.com/digestiv@nd-probiotics/effectspolyphenotconsumptiorendothelialfunction
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Dried Raspberry Panel

Nutrition Facts

Serving Size 1/3 cup (40g)

Amount Per Serving

Calories 145

% Daily Values*

Total Fat [.50 1%
Saturated Fat Og 0%
Trans Fat Og

Cholesteral 0mg 0%

Sodium Omg 0%

Tetal Carbohydrate 357 12%
Dietary Fiber Bg 24%
Sugars 25g

Protein 19

|

Witamin O -

Calcium  30mg 3%

Irom  1mng 435

Potassium -

Witamin A 501U 1%

Vitamin & Smg 5%

* The % Daily Value (DW) telis ;l h:mmur 1 t
5=-ru| g of food co tb1 to
day is usad for general n 1tx:-r d

Dried Raspberry & Sugar

Sugar = 250/40g = 62%
Fiber = 69/40g = 15%

Compared to Defatted Raspberry Seed Powd

' A62% Fiber and 5% Sugar

- 50 mg/100 g 1760 mg/100 g 370 mg/100 g 2150 mg/100 g

KosmalaM., et al..Chemical composition of defatted strawberry and raspberry seeds and the effect of these dietary ingredie
polyphenol metabolites, intestinal function, and selected serum parameters id AggecFoodChem 2015.63(11): p. 298906.
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Survey finds younger
consumers most concerned

about wasting food
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Upcycled ingredients trending at Fancy Food Show

Upcycling: A Big Food
problem with a startup
solution?

Food waste is worth $46.7 billion and is expected to grow
5% during the next decade, providing companies with a
lucrative way to make money and cater to consumers who

value sustainability.

By Thai Phi Le
Published June 10, 2019



Platform Berry Seed Ingredient

Our seed powders have numerous applications in baked goods,
premixes, and are healthy, clean label, gluten free & allergen free

A Baked Goodsflours that improve ﬂi\ﬂr.;
A Pancakes

A Cookies

A Health Bars
A Chocolates

We've Captured the
Benefits of Raspberries

nutraberry-

Give your product the benefits of ellagitannins
with Nutraberry’s proprietary manufactured
Meeker Red Raspberry Seed Powder
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= Dark Chocolate Bar
with Meeker Red
Raspberry Seed Powder

NET WT 1.58 0z (45 g)



Dairy (Yogurt and Smoothies)

Dairy & Purees are good emulsifier to disperse powder.

Seed powder, in fairly high concentrations, should pose |
iInsurmountable obstacles in the formulation of a drink m|
that does not require complete solubility.

hi

Two photos below showing the original smoothie in a glass (left), and the smoothie with blueberry seed/pomace powdergih the r
The second photo is the smoothie with blueberry seed/pomace powder poured out on a plate, in order to better photograph
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