
Including antioxidant
report by Master Dietician

Msc, HIS, FICN

Vince Ziccarelli

ORAC TEST



ER



A comparison of the total antioxidant 
levels of different cancer fighting foods as 
reflected by there ORAC levels. ORAC levels 
describes the oxygen radical absorbance 
capacity of food based antioxidants, which 
is an indicator of total antioxidant capacity. 
Gesundheit Phytoplankton (GPlankton) 
antioxidant levels are comparable to 
common cruciferous vegetables ranked at the 
higher end for antioxidant readings.

There is literally a plethora of scientific 
evidence showing that a higher intake of 
plant foods such as cabbage, broccoli, tomatoes, carrots, onions, spinach and cauliflower reduces the 
incidence of most forms of cancer. Indeed, studies have shown up to a 50% reduction in all forms of 
cancer with high intakes of fruit and vegetables.

Gesundheit Phytoplankton (GPlankton) was assessed for its total levels of antioxidants in an independent 
third party test conducted by Brunswick Laboratories. The antioxidant levels of GPlankton (95 ORAC 
level) were found to be comparable to many known anti-cancer foods including carrots, cauliflower, 
onion, and broccoli (range of 60-125 ORAC level).

Antioxidants are known to quench free radicals thereby reducing oxidative stress in the body. This 
essentially reduces the damage to cells, tissues, organs, and cellular DNA thereby slowing down the 
development and progression of many degenerative diseases. It has been suggested by many leading 
nutrition experts that the antioxidants in vegetables may largely be contributing to their anti-cancer 
properties.

Thus, it is plausible that G Phytoplankton, may be working in a similar fashion to prevent and possibly 
treat disease. Although the scientific research is somewhat limited on phytoplankton, the multitude of 
testimonials showing a remarkable recovery from many chronic disease states may be a confirmation 
of its antioxidant effects. It has been suggested that phytoplankton is a cellular food that is much better 
assimilated into the cell, thus, exerting a potentially stronger and more direct antioxidant effect.  

Future clinical studies are therefore warranted to explore the in vivo antioxidant properties of 
phytoplankton. Furthermore, intervention studies are necessary to determine its comprehensive health 
potentials before conclusions can be made.

Nevertheless, Phytoplankton is another plant food that may be important for preventing many 
degenerative disease states. If this foods cellular assimilation is indeed better than other plant food; that 
may partly explain some of the remarkable testimonials claimed by many with its oral intake.    
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Summary of Research Information:

Gesundheit Phytoplankton was tested in an independent third party laboratory for its total antioxidant 
capacity as reflected by ORAC (oxygen radical absorbance capacity). This test is an indicator of total 
antioxidant capacity.  

Gesundheit Phytoplankton was found to have an ORAC reading of 95, a comparable antioxidant level 
too many anti-cancer foods with higher ORAC levels such as cauliflower, broccoli, and red peppers. 

Antioxidants counteract oxidative stress in the body thereby slowing down the damage to cells, tissues, 
and organs thereby preventing and slowing down the development and progression of chronic dis -
ease.

It has been speculated that the very high cellular assimilation of phytoplankton may contribute a much 
stronger and more direct antioxidant effect at the cellular level.
The remarkable testimonials with those consuming phytoplankton may be attributed to these antioxidant 
dynamics.

Phytoplankton is another plant food that may be important for preventing many degenerative disease 
states. If this foods cellular assimilation is indeed better than other plant food; that may explain some of 
the remarkable testimonials claimed by many with its supplemental use.

Future clinical studies are warranted to explore the antioxidant potentials of phytoplankton. In addition, 
intervention trials are required to further assess its health benefits before conclusions can be made. 
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