
BERRY RADICAL™ fact sheet

What Is Berry Radical?
Today’s fast-food society and nutrient deficient soil makes it difficult, if not impossible, to obtain the quality and concentrations 
of daily nutrients necessary to positively impact our health. Berry Radical is a revolutionary, organic superfood designed to assist 
the body in attaining vibrant health, wellbeing and longevity. The ingredients in Berry Radical have been proven to assist the 
body in neutralising free radical damage. Make a super nutritious beverage by blending Berry Radical with hot water and rice or 
soy milk, and sweeten to taste. Add to your favourite smoothie recipe to supercharge it! Dairy milk should be avoided with Berry 
Radical as research has shown that the casein in dairy milk blocks the beneficial vascular effects of the antioxidants. 

What Are Berry Radical’s Benefits?

berries to support healthy immune function and protect cells

zeaxanthin, alpha and beta-carotene, lutein, lycopene, anthocyanin, cryptoxanthin, 
xanthophyll, epicatechin, quercetin, punicalagins and ellagic acid, chlorogenic, 
gallic, ferulic and caffeic acids from organically grown chocolate, berries and 
fruits 

Berry Radical Ingredients
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Hello Lovely People!
With so many questions about 
this amazing product I have 
put together this resource full 
of all the wonderful properties 
of Berry Radical.
Enjoy!
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Why Do Plants Contain Antioxidants? 
Photosynthesis is the process whereby plants convert light energy from the sun into stored physical energy. Photosynthesis 
exposes plants to a massive number of free radicals. Plants produce antioxidants to protect themselves from damage by 
free radicals. Antioxidant plant pigments, primarily carotenoids and polyphenols that are responsible for the bright colours 
of many orange, red, blue, and purple fruits, berries, and algae, provide most of this protection. Research has shown that 
human ingestion of these plant-based antioxidants results in similar protection. Research also shows that antioxidants work 
synergistically - the combined effect is greater than the sum of the individual effects - and are far more effective when a 
spectrum of antioxidants are ingested, rather than individual isolated compounds. 

What Are Free Radicals and Why Do We Need Antioxidants? 

cells. Free radicals can be produced within the body by natural biological processes or introduced from outside via tobacco 
smoke, toxins, pollutants, and sub-optimal eating habits. Free radicals are believed to accelerate the progression of cancer, 
cardiovascular disease, rheumatoid arthritis, chronic fatigue, and age-related diseases. Antioxidants found in fruits and 
vegetables help to neutralise free radicals in our bodies.  

What Are ORAC Units and How Many Do We Need?

substance. Antioxidant power is the ability to neutralize oxygen free radicals. The more free radicals a substance can absorb, 

Comparison With Other Sources of Antioxidants
Published Data of the ORAC Score of Other High Antioxidant Foods and Supplements

Comparison of How Many Other Antioxidant Foods and Supplements You’d Have to Buy to Get the Equivalent 
ORAC Units Contained in One Tub of Berry Radical
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Berry Radical

ORAC Comparison of Antioxidant Products

Food vs. Supplements
If you’re supplementing with single dose antioxidants, or a combination of a few isolated antioxidant nutrients, you may not 
be getting the benefits you hoped for.

so ineffective that they may actually increase cancer risk. In fact, every large clinical trial that has used isolated antioxidant 
nutrients has failed to show benefits for cancer or cardiovascular disease. 61,62,63,64

Most isolated antioxidant nutrients are chemically and structurally different to those found in foods, and do not have the 
desired effect in the human body. Research has found that whole tomato powder but not lycopene, a carotenoid found in 
tomatoes, inhibited prostate carcinogenesis in rats, which demonstrates the superior functionality and efficacy of whole food 
nutrition compared with high dose, isolated nutrient supplementation. 65

How Much Caffeine Does Berry Radical Contain?
Interesting research on caffeine in the field of homeopathy indicates caffeine’s stimulating effect when cooked, but not when 
eaten raw. One experiment conducted with a decoction of roasted ground cacao beans in boiling water produced an excitement 
of the nervous system similar to that caused by black coffee, and an excited state of circulation demonstrated by an accelerated 

and cacao in Berry Radical are both raw, there will be no stimulant effect.  

Why a Powder Instead of a Juice? 
By utilising raw, freeze-dried powders, we have concentrated all the nutrition from the fruits and berries into a much more 

suspended animation. They are brought back to life by adding the Berry Radical to liquid.
Our certified organic cacao powder is cold-pressed from the cacao beans without solvents, then fine-milled and sifted so the 

is considered a raw food with all heat-sensitive vitamins, minerals, and antioxidants remaining intact, thereby maximizing 
digestion and absorption. 



CuppaRadical 

hot water

organic milk/cream of choice

BAR shake Banana Anti-R

sugar in the form of fructose. They also contain potassium, 
which is one of the nutrients you lose the most when you 
drink alcohol. Bananas have a natural antacid effect that 

vessels that cause a hangover headache. 

Chai Radical

cinnamon, cloves, coriander, ginger, nutmeg, star anise, 

When ready to serve, add Berry Radical and stir well.
Pour through tea strainer into big mugs.

Narelle’s Radical Raw Smoothie
I’m often asked how I use Berry Radical in my daily life, 
besides making the scrumptious warm beverage.
I have a supercharged way to start my day; it’s my organic, 
raw, green smoothie. It’s a delicious, nourishing meal that 
keeps me going until lunchtime. 

smooth, creamy and green!

purchase an inexpensive coffee grinder from your local 
supermarket.
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1. Raw Cacao (Chocolate!)

polyphenols, catechin, epicatechin, and gallic acid. Epicatechin and its metabolites have been singled 
out as providing cacao’s vasodilation benefits, which help protect against thrombosis formation and 

1, 2, 3, 4, 5, 6, 7, 8

Cacao and Magnesium

the most important minerals in the body and is the number one mineral that assists and supports healthy heart functioning. 

deficient in magnesium. Many experts believe that even with a healthy diet, produce may still be grown in mineral-depleted 

found to be beneficial in asthma, where it promotes relaxation of the bronchial smooth muscle. Magnesium may help prevent 

and prevention of osteoporosis. It helps the body metabolise calcium and converts dietary vitamin D to an active form. 

magnesium chloride. With less acid available, less gas is produced, resulting in alleviation of the symptoms. Magnesium may 

found magnesium supplementation may help relieve tension headaches, muscle tension, and associated pain and cramps. 

2. Raw Coffee Fruit Concentrate

Whole coffee fruit is loaded with high concentrations of beneficial antioxidants and other extraordinary 

is exceptionally rich in antioxidants because it grows in high altitude, low-latitude regions where the 
sun’s rays are strongest. As the plants mature, they develop powerful antioxidants to protect them 
from damage caused by high doses of the sun’s radiation and the natural byproducts of photosynthesis. One gram of our 
coffee berry provides the same free radical protection of over two kilograms of grapes. 9,10

Raw Coffee Fruit Concentrate and Glyconutrition
The whole coffee fruit also contains many healthy poly-, oligo- and five of the eight essential mono-saccharides. Polysaccharides, 

nutrients, so they’re not found in traditional coffee. We all know that carbohydrates provide the ‘fuel’ we use to run our bodies. 

arabinose, and glucose during digestion.

3. AçaíBerry

found in red wine that are thought to contribute to the French Paradox, i.e. that France has one of 
the lowest incidences of heart disease of any western society despite the prevalence of smoking and 
a diet high in saturated fat and cholesterol. Açaí contains the potent antioxidant, anthocyanins, at 

11,12,13
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4. Goji Berry

powerful carotenoid antioxidants, zeaxanthin, beta-carotene, lutein, lycopene, cryptoxanthin, and 

vision-related diseases such as age-related macular degeneration and glaucoma, and are anticancer 
agents.14,15,16,17,18

5. Blueberry

vessels from oxidative damage, including those in the eyes.19,20,21,22

6. Raspberry
Raspberry contains the polyphenol antioxidant, ellagic acid, which has been shown to reduce heart 
disease, birth defects, liver problems, and promote wound healing. Ellagic acid may help inhibit 

to have some anti-cancer properties and has been found to cause death in cancer cells in the lab. 
23,24,25,26

7. Strawberry

27,28,29,30

8. Pomegranate
Pomegranate contains the polyphenol antioxidants, punicalagins and ellagic acid. Research suggests 
that pomegranate may be beneficial for artherosclerosis, heart disease, osteoarthritis, and prostate 
cancer. 31,32,33,34,35,36,37,38

9. Olive 
Olive contains antioxidant polyphenols extracted from the pulp of fresh, organically grown olives. 

ever reported for any natural antioxidant compound!

39,40,41,42,43,44,45
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