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THE NO BAD™ FAT PRODUCT LINE

WHAT IS...

NO BAD™  FAT?
Studies show oil which has been used past the
recommended amount of cooking at high
temperature, such as in continually operating
fryers used in all fast-food kitchens, is a
source of what are termed oxidized fats,
measured by their peroxide values. This link
reviews the terms referred to Peroxide Value
article.

WHAT ARE 

OXIDIZED FATS?
A novel formula combining a group of
antioxidants that assist in addressing the
oxidized lipids, named NoBad™ Fat is being made
available for persons desiring to ensure a degree
of balance after ingesting any fats that are not
fresh and/or prone to being overused in deep
frying.

The formula includes Vitamin C,  Rosemary Extract ,

Vi tamin D,  Glutathione,  Pol icosanol ,  Lycopene,

Soluble f iber ,  and Cysteine.   

Vi tamins C and D,  plus Pol icosanol  and Glutathione

are in  l iposomal  form for  targeted del ivery in  the GI

tract  where the react ive l ipids are ini t ia l ly

encountered upon ingest ion.

THE FORMULA THE BENEFITS

Targets  oxidized l ipids
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Based on a JAMA article, Diet First, Then Medication, published in 2003, the Portfolio Diet was shown to lower
cholesterol as effectively as statin drugs. This was a valuable option, especially for individuals who were reactive
and/or intolerant to statins and had a need to maintain healthy cholesterol levels naturally. See more information on
CardioBar.com for more information. A recent JAMA article coincidentally reviews the need for antioxidants in the
diet and supplements to protect against inflammation, often a result of dietary intake, such as that of oxidized fats.

The discovery that foam cells become the initial source of calcium plaque and were stimulated by genetic factors,
inflammatory processes, and reactive compounds such as oxidized lipids such as ingested from rancid or reactive
fats is well documented: Learn More Here.

Supports  Immune System
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Propert ies  

https://en.wikipedia.org/wiki/Peroxide_value
http://www.futurefood.com/
https://jamanetwork.com/journals/jama/article-abstract/196974
https://jamanetwork.com/journals/jama/article-abstract/196974
https://jamanetwork.com/journals/jama/article-abstract/196974
https://cardiobar.com/what-is-the-portfolio-diet/
https://jamanetwork.com/journals/jama/fullarticle/2793446
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC9043520/pdf/fcvm-09-845942.pdf

