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In 2008, US FDA authorized SEANOL® as a new 
dietary ingredient (NDI). In 2018, European Food 
Safety Authority (EFSA) reconfirmed its safety and EU 
authorized it as Novel Food Ingredient (NFI). 

“Multi-ring structure makes a Sea polyphenol 
molecule a highly potent electron trapping machine 
against any kind of free radical: Resveratrol (2 rings); 
flavonoids (3 rings), catechins (4 rings) Sea 
Polyphenols are chemically unique in that they do 
not have any other type of carbon than pure 
aromatic ones.”
Seanol Science Centre

Equilibrium Labs has exclusivity to Seanol / 
Seapolynol / G’Nectar that prohibits it to be 
incorporated into competitive application across 
Europe and North America. 



Rizasalutem™ ABEL-RAC Score

Rizasalutem™ was tested by Knight Scientific is a 
world leader in oxidative stress and free radical 
research with unique tests based on the light-
emitting protein Pholasin.

Please request further science on ABEL-TAC and 
ABEL-CELL Studies

KNIGHT SCIENTIFIC ABEL-RAC Score conclusion:

These scores are 115 times higher than the 
strongest natural land-based ingredients.

The scores are ABEL_RAC peroxynitrite scores across 
a variety of anti-oxidant food types. 



Liver fat reduction and HDL improvement

EQUILIBRIUMLABS.COM THE SCIENCE 5

“Clear indication of liver fat reduction and HDL (good cholesterol) increase.” 

Dr Gautan Mehta UCL pre clinical studies.


