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THE REVOLUTION

FERMENTATION

DISCOVER WHAT FERMENTATION CAN DO TO IMPROVE YOUR NUTRITION

WATER-SOLUBLE FORMS
AND ACIDIFICATION

IMPROVED DIGESTION
INCREASED ABSORPTION

GENERAL BENEFITS OF FERMENTED FOOD

PROBIOTIC EFFECT

IMPROVES FLORA AND
DIGESTIBILITY

BIOACTIVE FORMS

DO NOT REQUIRE
METABOLISATION

FERMENTATION PROCESS NEW ROOTS HERBAL

FERMENTATION MEDIUM

Saccharomyces boulardii
Lactobacillus plantarum
Water
Cane molasses
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WHY ARE THEY SUPERFOODS?

NUTRITIONAL PROFILE
Rebalances by reducing

its sugar content

BETTER DIGESTION
In addition,
fermentation tends to

REDUCES
PATHOGENS AND
ANTI-NUTRIENTS

PROBIOTIC EFFECT
Its digestibility is
strengthened by

BETTERTASTE
Fermented foods are
not only preserved for

while its protein and

polyunsaturated fatty acid

profile increases.
Nutrients and
antioxidants are created

and multiplied, becoming

highly bioavailable.

the probiotic effect
which also improves
the intestinal flora,
provides vitamins and
supports the immune
system.

long periods of time,
but they also acquire
unique and enhanced
organoleptic and

nutritional properties.

acidify food, improving
the digestive pH and
making minerals more
easily absorbed.

Eliminates pathogenic
organisms through
bacteriocins or lactic
acid that is generated
in the process and
inhibits anti-nutritional
or potentially harmful
substances.
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FERMENTED

» HIGHLY BIOAVAILABLE PHYTONUTRIENTS.

» IMPROVES THE NUTRITIONAL VALUE OF YOUR SMOOTHIES, SOUPS AND CULINARY CREATIONS.
» ORGANICAND NATURALLY FERMENTED PRODUCTS FOR SUPERIOR BIOAVAILABILITY.

» A SURPRISING TASTE!

HIGHLY BIOAVAILABLE PHYTONUTRIENTS THAT ARE EASY TO INCORPORATE INTO THE DIET
INCORPORATING THEM INTO YOUR SMOOTHIES, SOUPS AND CULINARY CREATIONS IMPROVES THEIR NUTRITIONAL VALUE

»

¥

» Give yourself a boost of energy... by

»

To improve sports recovery add Fermented
Turmeric to your smoothie, or at dinner to creams
and soups as a post-workout supplement.

Improve your digestion and intestinal health...
by adding Fermented Ginger to infusions or
smoothies.

adding Fermented Red Beet and /or
Fermented Maca to your breakfasts
as a complement to porridge, juices or
herbal teas.

And many more possibilities...

SURPR‘S‘NG
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FERMENTACTIVE FAMILY

FermentActive Turmeric

Benefits of fermentation

Nutritional information

Increases the content of bioactive and Perserving3g Perioog
water-soluble curcuminoids such as
: g Energy (kJ/kcal)  46/11 1548/370
FermentActive Turmeric tetrahydrocoumarin, increasing their 2
“mented with . boulardii and L. plantarum H H ili i i ivitye
1 Eloavallfab.llltzc/ andtantll(;mdant aC'.tIVIty | Fat 019 3,59
W urcumin in its natural form requires a long Saturates 0,09 0,59
metabolic process to be converted into its Carbohydrate 189 59,09
. . U 1
e - bioavailable forms?. Sugars 0,09 1,09
Traditional use Fibre 0,59 18,09
Turmeric has been used for centuries Protein 0,29 7,09
L > in traditional medicine as a remedy for Salt 0,09 0,154
multiple medical conditions™.
e Recommended daily dose Format: 150 g (Code FE2281)
1teaspoon (3 g) per day.
Health applications
It improves liver function*, has anti-inflammatory and anti-allergic properties® as well as antimicrobial activitys.
p 4 gic prop Yy
FermentActive Ginger
Benefits of fermentation Nutritional information
— 6-shogaol is transformed into the bioactive Perservingzg  Perioog
form 6-par.adoll, mlmllcklng.natural Energy (kI/kcal) 4611 1548/370
: ) . fermentation in the intestine.
‘e;r““e“t‘AC“Ve Ginger Traditional use Fat
ted with S. boulardii and L. plantarum . . . . . a 0,1 g 115 9
It is the basis of Ginger Ale, a drink of English Saturates 0,09 0,09
“‘Eﬁm“ < origin th.at is used. asa home.reme.:dy for Carbohydrate 2,49 80,09
p s RS, preventing or relieving motion sickness, Sugars 0,09 1,09
Ihouey s w1508 . - ! !
iy SNG4 &) upset stomach and even sore throat; some Fibre 0,09 0,09
W Nev?&(qggs [ women use it to combat nausea during Protein 029 8,09
pregnancy®. Salt 0,09 0,19

PRODUCT DATASHEET

Health applications

Neuroprotective?3, antioxidant#, anti-inflammatory*, anti-diabetics properties. It is also able to improve intestinal villi by improving nutrient

absorption and gastrointestinal problems®”.

Recommended daily dose
1teaspoon (3 g) per day.

Format: 150 g (Code FE2279)
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»  HIGHLY BIOAVAILABLE PHYTONUTRIENTS, IN BIOACTIVE FORMS.
»  WITH PROBIOTIC EFFECT, FERMENTED WITH S. BOULARDII AND L. PLANTARUM.
»  ORGANICAND NATURALLY FERMENTED PRODUCTS FOR SUPERIOR BIOAVAILABILITY.

»  IMPROVE THE NUTRITIONAL VALUE OF YOUR FOOD. A SURPRISING TASTE!

FermentActive Maca
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PRODUCT DATASHEET

Health applications

It improves physical endurance by minimising muscle and liver damage, and improves male reproductive function by increasing sperm

FermentActive Maca

Benefits of fermentation

Increases nutritional value by increasing the
bioavailability of nutrients, with a high iron
content.

Traditional use

In the Andes fermented maca has
traditionally been consumed as a beer-like
beverage known as “chicha de maca”*.
Recommended daily dose

1teaspoon (3 g) per day.

count®. It can also help in menopause, osteoporosis and anaemia®.

Nutritional information
Perserving3 g Per100g

Energy (kJ/kcal) 46/11 1548/370

Fat 0,19 3,59

Saturates 0,09 0,09
Carbohydrate 2,19 70,09

Sugars 0,09 1,09
Fibre 0,09 0,09
Protein 0,49 14,09
Salt 0,09 0,19
Iron 2,2 mg (16%%*) 72 mg (514%%)

*NRV: Nutrient Reference Value in %.
Format: 150 g (Code FE2318)
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Calories

FermentActive Red Beet

Fermented with 5. boulardii and L. plantarum
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With no added
sugars
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PRODUCT DATASHEET

Health applications

FermentActive Red Beet

Benefits of fermentation

The natural fermentation process of red
beet significantly reduces its sugar content
and increases the bioavailability of other
nutrients”.

Traditional use

A fermented drink called Kvass, used for
centuries as a general tonic, has been
consumed traditionally in Eastern Europe.
Recommended daily dose

1teaspoon (3 g) per day.

Nutritional information
Perserving3g Peri1oog

Energy (kJ/kcal)  46/11 1506/360

Fat 0,19 459

Saturates 0,09 0,59
Carbohydrate 0,79 24,09

Sugars 0,79 23,09
Fibre 1,09 30,09
Protein 0,59 16,09
Salt 0,19 3,29

Contains only naturally occurring sugars.
Format: 150 g (Code FE2340)

It contains nitrates that improve endurance during physical exercise*®**, reduce blood pressure and systemic inflammation?2.
There is currently a great interest in the anti-cancer effect of betalains due to their antioxidant properties=.
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FATTY ACIDS

Coconut MCT Powder - With Acacia Gum.

Our Coconut MCT Powder is sourced In powder form, it is an easily metabolised It is an excellent way to increase the energy
exclusively from organically grown alternative fuel for the brain and body content of your nutritional intake with
coconuts, a natural source rich in medium which does not promote fat storage. useful, healthy calories.

chain triglycerides (MCTs). Its smooth texture and neutral flavour

Formulated with organic acacia, a source combine well to energise hot or cold

of soluble fibre, Coconut MCT Powder is a drinks, vinaigrettes, baked products and

versatile source of ketogenic fats for your innovative, healthy cooking.

active, healthy lifestyle.

Nutritional information

= Perserving5 g Per 100 g ““N\\“
Energy (kJ/kcal)  142/34 2 807/671 c‘?‘\‘_‘\“““““

oo Confrolled cubfivation Fat 3,59 70,09
A 5 Saturates 3,59 70,09
Carbohydrate 0,09 0,09
Sugars 0,09 0,09
Fibre 1,39 25,59
Protein 0,09 0,8¢g
Salt 0,09 0,089
MCT 359 70,09 » 70% MEDIUM CHAIN TRIGLYCERIDES

(MCT): 50% CAPRYLIC ACID (C8)
AND 35% CAPRIC ACID (C10).

Recommended daily dose
1 teaspoon (5 g) per day dissolved in liquid or
Format: 150 g (Code FE2449) with food. »

PRODUCT DATASHEET

30% ACACIA GUM.

M

MEDIUM CHAIN TRIGLYCERIDE (MCT) POWDER.

KETOGENIC FATTY ACIDS THAT ARE RAPIDLY METABOLISED TO
SUPPLY ENERGY FOR THE BODY AND BRAIN.

The ORGANICALLY GROWN COCONUT OIL.
h ) hl ) ht WITH ACACIA, A SOURCE OF SOLUBLE FIBRE, WHICH GIVES THE
lg lg S PRODUCT A SOFT AND PLEASANT TEXTURE.

» Easy to digest and metabolise.

» With acacia gum, a source of fibre. INDICATIONS AND USES

» Smooth and pleasant texture,
tasteless. »

¥

Aids in weight loss diets.

X

Ideal supplement for ketogenic diets.
» Suitable energy source for endurance athletes.

X

Supports people with compromised appetite, intestinal
malabsorption (biliary cirrhosis, pancreatic insufficiency, short bowel
syndrome, celiac disease or chronic liver disease).

X

Improves cognitive function (Alzheimer’s disease).

DID YOU KNOW?

Acacia gum or Arabic gum is a soluble dietary fibre obtained from the resin or exudate of the stems and branches of Acacia senegal.
It is mainly made up of complex polysaccharides (95%) consisting of highly branched galactan polymers. While 80% of the current
production is used by the food industry for various applications (emulsification, encapsulation, coating, gum candies, etc.), acacia
gum has traditionally been consumed by African and Indian populations to improve digestive comfort and intestinal transit. Its
fermentation is slow and favours bifidobacterium growth. Acacia gum is therefore a soluble dietary fibre with prebiotic properties
without bothersome intestinal side effects.
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