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Spirulina is an algae that is naturally rich in vitamins, minerals, antioxidants and phytonutrietns.
Spirulina contains no sugars or fats, has only 10 calories per 3 grams (the recommended intake) and
is over 60% protein. It is the most nutritious natural wholefood in the world.

Spirulina helps promote good health in many ways. The quercetin contained in spirulina promotes
the action of bone building cells. The amino acid phenylalanine in spirulina is the precusor of norepinphrine. Norepinephrine is a neurotransmitter - neurotransmitters are essential for brain activity. Spirulina
has powerful antioxidants which inhibit the damage caused by freeradicals. Spirulina also contains compounds such as calcium spirulan which have been found to help the immune system.

Quercetin in spirulina
promotes the action of
bone building cells.

Phenyalanine found in
spirulina is a precursor
neurotransmitter. Neurotransmitters are essential
for brain activity.

Spirulina has powerful
antioxidants that inhibit
the damage of free radicals
to DNA and RNA cells.

Spirulina can improve
your body’s immunity.
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SPIRALYNE spirulina has...
67% of the vitamin B3
in 1 tomato

50% of the calcium
contained in 1 slice of
whole wheat bread

65% of the potassium
in 1 apricot

200% more chromium
than 1 glass of orange
juice

42% of the magnesium
in 1/2 cup of pureed
avocado

180% more selenium
than 1 ounce of black
dried walnuts

400% more iron than
half a cup of boiled
spinach

50% of the vitamin K
in 1 cup of chopped
broccoli

Same amount of betacarotene as 1/2 cup of
boiled carrots

700% more vitamin
B2 than 1 medium
banana
375% of the iodine
contained in 1 ounce
of cheddar cheese

2.5% of the zinc in 1
bottom sirloin steak

60% of the vitamin B6
in 1/2 a cup of soybeans
2.2% of the vitamin B1
in boiled asparagus

210% more vitamin
B12 in 3 ounces of
cooked rainbow trout

1% of the copper in
100 grams of cooked
lobster

http://www.nal.usda.gov/fnic/foodcomp/search
http://www.spiralyne.co.uk/what-is-spirulina/analysis.html

in just 3 grams of
SPIRALYNE spirulina
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Spirulina is a type of blue-green algae that is rich in vitamins, minerals, amino acids and phytonutrients. Spirulina is a
nutritious uni-cellular blue-green microalgae that contains many vitamins, minerals, all the essential amino acids and powerful antioxidants. Spirulina is the the most nutritious concentrated natural wholefood (gram per gram) in the world. SPIRALYNE spirulina
tablets’ constitution is over 60% protein, containing all essential amino acids and is rich in vitamins, minerals and phytonutrients.
Spirulina has no hard cell wall (no cellulose) which means it can be easily digested and is highly assimilated.
SPIRALYNE spirulina has a very high phytonutrient content; it has 31 times more antioxidant properties than blueberries and 60
times more than spinach. When compared to other foods SPIRALYNE spirulina has: 290% more calcium than whole milk, 830%
more protein than tofu, 4500% more beta carotene than carrots, 8000% more iron than spinach.
(Based on a typical analysis of our spirulina and the above foods). And there is more antioxidant and anti-inflammatory
activity in 3 grams of our spirulina than in five servings of fruits and vegetables.

Vitamins
Spirulina contains Beta carotene (above) which can be
converted to vitamin A. Vitamin A is needed for normal
skin, normal vision and the immune system. Spirulina
contains vitamin B12 which is necessary for the normal
function of the brain and neurological system.

Minerals

Phytonutrients

Spirulina contains copper which is necessary for the
normal colouration of hair. Spirulina also containts
iron and chromium. Iron is needed for healthy red
blood cells and healthy hair. Chromium has been
shown to help regulate blood sugar levels.

Spirulina contains C-phycocyanin (above); a powerful
antioxidant found only in spirulina and other blue-green
microalgae. Spirulina can help your body’s immune system;
the calcium spirulan, a compound contained in spirulina,
has been found to be very effective against numerous
viruses. A Japanese study found that those taking spirulina
showed a significant improvement in immune markers.

www.spiralyne.co.uk

SPIRALYNE spirulina is premium quality.
SPIRALYNE spirulina has naturally more
vitamins and minerals than most other
brands of spirulina. For more information
please:

“Spirulina is the most nutritious natural wholefood known. That’s why space agencies
like NASA and the ESA are looking into using it for their astronauts.”
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How does it help?

Spirulina can help maintain a good level of personal wellbeing
with a variety of powerful antioxidants, vitamins and minerals. Adding spirulina to your diet can help achieve optimum
nutrition, wellbeing and good health. It can also enhance your
body’s general immunity.
Spirulina contains powerful antioxidants including; C-phycocyanin, chlorophyll, zeaxanthin and beta carotene. The human
brain is uniquely vulnerable to oxidative injury. Antioxidants
can inhibit the oxidation of molecules which can create free
radicals. Free radicals cause oxidative damage. C-phycocyanin
has significant immune enhancing and anti-viral properties.

Spirulina’s antioxidant properties have been shown to protect against oxidative damage from exercise.
A study (Kalafati M, et al.) published by the official journal of the American College of Sports Medicine,
Medicine & Science in Sports & Exercise showed that spirulina induced a significant increase in exercise
performance and fat oxidation.

In the study, nine moderately trained males took part in a double-blind, placebo-controlled, counterbalanced study. Each subject received 6 grams of spirulina or 6 grams placebo for 4 weeks. Each subject ran
on a treadmill at an intensity of 70-75% of their VO2max for 2 hours and then at 95% VO2max to
exhaustion.
Time to exhaustion was significantly longer after spirulina supplementation; 2.05 minutes and 2.7 minutes with spirulina supplementation (above). Ingestion of spirulina increased fat oxidation rate by 10.9%
during the 2 hour run compared with the placebo trial (top right).
The antioxidant properties of spirulina may have resulted in increased fat oxidation, which then may
have resulted in an increased exercise performance.
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How is SPIRALYNE spirulina environmentally friendly?

The water used in the cultivation
process of our spirulina is mineral
rich deep-sea water. The water is
later recycled.

No arable land is used in
the cultivation of our
spirulina. Leaving good soil
to be used for farming.
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