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BACKGROUND

In accordance with Article 13 of Regulation (EC) No 1924/2006" Member States had provided the
European Commission with lists of claims accompanied by the conditions applying to them and by
references to the relevant scientific justification by 31 January 2008.

EFSA has received from the European Commission nine Access databases with a consolidated list of
4,185 main health claim entries with around 10,000 similar health claims. The similar health claims
were accompanied by the conditions of use and scientific references. The nine Access databases were
sent in three batches - in July 2008, in November 2008 and in December 2008.

Subsequently, EFSA combined the databases into one master database and re-allocated upon request
of the Commission and Member States similar health claims which had been accidentally placed under
a wrong main health claim entry (misplaced claims). During this process some Member States also
identified a number of similar health claims which still needed to be submitted to EFSA (“missing
claims”). These similar claims were also added to the database.

In March 2010, the European Commission forwarded to EFSA an addendum to the consolidated list
containing an additional 452 main entry claims which have been added to the updated final database
which was published on the EFSA website in May 2010 (containing 4,637 main entry claims).

The references to the scientific justifications provided by Member States were either included in the
database or were provided in separate files. In addition, full-text copies of references were provided
directly to EFSA from stakeholders. The deadline for submission of these references was end of 2008.
EFSA wishes to acknowledge the full-text copies of relevant literature provided by stakeholders until
that date. In some instances, references provided to EFSA were referring to papers which were
submitted for publication. In case the publication had in the meanwhile taken place EFSA has included
the correct citation in the list of references and this may result in some references carrying a 2009 or
2010 publication date.

! Regulation (EC) No 1924/2006 of the European Parliament and of the Council of 20 December 2006 on nutrition and health
claims made on foods. OJ L 404, 30.12.2006, p. 9-25.
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EFSA has screened all health claims on the list using six criteria established by the NDA Panel to
identify claims for which EFSA considers sufficient information has been provided for evaluation and
those for which for which more information or clarification is needed before evaluation can be carried
out. The claims which had been sent back to the Commission and the Member States for further
clarification in January 2009 were received back with additional information in November 2009.

Further information can be found on the EFSA website under the following link:
http://www.efsa.europa.eu/EFSA/efsa_locale-1178620753812_article13.htm.

LIST OF REFERENCES

The present document compiles the lists of references for claims with ID numbers between 1001 and
2000 and which the Commission has asked EFSA to prioritise in the evaluation. The list takes into
account references provided through different sources and those coming from misplaced or missing
claims. The main health claim entries are sorted in ascending order of the ID number.

This document has been updated according to the progress of adoption of opinions related to Article
13 health claims. References for ID numbers which have been added to the document after the last
update of 4 October 2010 have been highlighted in red font.
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antioxidative effects and help protect the cells against oxidative stress & help protect from radicals. Do
benefits relate to a disease risk factor: No. Target group: All adults aged 18 years and over” ...........ccoeevennenne 317

ID 1373: “Name of Food product: Liquid Milk. Description of food in terms of food legislation categories:
food not covered by specific food legislation. Was food on Irish market before 1st July 2007: Yes” and
“Health benefits of food: contains Vitamin A which contributes to good eyesight/normal vision. Do
benefits relate to a disease risk factor: No. Target group: All of the general population including children
AN AAUIES” L.ttt b bt h e h e R et E Rt e bt e R et R et e R Rt e b e nbe e nhe e naeennne e 317

ID 1374: “Name of Food product: fermented dairy products. Description of food in terms of food legislation
categories: food not covered by specific food legislation. Was food on Irish market before 1st July 2007:
Yes” and “Health benefits of food: Enhances natural resistance. Do benefits relate to a disease risk factor:
No. Target group: All adults aged 18 years and OVEI™ .......cccocueieiiieiiieiieeiee s sie e see e sae e seeesreeseees 317

ID 1376: “Name of Food product: fermented dairy products. Description of food in terms of food legislation
categories: food not covered by specific food legislation. Was food on Irish market before 1st July 2007:
Yes” and “Health benefits of food: Healthy Digestion. Do benefits relate to a disease risk factor: No.

Target group: All adults aged 18 years and OVET” ........ccoiiiiiiiiiicie e 318
ID 1377: “Apple cider vinegar” and “Digestive health and bowel function”............ccccevvirvriiiiininneiee, 322
ID 1378: “Apple cider vinegar” and “PurifiCation” ..........ccccveriiiiriniie e 323
ID 1379: “Apple cider vinegar” and “Skin health”............cccooiiiiiiiiii s 323
ID 1380: “Apple cider vinegar” and “Weight management”...........cocoooeiirieie e 323
ID 1381: “Brewer's Yeast” and “Energy metaboliSI™..........cccoiveriiiiiieinieese e 324
ID 1382: “Brewer's Yeast” and “Cardiovascular health” ............cccoiiiiiiiiii e 324
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ID 1383: “Brewer's Yeast” and “Nervous System fUNCHON .........ccovvieiiiieeie e 324

ID 1384: “Brewer’s Yeast” and “Immune system fUnCtion” ...........cccovvveiiiiiieiiieiieesee s e see e s seessnessne s 324
ID 1385: “Brewer's Yeast” and “Skin health”...........ccoooiiiiiiii s 325
ID 1386: “Wheat germ 0il” and “Cardiovascular SYSTEIM™ .........cccovrireerireeie s 325
ID 1387: “Wheat germ 0il” and “NETVOUS SYSLEIM™ .......ueruirieeiirieiiiterie st steesie st eee sttt sre e sresbesseesbeseeesesbeaeesees 325
ID 1388: “Wheat germ 0il” and “DigeStiVe SYSTEIM™ ........eiviruirieiiitirie ettt et sbe e sae b e e 325
ID 1389: “Wheat germ 0il” and “MetaboliSI”..........cviiueiiiieeirieesesee e s 325
ID 1390: “Wheat germ 0il” and “SKin health™...........ccooo it 326
ID 1391: “Wheat germ 0il” and “IMMUNE SYSEEIM™ ........ovuiiieiiirieiiitiiie ettt sttt sbe e n b neas 326
ID 1392: “Wheat germ 0il” and “Fertility™.........ccooiiiieiiieiieie e s 326
ID 1393: “Wheat germ 0il” and “AntioXidant PrOPETtIES”..........cuerrirereerrrreeireseeeesre e e e sre e nnes 326
ID 1394: “Wheat germ 0il” and “Mental health”.............ccooiiiiiiiiii e e 326
ID 1395: “Wheat germ 0il” and “Menstrual health™............ccooiiiiiiiii s 326

ID 1396: “Name of Food product: Club Energise Sport Recovery 20 / Energise Sport recovery 20 mixed
berry). Description of food in terms of food legislation categories: Food intended to meet the expenditure
of intense muscular effort, especially for sports people. Was food on Irish market before 1st July 2007:
Yes” and “Health benefits of food: Recover Faster for Better Sports Performance. High protein drink.
Carbohydrate and Protein recovery drink. Do benefits relate to a disease risk factor: No. Target group:
Adults aged 18 years and over with some exceptions. If exceptions describe: Not suitable for children
under 16 years of age or pregnant women. Reasons for excluding these groups: Targeted for specific
group - sports people. Should be used in conjunction with an appropriate physical training or exercise
program. Should be consumed with a NULTItIOUS dIEL.”.......eoiviiiiiiiiiie it 327

ID 1398: “Milch” and “Beitrag zum Muskelaufbau...........c.coooiiiiiiiiiiiii e 327

ID 1399: “Stutenmilch, naturbelassen” and “Stutenmilch fordert die Entwicklung der Bifidusflora im Darm,
und stimuliert das Immunsystem. Wirksame Inhaltsstoffe sind u.a. Lactoferrin, Lysozym,
Immunglobuline (slgA, slgM), weitere Enzyme (Amylase, Katalase, Lipase, Peroxydase, Phosphatase,

IVIBIAE- U7 328
ID 1401: “Mineralwasser/Kohlensiure” and “Verdauung/Magen-Darm-funktion (Anregung)”..........cccccoevvvene. 328
ID 1402: “Mineralwasser/ Hydrogencarbonat (Bicarbonat)” and “Knochen™............cc.ccooiniiniiiniiniiic e 328
ID 1403: “Mineralwasser/Hydrogencarbonat (Bicarbonat)” and “Muskeln/Leistungs-Steigerung”..................... 329
ID 1404: “Mineralwasser/Natrium-Hydrogencarbonat” and “Blutdrucksenkung” ...........ccccoovvivninineneneniciinnns 329
ID 1405: “Mineralwasser/Kieselséure (Silizium)” and “Festigkeit des Bindegewebes/Zellgewebes™.................. 329
ID 1406: “Natiirliches Mineralwasser” and “Hautgesundheit”..........cc.ccoviieeiiiieiininiee e 329

ID 1407: “Nusse - Erdnisse, Haselniisse, Pekanisse, Walniisse und Pistazien,; KEINE Paranisse,
Macadamianiisse und Cashewkerne” and “Gewichtsmanagement durch Séttigung (durch Proteine und
BaallastStOT ) ...ttt bbb bR et bt be e eh e e Rt e R et R b e bt e Ee e bt e sbneetbeenbeene e 330

ID 1408: “Rapsol (einfach ungesittigte Fettsduren)” and “Einfach ungesittigte Fettsduren senken im
Austausch gegen gesattigte Fettsduren das Gesamt- und LDL-Cholesterin signifikant. Der LDL/HDL-
Quotient sinkt bei einer monoenséurereichen Kost signifikant. Einfach ungeséttigte Fettsduren und

OMEBGA-B-FEISAUIEI ... vt iutitiitieee etttk b ettt bttt btk e bt sh e s e ekt s bt e bt ekt e se e s bt ek e e b nb e e b e e besbeeneabeeneenns 330
ID 1409: “Sauerkraut Saft (milchsauer vergorener Weillkohl (Brassica oleracea var. capitata)” and “D/L-

Milchsaure - L(+)Milchsaure regt die Darmperistaltik an”............ccoooriiiiininiiineeces e 331
ID 1410: “Very low calorie diet (VLCD) Programme” and “1) Safe and effective weight loss 2) long term

WEIZNE MAINTENANCE™ ....iivviiieeieeie ettt e st s e e et e e s te e st e e asee e s se e beesbeesseesseeasteenbeenteenbeeseeenteeaneaenseens 331
ID 1411: “Very low calorie diet (VLCD) Programme” and “Reduced hunger”..........cccccovvviviiiinieevnsine e 334



ID 1412
ID 1414
ID 1415
ID 1416
ID 1417

: “Very low calorie diet (VLCD) Programme” and “Burning fat for energy, preserving lean tissue” .....
: “Very low calorie diet (VLCD) Programme” and “Low glycaemic indeX™ .......c.cccovvvverieerineiinesinnsinennns
: “Rich in dietary fibre ” and “Bowel health and function™ ...........ccccoiiiiiiiiinii e
: “Rich in dietary fibre ” and “Weight management” ...........ccccoovrieiiiine i

: “Meal replacement for weight control (as defined in Directive 96/8/EC energy restricted diets for

weight reduction)” and “Safe, effective & healthy weight loss. Greater weight loss than with conventional
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ID 1418

: “Meal replacement for weight control (as defined in Directive 96/8/EC energy restricted diets for

weight reduction)” and “Maintenance of Weight L0SS™ ........ociiiiiiiiiiiii e

ID 1419
ID 1420
ID 1421

: “Calcium” and “CardiovasCular SYSTEIM ..........cviveiiieriereeeesese e sre e ne s
: “Low sodium/ salt and/ or increased potassium” and “Heart health”..............cccoooiiniiiiiee

1 “Very low calorie diet (VLCD) Programme” and “VLCD/low carbohydrate diets helps to the

maintenance of normal blood lPid Profile’...........ccoiiiiiiiiiei e

ID 1423
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ID 1426:
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ID 1430:
ID 1431:
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ID 1434:
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ID 1438:
ID 1439:
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ID 1441

: “Mediterranean diet” and “Related to cardiovascular health”............cccccooiiiiiiii e
“Fruit-rich diet” and “Heart health”............cccoiiiiiiiii
“Fruit-rich diet” and “Weight management via fiIbre”..........cccoouiiiiiiiiiiiiie e
“Fruit-rich diet” and “Modulation of glycemic reSPONSE”........ccceerririririririerienesee e
“Vegetable-rich diet” and “Heart health” .............ccooiiiiiiiii e
“Vegetable-rich diet” and “Weight management via fibre” ..........ccccviiiiiiniinii e,
“Vegetable-rich diet” and “Modulation of glycemic reSponse” .........ccccovvreerinerieeneseene e
“Diet rich in whole grain” and “Heart health”............ccccoiviiiiiiii e
“Acetyl-l-carnitine” and “Neurological SUPPOTT” .......cceieruerieieirisisesiese e seeeeesrese e ste e seeseenessesnes
“a-Lactalbumin” and “Functions in neurotransmitter formation™ ...........cccoeveereeriienie i
“Alpha-lipoic-acid” and “AntioxXidant ProPerties” ............ceoerieiiriirirereneneeeeee s
“Alpha-lipoic-acid” and “Metabolism of carbohydrates”...........cccuvvriririereririeineseee s
“Amylopectin” and “Carbohydrate metaboliSm ...........ccoviiiiiiiiiiie e
“Amylopectin and L-carnitine” and “Carbohydrate and lipid metabolism”..............ccoceiiiviieniieennenn
“Antioxidant from processed fruits and vegetables and juices” and “Antioxidant properties™..............
“Antioxidants” and “Heart health” ..o e

: “Antioxidant substance” and “Protects against damage caused by free radicals and other reactive
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ID 1443:
ID 1444:
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ID 1447:
ID 1448:
ID 1449:
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ID 1451:

: “Arabinogalactan (extract from larch tree)” and “Intestinal health” ............ccccccooiiiiie
“Arginine” and “Vascular health; blood circulation” .............ccoveiiiinin e
“Aspartame sucrose substitute” and “Weight control, including weight 10SS™..........cocviiiiiiiniiiennenn
: “Anthocyanins” and “ANtIOXIAANT” ........oiiiiiiiic e
“Apple vinegar drink” and “Helps maintain vascular health” ...........cccccooiiiiini
“Astaxanthin from Haematococcus pluvialis” and “Beneficial for eye health” ............ccccooviiiiiiennn
“Astaxanthin from Haematococcus pluvialis” and “Supports a healthy oxidative balance”..................
“Astaxanthin from Haematococcus pluvialis” and “Supports a healthy cardiovascular system.” .........

“Bacterial lysate” and “Immune health”..........c.ccoiiiiiiiiii s

15



ID 1452: “Beta-alanine” and “Physical performance”...........c.covveiiiiieiiiiene e 363

ID 1453: “Beta-alanine” and “Beta-alanine improves exercise performance” ..........ccovvvvriivesiueeneesessiessinssineenns 364
ID 1454: “Beta-alanine” and “Beta-alanine improves cycling performance” ...........ccoccovvvrerieniesienienieenenesieennes 364
ID 1455: “Beta-alanine” and “Beta-alanine reduces muscle fatigue”..........ccccovviveiiiiniieniiesie e 365
ID 1456: “Beta-alanine” and “Beta-alanine improves muscle Work capacity”..........ccoovveriviniieniieiienee e 365
ID 1457: “Beta-alanine” and “Beta-alanine increases muscle carnosing Stores”...........cooevvvereereinreinneinsennnnens 365
ID 1458: “Beta-alanine” and “Beta-alanine increases carnosine stores in fast twitch muscle fibres™................... 366
ID 1459: “Beta-alanine” and “Beta-alanine increases muscle buffering capacity” .........c.cccocvriieiiieniienie e 366
ID 1460: “Beta-Carotene” and “Antioxidant properties/Protection of DNA™ .......cccccceviviiiiiiiiniieie s 366
ID 1461: “Beta-Carotene” and “Skin aging/Skin health” ..o 370
ID 1462: “Beta-Carotene” and “Immune health” ............ccoooiiiiiiiiiii e e 372
ID 1463: “Beta-Carotene” and “Immune health in relation to UV-radiation”...........ccocevviiniiiininnnicnieenn, 374
ID 1464: “Beta carotene in combination with vitamin E and vitamin C” and “Eye health and vision™................ 375
ID 1465: “Beta-glucans” and “Blood Lipid profile™..........cccceiiiiiiiiiiie e 380
ID 1466: “Beta sitosterol” and “CholeStero]” ..........ciiviiiiiiiiiiii s 384
ID 1467: “Beta sitosterol” and “Kidney and prostate health™.............c.ccoooiiiiiiiiii e 387
ID 1468: “Betalains” and “AntioXidant PrOPEITIES .. .....ciereerrereerrirrereesresreesresreeee st seesre e s e sresseesresseesesreseesnes 387
ID 1469: “Bifidobacterium (BB12) fortified cultured milk (Hodzeko-Amasi)” and “Natural immune
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ID 1470: “Bioflavonoids™ and “Vein health™ ..........ccoiiiiiiiiiii et 389
ID 1471: “Bioflavonoids from citrus” and “Vascular health™ ............ccccoooiiiiiiiiiiii e 389
ID 1472: “Bovine colostrum” and “Immune health/source of immunoglobuling”............cccocvriiiiiieniiiiiiiiienn 390
ID 1473: “Bovine colostrum” and “Supports immune function during periods of intense physical exercise” .....392
ID 1474: “Bovine colostrum” and “Supports an improvement in exercise performance when combined with

TEGULAT TTATNINE ...ttt ettt b ettt h e ea e s bt e bt ekt e ekt e ek e e e R bt e bt e eb e e she e eh b e sab e e m b e et e e abeeebbeebbeenbeenneens 392
ID 1475: “Bovine colostrum” and “Supports an increase in lean body mass when combined with resistance

1 S (o1 1SRRI 393
ID 1476: “Bovine colostrum” and “Supports recovery following intense eXercise™ .........ovuvrverereerereerresiesieenees 393
ID 1477: “Bovine lactoferrin” and “Antimicrobial / antiviral / innate host defense”............cccocovevvieniiiiiciiniienn, 394
ID 1478: “Branched chain amino acids (Leucine, Isoleucine, valine)” and “Muscle metabolism” ...................... 396
ID 1479: “Bromelain” and “Immune health”...........ccooiiiiiiiiiiiiii st 398
ID 1480: “Bromelain” and “Vascular health™ ..o 401
ID 1481: “Broccoli Sprout Powder” and “AntioXidant Properti€s” ..........cuverrereeerrireeneneseseseeseseeeesneseennes 404
ID 1482: “Buckwheat extract containing flavonoid-mineral (troxerutin - zinc) complex (Coldizin)” and

“IMMUNE SYStEM TUNCHION ......viieeeeiitie e r e nr e ar e r e ar e nr e ne e renne e nrs 405
ID 1483: “C12-peption” and “Vascular health”............cccooiiiiiiiiii s 405
ID 1484: “Caffeine” and “Fat metaboliSm/Energy eXpenditire”..........ccooviveierieiieniniene e 407

ID 1485: “Caffeine (from tea/coffee/chocolate or added in pure form)” and “Cognitive and mental
0139 0] 01013 Lo PP PSPPI PRPRN 409

ID 1486: “Caffeine (from tea/coffee/chocolate or added in pure form)” and “Physical Performance (short
term and eNAUIANCE ACTIVITIES)™ 1ovviivurirreieeiteeseeseeseessuesste e reeteesteesteessaeasseesteesbeesseesseeanteanteeteesaeessneaseeanenensenns 415
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ID 1487: “Caffeine” and “Supports resting metabolic rate and thermogenesis™ ..........ccovvvvvrieriirieenienieeneneneennes 418

ID 1488: “Caffeine” and “Supports exercise performance (reduction in perceived exertion, improve time to

exhaustion and EXETCISE CAPACIEY ) . ..vuiurerrerreererieeeirreseesresreasresr e st e e e sre e e r e e e sreare e e e srear e e resreere e resneenrenneennenras 419
ID 1489: “Caffeine” and “Endurance during short term high intensity €Xercise” .........ccocuvvrrerienreenierieernniesnennnes 422
ID 1490: “Caffeine (with or without carbohydrate)” and “Reduces perception of effort” ...........cccevviviiiiiinenn 423
ID 1491: “Caffeine (with or without carbohydrate)” and “Enhances mental alertness during intense muscular
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ID 1492: “Carnitine” and “Fat metaboliSm™ ...........ccoviiiiiiiiiiiii 424
ID 1493: “Carnitine” and “Muscle metabolism / Recovery after eXercise”..........coevvveriiriiniiniieni e 426
ID 1494: “Carnitine” and “Heart health” ... s 428
ID 1495: “Carnitine” and “Pregnancy ™ ........ccouuiieriiiiieseseee et sre e sre e sreenenreseennas 431
ID 1496: “Carotenoids from fruits and vegetables juices” and “Antioxidant properties” ..........cccccvereerieerieerinennn 431
ID 1497: “Casein protein hydrolysate” and “Physical performance”............ccccovveiviririeninienie e 434
ID 1498: “Casein” and “Absorption rate and muScle aCCIEON” ..........ceriiieiirieiese e e 435
ID 1499: “Chitosan” and “Weight Management”............couuiiieiieiie et re b s 435
ID 1501: “Acerola” and “AntioXidant ACHIVILY ™ .......ueieiiiiiiieii ettt e e bt e sbe e sre e saeesene e 437
ID 1502: “Choline” and “Cognitive, memory functioning Neurological functioning” ............c.cceeeerervernrnienieenne 438
ID 1503: “Choline” and “DeVEIOPIMENL” .........ccccueriieiieriseene ettt sre e sre s e resreenesreaneennis 441
ID 1504: “Chondroitin” and “Joint Health”............ccocviiiiiii s 442
ID 1505: “Chondroitin Sulphate” and “Joint Health and MoDbility” .........cccccoiiiiieiiiinien e 445
ID 1506: “Cocoa flavanols” and “AntioXidative Properties”.........ccouiieerireeriereeiesiesee e sres e 446
ID 1507: “Cocoa flavanols” and “Vascular health”............cccooiiiiiiiii e 449
ID 1508: “Coenzyme Q10 (Ubiquinone)” and “Energy metabolism” .........c.ccccoiveiininiiiinin e 453
ID 1509: “Coenzyme Q10 (Ubiquinone)” and “Heart health” .............ccoiiiiiiiiiiii e 455
ID 1510: “Coenzyme Q10 (Ubiquinone)” and “Antioxidant properties, Normal antioxidant activity”................ 458
ID 1511: “Coenzyme Q10 and “Protection of healthy neurological System” ...........c.cccovvrvriiiiinicninieeneneneene 461
ID 1512: “Q10 (Coenzyme Q, Ubiquinione)” and “Ubiquinione takes part in electron-transferring in the

TESPITALOTY CRAIN ...ttt bt bbbt bt bt e bbb e e bt b e s bt e bt e s b e bt e he e nb e e b e e s e e nbeeb e e b e nneenn e 461
ID 1513: “Collagen hydrolysate” and “Joint health™ ... 463

ID 1514: “Combination of millet extract + L-cystine + vitamin B5 (calcium panthothenate)” and “Support of
AIT EOWER ...ttt bbb bbbt bt e bt bt e h e e bt b e e bt s Rt e R e e Rt e Rt e et Rt bRt b b ne e 465

ID 1515: “Combination of B vitamins (Riboflavin (B2), Niacin, Pyridoxine (B6), vitamin B12, Biotin,
Pantothenic Acid, Folic Acid), vitamin C, calcium, magnesium and zinc” and “Sustained mental

PETTOTIMIANCE™ ...ttt ettt ettt b ekt s bt e b s e bt bt e bt ek £ e R e e A bt e b e e s bt e Rt e s b e b e e hb e nb e eb e e n b e nbeeb e e b e nneenne e 466
ID 1516: “Conjugated linoleic acid (CLA)” and “Weight management”...........ccccvrrireerineneneeeeneseeesresee s 466
ID 1517: “Conjugated linoleic acid (CLA)” and “Insulin SENSItIVIEY” ......cccveiriieeirinineenisese e 468
ID 1518: “Conjugated linoleic acid (CLA)” and “Body Weight management” ............ccocovvveieneneeneneenienesieennes 468
1519: “Conjugated linoleic acid (CLA)” and “Immune health”............c.cooiiiiiiiiiinic e 470
ID 1520: “Creatine” and “Energy metaboliSI™ .........cccceiiieeiiiieiinisie e s 470
ID 1521: “Creatine” and “Muscular effort” ..........ccoeiiiiiiiiiii e 473
ID 1522: “Creatine” and “Muscular €ffort / RECOVETY . ...iiiiiiiiiieiie ittt st 474
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ID 1523: “Creatine” and “Bodily CONSHIULION™ ......ccviiieiiiiiieiisrieie s
ID 1524: “Creatine” and “Cognitive PerfOrMAanCE™ .........ccviiriiiiiiieiiiiiesieessieeesieeesbeessireeseeesssaesssreesseseesnnes
ID 1525: “Creatine” and “Increasing Strength™.........ccoovoiiiieiiieee e
ID 1526: “Creatine” and “INCreasing Mass™ .......c.ccuerireerireriiesiseee e nne e
ID 1527: “Creatine” and “Increasing Workout Capacity” .......ccccccvereereeieenieenienieeiee e
ID 1528: “Creatine” and “Brain / Memory / Older people / Parents”...........cccocceviiiiiinienieninsiese e
ID 1529: “Cystein rich protein hydrolysates” and “Glutathione metaboliSm” ...........ccccoeveierivnicnenieenennenn
ID 1530: “2 - Dimethylaminoethanol hydrogentartrate” and “For mental energy”...........cccoccvvivviiieneenennn
ID 1531: “EAS Creatine (EAS Phosphagen)” and “Increasing Strength”..........c.cccooviiiiiiniiiiciienecne
ID 1532: “EAS Creatine (EAS Phosphagen)” and “Increasing Mass™ .........ccccoovrereeinneenenesieeneseeneennens
ID 1533: “EAS Creatine (EAS Phosphagen)” and “Increasing Lifting Volume and Performance” ............
ID 1534: “EAS Creatine (EAS Phosphagen)” and “Increasing POWEr” ...........cccocvvviiiiieiinniiniece e
ID 1535: “EAS Creatine (EAS Phosphagen) and “Increasing Work Capacity” ..........cccoeverervnieenenieenennenn
ID 1536: “EAS Phosphagen Elite and “Increasing Strength”............ccoovieiiiiiiininie e
ID 1537: “EAS Phosphagen Elite” and “Increasing Work Capacity” ..........cccoceriiininiieiienienieee e
ID 1538: “EAS Phosphagen Elite” and “Enhancing Training Volume & Intensity” .........cccccvvvvriieieenennn
ID 1539: “EAS Phosphagen Elite” and “Increasing Exercise Thresholds” ...........cccocvvineiiiniiniinic e
ID 1540: “EAS Phosphagen HP” and “Increasing Strength™ ...........ccoovvveiinieninine e
ID 1541: “EAS Phosphagen HP” and “INCreasing Mass™........c.cccveieeieeiieiie st
ID 1542: “EAS Phosphagen HP” and “Increasing Lifting Volume and Performance”.............ccccccvevennnene.
ID 1543: “EAS Phosphagen HP” and “Enhancing Anaerobic Working Capacity”.........cccoevvvrvenerieennennenn

ID 1544: “Epigallo-catechin-3-gallate (EGCG) / Green tea extract, rich in EGCG” and “Weight
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ID 1545: “Epigallo-catechin-3-gallate (EGCG) / Green tea extract, rich in EGCG” and “Blood glucose
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ID 1546: “Epigallo-catechin-3-gallate (EGCG) / Green tea extract, rich in EGCG” and “Cardio-vascular

REAIER™ ... Rt E Rt bt b e bRt e n e r e e nreenes
ID 1547: “Ester-C” and “Antioxidant properties/Immune health”............c.ccoceiiiiii
ID 1552: “Evening primrose oil and fish o0il” and “Bone health”.............cccocciiiiiiiiii
ID 1553: “Formulated palm and oat oil emulsion” and “Weight management”............c.cccccevvrienerneniennnnn.

ID 1554: “Gamma Linolenic acid (GLA) from Evening primrose Oil” and “Skin health”................c........

)

ID 1555: “Glisodin” and “Prevents lactic acid build up, allowing sports people to improve performance’

ID 1556: “Glucomanan” and “Weight Management™ ..........cc.cverireerereeeenise e
ID 1557: “Glucomannan (Konjac)” and “Bowel / colonic function” ...........c.cceeereriiienieieneseene e
ID 1558: “Glucomannan (Konjac)” and “Prebiotic action / Bifidogenic action” ..........c.ccccovviveveninincnnnnnenn.
ID 1559: “Glucomannan (Konjac)” and “Reduction of glycemic response”.........c.covvrvererieneenenieenennens
ID 1560: “Glucomannan (Konjac)” and “Cholesterol 1eVel”...........cccoviiiiiiiiiiiniiie e
ID 1561: “Glucosamine” and “JOint health™............cccoieiiiiiiiiiiee e
ID 1562: “Glucosamine” and “Joint health, especially Knees” ..........ccocooviiiiininiiciec e

ID 1563: “Glucosamine (Glucosamine HCI or Glucosamine sulphate)” and “Joint health”........................
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ID 1564

: “Glucosamine (Glucosamine HCI or Glucosamine sulphate) and Chondroitin sulphate” and “Joint
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ID 1565
ID 1566
ID 1568
ID 1569
ID 1570
ID 1571

: “Glucosamine hydrochloride” and “Joint Health”...........cccooiiiiiiiii e
: “Glucosinolates” and “Immune health™.............ccci i i
: “Glutamine” and “ITmmune health”..........ccccoiiiiiii e
: “Glutamine” and “MUSCIE fUNCHION.....iiiiiiiiiie et esbe e seree e
: “Glutamine” and “Mental health™...........ociiiiiiiic e s e e s e snaeeans

: “Green Lipped Mussel Extract.A freeze dried powder extract of New Zealand Green Lipped

Mussel Perna canaliculus” and “JOInt health” .......ccooooiiio oo

ID 1572

ID 1574:
ID 1575:
ID 1576:
ID 1577:
ID 1578:
ID 1579:

ID 1580

: “Hyaluronic Acid” and “Joint Health” ...
“Hypotonic” and “Ergogenic role in Sports and €XEICISE™.......cuuiverrerieeeririernisesee e
“S-HTP” and “Mood enhancement” ............cccoiiiiiiiiiiiii e
“HMB (B-hydroxy B-methylbutyrate monohydrate)” and “Support exercise recovery”...........cocueuene.
“HMB (B-hydroxy B-methylbutyrate monohydrate)” and “Minimize muscle protein breakdown” .....
“HMB (B- hydroxy B- methylbutyrate monohydrate)” and “Increasing strength”............ccccoocvvverinnnnne.
“HMB (B-hydroxy B-methylbutyrate monohydrate)” and “Increasing Mass” ..........c.ccoevrerererresenennes
: “HMB (B-hydroxy B- methylbutyrate monohydrate)” and “Increasing exercise lactate threshold

AN VIO2 PEAK™ ...ttt ettt e e Rt h e b e b e st e R e R e e R R e e R R e AR e R e e Rt R e R e nenre e ns

ID 1581

ID 1582:
ID 1583:
ID 1584:

ID 1585

ID 1586:
1D 1587:
ID 1588:
ID 1589:

: “HMB” and “HMB and aerobic metaboliSI™ ...........coeciiiiiiininiiiiis e
“HMB” and “lean DOAY MaSS” ........uiireiireeierieiesre et r e r e r e sr b nesre e e nresreenne e
“HMB” and “HMB and training adaptations™ ...........cccoviereereneesenesiese e
“HMB and HMB/KIC combinations” and “exercise induced muscle breakdown” ............ccccccevrvennn.
: “HMB and HMB/KIC combinations” and “muscle recovery after training” ...........c.ocoevevvninieninninnnens
“HMB and HMB/KIC combinations” and “normal muscle repair’” ..........c.ccoovrvrieiinieeneneeene e
“HMB and HMB/KIC combinations” and “changes in muscle strength during training” .....................
“Inositol (Common Names: Inositol, myo-inositol)” and “Cognitive and mental performance”...........

“Iron-Micronised microencapsulated ferric pyrophosphate” and “Blood, haemoglobin and energy
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ID 1590
ID 1591
ID 1593
ID 1594

brain’
ID 1595:
ID 1596:
ID 1597:
ID 1598:
ID 1599:
1D 1600:
ID 1601:

: “Isomalt” and “Low glyCemIC PrOPETLIES ... ...cuiieiiiieiee e riie ettt sttt sb e sbe e seeesaeesnne e
: “Isomalt” and “Dental health — GENETal” .........ccccuiiiiiiiiiie e
: “Isotonic” and “Ergogenic role in SPorts and EXEICISE™ ... ..uuiieiueiueiuesiieiieesieesieesieesneeseesseesseessesssesnes

: “Lacprodan CGMP-10 (active ingredient: Sialic acid)” and “Plays a role in development of the

)

“Lecithin” and “For metabolism of Nervous SYSteM” ..........cccoivieeririniineneeeses e
“Lecithin” and “For fat MetaboliSm.........c.cuoiiiiiiii bbb
“L-theanine” and “RelaXatiON.........cciuiiiiiiiiiiieiie e see e sie e ste e st st e steeasaeesbeesbeesseesseessaesnbeesteesseessees
“L-theanine” and “Menstrual health” ..........c.ccco i e
“L- theanine” and “Cognitive TUNCLION ..........cooiviiiiieiiiere e

“L-theanine” and “Neurological fUNCLIONS™.........coiiiiiiiiiiiiie et

19



ID 1602: “L-glutamine” and “Intestinal Health™ ..o 536
ID 1603: “Lutein (Marigold Extract)” and “Required for Macular Pigmentation in the eyes which helps

maintenance of healthy €ye fUNCHONS" ..o e 536
ID 1604: “Lutein” and “Eye Realth” .........cccciiiiioiiiie e s 538
ID 1605: “Lutein” and “Skin health™ ... 550
ID 1606: “Lutein/zeaxanthin” and “Natural macular pigment (yellow spot of €ye)”........ccovvriiiiiieniinieiieien, 552
ID 1607: “Lycopene” and “Skin health”............cooiiiiiiii e s 552
ID 1608: “Lycopene” and “AntioXidant PrOPEITIES™ ........cueivieuieriierierie e sttt sree et e r e sreesre e e e sneesne e 553
ID 1609: “Lycopene” and “Prostate health™ ............ccouiiiiiiii e e 555
ID 1610: “Lycopene” and “Heart health” ... e s 559
ID 1611: “Lycopenes from tomato juices” and “AntioXidant properties” ..........cceovrvrieereriesiesieeireseseeneseseennes 560
ID 1612: “Lysine” and “BoOdY tISSUES™ ......cuiiuiiirieitieitieitie sttt et sieesieesire bt bt sbeesbeesbeesbeeaseeebeesbeesbeesneesnneanns 565
ID 1613: “Malic acid” and “MUSCIES/ENETEY™ ......ccvvirerreriirieererieere ettt sr e re e resreesnenre e nnas 565
ID 1614: “Medium Chain Triglycerides (MCT)” and “Weight management”.............ccoovverieneneenienieenesesiee e 566
ID 1615: “Methionine” and “Lipid MetaboliSImN™ .........c.ciiiiiiiiiiiiieiie et 569
ID 1616: “Methylsulfonylmethane (MSM)” and “JOINt SUPPOTL”......ccreiiiiriiiiiiiieniee et 570
ID 1617: “Methylsulfonylmethane (MSM) in combination with glucosamine HCI” and “Joint support -

1S a8 (G i (<)ot A TP P PP TP PP PROP 570
ID 1618: “Moderated sodium carbohydrate-electrolyte drinks” and “Hydration” ............cccocovriiiieenieeninnie e 571
ID 1619: “Mycoprotein” and “Cholesterol MaiNteNANCE™ ..........cceovirerierirreeiereeee e nres 572
ID 1620: “Mycoprotein” and “Reduction in calorie content due to increased satiety” ...........ccocvrveerereerirnienieenne. 572
ID 1621: “Natural Palm Oil Carotenes” and “Antioxidant properties/protection of DNA” ..........ccccoviveiinineennn. 572
ID 1622: “Natural Palm Oil Carotenes” and “Health during pregnancy/Bioavailability”..........cc.cccooviviiininnnnn. 573
ID 1623: “Nucleotides” and “Immune health” ............cccooiiiiiiiiiii s 573
ID 1624: “Nucleotides” and “Immune SYSteImM/EXerCiSE SIIESS™ ......coiirirruiriiriiaieesteestee et siresreesreesreesieeseeesne e 575
ID 1625: “Nucleotides” and “Gastro-inteStinal SUPPOTT” ........covriririieieisieise e ereas 575
ID 1626: “Nucleotides” and “General wellbeing / immunity / digestive health” ...........c.coceiiiiiiiniiiciiee, 576
ID 1627: “Omega-3 fatty acids (Hi-EPA) with Glucosamine” and “Joint health” ...............ccooviiiiiininincics 577
ID 1628: “Papain” and “Immune health”.............cooiiiiiiiii e e 577
ID 1629: “Phenylalanine” and “Mental health™............cccooiiiiiiiiiiii s 578
ID 1630: “Phosphatidyl choline / lecithin” and “Cholesterol / Heart health”.............cccccooiiiiiiiiiiniceee, 580
ID 1631: “Phosphatidyl choline / lecithin” and “Cognitive function”............cccooveiviniineeninene s 582
ID 1632: “Phosphatidyl serine” and “Mental health / Cognitive function”............ccoovvveririnienieien e 586
ID 1633: “Phospholidips (Phosphatidyl choline, Phosphatidyl ethanolamine, Phosphatidyl inositol,

Lysophosphatidyl cholin)” and “Liver health” ...........c.ccoiiiiiiiiii s 590
ID 1634: “Phytosterols (mixture of Beta-sitosterol, Campesterol, Stigmasterol, Brassicasterol, Stigmastanol,

Ergostanol, Campestanol)” and “Cholesterol metaboliSm” ...........ccccciieiiiiinieniiiie s 591
ID 1635: “Phytosterols (mixture of Beta-sitosterol, Campesterol, Stigmasterol, Brassicasterol, Stigmastanol,

Ergostanol, Campestanol)” and “Prostate health” ............ccooviiiiiiiiiic e 593
ID 1636: “Polyphenols from processed fruits and vegetables and juices” and “Antioxidant properties” ............. 593
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ID 1637: “Polyphenols (general and from grape, olive and cacao in particular)” and “Antioxidant properties”..596

ID 1638: “Polyphenols from olive (olive fruit, olive mild waste waters or olive oil)” and “Antioxidant

J 0 01C3 (TP P PP PRTT PSP 604
ID 1639: “Polyphenols from olive (olive fruit, olive mild waste waters or olive oil)” and “Lipid metabolism” ..606
ID 1640: “Polyphenols from red wine” and “Antioxidant properties” ..........ccocvrreereereerinenieesieenee e e 607
ID 1641: “Polyphenols derived from red wine” and “Lipid metabolism” ............cccooveiiiiiiniiiiienienc e 613
ID 1642: “Polyphenols derived from red wine” and “Vascular functions” ............ccccevviiiiiiniiiiiiinicis 616
ID 1643: “Polyphenols from tea” and “Antioxidant properties / Heart health”.............cccooooiiiiiii 618
ID 1644: “Propolis” and “Immune Support Propolis helps to protect cells from free radical damage and helps

maintain a healthy immune system through action of high levels of antioxidant bioflavonoids.”.................... 622
ID 1645: “Propolis” and “Maintain oral healththrough the presence of high levels of antioxidant

DIOTIAVONOIUS ... s 627
ID 1646: “Protein hydrolysate” and “Insulin secretion and blood sugar levels” ...........ccoovvviiiienieninieeneneneee, 629
ID 1647: “Quercetin” and “AntioXidant PrOPEITIES™ . .....c.vrverrerierrirrerie st seere et e e s sre e eresreseenres 631
ID 1648: “Red yeast rice (Monascus Purpureus / Ang-Khak)” and “Cholesterol”............cccocovriieiiiiniiiinnininenn 634
ID 1649: “Rutoside” and “For circulatory SYSTEIM™” .......couiiiiiiieiiieiie ettt r e sbe e e sine e 635
ID 1650: “Rye Grass Pollen” and “Maintenance of normal urinary function”..........ccccceeviiiiiiininiiiiniis 635
ID 1652: “Silica / Silicious earth” and “Essential part of the connective tissues, skin and hair”...............ccccvene 635
ID 1653: “Sodium bicarbonate” and “Supports an optimal pH environment in the stomach”...............cccocernne 637
ID 1654: “Soy Isoflavones” and “IMENOPAUSE™ .........ceeverrireeireriareeiresee st sreesre st eee et e sresreesesre e esresreessesresneennes 637
ID 1655: “Soy Isoflavones” and “Bone health and soy f00ds”..........cccccoiiiiiiiii e 656
ID 1656: “Standardised Potato Extract” and 2Satiety/Weight management/Promotion of CCK release and

o) L7016 OO TP PP PR PPTPPTOPRO 658
ID 1657: “Stearic acid” and “Lipid MetaboliSmM™ ...........cccoiveiiiieiiiiiiie e e 660
ID 1658: “Taurine” and “AntioXidant PrOPEITIES™ .........eieirririiieiieeriiesieesire sttt e sreesteessb e b e e sbeesbeeseeesaeesaneenee 660
ID 1659: “Taurine” and “Cognitive function/Mental health”............ccccoiiiiiiiii e 664
ID 1660: “Taurine” and “Ergogenic role in Sports and EXETCISE” ..........ccivreerierieeiiiinieniesreeie s 665
ID 1661: “Taurine” and “For cardiovascular system health™ ............ccccoiiiiiiiiiiii e 666
ID 1662: “Tomato extract containing lycopene” and “Maintains cardiovascular health” ..............cccocviiniiinnnn 666
ID 1663: “Tomato extract containing lycopene” and “Antioxidant properties/cell and DNA protection™............ 671
ID 1664: “Tomato extract containing lycopene” and “Maintains prostate health”..............ccocooviniiniiiiiiininnn, 675
ID 1665: “Tomato extract containing lycopene” and “Maintains skin health”............cccooiiiiinin, 679

ID 1666: “Tomato extract, grape seeds extract, vitamin C and E, Selenium (Seresis Pharmaton)” and
“Antioxidant combination, for antioxidant protection SYSLEM™ ...........ccuervirerieiiriniie st 682

ID 1667: “Tomato extract, grape seeds extract, vitamin C and E, Selenium (Seresis Pharmaton)” and “For
CardiovasCUlar NEAItN™ ............ooiiiiiii e e e e e ara e e e e nrae e e e anres 683

ID 1668: “Tomato extract, grape seeds extract, vitamin C and E, Selenium (Seresis Pharmaton)” and “Skin

ANTISAGEINZ AL ....oviitiitiitiete ettt ettt h e bt b e bt e b e s b e b e s b e s e e bt e bt e b e e bt b b e b e st e Rt e bt e bt ekt e bt b et n e et e neens 683
ID 1669: “Tomato extract, grape seeds extract, vitamin C and E, Selenium (Seresis Pharmaton)” and “For

) 010 115721 1 AP O RRORTT 684
ID 1670: “Troxerutin” and “Vascular health” ............ccccooiiiiiiii i st 684

21



ID 1671: “Tryptophan” and “Mental and nerve fUNCHON..........cooiiiiieiireee e 685

ID 1672: “Tyrosine” and “Cognitive function/Mental health” .............cccccviiiiiiiiniiii s 689
ID 1673: “Vitamins, minerals, trace elements and standardized ginseng G115 extract (Pharmaton capsules,

film coated tablets, effervescent)” and “Mental performance™ ............ccoocririerinenie i 690
ID 1674: “Vitamins, minerals, trace elements and standardized ginseng G115 extract (Pharmaton capsules,

film coated tablets, effervescent)” and “Energy metaboliSm™...........ccoceviiiiiiiieiienieneee e 691
ID 1675: “Vitamins, minerals, lysine and/or arginine and/or taurine (Pharmaton Kiddi)” and “Nutritional

support (for children and adults) in case of unbalanced NULTItION" ........cccvviiriiiiiie e 692
ID 1676: “Vitamins, minerals, lysine and/or arginine and/or taurine (Pharmaton Kiddi)” and “Nutritional

SUPPOTE AFEET TIINESS ...t r e n R e nr e R e n R r e ne e ns 693
ID 1677: “Vitamins, minerals, lysine and/or arginine and/or taurine” and “Nutritional support to help mental

0138 (o) 4 10T 4 Lot PSSR 693
ID 1679: “VitaGrape® Grape Seed Extract 95% OPC” and “Excellent source of oligoremic

proanthocyanidins that have been associated with the reduction of oxidative Stress.”........c.ccovvevirierieiienienens 694
ID 1680: “Wheat dextrin” and “Bowel health/digestive health/bowel movement™...........c.coccoeviiiiiniiiiniinienn 697
ID 1681: “Wheat dextrin” and “Bowel health/SCFA production” ...........cccoceiiiiiiinieniesie e 698
ID 1682: “Wheat dextrin” and “Heart HEalth™ ..........cccoiiiiiiiiiiiiii e e 698
ID 1683: “Whey Protein Milk Mineral Complex™ and “Weight management” ............ccocoovvvierienieenienieenenenieennes 700
ID 1684: “Zeaxanthin” and “Eye health and VISION™ ..........ccoiiiiiiiiiii e e 701
ID 1685: ” Naturligt astaxanthin fran den encelliga gronalgen Haematococcus pluvialis” and “Musklernas

L0101 10§ ST OP PP 706
ID 1686: “Naturligt astaxanthin fran den encelliga gronalgen Haematococcus pluvialis” and “Inverkan pé

LT T o] R 724 001 T2 1 T USRS 707
ID 1687: “Naturligt astaxanthin fran den encelliga gronalgen Haematococcus pluvialis” and “Inverkan pa

NUAENS EEENSKAPEL™ ...ttt etttk h bttt e bt e sbe e she e sh bt e s bt et e e beenbeenbneebeeenreene e 707
ID 1688: “Naturligt astaxanthin fran den encelliga gronalgen Haematococcus pluvialis” and “Spermiernas

L0101 T0) 3 SRS PPPTPRTP 708
ID 1689: “Naturligt astaxanthin fran den encelliga gronalgen Haematococcus pluvialis” and

IMIMUNSYSTEIMEL™ ...ttt ettt sttt ettt e sk e ettt e s bt e bt e she e sbe e sh e e £h bt ea bt e bt e ke e b e e ebe e eb e e enb e e nbeenbeesbeesrneanneenns 708
ID 1690: “Alfa-galattosidasi” and “DIZESION.........ccuiiueririeiirieiesese sttt re e s b e nnes 710
ID 1692: “Bioalfa plus e biogenina, associati a sostanze antiossidanti (quercitina, zinco e rame) [1]” and

“INtErazione COM OSSTAANEI™ ... ..eiviiiuieitie ittt b e b e s h b a e s bt b e et e e sb e e sbe e eb b e e nb e e beesbeeseeesrnesnneenns 710
ID 1693: “Bioflavonoids” and “Trofismo venoso. Azione antiosSidante” ............ccccveeierriiinieeniieeneenee e see e 710

ID 1696: “hydroxytyrosol simple phenol; oleuropein complex polyphenol belonging to ai secoiridoids” and

“Antioxidant activity, they protect body cells and LDL from oxidative damages” ............ccoovevvvnrvnivernniennnenne. 711
ID 1695: “Dimetilsolfone” and “Trofismo della Cute € annessi™..........ccervreeririeeirininiene e 711
ID 1697: “Lattasi (beta-galattosidasi)” and “Digestion”..........ccoceeriiiirieiinieie ettt 711
ID 1698: “Melatonine” and “Ritmo SONNO-VEZIIA™ .........cociriiiiiiieiiiiiie e 711
ID 1700: “Monascus purpureus” and “Controllo dei livelli ematici di colesterolo™..........coovvvvrriiiininieninieneenn, 711

ID 1701: “Phaseolamine (proteina concentrata di fagiolo Phaseolus vulgaris)” and “Inibisce 1’attivita
dell’enzima a-amilasi, ostacolando in tal modo la trasformazione dei carboidrati complessi in zuccheri
semplici, i quali vengono immagazzinati come grassi di deposito se non utilizzati subito dall’organismo.
Ne 1iSulta UNa AIMINUZIONE” ......eiiuiiiiiiiiiiiie ettt ettt ste e stb et et e e beesbe e st et abbeesbeeabe e sbeesaeessbeabeenbeesbeasnnas 712

ID 1703: “Royal jelly” and “Reconstituent and tONIC™ ........civuviirieieiiiieiiiieeiiee e sieesieessieeesbee s sisesssnesssenessnsessnees 712

22



ID 1704: “Soy Isoflavones” and “Attivita estrogenica. Rinnovamento cutaneo”..........ccoovvververeeeenenieenenenneennes 712

ID 1705: “Spermidina 3HCL[4]” and “Trofismo della cute e annessi, ciclo di vita dei capelli” ..........cccceevvrnnenne 732
ID 1706: “squalene idrocarburo” and “Antioxidant activity, protection of body tessue and skin from oxidant

Yo R OV 2 ) PO TP PRT PR 732
ID 1707: “Teanine” and “Cognitive fUNCLION..........ccuiiiiiiiiiiere ettt sbe bbb se b e 732
ID 1708: “Epigallo-catechin-3-gallate (EGCG) / Green tea extract, rich in EGCG” and “Protection of body

tissues and cells from oXidative damage” ............cviveiiiieiiie e e 733
ID 1710: “5-methyl tetra-hydrofolate” and “Prevention of folic acid deficiency in vulnerable individuals” ....... 733
ID 1711: “Amino acids” and “Stimulate protein SYNthesis™ .........ccoiviiriiiiiiiiei e 734
ID 1712: “Arginine” and “For muscle integrity and haematopoiesis (red blood cells building)” ............ccocveernne. 735
ID 1713: “Arginine” and “For immune System fUNCHONS".........ccooiiirieiiiiee e s 735
ID 1714: “Ascorbic acid” and “Respiratory health” ..ot 735
ID 1715: “Ascorbic acid, sodium salt” and “Respiratory health”.............ccoceiiiieiiiiiien e 735
ID 1716: “Bonito protein peptide” and “Natural Blood Pressure Support”........cccccoveriernnenieneeieneneenesesee s 735
ID 1717: “Chlorophyllin [Sodium copper chlorophyllin] and “Relief for Gastric Discomfort” ............cccccevunnne. 736

ID 1718: “choline-stabilized orthosilicic acid (ch-OSA) (The mineral silicon is present in water as
orthosilicic acid; ch-OSA is a stabilized and concentrated source of orthosilicic acid)” and “Maintenance
and promotion of healthy connective tissue in bone by stimulating bone collagen synthesis. Healty women
) T 15101 o SRR R 736

ID 1719: “choline-stabilized orthosilicic acid (ch-OSA) (The mineral silicon is present in water as
orthosilicic acid; ch-OSA is a stabilized and concentrated source of orthosilicic acid)”” and “Helps support

hair quality by helping to maintain healthy connective tissue in the dermis. Healthy women and men.” ........ 737
ID 1720: “Co-Enzyme Q 10” and “For physiological €nergy”........cccooviiiiiriiiieeiiinienesese e 738
ID 1721: “Co-Enzyme Q 10” and “For maintenance and promotion of heart health” ...............ccoccooviieiiniiinnn, 738
ID 1722: “Copper enriched Saccharomyces cerevisiae ATY-SC-108 and “Connective tissues”...........ccovvrrvenne. 738
ID 1723: “Copper enriched Saccharomyces cerevisiae ATY-SC-110" and “Neurological system structure

AN FUNCHION ...ttt b et b bt e et b e b oo bt ekt e s bt e b e e R e e Rt e bt e bt eb e e R e e s bt e b e e b e nb e e be e e b e e bt e nenbe e e e nnas 738
ID 1724: “Copper enriched Saccharomyces cerevisiae ATY-SC-108 and “Skin and hair pigment” .................. 738
ID 1725: “Copper enriched Saccharomyces cerevisiae ATY-SC-112” and “Immune System”.............cccrervreene. 739
ID 1726: “Copper enriched Saccharomyces cerevisiae ATY-SC-108" and “Protection of body tissues and

cells from OXidative dAMAZE™ .......coviiiiieiieiee bbb bbbt e ne bt renbe e e 739
ID 1727: “Copper enriched Saccharomyces cerevisiae ATY-SC-108” and “Transport and metabolism of

11 (02 PP P TP PP 739
ID 1728: “Copper enriched Saccharomyces cerevisiae ATY-SC-115" and “Bioavailability of minerals with

153018 (6 LT I ) PP TP PR 739
ID 1729: “Copper enriched Saccharomyces cerevisiae ATY-SC-116" and “Energy metabolism”.............cc........ 739
ID 1730: “Glycerol” and “Respiratory Realth™ ............cccoviiiiiiiiiiiii e e 739
ID 1731: “Hyaluronic acid / Sodium Hyaluronate” and “Joint Health” .............cccociiiiiniiinniiceccece e 740
ID 1732: “Inositol” and “Nervous System fUNCION™ ...........cceriiierriniiie e 740
ID 1737: “L-Theanine” and “RelaXation ............ccooiiiiieiiiieieiieii ettt bbbt sre e 740
ID 1741: “Methylsulfonyl-methane (MSM)” and “Anti-agiNg”..........cccoriiiiiiriieiiiiiiie e 741
ID 1742: “Milk fat globule membrane/Milk phospholipids” and “Digestive SyStem” ........cccccovvvrreererieerrnnienieennes 741
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ID 1743: “Milk fat globule membrane/Milk phospholipids” and “Immune System” ..........cccccovvveernereerenenieennes 742

ID 1745: “N-acetyl-l-cysteine” and “Glutathione metaboliSIm™ ...........cccocviiiieiiieiiiii i 743
ID 1746: “Para-aminobenzoic Acid” and “Essential part of the connective tissues, skin and hair”..................... 743
ID 1747: “Policosanol / Blend of aliphatic alcohols - consisting primarily of 1-Octacosanol, 1-Triacontanol,

1-Tetracosanol and 1-Hexacosanol - from sugar cane (Saccharum officinarum).” And “Cholesterol”............ 743
ID 1748: “Policosanol [from sugarcane wax (Saccarum officinarum)]” and “Support for Healthy Blood Lipid

| ] T TR P TP OPPRTPRPP 743
ID 1750: “Selenomethionine enriched Saccharomyces cerevisiae ATY-SC-107 *“ and “Natural defenses /

TIMIMUNE SYSTEIN™ ...ttt ettt b et b e s bt e s bt e s b e e s b bt ea e ARt e b e e b e e e be e e b et e sn e e bt e nbeesbeesneesnneenns 744
ID 1751: “Selenomethionine enriched Saccharomyces cerevisiae ATY-SC-107 and “Protection of body

tissues and cells from oXidative damage” ...........ccuveiiieeiiiee e 745
ID 1752: “Selenomethionine enriched Saccharomyces cerevisiac ATY-SC-107 “ and “Bioavailability of

minerals With enriChed YEaSTS™ ......ccuiiiiiiiiiie it r e 745
ID 1755: “Zinc and copper enriched Saccharomyces cerevisiae ATY-SC-109” and “Bioavailability of

minerals With eNIIChed YEASTS™ ......ciiiiiiiiieii ettt e et st n e nn e nreere e 745
ID 1756: “Zinc and copper enriched Saccharomyces cerevisiae ATY-SC-109” and “Bone formation” .............. 745
ID 1757: “Zinc and copper enriched Saccharomyces cerevisiae ATY-SC-109” and “Immune System” ............. 746
ID 1758: “Zinc and copper enriched Saccharomyces cerevisiac ATY-SC-109” and “Protection of body

tissues and cells from oXidative damMAGE™ .........cueiiriiiiiiiie et b et ne e 746
ID 1759: “Zinc and copper enriched Saccharomyces cerevisiae ATY-SC-109” and “DNA synthesis / cell

a0 T 10 ) A ST UPUP TP 747
ID 1760: “Zinc carnosine” and “Zinc CAMOSINE™ .........cveiiieeiririeiiiriiie s 747
ID 1762: “D- Tagatose (ingredient not found in the spanish food laws)” and “Postprandial blood glucose”....... 748
ID 1763: “Hesperidin (a component of citrus peel extract and precursor of hesperitin) (ingredient not found

in the spanish food laws)” and “Cardiovascular health™ ............cc.ccooiiiiii 748
ID 1764: “Hesperidin (a component of citrus peel extract and precursor of hesperitin) (ingredient not found

in the spanish food laws)” and “Bone health” ...t 749
ID 1765: “Standardized grape seed extract [dry extract from grape seeds of vitis viniferal. (Vitaceae),

solvent of extraction acetone/water 8.5-13.0% proanthocyanidins]” and “Antioxidant protection system”..... 749
ID 1767: “Antler” and “Cardiovascular health™ ..........ccccciiiiiiiiiiiii e e s 749
ID 1768: “Gamma-amino butyric acid (GABA)” and “Mental health”............cccccoiiiiiiiiiiici e 750
ID 1769: “Gamma — linolenic acid” and “Function of the cell membrane™ ...........cccccooviiiiniiiniicniicnie e 750
ID 1770: “Gamma — linolenic acid” and “Cognitive and mental health” .............ccooviiniii, 750
ID 1771: “Gamma-linolenic acid” and “Vascular health” ............cccocoiiiiiiiiiiiiie e 750
ID 1772: “Gamma-linolenic acid” and “Immune health™..............ccocoiiiiiiii e 751
ID 1773: “Gamma — linolenic acid” and “Hormonal regulation”.............ccooveriiieieinineeninese s 751
ID 1774: “Gamma-linolenic acid” and “Bone health”...........cccoiiiiiiiii i e 751
ID 1775: “Gamma — linolenic acid” and “Menstrual health” ...........ccccccoiiiiiiiiiiii e 751
ID 1776: “Glucosamine” and “Natural defenCes™..........ciuiiiiiiiiiiieiie et 752
ID 1777: “Lecithin” and “Function of the cell MembIane” ............ccccovvveiiiiiieiiiiiiesee e 752
ID 1778: “Lecithin” and “Immune REalth™ ..........ccccouiiiiiiiiiiii st 752
ID 1779: “Lutein” and “AntioXidant aCtiVIEY™ ........coiiuiireiiieeereeesesee e nre e nnes 752
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ID 1780: “Melatonin and “Relaxation”..........ccocoriiiiierineennieese e nnas 753
ID 1781: “Pancreatic enzymes” and “Digestive fUNCHION ........ocviiiiiiiiieiiiee e 753
ID 1783: “Rutin” and “Vascular health” ..o s 753
ID 1784: “Rutin” and “AntioXidant PrOPETLICS”.........cuiverireerrereerisresee s srees e sre e esresre s sre e e e sreessesresneenres 753
ID 1785: “Superoxide dismutase” and “AntioxXidant aCtiVIty” .........cccoveriieriieiiiniieee e 754
ID 1787: “Anthocyanidines + proanthocyanidines” and “Cardiovascular System”...........cccocvriveiienieenieenieeninennns 754
ID 1788: “Anthocyanidines + proanthocyanidines” and “Blood fat 1evels”..........cccoovieniiininicicneee e 755
ID 1789: “Anthocyanidines + proanthocyanidines” and “Carbohydrate metabolism and insulin sensitivity”...... 755
ID 1790: “Anthocyanidines + proanthocyanidines” and “Gut health” .............cccooiiiiiiiniii e, 755
ID 1791: “Anthocyanidines + proanthocyanidines” and “EYes™ ..........cccooviiuiririieiininiene e 756
ID 1792: “Beta-glucan (WGP)” and “IMMUNILY” .........coiiieeirieinese e s 756
ID 1793: “Beta-glucan + olive leaf extract” and “IMmunity” ..........cccocoiiiriiiiiniiee e 757
ID 1794: “Boswellia + shark cartilage extract” and “JOINES”..........coouiieeriieeieneeiese e 757
ID 1795: “Buffering salts (calcium carbonate + magnesium oxide)” and “Gut health”.............ccoccoovriveinininnn, 758
ID 1796: “Carotenoids (alpha, beta and gamma carotene, lycopene)” and “SKin”..........c.cccovvriiiiiieniciiniieniennn 759
ID 1797: “Chlorella algae (Chorella pyrenoidosa)” and “AntioXidativity” ........c.ccereerierniiinieniieenee e 759
ID 1799: “Citrus bioflavonoids™ and “JOIMES™ ........cuieeireririeeiireeiesesee e s esnesre e nnes 760
ID 1800: “Epigallocatechin gallate (ECGC) + caffeine” and “Weight control”...........cccoovvvviiniinieniniennecene 760
ID 1801: “Fenugreek + alpha-lipoic acid + chrome” and “Carbohydrate metabolism and insulin sensitivity” .... 761
ID 1802: “Fenugreek + alpha-lipoic acid + chrome” and “Blood lipid levels™ .........cccccooviiiiiiiinicniiicneee 761
ID 1803: “Fermented whey” and “Gut health” ............cccoiiiiiiiiiei s 762
ID 1804: “Flavonoids in cranberry juice” and “AntioXidatiVIty™ .........ccooviriiiiiiiiiieniesie et 762
ID 1805: “Flavonoids from green tea, apple and onion” and “AntioXidativity”........ccccceriiiiiniieiienee e 762
ID 1806: “Flavonoids from green tea, apple and onion” and “Weight control” ...........cccocvvviiiiinicninicnenesee, 763
ID 1808: “Flaxseed husk extract/lignans” and “AntioXidatiVity™ .........cccooeriuiiiiiiieeiienie e e 765
ID 1810: “Floral pollen + fermented pollen + royal jelly” and “Bone”..........c.cccooeeiieiiiiiiiiieieneenec e 765
ID 1813: “Green-lipped mussel (Perna canaliculus)” and “Musculoskeletal system” ...........cccoovvverieriierinienieenne. 765
ID 1814: “Herbal yeast plasmolycate (saccharomyces cerevisiae)” and “Absorption of nutrients” ..................... 765
ID 1815: “Herbal yeast plasmolycate (saccharomyces cerevisiae)” and “Physical performance and condition” . 766
ID 1816: “Herbal yeast plasmolycate (saccharomyces cerevisiae)” and “Mental state and performance” ........... 766
ID 1817: “Herbal yeast plasmolycate (saccharomyces cerevisiae)” and “ITmmunity”..........ccccooeeveneniienenieninenne 766
ID 1818: “Lactase enzyme” and “DieStION” ..........cccveireriieenirieinesee e nne e s 767
ID 1819: “Lactium-peptide compound” and “Mental state and performance”..........cc.ccevvrerrerinnieenininenenieneennes 767
ID 1820: “L-arginine hydrochloride” and “Physical performance and condition”............c.ccecerereeneninenenenieenne. 767
ID 1821: “L-carnitine” and “Energy metaboliSn™............ccoveiiiiiiiiiiie e 768
ID 1822: “L-carnitine” and “Sexual organs, hormone activity” ...........ccorvrveriiiiieininee s 768
ID 1823: “L-carnitine + green tea extract” and “Weight CONrol” ..........cccooieiiiiieiiniiie e 769
ID 1824: “L-carnosine” and “Physical performance and condition”...........cccvevuvireiieenieeninnsiesieeseeseeeseeseesne s 770
ID 1825: “L-carnosine” and “SKiN” ..........ccoiiiiiieiiiie e sre e ne e nenre e nns 770
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ID 1826: “L-carnosine” and “Cardiovascular SYStEIMN™ ..........cccurverriririerineese e
ID 1827: “Lycopene” and “Eyes™ .......ciiiiiiiiiiiiiiiiiee ittt sttt st s stbe s st e sbbeessbe e s sbee e ss e e e sbbeesnbeesnbeeesnbeeannes
ID 1828: “L-5 hydroxytyptophan” and “Mental state and performance” ...........cccccvrvrieririesienieeiese e

ID 1829: “Mycelium, biologically activated (contains ACHH, active hemicellulose compound)” and
B F1010010 10T L AT OO UP P UPPPPRPP

ID 1831: “Peptides (milk products fermented with L. helveticus lactic acid bacteria)” and “Cardiovascular
41752100 LTS UPTUTRRURI

ID 1832: “Peptides (isoleucine-proline-proline, IPP + valine-proline-proline, VPP)” and “Cardiovascular
1114 ST T TP P PP PRT PR PP

ID 1833: “Phenol compounds of cranberry and lingonberry (catechins, flavonoids, phenolic acids,
anthocyanins, lignans) + ascorbic acid” and “AntioXidatiVItY™ ........ccerieiriuiriiiieereeree e

ID 1834: “Phospolipids” and “IMmMUNILY™ .........ccceeiieiiiiiiiii e
ID 1835: “Phospolipids” and “Mental state and performance” ............ccovvreererieiininiene e
ID 1837: “Pollen + Royal Jelly” and “Sexual organs and/or hormone activity™ ..........cccoovveereiesieenenieenenesieennes
ID 1838: “Royal Jelly + pollen” and “IMmUNItY™ .........cccooiiiiiiiiiieiie e
ID 1839: “Pollen pistil extract + SOD” and “Mental state and performance, antioxidativity”...........cccoceerivrrnennn
ID 1840: “Pollen pistil extract + SOD” and “Physical performance and condition”...........cccccevvreenerieerenenieennes
ID 1841: “Proanthocyanidins in cranberry juice” and “Urinary tract” ........cccccooeererinieennnenie e
ID 1842: “Protease, lipase and other enzymes that break down carbohydrates” and “Digestion” .............c..cu....
ID 1844: “Quercetin” and “Cardiovascular SYSEEIM”.........cuciuerririerriiiiie et sre e sreseennes
ID 1845: “Quercetin” and “Mental state and performManCe” ...........cvvriveriiieierieeiese e s
ID 1846: “Quercetine” and “Liver, KIANEYS™ ........ccoiiiiiiiiiii ettt
ID 1850: “Sea buckthorn oil and flavonoids extracted from sea buckthorn berries” and “Antioxidativity”.........
ID 1851: “Shark liver oil/alkylglycerol” and “IMmunity™ ..........cccooiriiiiiiiieie e
ID 1852: “Shark cartilage” and “Joints, SUPPOTTIVE LISSUE™ ........ceervirriieerriirieie s s
ID 1853: “Shark cartilage” and “JOINS” .........coiieiiiiiiieiiee e
ID 1854: “Shark cartilage, powder and extract” and “IMmuUNity” ..........c.coovereriieiininien e
ID 1855: “Shark cartilage + greenshell mussel” and “JOINES™ .........cccviveiiiiiienieen e
ID 1857: “Sodium bicarbonate + wine acid + anhydrous citric acid + sodium carbonate” and “Gut health” .......
ID 1858: “Spirulina alga” and “Weight CONLIOL™ ..........coiiiiiiiiieie e e

ID 1859: “Soy isoflavones + lycopene + zinc + selenium + vitamin D + vitamin E + vitamin C” and “Sexual
organs and/Or NOTIMONE ACTIVILY ... .viveireiriiiee et ar e nr e nenn e nrs

ID 1860: “Soy + magnesium + calcium + zinc + manganese + copper + vitamin B6 + vitamin D + vitamin
K7 ANA “BOME™ ...ttt R Rt e e r e n e ne e

ID 1864: “Sugar cane extract” and “Cardiovascular SYStEIM”.........covvrverireerinieeeeni e
ID 1865: “Theanine + oat shoot extract” and “Mental state and performance”............cccoovvvvriienieninieneseneene
ID 1867: “Spirulina” and “ANtOXIAATIVE™ ........ciieiiiiiiie sttt bbbttt sbe st e e b bt e b e nreaneenras

ID 1868: “Sodium alginate and ascophyllum nodosum” and “Alginate can reduce the activity of digestive
enzymes and reduce glucose absorption. Polyphenols found in ascophyllum nodosum inhibit enzyme
activity and reduce the glycaemic 10ad 0f MEAIS™ .......ccooiiiiiiiiiiii e

ID 1869: “Glucosamine sulfate” and “Glucosamine sulfate possesses antiinflammatory activity” ...........cccceve.e.
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ID 1871: “Name of Food product: Product-specific claim: sodium alginate, n-acetyl cysteine and piperine.
Description of food in terms of food legislation categories: food not covered by specific food legislation.
Was food on Irish market before 1st July 2007: No” and “Health benefits of food: Alginate binds heavy
metals, stimulates mucin production and protects the colon. N-acetylcysteine detoxifies and removes

heavy metals. Piperine increases the bioavailability of n-acetylcysteine. Do benefits relate to a disease ri” ..

ID 1872: “Ipriflavone” and “Ipriflavone supresses bone reSOrption™ ........ocvveiieeiireeniiesnieeesieesieessinessreessineesens

ID 1873: “Name of Food product: Product-specific claim: sodium alginate and ulva. Description of food in
terms of food legislation categories: food not covered by specific food legislation. Was food on Irish
market before 1st July 2007: No” and “Health benefits of food: Alginate and ulva bind toxins, mutagens
and heavy metals. They can also stimulate and increase colonic mucin production and thicken the colonic

mucosa and protect the colon from harmful substances. Do benefits relate to a disease”.........ccocevvvrvererennne
ID 1874: “Methylsulpony/methane (MSM)” and “To help strengthen hair, skin and nails”............c..cccocvennrnnnnne
ID 1875: “Olivenol livin' BEGIN” and “A potent source of antioXidant™...........cccuevervreeneneeieneseenesesee e

ID 1877: “Olive Biophenols” and “A potent source of olive biophenols with strong anti-bacterial properties” .

ID 1878: “Olive Biophenols” and “A potent source of olive biophenols that have anti-UV damage

2815 43 T OO PSP PPN P P UPTUPTUPPUPRPPN

ID 1879: “Name of Food product: gelatin & cystine. Description of food in terms of food legislation
categories: Food supplement Was food on Irish market before 1st July 2007: No” and “Health benefits of
food: healthy hair, skin and nails. Do benefits relate to a disease risk factor: No Target group: All adults

YT B R T IR 11T o 1) OSSPSR USTPOPRTN

ID 1880: “Name of Food product: Triphala. Description of food in terms of food legislation categories: Food
supplement. Was food on Irish market before 1st July 2007: No” and “Health benefits of food: Triphala
has a strong antioxidant effect. Do benefits relate to a disease risk factor: No Target group: Adults aged 18
years and over with some exceptions. If exceptions describe: Pregnant, lactating women and children.
Reasons for excluding these groups: These groups of people should avoid taking Triphala just as they
should avoid taking any unnecessary supplements due to being vulnerable populations. Triphala is not

suitable during pregnancy as its "downward flowing" energy is believed to favour miscarriage” ..................

ID 1881: “Name of Food product: Product-specific claim: Sodium alginate and ascophyllum nodosum.
Description of food in terms of food legislation categories: food not covered by specific food legislation.
Was food on Irish market before 1st July 2007: No” and “Health benefits of food: Alginate can reduce the
activity of digestive enzymes and reduce glucose absorption. Polyphenols found in ascophyllulm nodosum
inhibit enzyme activity and reduce the glycemic load of meals. Do benefits relate to a disease risk factor:
Yes. Target group: Adults aged 18 years and over with some exceptions. If exceptions describe: Pregnant,
lactating women and children. People with brittle bones or calcium deficiency. Reasons for excluding
these groups: Sodium alginate may decrease the absorption of calcium if taken concomitantly therefore it
should be avoided by pregnant, lactating women and children and those with brittle bones or calcium

413 163 1S3 110 AU P TP P PP PPTOPRPTPI

ID 1882: “Name of Food product: Olive Biophenols. Description of food in terms of food legislation
categories: Food supplement. Was food on Irish market before 1st July 2007: No” and “Health benefits of
food: A potent source of olive biophenols with anti-inflammatory properties. Do benefits relate to a

disease risk factor: No. Target group: All of the general population including children and adults™ ..............

ID 1884: “Name of Food product: Product-specific claim: sodium alginate, HCA and piperine. Description
of food in terms of food legislation categories: food not covered by specific food legislation. Was food on
Irish market before 1st July 2007: No” and “Health benefits of food: Alginate forms a gel in the stomach
and promotes an immediate feeling of satiety. It may also trap a portion of HCA. Piperine increases the
bioavailability of the un-trapped HCA and enhances satiety. Do benefits relate to a disease risk factor: No
Target group: Adults aged 18 years and over with some exceptions If exceptions describe: Pregnant,
lactating women and children. Also those with calcium deficiency or brittle bones. Reasons for excluding
these groups: HCA can influence the body’s own production of cholesterol and therefore it may influence
indirectly the production of sterols. Pregnancy is a time of extreme sensitivity to steroid hormones so
HCA should be avoided and also during lactation. Sodium alginate may decrease the absorption of

. 785

. 788

.790
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calcium if taken concomitantly therefore it should be avoided by pregnant, lactating women, children and

those with brittle bones or calcium defiCIENCIeSs.” .......c.ccviiiiiiiiii 791
ID 1887: “Chlorella algae (Chorella pyrenoidosa)” and “Purifiant, capacité a absorber les toxins”...........cc........ 792
ID 1889: “Colostrum bovin” and “Systéme digestif Combat la colite, la diarthée”............ccocovviviiiiiiiciinen, 792
ID 1890: “Colostrum bovin” and “Anti-asthENIQUE” .........cciuiiieiiieiieiiee e sre e e seeseesae s 793
ID 1891: “Colostrum bovin” and “SysStéme IMIMUNITAITE™..........uerviriiieriiriieie sttt se e see e 793
ID 1892: “Coquille d'huitre” and “Cycle mensyesl, Soulage les PMS (PreMenstrual Syndrome)”............cc.c...... 793
ID 1893 : “Coquille d'huitre” and “Cholestérol Hypolipid€miant™ ............cceoiriiiininiiiiiiine e 793
ID 1894: “Laitance de poisson” and “SyYStEIME NEIVEUX™ ......ccueiieiiririerieriieiesieeeestesiee e ste e sresseesre e eseseesneesees 793
ID 1895 : “Foie de chimeére” and “Systeme iMMUNILAITE” ..........ccerrirerieerireee e 793
ID 1896: “Foie de morue” and “Stimule la croissance. Favorise le dévellopement” ..........c..cccoovvieninieeiinieninnnn, 794
ID 1899: “Lycopenes from tomato pulp and sauces” and “Antioxidant Properties™ ...........ccccvevveieenienieeniensinenn 794
ID 1900: “Polyphenols from processed fruits and tea” and “Antioxidant Properties (namelly reduces cellular

10 € e b1 AT 3 (T T TP PP PP PPTPROT 795
ID 1901: “Polyphenols and vitamins from pomegranate extract “ and “Antioxidant and anti - ageing

20815 43 TS TP P R PP UPRTPUPRPRTPRTPPN 795
ID 1902: “Sunfiber(enzymatically partially depolymerised guar gum)” and “Intestinal health and regularity.

o (T2 L1 1) 0TS0 o) LT PO PR PRT PR 795
ID 1903: “Sunfiber(enzymatically partially depolymerised guar gum)” and “Intestinal health and regularity.

In people with irritable DOWel SYNATOM:™ .........oiiiiiiiiie s 796
ID 1904: “Sunfiber(enzymatically partially depolymerised guar gum)” and “Intestinal health and regularity.

In people receiving total or supplemental enteral NULLIEION™ ........cccooiiiiiiiiiiiee e 796
ID 1905: “D-Tagatose” and “Intestinal health” ...........c.cooiiiiiiiiiiii e e 796
ID 1906: “Fat-reduced cream powder (rich source of milk phospholipids)” and “Gastrointestinal health”.......... 797
ID 1907: “Naringin (a component of citrus peel extract and precursor of naringenin)” and “Bone health” ......... 797
ID 1908: “Diosmin (a component of citrus peel extract and precursor of diosmetin)” and “Vascular health” ..... 797
ID 1910: “WGP beta-glucan;(WGP® (1,3)-b-D-glucan);(from Saccharomy-ces cerevisiae)” and “Immune

)11 10 OOV PR PR PP 800
ID 1911: “Coenzyme Q10;ubiquinone” and “Blood PreSSUIE™ .........cooviiieeririeeiiiniene s 800
ID 1912: “Coenzyme Q10; ubiquinone” and “Energy production, muscle function” ............cccoovevveriiriveinnieninenne. 800
ID 1913: “Coenzyme Q10;(Ubiquinone)” and “Physical aCtiVILY” ........cccvvvereriieiininiene e 801
ID 1914: “Lutein/;Zeaxanthin® and “AntioXidant™ ............ccoiiiiiiiieie it srtre e e e st e e e s stre e e e s staeeeesarreeaeanns 801
ID 1915: “L-Lysine” and “BOmeES™ . .....ccoiiieirireeirisesie st sne e sne e nne e enenne e nres 801
ID 1916: “L-Methionine” and “Epidermic tISSUE”..........ciirueruirieriiiiiie st siiesie sttt et sre e re e s b e 801
ID 1917: “Antioxidants” and “SKin ANtI-AZEINE" .....cviiverireeiriei e 802
ID 1918: “Astaxanthin from Haematococcus pluvialis” and “Beneficial for connective tissue and joints™ ......... 802
ID 1919: “Astaxanthin from Haematococcus pluvialis” and ... 802
ID 1920: “Bioflavonoids” and “An antioxidant function to help support the immune system”...........c.cccoevreene. 802
ID 1921: “Chlorophyll in sprouted seed” and “Naturally occuring antioxidants directly neutralise free

LT (o | L RO P TSRS 803
ID 1922: “Creatine” and “Increasing Performance” ..........cccviiveiieiiieiiee it s 803
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ID 1923: “Creatine” and “Increasing POWET™ .........cocoviiiiiieiiiiiei e 806

ID 1924: “EAS Creatine (EAS Phosphagen)” and “Increasing time to eXhaustion” .........c.ccccvevvverieereeiivesinesinennns 810
ID 1926: “Homotaurine” and “Enhancing memory and cognitive function” ..........c.ccoceervrerinneseeneneeneseseennes 810
ID 1927: “Lacprodan PL-20; Milk protein concentrate with a high content of phospholipids. (Effective

component: Phosphatidyl serine)”” and “Stress reduction. Enhanced memory function”............cc.ccovoveviennenn 810
ID 1928: “L-Tyrosine” and “L-tyrosine is the ultimate precursor of neurotranSmitters™ ..........cccoovvereerieerieernennn. 811
ID 1929: “L-Tyrosine” and “Essential for muscle function and for optimal muscle contraction” .............c......... 812
ID 1930: “L-Tyrosine” and “Involved in energy production” ...........ccoceiirieienieeiieniniese e 812
ID 1931: “Lutein” and “Macular pigment Blue light filter in eyes Antioxidant activity” .........ccccccverierieerierinennn. 813
ID 1932: “Sodium Hyaluronate” and “Related to joint health”............cccooiiiiiiiiiiii e 814
ID 1933: “Mung bean (Vigna Radiata)” and “Menopause” ..........ccvereerireeiereeinineseenesesee s seennes 815
ID 1934: “Sulphoraphane Glucosinolate” and “Enhancing anti-oxidant activity. Reduces the amount of

oxidative stress or cell destruction caused by free radiCals.”.........cooiiiieiiiinieii e 817
ID 1935: “L-Theanine” and “Physiological antagonistic against caffeine”...........cccoovveveririeninnieniene e 817
ID 1936: “Apple Flavan-3-ols” and “Helps to maintain Vascular health” ............ccccccooiiiiii 817
ID 1937: “CLA (conjugated linoleic acid)” and “Antioxidant capability”..........ccceivieriiiiiniiniieiee e 820
ID 1938: “Activated charcoal” and “Gastro-intestinal health” .............cccociiiiiei e, 820
ID 1939: “Cryptoxanthin from orange juice” and ‘“Maintenance of immune SyStem” ...........ccvvveveerereernenenieennes 820
ID 1940: “Anthocyans from elderberry juice” and “Antioxidant capability™..........c.cccoviriiiiiniieniienc e 820
ID 1941: “Antioxidants from pomegranate juice” and “Oxidative Stress Control”...........ccocverervnienenieenenesieennns 821
ID 1942: “Lycopenes from tomato juice” and “Oxidative Stress CONtrol”..........ceoviiiierinienienieeiene e 821
ID 1944: “Beta-glucan of Saccharomyces cerevisiae” and “Immune health” ..............ccoooviii, 821

ID 1945: “Monométhylsilanetriol: other substance with nutritionnal or physiological effects” and
“Bioavailable Silicon form. Silicon is an essential element for normal structure of connective tissues such

as skin, hair, joints, bone and blood VESSEIS™.........coiiiiiiiiiiiei e e 821
ID 1946: “Adenosine triphosphate (ATP)” and “Muscular and nervous System” ..........ccccvveerieeereeneerieenieesneenne 822
ID 1947: “Tocophérols” and “ANtIOXYAANT........c.cciiiiieriiieere ettt be e nnes 823
ID 1948: “Caroténoides” and “ANtIOXYAANT ........ccoiiiiiiiiiieiiri et nre e nnes 823
ID 1949: “Taurine” and “fonctionNement MUSCULAITE™..........ceiuiiiieiieiie ettt sb e s 823
ID 1950: “Collagen” and “SKin health™ ...........ccocoiiiiiiiiiii e e 824
ID 1951: “Policosanols” and “CRoOIESIEIOL” ..........coiiiiiiiiiieie ettt st nes 824
ID 1952: “Green Clay” and “Digestive health™ ............ccooiiiiiiiiiii s 825
ID 1953: “Melatonin” and “Sleep-wake cycle regulation”..........ccccvvviiiiinieie i 826
ID 1954: “Policosanols” and “CRolEStEIOl”..........coiiiiiiiiiieie ettt nnas 827
ID 1956: “Pollen” and “IMENOPAUSE” ........eevrrrireerrirreiresresree st sresre e e sre e re e s resre s e sreareennesneennenresneenris 828
ID 1957: “Resveratrol” and “AntioXydant PrOPEItIES” ........cceovrierririreeriseee s s nnes 828
ID 1958: “Taurine” and “TonUS/VItAlitY ™ ........coiiueriiiiie ittt bbb e b sre b sbe e nnes 830
ID 1959: “Taurine” and “Antioxidant/ detoXifying ProPerties”.........ccceririereriieiieiiniene e 830
ID 1961: “Lecithine de soja: soy lecithin” and “Rate cholesterol stabilization” ............c.coevviiiiinieniinieninenene, 830
ID 1962: “Chlorogenic acids from Coffee” and “Glucose homeostasis™ ........ccvivvereereerinisiesireneeseeseeseesne s 831
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ID 1963:
ID 1964:
ID 1965:
ID 1966:
ID 1968:
ID 1969:
ID 1970:
ID 1971:
ID 1973:
ID 1974:
ID 1975:¢
ID 1976:
ID 1977:
ID 1978:
1D 1979:

“Sportfoods” and “Creatine: energy reserve of MUSCIE tiISSUE™ .....eviviiiiiiiiiieiie e
“Single and oligomeric flavan-3-0ls” and “Vascular ACtIVILY” .......cccvviveiiieriieniee e se e
“Single and oligomeric flavan-3-ols” and “Dermal ACtiVILY” ........cocveiiriiriieiininie e
“Single and oligomeric flavan-3-ols” and “AntioxXidant ACtIVILY” ........cccvererreiieiinienininese s
“Beéta-carotene” and “Peau”............ccoiieiieiieiie i
“Polyphenols from French maritime pine bark™ and “antioxidant properties”...........ccccvevrieeneereennnn.
“Superoxide dismutase (SOD)” and “AntioxXidant properties”..........ccocervreererreriereneese e
“Glutathion” and “ANOXYAANE” ......ccviiiiiiiii e s sre e r e e e e
“SAMe (S-adenosylmethionine)” and “Joint health, mobility and joint comfort”.............cccoeereernennn.
“Lactase (béta D galactohydrolase) as food complement” and “Lactose digestion”...........cccccouvvrvennn.
‘Acacia gum (gum arabic)” and “Acacia gum and renal function”............ccocevvreriinienin e
“Acacia gum (gum arabic)” and “Acacia gum and cholesterol” ............ccoeiiiniiiiiiniiieeee e,
“Acacia gum (gum arabic)” and “Blood glucose control”..........ccccoevveiiiinieiininie e
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