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PhytoSolve® - Lipoid’'s Innovative Solubilization Technology

What is PhytoSolve®?

PhytoSolve® is a unique, all-natural solubilization
technology for water-insoluble nutrients based on
highly purified phospholipids derived from lecithin ™,
Phospholipids are natural emulsifiers that are soluble
in water or oil. Furthermore, phospholipids are a
crucial part of the cell membrane of living organisms
and are responsible for the uptake of dietary fat in the
human body.

This metabolism can be mimicked to enhance the
uptake of lipophilic ingredients such as lipophilic
vitamins or Q10 2. This mimicry does not only increase
the absorption of nutrients in the body and thus the
bioavailability but also improves the stability of the
precious ingredients.

The mechanism behind: Phospholipids form a water-
soluble shell around the water-insoluble components
and make the entire system water-soluble. This is called
emulsification and is shown in Fig. 1.
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Fig. 2: PhytoSolve® ADEK in water

PhytoSolve® Product Portfolio

Nature’s strongest antioxidant“
Energy power plants of human cells ™
The more bioactive form of Q10

Heart health support!®

Fig. 1: Schematic depiction of the phospholipid shell and the
lipophilic core.

Key advantages of PhytoSolve®:

o Versatile solubilization platform

» Enhanced bioavailability

¢ Long-term stability

o Sweet taste and transparent appearance
o Easily miscible with water, juice, milk

» Versatile application options such as
sprays or gummies

o Without chemical preservatives

DESCRIPTION APPLICATIONS

Hydrophobic vitamin booster
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Video
PhytoSolve® ADEK Dispersing PhytoSolve® products in different media.
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Lipoid at a glance:

o Natural ingredients and no chemical
additives

e Manufacturing in Germany
e GMP and ISO 9001 Certification
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Fig. 3: Lipoid headquarters in Ludwigshafen/Rhine.
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o Application- and science-based support

CERTIFIED NATURAL & REUSAGE MADE IN
Phone: +49 621538 19-0 SUSTAINABLE ~ OF WASTE GERMANY
info@lipoid.com
www.Lipoid.com Representatives in many other countries.

Disclaimer: All data and recommendations made herein are based on our present state of knowledge. We disclaim any liability for
risks that may result from the use of our products, including improper andillicit use. Product properties identified and highlighted
by specific tests or studies are to be interpreted in the context of the test/study conditions only. The listed properties of products
without claim data have been sourced from literature and should be used as value-added information only. Please be aware that
the use of any claim is the sole responsibility of the customer and is regulated by your local Regulatory Body.
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https://lipoid.com/video/Lipoid_video_solubilty_phytosolves_general.mp4

