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RIGHTFOODS™ ONE DAILY
Rationale

The fundamental reasons and logical basis used to formulate RIGHTFOODS™ One Daily.

No Nutrient Works Without The Benefit Of Fo o d .

The latest research indicates that Food Compounds in food are needed to delive r nutrients to the cells. When
these factors naturally occur you have the most efficient delivery mechanism. Food is the most eff e c t ive
method of nutrient delive r y. 

RIGHTFOODS™ Provides The Foods That Make The Vitamins And Minerals Wo r k .

Recent science has proven that food is the key to nutrient d e l ivery and utilization. Cutting edge scientifi c
research on optimum health maintenance and preve n t a t ive care indicates the undeniable importance of food.
The broadest spectrum of Food Compounds from food, and the factors found in food, such as pigments, the
enzymes and protein chaperones, are the most direct path to Optimal Health. 

A Broad Range Of Supplemental Components.

The human body needs a broad spectrum of nutrients to maintain optimal health. Eating to stay healthy is not
as easy as it seems. A study in the July 16, 1999, issue of S c i e n c e reports that people living in the United
States and other industrialized nations often fail to obtain recommended daily minimums of essential nutri-
ents. This is despite the fact that meals contain a nearly endless variety of food.

Research reveals an enhanced physiological response is obtained from moderate amounts of a broad spectrum
of foods and food compounds. This broad spectrum of moderate supplemental and nutritive components pro-
vides greater health benefits than large amounts of one isolated supplement fraction or the isolated active con-
stituents of a plant.

One Daily™ is designed to provide essential vitamins and minerals with nourishing foods to achieve
optimal health and vitality. One Daily™ is unique from RightFoods™ other Food Compound Vitamins
because it was designed to meet specific nutritional needs without including herbs.

RightFoods™ has created One Daily™ by skillfully combining each vitamin and mineral with a nourish-
ing whole food extract. RightFoods™ whole food extracts are naturally rich in vitamins, minerals, and a
multitude of beneficial food compounds. Scientific research has identified food compounds to have sev-
eral health-promoting roles in the body, including acting as antioxidants, immune stimulators, and detoxifi e r s .

Full Color Spectrum

R I G H T F O O D S™ ONE DA I LY is the first Full Color Spectrum formula. Our carefully crafted Full Color
Spectrum Whole Foods enhances bioavailability of the formula and provides a complete spectrum of natural-
ly-occurring health supportive natural color pigments. 

Worldwide research, including studies done by The National Cancer Institute, indicates the importance of
including a full spectrum of colorful whole foods (red, blue, green, yellow, orange) in the daily diet. The
color pigments in whole foods such as anthocyanins, carotenes, chlorophyll and flavonoids are recognized as
being essential protective components of our diet. R I G H T F O O D S™ ONE DA I LY helps meet this challenge
by including a daily dose of full color spectrum pigments.

S c i e n t i fic research indicates that color pigments in whole foods are important aspects of protective food com-
pounds. It has been proven that a diet, comprised mostly of fruits, vegetables, and whole grains, is an



essential element to achieve and maintain good health. These are the foods rich in food compounds.
Since the average American diet lacks enough servings per day of these nourishing foods, it is important
to choose a Food Compound Vitamin that supplements your diet not only with essential nutrients but
also with the all right foods rich in food compounds. 

Protein Chaperones™, Food Compounds and Nutrient Delivery

Nobel Laureate’s have confirmed that FOOD IS THE KEY TO NUTRIENT UTILIZATION.
Nutrient utilization is dependent on Food Compounds and Protein Chaperones™.

Food Compounds

In 1937, Albert Szent-Györgyi was awarded the Nobel Prize for discovering and isolating a fraction of
vitamin C known as ascorbic acid. Professor Szent-Györgyi discovered that vitamin C rich concentrated
whole food is more bioavailable than isolated ascorbic acid. This increase in bioavailability is due to the
presence of enzymatic activity and important complex food factors known as the Food Compounds.

Protein Chaperones™

The 1999 Nobel Prize was awarded to Dr. Günter Blobel for his work that concluded “Each protein
(chaperone) carries in its structure the information needed to specify its proper location in the cell”.

The Protein Chaperones™ are the key delivery mechanisms, the “addresses” and “zip codes”, that carry
the nutrients to the specific sites within the cell, where they are utilized. These chaperones are necessary
for nutrient utilization.

Research and identification of these Food Compounds has begun to unravel the complexity of food and
its use within the body. The discovery of Protein Chaperones™ has led to an enhanced understanding of
nutrient utilization. By definition, no isolated food fraction (vitamin or mineral) can provide Food
Compounds.  The exact structure of food is unknown. There are at least 103,000 known food factors (a
tomato contains at least 10,000). One isolated fraction of a tomato, such as ascorbic acid, cannot be con-
sidered as beneficial, or a substitute for, the whole tomato. 

Classes of Food Compounds

Research into the compounds that make up food is experiencing remarkable growth. This knowledge of
the benefits of the Food Compounds is expanding at an ever-increasing rate. Your body makes more
kinds of chemicals than all the drug companies put together. 103,000 food factors have been isolated,
and current estimates say the actual number may be in the millions. With increasing knowledge of the
important health benefits of the Food Compounds many scientists believe that the Food Compounds will
prove to be more important to supplementation than vitamins and minerals by themselves. 

Since each of the Food Compounds exhibits different actions in the body, it is crucial that a broad and 
complete range of whole foods be included in the diet. When you consume a full range of the Food
Compounds you will benefit from what is known as a complete range of action. The complete range of
Food Compounds working cohesively protects your body from the onset of numerous illnesses and dis-
eases. The Food Compounds ultimately provide the foundation for optimum health.  RIGHTFOODS™

ONE DAILY contains the Complete Active Range™ of food compounds.

Nutrients Must Always Be Ta ken With Fo o d

R I G H T F O O D S™ is the first company to embrace the new science that food and food compounds are the



essential keys to all nutrient delive r y. These foods, when properly identified, enhance the eff e c t iveness of the
nutrients. Our goal is to provide the absolute best supplements with the most beneficial whole food extracts in
all of our formulas.

Enhanced Utilization

Research shows that delivering vitamins and minerals with a Complete Active Range™ of food enhances uti-
lization. Nutrients cannot be delivered to the cells without specific messengers. These messengers naturally
occur in whole foods. Ascorbic acid functions better when taken with vitamin C-rich foods, calcium functions
better when taken with calcium-rich foods. 

Food Compounds

Nutrients do not function alone, but rather in synergy with the Food Compounds. These Food Compounds are
s h own to have powerful supportive effects on the phy s i o l o g y.  Food Compounds are not produced by the body
and must be supplied in our food. 

Not Just Any Food - The Right Food  

Vitamin Utilization can be achieved by taking nutrients with a high quality meal. How eve r, not just any meal
will do.  Foods in the meal must be rich in the same nutrients you are supplementing in order to enhance uti-
lization. The necessary messengers (Protein Chaperones™) must naturally occur in the food to create enhanced
utilization. 

The Quality Meal Solution  

R I G H T F O O D S™ Food Compound Vitamins: Each tablet provides quality whole foods extracts. The whole
foods provide the food compounds you need to utilize your vitamins and minerals. The r i g h t whole foods, 
combined in the correct ratio with vitamins and minerals.

VITAMINS
5,000 IU Vitamin A with 5,000 IU as Beta-Caro t e n e

Both forms, beta-carotene (Provitamin A) and fat soluble vitamin A (Retinol) are important to the phy s i o l o g y.
Carotenoids have protective antioxidant and free radical scavenging properties. Some people (those with dia-
betes, liver dysfunction, etc.) do not efficiently convert beta-carotene to vitamin A, so both forms are prov i d e d .
Food Sources: sweet potato, carrot, spinach, dark colored vegetables & fruits, peppers, dried apricots, alfa l fa .

B Complex

This supports the metabolic functions related to energy production, fat, carbohydrate and protein metabolism.
It is necessary for healthy functioning of the nervous system, muscles in the GI tract, health of the hair, skin,
eyes, mouth and live r. Lower levels are found in the elderly. Food Sources: brew e r ’s yeast, whole rice, whole
grains, blackstrap molasses, legumes, meats, nuts and seeds.

B - 1 -Thiamine fascilitates Krebs cycle functioning, this enables the body to manufacture energy from
glucose. It has been shown to affect emotional well being. Food Sources: yeast, seeds, legumes, whole
grains, nuts.

B - 2 - Riboflavin functions within enzyme systems invo l ved in the metabolism of carbohydrates, fa t s
and proteins. It is important to cell respiration and to regenerating glutathione. Food Sources: yeast,
l ive r, seeds, legumes, whole grains, nuts.

B-3 - Niacinamide is invo l ved in all of the functions of the B complex.  It has been found to benefi t
insulin secretion and cholesterol management. Food Sources: yeast, seeds, legumes, whole grains,
nuts, bu c k w h e a t .

B-5 - Pantothenic Acid is utilized in energy production and in the manufacture of adrenal hormones



and red blood cells. Food Sources: yeast, seeds, legumes, whole grains, nuts.

B - 6 – Pyridoxine is invo l ved in building the body’s proteins, structural compounds, chemical trans-
mitters in the nervous system, prostaglandins and red blood cells. It assists in modulating hormonal
balance and immune function. Food Sources: yeast, seeds, legumes, whole grains, nuts, cauliflow e r,
and sweet potatoes. 

B - 1 2- This is important in the prevention of pernicious anemia. Aging may increase our need for sup-
plementation of B-12.  It works with folic acid in the production of DNA, red blood cells, and the
myelin sheath that surrounds the nerves. Food Sources: whey, eggs, hard cheeses, yeast, some fer-
mented foods.

Folic Acid – Works with vitamin B-12 in many vital functions. It is critical to DNA synthesis and
cellular division. It is absolutely essential for a healthy preg n a n cy. Food Sources: brew e r ’s yeast, dark
green leafy vegetables, live r, whole grains, nuts, broccoli, legumes, mushrooms.

B i o t i n – This functions in the production and utilization of fats and amino acids. It has a benefi c i a l
e ffect on the scalp, hair and nails. Food Sources: brew e r ’s yeast, live r, whole grains, nuts, leg u m e s ,
m u s h r o o m s .

C h o l i n e

Choline is essential to the manufacture of the vital neurotransmitter’s acetylcholine and phosphatidylcholine
and also to other components of cell membranes. It is important to fat metabolism. Food Sources: banana,
c a u l i f l ow e r, grape juice, peanut bu t t e r, lecithin.

I n o s i t o l

Inositol functions closely with choline in the production of cell membranes. Food Sources: citrus fruits, whole
grains, nuts, seeds, and leg u m e s .

Vitamin C

The primary role of Vitamin C is in collagen production. It is also critical to the performance of the immune
and nervous systems, and adrenal function as well as providing antioxidant protection. It promotes wo u n d
healing, and red blood cell formation and plays a role in both protein and calcium metabolism. As we age, the
s ex glands develop a greater need for Vitamin C and will draw it from other tissues, leaving these tissues vul-
nerable. Food Sources: citrus fruit, acerola, peppers, kale, collards, broccoli, most fruits and veg e t a b l e s .

B i o f l avonoid Complex

“ N a t u r e ’s biological response modifiers”, bioflavonoids have the ability to modify the body’s reaction to aller-
gens, viruses and carcinogens. It is important for strengthening the capillaries and veins. Bioflavanoids func-
tion as powerful antioxidants. Research has shown them to be anti-inflammatory, liver protective, anti-tumor,
antimicrobial, antioxidant, antiviral, supportive to the immune system, and strengthening to the entire cardio-
vascular system. They also have an estrogenic effect. Regular use of bioflavonoids and bioflavonoid rich herbs
helps with many of the symptoms of menopause: Bioflavonoids include rutin, hesperidin, quercetin, and
naringin. Food Sources: citrus fruit, berries, grapes.

Vitamin D3 – Cholecalciferol 

Adequate levels of D3 are needed as vitamin D is important to the regulation of calcium absorption. D3 is the
a c t ive hormonal form of vitamin D. Food Sources: cod liver oil, cold-water fish, bu t t e r, egg yolk, dark green
leafy vegetables. Sunlight on the skin is another source.

Vitamin E 

The primary function of Vitamin E is that of a cellular antioxidant. It is also important to immune function.
Food Sources: poly-unsaturated fats in vegetable and seed oils, seeds, nuts, and whole grains.



Vitamin K

Vitamin K is necessary for the manufacture of blood clotting factors, for bone building and has antioxidant
properties. Healthy intestinal flora will produce vitamin K. Vitamin K plays a key role in the activation of
osteocalcin which works with calcium in bone building. Food Sources: fat-soluble chlorophyll which is the
type of chlorophyll naturally occurring in plants. broccoli, cabbage, turnip greens. 

M I N E R A L S

If all the available forms of minerals were absorbed with equal effi c i e n cy, we could eat soil as the most direct
source of nutrients. This soil source doesn’t work because the minerals in the soil are in what is known as an
" i n o rganic" form. Minerals are classified as organic only when they have been incorporated into living cells.

Most inorganic minerals are positively charged. The intestinal wall has a nega t ive charge. The conflict between
these charges causes the vast majority of minerals ingested in the inorganic form to be lost. Only a small per-
centage of inorganic minerals can be transformed within the body, into the organic form and delivered to the
blood stream. For example, it is now generally accepted that only a small portion of iron, 5 - 10%, is trans-
formed and assimilated when it is ingested in the inorganic form. The rest has potential to be stored and create
problems within the body.

Amino Acid Chelates
Since most forms of inorganic minerals are positively charged, the need arose to develop an organic mineral
d e l ivery system that is nega t ively charged. Amino acid chelates are an organic form which combines minerals
with amino acids. This chelation process increases mineral assimilation by as much as 300%.

Some forms of minerals, such as citrates and gluconates, form weak organic complexes that rapidly ionize in
the body. Evidence presently available indicates that these complexes do not significantly increase the utiliza-
tion of minerals. In fact, a published study on intravenous (direct delivery to the blood) calcium gluconate
d e l ivery revealed no increase in utilization1.  The organic structure that is best suited for mineral chelation is
amino acids.

Amino Acid Chelate Utilization 
It is theorized that Amino Acid Chelates enhance the body’s ability to utilize the attached minerals through
their affinity for other amino acids. These amino acids combine to form the Protein Chaperones™ that are nec-
essary for the delivery of the mineral.

Amino Acid Chelate Safety
Another important aspect of the Amino Acid Chelate delivery system is the effect the amino acids have on the
mineral ion. Inorganic minerals, when ionized, have the potential to fly around the body causing damage
much like free radicals. When these inorganic minerals are attached to amino acids they are calmed and
become safe.

Calcium 

Calcium is vital to the structure of bones and teeth, contraction of muscles, enzyme activ i t y, regulation of the
heart beat, release of neurotransmitters and clotting of the blood. It is also, an important factor in the health of
the nervous system. Food Sources: kelp, yogurt, dairy products, collard greens, kale, almonds, yeast, greens,
brazil nuts, sesame seeds, sunflower seeds, broccoli, tofu.

M a g n e s i u m

The primary function of Magnesium is that of enzyme activation, with participation in more than 300 enzy-
matic reactions in the body. It plays a critical role in energy production, bone structure, and muscle structure
and function and is an important factor in the sodium and potassium pump, and in the metabolism of calcium.
Food Sources: kelp, wheat bran & germ, almonds, cashews, brew e r ’s yeast, nuts, whole grains, tofu, dark
leafy greens, seeds, and leg u m e s .

1 (1973) The American Journal Of Medicine, Evaluation of Intravenous calcium as Therapy for Osteoporosis Vo l u m e
55;  pg. 14 



Zinc  

Zinc functions in many enzyme systems and body functions. It is important to immune function, wound heal-
ing, sexual function, sensory function and skin health as well as to healthy prostrate function. Food Sources:
oysters, pumpkin seeds, ginger root, seafood, brazil nuts, legumes, whole grains.

GTF Chromium 

GTF Chromium is important to blood sugar control mechanisms as it wo r k s with insulin in facilitating the
u p t a ke of glucose into cells and is important to insulin functioning properly. It helps with the regulation of
cholesterol and triglyceride levels. Food Sources: yeast, calf’s live r, whole grains, meats.

Manganese 

M a n ganese is important to the functioning of many enzyme systems including: blood sugar control, thy r o i d
hormones, SOD and energy metabolism. Food Sources: nuts, whole grains, dried fruits, legumes, green leafy veg e t a b l e s .

I ro n

Iron is essential to the hemoglobin molecules of red blood cells where it functions in oxygen transportation. It
is also, important to the production of DNA and energ y. 

Food Sources: kelp, brew e r ’s yeast, black strap molasses, pumpkin seeds, meats, dried fruits, dark leafy
g r e e n s .

Selenium 
The primary function of Selenium is as a component of the vital antioxidant enzyme glutathione peroxidase,
working with vitamin E to prevent free radical damage to cells. The levels in the soil directly effect the leve l s
in food. Food Source: wheat germ, brazil nuts, yeast, oats, red swiss chard.

M o l y b d e n u m

This functions as a component of several detoxification enzymes including those invo l ved in alcohol detoxifi-
cation, uric acid formation and sulfur metabolism. Food Sources: legumes, seeds, cauliflow e r, yeast, spinach,
b r own rice.

Potassium 

An essential electrolyte that functions in the maintenance of water balance, heart, muscles, kidney, adrenal
and nerve function.  Potassium is found in many common foods. Food Sources: bananas, oranges, apples,
potatoes, avocados, carrot, tomatoes, legumes, melons, fish, dandelion leaf.

Copper 

Functions in several key enzymatic reactions in the body, including SOD, enzymes invo l ved in production of
the skin, energy and neurotransmitters. It is important to iron utilization, proper anti-inflammatory response,
c a r d i ovascular health. Copper must be in a proper form, as copper sulfate causes oxidation of vitamin C and
is linked to cellular free radical damage. Food Sources: oysters, shellfish, legumes, nuts.

Vanadium 

Vanadium functions in hormone, cholesterol and blood sugar metabolism. Studies indicate better glucose tol-
erance, and improved mineralization of bones. Food Sources: black pepper, dill parsley, mushrooms, shellfi s h ,
buckwheat, soy, saff l ower & sunflower seed oils, oats, olive oil.

Iodine 

The primary function of iodine is in the production of thyroid hormones which effect metabolism. It is also
important to health of breast tissue. Food Sources: kelp, seaweed, iodized salt.



PA BA

Part of the vitamin B complex, which also assists in the formation of red blood cells. It also stimulates intesti-
nal bacteria to produce folic acid. 

SUPERIOR FOODS

Hydrilla verticillata
A fresh water rooted algae, especially rich in calcium, with abundant trace minerals, polysaccharides,
amino acids, micro and macro nutrients.  It has antioxidant and detoxifying activity.

Alfalfa (Medicago sativa)
This green food is rich in nutrients and food compounds including Chlorophyll, Calcium, Magnesium
and Trace Minerals including Boron, as well as Vitamins K, C, A, E, Folic Acid and other B Vitamins,
Flavonoids and Phytoestrogens.
Compounds include isoflavones, and research indicates that it stimulates or enhances estrogen produc-
tion. Nourishes the blood, liver and the body in general. Also indicated as useful in cholesterol manage-
ment and reduction. Only the leaf and stem are used, no seeds.

Complete Active Range™ Food Compounds: 
Terpenes (Carotenoids†††: Kelp 3:1, Carrot 3:1), (Limonoids: Orange 3:1, Lemon 3:1), (Saponins:
Alfalfa 3:1), (Lycopene: Tomato Extract 4:1); Phenols (Betanin: Beet 3:1), (Anthocyanins: Cranberry
25:1, Wild Blueberry 7:1), (Flavonoids: Citrus 3:1, Acerola 4:1, Rose Hips 4:1), (Isoflavones: Kudzu
10:1); Amines (Chlorophyll: Hydrilla 50:1), (Enzymes: Green Papaya 3:1); Polysaccharides (Rice Bran
3:1, Shiitake 3:1), (Pectin: Apple 3:1); Organosulfurs (Indoles:  Cabbage 3:1), (Sulforaphanes: Broccoli
5:1), (Isothiocyanates: Kale 3:1), (Thiosulfonates: Onion 3:1); Lipids (Omega-3: Flax 3:1), (Sterols:
Pumpkin Seed 4:1), (Isoprenoids: Spinach 3:1); Organic Acids  (Ellagic Acid: Black Currant 3:1),
(Coumaric Acid: Green Pepper 5:1)

††† Including: Lutein, Zeaxanthin, Cryptoxanthin, Alpha-Carotene, and Lycopene.

Disclaimer: The information within is for educational purposes only and is not intended as medical advice.
Consult your health care provider about any condition or symptoms that may 

require diagnosis or medical attention. The authors and RIGHTFOODS™, a division of BioSan Laboratories,

disclaim any liability arising directly or indirect from the use of the information within.

Copyright© 2003



REFERENCES:

1. The Energetics of Western Herbs, Volumes 1& 2 Peter Holmes © 1989
2. Botanical Influences on Illness, Melvyn R. Werbach, M.D. & Michael T. Murray, N.D. © 1994
3. The Yoga Of Herbs,Drs. David Fraw l ey and Vasant Lad © 1986
4. The Complete German Commission E Monog ra p h s, American Botanical Council © 1998
5. Herbal Medicine, Rudolf Fritz Weiss, M.D. © 1988
6. Planetary Herbolog y, Michael Tierra Lotus Press © 1988
7. Indian Herbalogy of North America, Alma R. Hutchens © 1973
8. Medicinal Mushro o m s , Christopher Hobbs, L. Ac. © 1986
9. Chinese Herbal Medicine Materia Medica Dan Bensky,A n d r ew Gamble ©1986 Eastland Press
10. Indian Materia Medica Vol. 1 & 2 D r. K. M. Nadkarni © 1976
11. T h e rapeutic Herbalism, D avid Hoff m a n n
12. Holistic Herbal D avid Hoffmann © 1983
13. Herbal Healing for Wo m e n Rosemary Gladstar © 1993
14. S a c red Plant Medicine Stephen Harrod Buhner © 1996
15. A Modern Herbal Vol.1&2 Mrs. M. Grieves © 1971
16. “ E ffect of dietary boron on mineral, estrogen, and testosterone metabolism in postmenopausal women” Forrest H. Nelson, Curtiss D. Hunt, Loanne
M. Mullen & Janet R. Hunt, United States Department of Agriculture, FASEB J. 1:394-397; 1987
17. Encyclopedia of Nutritional Supplements, Michael T. Murray, N.D. © 1996
18. Nutrition Almanac Third Addition, L avon J. Dunne McGraw-Hill ©1990
19. Nutrition Almanac Revised Addition, L avon J. Dunne McGraw-Hill ©1979
2 0 . An Elder’s Herbal, D avid Hoffmann © 1993
21. The Herbal Handbook, D avid  Hoffmann © 1987, 1988
22. Siberian Ginseng, S t even Foster © 1991 American Botanical Council
23. The Healing Power Of Herbs, Michael Murray © 1992, 1995
2 4 . “Siberian Ginseng (Eleutherococcus senticosus): Current status as an adaptogen.” Econ. Med Plant Res 1, 156-215, 1985 NR Fa r n s worth, et al
25. Chinese Tonic Herbs, Ron Te eguarden © 1984
26. S chool of Natural Healing, D r. John R. Christopher  © 1976
27. “ Antihepatotoxic Actions of Lignoids from Sch i z a n d ra chinensis Fruits”,  Hiroshi Hikino et al Planta Medica 1984 pg. 213-217
28. Herbal Gram 45 Winter 1999 pg. 26, HerbalGram No. 21-Fall 1989 pg.16  American Botanical Council
29. “ A n t i - E s ch e r i chia Coli Adhesin Activity of Cranberry & Blueberry Ju i c e s ” I. Ofek, J. Goldhar, & N. Sharon Dept. Human Microbiology Sackler
School of Medicine, Te l - Av iv University 1996
30. “ P h y t o e s t rogen Content of Foods- A Compendium of Litera t u re Values” K. Reinli & G. Block © 1996, Lawrence Erlbaum Assoc., Inc.
31. “Lentian as a Host Defense Potentiator (HDP)”, Chihara G., Maeda Y. Y., Suga T., Hamuro J., Int. J. Immunotherapy V(4) 145-154 (1989)
3 2 . “ S h i i t a ke: a Major Medicinal Mushroom”, Kenneth Jones, Alternative and Complementary Therapies Feb. 1998: 53-59
33. Reishi Ancient Herb for Modern Times, Kenneth Jones, 3rd Edition
34.  “Cellular and Humoral Fa c t o rs in the Antitumor Action of Lentinan on Mammary Tu m o rs”, Yamashita A., Masuda E., Hattori Y., Kosaka A. ., Int.
J. Immunotherapy V(4) 177-186 (1989)
35. H e i n e r m a n ’s New Encyclopedia of Fruits & Vegetables, John Heinerman ©1995 
36. The Healing Power of Fo o d s , Michael T. Murray, N.D. Prima Publishing ©1993
37. Lipoic Acid the Metabolic Antioxidant, D r. Richard Pa s s water © 1995
38. “ Lycopene: Chemistry, biolog y, and implications for human health and disease.” Clinton S. K. Nutr. Rev. 1998; 56:35-51
39. Resveratrol and Human Health, Depasis Bagchi, Ph.D. “Good Health Guide @ 1999
40. “Resveratrol inhibits cyclooxygenase-2 transcription in human mammary epithelial cells”  Subaramaiah K., Michaluart P, et. al.  Ann N Y Acad. Sci.
(1999)  889:214-23
41. “ Resveratrol, an antioxidant present in red wine, induces apoptosis in human promyelocytic leukemia (HL-60) cells.”  Surh YJ, Hurh YJ, et. al.
Cancer Lett  (1999 Jun 1)
42. “Resveratrol in Grapes Fights Cancer”, Dr. John Pezzuto, Jang, M., et.al., Science vol. 10:218-221, 1997 
43. “Pharmacology of Curcuma longa”, Hermann P. T. Ammon, Martin A. Wahl Department of Pharmacology, Institute of Pharmaceutical Sciences,
E b e r h a r d - K a r l s - U n iversitat Tubingen, Federal Republic of Germany
44. “Effect of Curcumin on Platelet Aggregation and Vascular Prostaccyclin Synthesis”, R. Sriva s t ava, V. Puri, et. al. Aizneim-Forsch./Drug Res. 36 (1),
N r. 4 (1986)
45. “Antihepatotoxic Principles of Curcuma longa Rhizomes”, Yo s h i n o bu Kiso, et. al. Journal of Medicinal Plant Research, Planta Medica, Vol. 49, pp.
185-187 © 1983
46. “Dietary Components Inhibit Lipid Peroxidation in Erythrocyte Membrane”, Bharathi P. Salimath, Ph.D., et. al. Nutrition Research Vol. 6, pp.1171-
1178, Oct. 1986
47. Chinese Herbal Medicine, Daniel P. Reed © 1987
48. Alpha Lipoic Acid Breakthrough, Burton Berkson, MD, PhD © 1998
49. The Encyclopedia of Popular Herbs, Rob McCaleb, Evelyn Leigh & Krista Morien ©2000
50. Healing with Whole Foods, Paul Pitchford © 1993 North Atlantic Books
51. Milk Thistle: The Liver Herb, Christopher Hobbs  Capitola, CA: Botanica Press, ©1992
52. Milk Thistle Silybum marianum Steven Foster  American Botanical Council Botanical Series No. 305




