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GLYCATION

It sweetly delights us with each comforting bite pleasing our taste buds with a burst of goodness.
Then silently enters our bloodstream to wreak havoc everywhere else.

Surely, you already know that a steady diet of sugary foods can yield extra pounds. But did you know
that excess blood sugar can lead to glycation which accelerates body-wide aging?

What is Glycation?

8‘%0‘ Glycation refers to a chemical reaction in which sugar molecules, such as glucose or fruc-
% tose, bond with proteins or fats without the involvement of enzymes.

This reaction occurs spontaneously in the body because of high blood sugar levels or the
consumption of sugary foods and beverages.

When sugars attach to proteins or fats, they form new molecules called advanced glycation end prod-
ucts (AGEs).

AGEs can accumulate in various tissues throughout the body, including the skin, blood vessels, kid-
neys, and nerves.

They are known to contribute to various age-related diseases and complications, such as Diabetes,
Cardiovascular Disease, Cancer, Alzheimer’s Disease, and Kidney Dysfunction.

It's More than Table Sugar

DC] You may think of sugar as the cubes you add to your coffee, delicious chocolate cake,
U:’ cookies, and sodas. Sugars go beyond coffee and dessert staples.

When we say sugars, it includes any sweet, soluble carbohydrate. Sugars are building blocks. When
they combine, they form carbohydrates or more complex sugars like starches.
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Glycation is tied in part to the glycemic index. This food classification system measures
how foods, particularly carbohydrates, impact blood sugar levels.

What Causes Glycation?

( ’T When you take a bite of a cheeseburger or dessert it's digested and absorbed into the
bloodstream. Blood sugar concentrations increase and circulate thoughout the body so

that cells can access nutrients to produce energy.

But there's only so much sugar that cells need and it's a very miniscule amount. Excess sugar in the
blood idly circulates throughout the body with two risky outcomes:

1. Glycation. Instead of being used to produce energy, excess sugar bumps and bashes against
our cells until glycation occurs. This compromises the integrity, Structure and function of lip-
ids and foundational proteins

2. Fat Storage. As excess sugars bombard our cells, they travel throughout the body, arrive at the
liver, and are eventually stored as fat.

The Hidden Side Effects of Glycation

m Glycation is linked to faster aging, cardiovascular disorders, diabetic complications, and
v other chronic conditions such as:
* Protein Dysfunction. Glycation can alter the structure and function of proteins. This can dis-
rupt vital cellular processes and lead to malfunctioning enzymes, receptors, and signaling
molecules.

« Oxidative Stress. AGEs can generate reactive oxygen species (ROS) and increase oxidative
stress which damages cells and tissues. Oxidative stress can lead to inflammation and DNA
damage.

+ Inflammation. AGEs can trigger an inflammatory response. Chronic inflammation is associat-
ed with numerous diseases including cardiovascular disease, diabetes, and certain types of
cancer.

+ Tissue Damage. Accumulation of AGEs in tissues can cause structural alterations. In Alzhei-
mer'’s disease, the buildup of AGEs in the brain may play a role in neuronal damage and cogni-
tive decline.

+ Cellular Dysfunction. Glycation can disrupt cellular processes, energy production, and gene
expression. This can affect the functionality of cells, contributing to the development of vari-
ous diseases.
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How to reduce Glycation

0/ Fortunately, there are ways to reduce damage inflicted by advanced glycation end products
O | (AGEs).

You can start today by taking the following steps:

1. Balanced Diet. Follow a balanced diet that is low in processed sugars and high in nutri-
ent-dense foods. Limit your intake of sugary snacks, desserts, sugary beverages (including
fruit juices), and processed foods.

Consume whole grains, fruits, vegetables, lean proteins, and healthy fats (such as avocado,
olive oil, olives, eggs, etc.).

2. Glycemic Control. Maintain stable blood sugar levels by monitoring your carbohydrate intake.
Choose low-glycemic index foods and spread out your meals throughout the day.

3. Cooking Methods. Select cooking methods such as steaming, boiling, and stewing instead of
high-temperature cooking techniques like frying or grilling.

High-heat cooking can promote the formation of AGEs. Cooking at lower temperatures and
using moist cooking methods can help reduce AGE formation.

4. Antioxidant-Rich Foods. Eat foods rich in antioxidants, which can help counteract oxidative
stress cause by AGEs. Examples include berries, green leafy vegetables, colorful fruits, nuts,
seeds, and green tea.

5. AGE-Inhibiting Agents. Some natural compounds have been found to inhibit the formation of
AGEs. Herbs and spices such as cinnamon, turmeric, curcumin, and ginger have seen shown
to reduce glycation properties.

Including these ingredients in your meals or consuming them as supplements may help miti-
gate the effects of glycation.

6. Regular Exercise. Regular physical activity can help improve insulin sensitivity, regulate blood
sugar levels, and reduce the risk of glycation-related complications.

Aim for a combination of aerobic exercises, strength training, and flexibility exercises.
7. Avoid Smoking and Excessive Alcohol Consumption. These habits contribute to oxidative

stress and exacerbate the effects of glycation. Minimizing or avoiding can help protect your
cells from damage.
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PATENTED TECHNOLOGY
loniplex® is a natural glycation buffer.
Glycation, among other things is one
of the root causes of blood sugar
issues. loniplex has been shown in
multiple studies to support healthy
blood sugar levels naturally. With its
plethora of other benefits, such as
high antioxidant levels and inherent
nutrient values, loniplex® is a safe
and highly effective addition to any
blood sugar regimen.

loniplex® Benefits

«  Promotes anti-glycation effects
and encourages healthier
glucose management.

+  Helps reduce sugar - induced

cellular degradation.” Our Research Results

« Aids in protection against
glycation-induced stress and «  Case reports show loniplex can help control post-prandial blood sugar levels’
free-radical damage.’ «  Stimulates mitochondrial activity”

- Promotes enhancement of «  Stimulates the expression of key genes involved in mitochondria metabolism

cellular metabolic activity

without chemical, stimulants
and caffeine.” +  Glycation is one of the key metabolic processes associated with aging. Thus,

including energy production.”

- Natural energy. any product shown to reduce glycation, or more specifically age-related

. . glycation endproducts (AGE) are also anti-aging products.
Endless Applications
«  Patented (US#8,927,031) for anti-glycation methods and compositions.

«  Condition-specific products’ «  Publication - International Journal for Vitamin and Nutritional Research
- Dietary Supplements’ Publication - Diabetic Mice Activity

loniplex® has the power to make any ingredient more

bioavailable. By enhancing the rapid absorption of nutrients into L _
the cellular structure, loniplex enables your product to maximize ; L o g
its potential. As a result, your customers experience the full effect m \;éan (&) (&) (i )
your product offers. S

Contact us to get free samples, to schedule a meeting,
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