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Title: Nature + Neuroscience - The Birth of New Zealand's #1 Brain Health Drink

Abstract: Today's consumers are looking for healthier choices in their foods as well as
increased function. The functional beverage market has been traditionally dominated by
energy drinks loaded with caffeine and refined sugar. AlphaGen (short for Alpha Generation)
is a new-age nutraceutical company focused on developing functional foods for the future
lifestyle consumer. Its first product Arepa is the perfect combination of food technology,
nature and neuroscience. This presentation will detail the features and validation steps that
defines Arepa as New Zealand's #1 Brain Health Drink.
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Consumption of New Zealand Blackcurrant Anthocyanins Support Exercise Health Benefits
R D Hurst, K A Lyall, R Wells & S M Hurst, presented by C Massarotto and A Dobson

Food & Wellness Group, Food Innovation Portfolio, The New Zealand Institute for Plant & Food
Research Ltd, New Zealand.

A normal serve of New Zealand blackcurrant gives a measurable health benefit that will support
product developers who plan to develop functional foods and beverages to support an active life
style. Adequate recovery following physical exercise/training is essential for optimal health benefits.
Insufficient recovery may result in healing delays, fatigue and a decline in general health. Certain
fruit polyphenols may provide support — a concept being evaluated by the New Zealand Institute for
Plant & Food Research Ltd. Blackcurrant anthocyanins (defined single dose range) suppressed (34%)
rowing exercise oxidative stress (plasma protein carbonyls 0.9 + 0.1 v. 0.6 = 0.1 nmol/mg protein,
placebo v. blackcurrant). Subsequent timed intervention studies designed to maximise exercise
recovery demonstrated reduced muscle damage biomarkers following repetitive quadriceps
contractions (creatine kinase 210 £ 74.7 vs. 64 + 22.7 Units/L, [day 3], placebo vs. blackcurrant) and
alleviated perceived muscle soreness. Moreover, daily consumption (5 weeks) showed a 25%
improvement in recovery 2 hrs after exercise (plasma protein carbonyls 0.54 + 0.02 v. 0.44 + 0.02
nmol/mg protein, [week 1 v. week 6], compared to placebo). Additionally, preliminary data has
helped identify one of the active compounds responsible for achieving these benefits. These data
support that blackcurrant food preparations may appropriately modulate body
oxidative/inflammatory stresses to aid recovery and complement the benefits of regular exercise.
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Nutritional Products from New Zealand for Children and Seniors

Douglas Nutrition has a mission to bring well-researched, balanced nutritional products to people
within the following three categories:

*  Mothers and Children — Mothers and children under the age of six years
* Clinical Nutrition — People who are suffering from specific illnesses
* Aged Care — Focussing on supporting senior nutrition (60+ years)

Puria Fruit Purees. New Zealand Apple puree blended with kiwifruit, blueberry or strawberry. A
healthy snack for children. Fortified with Calcium, Zinc & Fibre.

Altrix Liquid & Food Thickener. Clinically proven thickener for patients with dysphagia (swallowing
difficulties). Preferred product in many resthomes, hospitals and by speech & language therapists.
Quick and easy to use, and improves hydration.

Altrix Fortifier Powder. New concept in food fortification/supplementation and meal replacement.
Contains dairy protein and a unique low Gl sugar (isomaltulose). It is not sweet or flavoured, so it
can easily be used in sweet or savoury food applications. It has a neutral taste and is ideal for
patients who refuse meal replacement options.

Altrix Cholesterol Reducing Oats. New Zealand oats containing beta glucan soluble fibre & plant

derived phytosterol. Clinically tested in a double blind, placebo controlled study. Reduces total and
LDL cholesterol levels.
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Enzogenol — pine bark extract is a functional food, dietary supplement and cosmetics ingredient
produced by water-only extraction from New Zealand-grown Pinus radiata. Enzogenol is a
polyphenol extract with a range of health promoting properties documented is in various research
studies. Consuming Enzogenol has been shown to reduce DNA-damage and protein oxidation in
humans thereby promoting healthy oxidation balance in the body. Cardiovascular health improves
through better blood vessel function. Consuming Enzogenol can improve brain functions with
greater attention and concentration levels in the general population. Clinical research has shown
that Enzogenol improves self-assessed cognitive functioning in people that are recovering from brain
injury by reducing fatigue and easing the demands of every-day cognitive challenges. The brain
function research supports many new applications of Enzogenol in functional drinks, snacks and
supplements that could be attractive products in the sports, executives, anti-stress and other
categories where better brain performance is desirable.
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An introduction to BLIS probiotics for the oral cavity

The surfaces of the human oral cavity are covered by over 600 different bacterial species. While
many of these are commensal (healthy) bacteria many pathogenic species are also present
coexisting in homeostasis until some point when this balance is disrupted and a pathogen flourishes
causing disease.

Probiotics are defined by the WHO as “live microorganisms which when administered in adequate
amounts confer a health benefit on the host”. Probiotics can be applied to any site in the body
where bacterial communities live. BLIS K12 probiotics have been developed for the human oral
cavity and contain a bacterium Streptococcus salivarius - a natural member of the human tongue.
Blis K12 probiotics aim to replace the cariogenic bacteria in the oral biofilm with bacteria that are
similar to beneficial sub-population of ‘good’ bacteria that have been found in the human oral cavity.

Studies at Blis Technologies have focussed on the benefits of delivering probiotics to the mouth. The
benefit comes from recolonising good bacteria back into the mouth and limiting the effect of

pathogenic strains. Dr Donohoe’s talk will provide an overview of our research which demonstrates
on the benefits of BLIS K12 on oral health in general.
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A business that manufactures and markets a range of science-backed Bioactives from Plant, Grain
and Marine by-products that

Add functionality... naturally, while delivering health and well being!

A presentation that will seek to briefly introduce the audience to the NZ Extracts Ltd (NZEL) business.
We will discuss the unique NZ range of raw materials we use and what makes them different to the
same raw material that can be found in other parts of the world. This will be followed up by briefly
describing our unique AquaPure® extraction technology. NZEL markets three functional branded
groups of products we manufacture and market, and will cover a few examples of our products



within each of these brands. We will explore the key features and benefits of our ingredients and
what sets them apart, including a brief overview of some of our “supporting science” both clinical
and in-vitro”. We will finish the presentation by giving some examples of global market applications
for our ingredients.
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The emerging common opinion held by nutritionists is that we should replace the simple sugars in
our diets with unsaturated oils, complex carbohydrates and dietary fibre.

The South Island of New Zealand has produced whole grain cereals and their processed products for
many years. Such an emerging food ingredient is flaxseed fibre. This is the defatted meal from the
cold extraction of fresh , wholesome flaxseed (Linum usitatisium) to produce virgin flaxseed oil. The
seed has a moderate content of polyunsaturated omega-3 oil, a high level of dietary fibre and
significant quantities of lignans, well documented bioactives for which emerging scientific literature
reinforces the health message. It is safe: the seed is non GM and contains minimal residues. Full
literature searches have demonstrated the synergy of the health benefits of the three major
components listed above. As well as being a healthy, functional ingredient the product has a
pleasant “nutty’ taste and is very stable toward oxidation. The product can be used in a wide range
of food applications such as bread, cookies and gluten free recipes. The fibre in the flaxseed product
enhances the texture of baked goods.

The full paper and literature search was published in Food New Zealand, (2015),vol.15, no. 5, 24-28
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SeaDragon - New Zealand’s only refiner and blender of high quality fish oils and fractions,
including Omega-3

SeaDragon is New Zealand’s only refiner and blender of high quality fish oils and fractions
for human consumption, including Omega-3 oils. A brand new, state-of-the-art refinery,
now fully operational, produces oils that meet and exceed international standards, with a
focus on New Zealand manufacture, freshness, purity, sustainability and traceability.

As one of the world’s most isolated, natural and pristine environments, New Zealand
provides an abundance of nature’s most healthy and diverse species. The physical
separation from other countries provides a unique advantage in quality assurance for our
materials sourced from these pure New Zealand waters and the South West Pacific.

SeaDragon is based in the home of New Zealand’s largest fish port of Nelson, so we can
source directly from the fishing vessels, resulting in the production of some of the freshest
and cleanest Omega-2 and Omega-3 oils available worldwide. This speed from catch
minimises the potential for oxidative degradation of the oil.



Omega-3 is one of the most researched compounds on earth, and the evidence of potential
health benefits continues to grow. Sourcing from a unique range of species, SeaDragon is
able to offer a suite of Omega-3 refined oils with differing ratios of the essential fatty acids
EPA and DHA.

With twenty years’ experience in the refining of fish oils, SeaDragon supplies health
supplement manufacturers and brands throughout the world to meet the burgeoning
demand for pure, high quality fish oil. The majority of our product is exported, supported by
an experienced sales and logistics team with rigorous quality, compliance and control
standards.
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Developing a Probiotic for the Prevention and Treatment of Pouchitis.

Pouchitis occurs in up to 50% of patients who undergo an ileal pouch anal-anastomosis (IPAA)
surgery for ulcerative colitis. About 10-20 % of these people develop chronic Pouchitis
(inflammation). Researchers (Professors Gerald Tannock and Mark Thompson-Fawcett, MD) at


mailto:david.grimmett@otago.ac.nz

University of Otago have identified a novel strain of ‘helpful’ bacteria that reside in the pouch of
otherwise healthy patients. Initial studies have suggested that by exposing the compromised pouch
to these bacteria, a reversion to normal pouch health may occur. As such this novel treatment could
be used prophylactically to reduce the incidence of Pouchitis in patients with an IPAA as well as
treating patients with existing Pouchitis.

Product Summary

e Probiotic using single species of a novel bacterium to prevent and treat Pouchitis.

e Bacterium can be grown, scaled up through large scale fermentation, freeze dried powder
(15022000 compliant) and encapsulated (GMP) for clinical ‘pilot’ study.

e Clinical ‘pilot’ study in humans has been undertaken to test the probiotic on 18 people to
evaluate safety, determine a desirable formulation and dosage of bacteria, and patient
acceptability.

e Diagnostic test for clinicians treating patients with Pouchitis.

e Future applications of probiotic may be useful in treatment of other inflammatory bowel
diseases.

Contact:

David Grimmett

Enterprise Manager — Biomedical Technologies and Asia Partnerships
Research & Enterprise Office

University of Otago

david.grimmett@otago.ac.nz

+64 21 798471
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Mitochondria-targeted antioxidants

As mitochondrial oxidative damage contributes to a wide range of human diseases,
antioxidants designed to be accumulated by mitochondria in vivo have been developed. The
most extensively studied of these mitochondria targeted antioxidants is MitoQ, which has
now been formulated into both topical and oral supplement products. MitoQ has now been
used in a range of in vivo studies in rats and mice, in two phase Il human trials and in an
increasing number of pilot studies evaluating its effect across a range of common but serious
conditions.
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