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PHOSAL® - The Natural All-Rounder

Lipoid's PHOSAL® products are innovative liquid
formulations made from highly purified phosphati-
dylcholine (PC) combined with plant derived oils.
They offer high PC concentrations in an easy to use

PHOSAL® H 50

50 % phosphatidylcholine in Sunflower

sunflower oil

PHOSAL® P 50

50 % phosphatidylcholine in MCT Non-GMO

Soybean

Phosphatidylcholine
from sunflower (non-
GMO), sunflower oil,
ethanol, sunflower oil
fatty acids, natural
mixed tocopherols,
ascorbyl palmitate

Phosphatidylcholine
from non-GMQO soy-
bean, medium-chain
triglycerides, ethanol,
natural mixed toco-
pherols, ascorbyl
palmitate
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liquid format. PHOSAL® is available from sunflower
(PHOSAL® H 50) and from non-GMO soybean
(PHOSAL® P 50).
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PHOSAL® as o Bioavailability Enhancer

PHOSAL® improves the solubility of poorly soluble
actives and can therefore enhance their bioavail-
ability 0.

Phosphatidylcholine, a major component of bile,
naturally supports the digestion and absorption
of fats and lipophilic nutrients. Together with bile
salts, PC forms fine emulsions that increase the
surface area of fat droplets ! - leading to improved
absorption and higher bioavailability of lipids and
lipid soluble compounds.

Fig. 1: Schematic illustration of emulsion-forming properties by
PHOSAL® formulations.



functions.

PHOSAL® as an Active Ingredient

PHOSAL® provides high levels of phosphatidylcho-
line [PCJ, the most important natural dietary source of
choline®. Beyond choline supply, PC rich phospholipids
are essential structural components of all biological
membranes and support a wide range of physiological

Phosphatidylcholine plays a centralrole in liver and
cardiovascular health: it stabilizes cell membranes,
supports fat metabolism, and contributes to the trans-
port of fats and cholesterol ¢,

In the gastrointestinal tract, PC contributes to the

integrity of the epithelial barrier and is recognized as
innovative gut health ingredient’,

acetylcholine, which is essential for memory, concen-
tration, and neural signal transmission L.

As a natural source of choline, phosphatidylcho-
line serves as a key precursor of the neurotransmitter

Fig. 2: Phosphatidylcholine plays an important role in supporting
organs and maintaining healthy body functions.
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Applications

PHOSAL® can be used in:
» Soft and hard capsules

e Liquid lipid formulations

e Aqueous systems as an emulsifier
Fig. 3: Use of PHOSAL® H 50 to emulsify dietetic oils. Left: Pure fish

ofl in water. Right: mixture of 70 % fish oil and 30 % PHOSAL® H 50
mixed with water forming emulsion droplets.

PHOSAL® H 50 and PHOSAL® P 50 serve as a source of choline and can be used both
as emulsifiers and to stabilize liquid formulations.
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Reqgulatory (Further requlatory data upon request)

Vegan The product can be declared as vegan.
Non-GMO The product meets the non-GMO standards set by Regulation (EC) No. 1829/2003.
Palm Oil Free The product does not contain palm oil.
Lactose/Gluten Free The product does not contain lactose or gluten.
Manufacturing The product is manufactured in Germany.
VEGAN NON-GMO NO PALM OIL MADE IN
GERMANY
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Video CLICK!

Showing the dispersability

of fish oil in water with-

out/with PHOSAL® H 50
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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 and illicit 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-Labvideo-Phosal-H50.mp4

