
 

Introduction:  
 
Vegantop is a blend of 10 extracts + Vitamin B12. 
 

Content: 
 

 Red Eggplant (Melanzana Rossa Lucana): it’s 

similar to a tomato for the color and the 

rounded shape, it’s rich in components such as 

amino, ascorbic acid, carbohydrates, 

polyphenols, flavonoids, phytosterols, 

micronutrients and vitamins. 

 Spinach: contains a number of antioxidants, 

including carotenoids, polyphenols and 

flavonoids (quercetin). Spinach is regarded as 

a valuable dietary source of vitamin A, iron, 

folate and lutein. 

 Cabbage is an excellent source of vitamin C 

and a very good source of manganese. 

 White beans of Rotonda: they have a high 

content of plant proteins (26%), amino acids, 

starches (70%) and at the same time, these 

legumes are low in fat (1.5%). Thus, can 

provide an excellent nourishment without 

causing the accumulation of extra calories. 

They are rich in vitamins of group B and in 

particular folic acid. 

 Beetroot: beets are a source of vitamins A and 

C, iron, carotenoids and dietary fiber. 

 Apple: it contains numerous vitamins and 

minerals. 

 Flax seeds: are essential for optimum health. 

It is also one of the top plant sources of omega-

3 essential fatty acids such as linoleic acid, 

alpha-linolenic acid (ALA) and arachidonic 

acids. Flax is an excellent source of vitamin E, 

especially rich in gamma-tocopherol. 

 Oat seeds: the entire plant is rich in minerals 

and trace nutrients such as silica, magnesium, 

phosphorus, chromium, iron, calcium, 

alkaloids, protein, vitamin B complex, vitamins 

A and C. 

 Purslane is considered a rich vegetable source 

of omega-3 fatty acids and antioxidants, 

including tocopherol, ascorbic acid, beta  



 

 

carotene and glutathione. Purslane also 

contains carbohydrates, lipids, glycosides, 

alkaloids (including oleraceins), sterols, 

coumarins, triterpenes, and flavonoids. 

 Lemon fruit: the health benefits of lemon are 

due to its many nourishing elements like 

vitamin C, vitamin B6, vitamin A, vitamin E, 

folate, niacin, thiamin, riboflavin, pantothenic 

acid, copper, calcium, iron, magnesium, 

potassium, zinc, phosphorous and protein. 

 Cyanocobolamine (Vit B12): Very low B12 

intakes can cause anemia and nervous system 

damage. The only reliable vegan sources of 

B12 are foods fortified with B12 (including 

some plant milks, some soy products and some 

breakfast cereals) and B12 supplements. Most 

vegans consume enough B12 to avoid anemia 

and nervous system damage, but many do not 

get enough to minimize potential risk of heart 

disease or pregnancy complications. 

Dose: Food grade extract: 200 - 250 mg/day 
 

 
Bibliography: 
 
1. Spinacia oleracea L. USDA, NRCS. 2007. The 
PLANTS Database (http://plants.usda.gov, 1 June 
2007). National Plant Data Team, Greensboro, NC 
27401-4901 USA. Sander DC. 
2.  Spinach. North Carolina State University. North 
Carolina Cooperative Extension Service. Horticulture 
Information Leaflets. 
3.  Pool-Zobel BL, Bub A, Müllwe H, Wollowski I, 
Rechkemmer G. Consumption of vegetables reduces 
genetic damage in humans: first results of a human 
intervention trial with carotenoid-rich foods. 
Carcinogenesis. 1997;18(9):1847-1850. 
4.  Bakshi S., Bergman M, Dovrat S. Grossman S. 
Unique natural antioxidants (NAOs) and derived purified  

 
components inhibit cell cycle progression by 
downregulation of ppRb and E3F in human PC3 prostate 
cancer cells, FEBS Lett. 2004;573(1-3):31-37. 
5.  Torres-Sánchez L, López-Carillio L, López-Cervantes 
M, Rueda-Nerja C, Wolff MS. Food sources of 
phytoestrogens and breast cancer risk in Mexican 
women. Nutr. Cancer. 2000;37(2):134-139. 
6. Richer S. Antioxidants and the eye. Int Ophthalmol 
Clin. 2000;40(4):1-16. 
7. Kuriyama I, Musumi K, Yonezawa Y, et al. Inhibitory 
effects of glycolipids fraction from spinach on 
mammalian DNA polymerase activity and human cancer 
cell proliferation. J Nutr Biochem. 
8. Tang G, Qin J, Dolnikowski GG, Russell RM, Grusak 
MA, Spinach or carrots can supply significant amounts of 
vitamin A assessed by feeding with intrinsically 
deuterated vegetables. Am J Clin Nutr. 2005;82(4):821-
828. 
9. Kopsell DA, Lefesrud MG, Kopsell DE, Wenzel AJ, 
Gerweck C, Curran-Celentano J. Spinach cultigen 
variation for tissue carotenoid concentrations influences 
human serum carotenoid levels and macular pigment 
optical density following a 12-week dietary intervention. 
J Agric Food Chem. 2006;54(21):7998-8005. 
10. Hannon-Fletcher MP, Armstrong NC, Scott JM, et al. 
Determining bioavailability of food folates in a controlled 
intervention study. Am J Clin Nutr. 2004;80(4):911-918. 
11.McKillop DJ, Pentieva K, Daly D, et al. The effect of 
different cooking methods on folate retention in various 
foods that are amongst the major contributors to folate 
intake in the UK diet. Br J Nutr. 2002;88(6):681-688 
12. Chung HY, Rasmussen HM, Johnson EJ. Lutein 
bioavailability is higher from lutein-enriched eggs than 
from supplements and spinach in men. J Nutr. 
2004;134(8):1887-1893. 
13.  Chen Z, Ye Z, Zeng L, Yang W. Clinical investigation 
on gastric oxalate absorption. Chin Med J (Engl). 
2003;116(11):1749-1751. 
14.  Betsche T, Fretzdorff B, Biodegradation of oxalic 
acid from spinach using cereal radicles. J Agric Food 
Chem. 2005;53(25):9751-9758. 
15. Brogren M, Savage GP. Bioavailability of soluble 
oxalate from spinach eaten with and without milk 
products. Asia Pac J Clin Nutr. 2003;12(2):219-224. 
16. Tamme T, Reinik M, Roasto M, Juhkam K, Tenno T, 
Kiis A . Nitrates and nitrites in vegetables and vegetable-
based products and their intakes by the Estonian. 
17. Hammonds BR jr, Johson EJ, Russek RM, et al. 
Dietary modification of human macular pigment density. 
Invest Ophtalmol Vis Sci. 1997;38(9):1795-1801.

 


