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The Riddet
Institute,

hosted by Massey
University,

is a premier
national centre
for fundamental
and strategic
scientific
research in food
materials science,
gastrointestinal
biology and
human nutrition.

Awarded Centre of Research
Excellence (CoRE) status by
the New Zealand Government
in 2007, the Riddet Institute
provides a unique intellectual
environment using a multi-
disciplinary scientific
approach and integrating
New Zealand’s expertise
across multiple organisations,
including Massey University,
University of Auckland,
University of Otago,
AgResearch and Plant & Food
Research. The Institute is
internationally acclaimed

and led by scientists of
international renown.
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The research outcomes from
the Riddet Institute include
international patents and
peer-reviewed high-quality
publications. Our patented
technologies are often
commercialised by industry,
and we have many successful
partnerships to translate our
science into products.

One of these partnerships is the Alpha-
Massey Natural Nutraceuticals Research
Centre, which was established in 2016 to
support Alpha Group’s interests in evaluating
new foods and botanicals with evidence-
based health properties, leveraging off the
world-class research capability of the Riddet
Institute. Products developed to date by the
Alpha-Massey partnership are summarised in
this brochure.
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1€ Probiolife™

Probiotics are live microorganisms, which if consumed in recommended
quantities, confer distinctive health benefits to the host. The survival of
probiotics during a product’s shelf-life is of vital importance. Most products

need to be chilled to deliver the probiotics to the consumer and often the Pﬁyzgéié@-rlc
bacteria do not survive at room temperature. The delivery of probiotics in a ‘ e
shelf stable format has been difficult until now. The Probiolife™ technology, @ “\'.

developed by the Riddet Institute, and having global patent protection, is a

new way of increasing levels of probiotics into a range of shelf-stable foods. ol 0.
The benefits of probiotics can then be available to millions of consumers @
worldwide, where there is often no access to a chilled supply chain.
Probiolife™ is about maximising the efficacy of probiotics.

The Probiolife™ technology is the result of extensive research carried out
at the Riddet Institute over the last 10 years. More details of this research
programme and the output; multinational patent and scientific publications
in highly rated journals can be accessed publicly [1-4].

The first prototype using the Probiolife™ technology has been

transferred to Alpha Group Holdings Ltd. for product development. F St 51
The product is intended to benefit the consumer by improving gut

health. The product includes three bacterial strains: Bifidobacterium

lactis UBBLa-70, Lactobacillus acidophilus UBLA-34, and Lactobacillus

rhamnosus UBLR-58.
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ZFINA, —EENNTERAERTUNEERERE. AMZERSENREY, EEETKAGTERSXRE,
RHmELERE, XEERERFA—EMRNEARR, AmEEE M~ RiE S ™ME, F1M
Probiolife™f AIRIFH MR 7 IX—XE M, FIEFT= BN, FIEFFEFM T ERRTF . XM AR RIFE
FRERER AT IER DS EASENNERNMX, NS EE~RiERE L AR, Probiolife™ #
RNERiddetA R ETHZI0FZHHETR, XK TIZEANELZAHIEEFE K [14]. BRr L X EFREREEFF
EETIZEANE—RSERT G, B E T Bifidobacterium lactis UBBLa-70, Lactobacillus acidophilus
UBLA-34, # Lactobacillus rhamnosus UBLR-58 =fzS 4 &, AT NEZERE.

2 f The TurMerit-NZ™ Lozenge

Have you ever suffered from a sore throat? Have you used
honey with its antibacterial and anti-inflammatory effects to
help soothe it? The Riddet Institute has developed a unique
combination of curcumin, New Zealand Manuka honey and whey
protein (TurMerit-NZ™ Lozenge) to alleviate sore throat symptoms
and to provide protection. Curcumin is traditionally consumed
for its antioxidant and anti-inflammatory properties. Manuka
Honey has high amounts of methylglyoxal, which has been
identified as a bioactive compound responsible for the honey’s
antibacterial, and wound healing activity. Whey protein Isolate
extracted from cow’s milk has the unique property of allowing the ingredients to
stick to the mucosal surfaces in the mouth [5]. This helps prolong retention time and
increase the effectiveness of the lozenge.

Sore throat or strep throat, also known as streptococcal sore throat, is an infection

of the throat and tonsils caused by a bacterium called Streptococcus pyogenes. Our \
research has found that a unique combination of curcumin, Manuka honey and whey

protein has antimicrobial activities against ten bacteria (Bacillus subtilis, Listeria |
monocytogenes, Streptococcus pyogenes, Staphylococcus aureus, Escherichia coli ‘
NCTC 10863, Escherichia coli O157:H7CDC strain G5244, Proteus vulgaris, Shigella :‘
soneii Salmonella enteritidis and Salmonella typhimurium) [6]. ]

In this study, the Streptococcus pyogenes bacterium was completely inactivated
(100% efficacy) by our unique ;
combination of ingredients. ;



2 TurMerit-NZ™ &k

RiddetiI RFTIA T —MEBEZRE. IAZX A FREMILEEBNZH (TurMerit-NZ™), &%
BX L, ZRRWAARBRANMEUAE Y, RAFEEREFRERABAREHER, Mt
ABEAX ABRMERER—E WM [5], TEKEME M RO ENERRE . ZONOTRE
PXAMIRFFHIA S T INE BN HIL0F A E [6], Hh~MREKEIE] T HRAINE (LoosilHl). IHHR R
E—MERHSERESIENRTRIMERE, XA R TEMBERBESEIR.
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3 (f‘ Meat Hydrolysate (MEAT-ZEALAND™) -

As we age, we lose muscle, and this can lead to advanced sarcopenia
in older adults. Adequate dietary protein is crucial as we progress
through different life stages. Humans need all 20 amino acids (that
make up body proteins) to be healthy - some are made within our
bodies, but others must come from the food we eat. For most older
adults, a dietary strategy which provides enough well-balanced
protein is a practical approach to ensure adequate amounts
of the essential amino acids for protein, and the alleviation
of muscle loss. Research suggests that protein
supplementation may be beneficial for people suffering
from muscle loss or sarcopenia.

Nutrient-rich protein sources such as red meats are less digestible when

provided intact to older adults. Protein hydrolysis or breakdown is one method for
increasing access to the nutrients in these foods. Meat that has been hydrolysed or broken
down, is soluble (so does not require chewing), and allows for the preparation of a savoury-
soup or broth, which can be easily ingested and digested [7].

At the Riddet Institute, we have developed a process for hydrolysing lamb meat, and this
is the basis of MEAT-ZEALAND™. Clinical trials with adults have been undertaken at the
Riddet Institute. In addition to the good taste, our clinical data showed that the protein

in a soup was nearly completely absorbed from the digestive tract and was utilised by the
body very effectively [8]. The protein utilization value was higher than that of milk, known
to be a highly available source of protein. As a nutritional supplement, MEAT-ZEALAND™
can help support the prevention of skeletal muscle protein loss that occurs with ageing, by
delivering nutrients in a digestible format for this age group. A manufacturing process has
been developed which leads to a great tasting liquid soup, with high rates of absorbable and
utilisable protein.

3 MEAT-ZEALAND™ KfR¥R

RENEERBATNEZMREANMRRIFH200MRER. WPEFANS, TENEBRE
NIRRT KU R A ARBE AL (sarcopenia) . R, FFAFLARRZERMER
BHEBRYKE, EXTHEEAMNSXLEALLMHUIRI . RiddettF RATHE T
R FRKBETE, FHoAH L FEBE TR BNERERDZ. BANNEASER SR, XE
KBENFAEATEEWAENHLERE [7-8], FRTAGREES SN, HRKBEREEST
) —— — ML BIAATUSHRK N EERIE. EA—MEFH TR, MEAT-ZEALAND™
TMATRTTONES?, ABEFREFMEZBEURENLTES, EEFRIEICERN

BHRIAZEARK,
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4 ¥ coenzyme Q10 delivery

Consumers are becoming more conscious of their health and have
started looking for functional foods that provide health-promoting

effects beyond their nutritional value. These foods commonly contain

substances such as bioactive proteins, peptides, phytochemicals, fatty
acids and micronutrients that can exert a biological function. Coenzyme
Q10 (CoQ10) is a naturally occurring bioactive compound that works on

energy supply in our cells. It is believed that CoQ10 supplements bring
health benefits to the heart, brain and muscles where high energy

supply is required.

CoQ10 is an ingredient that cannot simply be added to current
foods because of its low solubility. At the Riddet Institute we
recently developed a way to dissolve it in common food structures,
which allowed us to design a high-protein functional beverage
containing CoQ10. Our in vivo studies indicate that the beverage
can significantly improve (2.8-fold) the oral absorption of

CoQ10 compared with the conventional way of CoQ10
supplementation (i.e. CoQ10-loaded oil) [9]. This technology

enables effective COQ10 delivery.

CoQ10 is also an important antioxidant that may prevent reactive species (i.e. free radicals) from
being formed or remove them before they can damage vital components of the cell. Therefore, it

is believed to protect cells against oxidative damage. The technology that the Riddet Institute has
developed can be easily adapted to formulations for other systems with a similar structure (e.g.
creams and lotions). The Alpha Group is investigating our technology for use in other applications.
Much of our work on CoQ10 delivery has been undertaken in conjunction with , and co-funded by the
New Zealand High Value Nutrition — National Science Challenge.

4 HEBQHFER

BEANMINRROBEREN BERENIEERANTRUTS. RERDBESETEWEMEYR +
REERHEMBR—FANGREDLTNES, TR THREANGEYFIE. HEEQoR—TAGER
HEFEPAFOEYE YR, —RIAH, EEHTHEBQIONL. BB RIIEFXEEFTREANA
PEWEEM. BTKEMMNRENE, BEBQOITEERANMNERMAT. RiddetiRAMHR—IHA

TiRSHBQOERN, HANMERHNSEA

B, SEESIIES, 5T LI

Quo#hHIAALL, EANMITIRE IR T HEE Quof A ARIR M R 12 Z52.81% [9]!

Q1o R thR—Foaas i A, TTRUBRR B mEMTR D H T ARIE AR 7. RiddetH 5T AT
MR QoB XA TR T HRAMER RO ERN R, MFRKEF. ZLEREHAERTIZ

A ITHATT R R AR
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