
129 

 

________________________________ 

 

Author for Correspondence: 

Govind Shukla  

LactonovaNutripharm (P) Ltd,  

Makers of NUTREASE Powder,  

81/3, IDA Mallapur, Hyderabad,  

Telangana, India-500 076. 

Research Article 

 

ISSN 
Print 2231 – 3648 

Online 2231 – 3656 

   
 

 

                                            
Available Online at: www.ijpir.com 

 

 

Synthetic health drinks vs natural nutrease health drink. Which is the best 

one 

Govind Shukla, D. Sruthi Rao, C.J. Sampath Kumar 

LactonovaNutripharm (P) Ltd, Makers of NUTREASE Powder, 81/3, IDA Mallapur, Hyderabad, 

Telangana, India-500 076. 

 

ABSTRACT 
Now a days we are seeing that lot of synthetic popular health drinks areavailable in the market such as brand X, brand 

B, brand C,etc These Synthetic nutrients are dietary supplements made artificially in a laboratory setting or industrial 

process. The majority of these supplements available on the market today are made artificially.Taking large amounts 

of synthetic nutrients can have harmful health effects. Results from many clinical trials showsthat Synthetic health 

drinks can increase the risk of premature death.Other studies have linked that synthetic multivitamin inthese health 

drinks use to increased cancer risk, and synthetic folic acid inthese health drinks is harmfulfor ourhealthas It build up 

in the body and raise the risk of cancerwhere as  Natural nutrientsin nutrease powdercontain "whole food 

supplements," which are made from concentrated, dehydrated whole foods.The major nutrients present in Nutrease 

powder include Natural carbohydrates, proteins, lipids, vitamins, and minerals in the form of plant nutrients.  They 

have tremendous impact on the health care system and may provide medical health benefits including the prevention 

and/or treatment of diseaseand also they are 100% safe, natural and having no side effects.Phytonutrients in Nutrease 

powder are the plant nutrients with specific biological activities that support human health. Some of the important 

bioactive phytonutrientsin Nutrease powder include polyphenols, terpenoids, resveratrol, flavonoids, isoflavonoids, 

carotenoids, limonoids, glucosinolates, phytoestrogens, phytosterols, anthocyanins, and probiotics. They play specific 

pharmacological effects in human health such as anti-microbial, anti-oxidants, anti-inflammatory, anti-allergic, anti-

spasmodic, anti-cancer, anti-aging, hepatoprotective, hypolipidemic, neuroprotective, hypotensive, diabetes, 

osteoporosis, CNS stimulant, analgesic, protection from UVB-induced carcinogenesis, immuno-modulator, and 

carminative. This article reviews the current available scientific literature regarding the effect of  natural Nutrease 

powder as an effective supplementation for a daily energy need in various life style disorders. 
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INTRODUCTION 

 
 

Overproduction of oxidants (reactive oxygen 

species and reactive nitrogen species) in the human 

body is responsible for the pathogenesis of some 

diseases. The scavenging of these oxidants is 
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thought to be an effective measure to depress the 

level of oxidative stress of organisms. It has been 

reported that intake of vegetables and fruits is 

inversely associated with the risk of many chronic 

diseases, and antioxidant phytochemicals in 

vegetables and fruits are considered to be 

responsible for these health benefits. Antioxidant 

phytochemicals can be found in many foods and 

medicinal plants, and play an important role in the 

prevention and treatment of chronic diseases 

caused by oxidative stress. They often possess 

strong antioxidant and free radical scavenging 

abilities, as well as anti-inflammatory action, which 

are also the basis of other bioactivities and health 

benefits, such as anticancer, anti-aging, and 

protective action for cardiovascular diseases, 

diabetes mellitus, obesity and neurodegenerative 

diseases. 

Chronic diseases such as cardiovascular 

diseases (CVD), diabetes and cancers are global 

health problems, and cause death and disability to 

millions of people. It has been demonstrated that 

fruits, vegetables and grains exert a protective 

effect against the development of these chronic 

diseases [1–4]. This protective role can be mainly 

attributed to the phytochemicals in them, which are 

defined as bioactive non-nutrient compounds in 

fruits, vegetables, grains, and other plants [5]. So 

far, about 10,000 phytochemicals have been 

identified, and still a large percentage remains 

unknown. These identified phytochemicals include 

tannins, flavones, triterpenoids, steroids, saponins, 

and alkaloids [6].  

The protective role of phytochemicals may be 

associated with their antioxidant activity, since 

overproduction of oxidants (reactive oxygen 

species and reactive nitrogen species) in the human 

body is involved in the pathogenesis of many 

chronic diseases. In order to provide an extensive 

and deep understanding of antioxidant 

phytochemicals in human health and diseases, 

Sources of Antioxidant Phytochemicals 

Antioxidant phytochemicals exist widely in 

fruits, vegetables, cereal grains, edible macrofungi, 

microalgae, and medicinal plants [7–9]. Common 

fruits, such as berries, grape, Chinese date, 

pomegranate, guava, sweetsop, persimmon, 

Chinese wampee and plum are rich in antioxidant 

phytochemicals [10–12]. In addition, wild fruits, 

such as the fruits of Eucalyptus robusta, Eurya 

nitida, Melastoma sanguineum, Melaleuca 

leucadendron, Lagerstroemia indica, Caryota mitis, 

Lagerstroemia speciosa and Gordonia axillar also 

have high antioxidant capacities and total phenolic 

contents [13]. Besides, fruits wastes (peel and seed) 

also contain high contents of antioxidant 

phytochemicals, including catechin, cyanidin 3-

glucoside, epicatechin, gallic acid, kaempferol, and 

chlorogenic acid [14]. Some 

Vegetables, such as Chinese toon bud, 

loosestrife, penile leaf, cowpea, caraway, lotus 

root, sweet potato leaf, soy bean (green), pepper 

leaf, ginseng leaf, chives, and broccoli are found to 

have high antioxidant capacities and total phenolic 

contents [15]. Among cereal grains pigmented rice, 

such as black rice, red rice and purple rice, possess 

high contents of antioxidant phytochemicals 

(flavones and tannins) [16]. Among selected 

Chinese medicinal plants the highest antioxidant 

capacities and phenolic contents are found in 

Dioscorea bulbifera, Eriobotrya japonica, Tussilago 

farfara and Ephedrasinica [17], and several flowers 

including edible and wild ones also have high 

contents of antioxidant phytochemicals [18]. 

Polyphenols and carotenoids are the two main 

kinds of antioxidant phytochemicals, and they 

contribute the most to the antioxidant properties of 

foods/plants. For example, _-carotene, quercetin, 

myricetin and kaempferol are the main antioxidant 

phytochemicals found in Cape gooseberry [19], 

and anthocyanins and ellagitannins are the 

major antioxidant compounds among the 

phytochemicals of strawberry [20]. In addition, 

flavonoids isolated from Euterpe oleracea pulp 

present an important antioxidant activity measured 

by oxygen radical absorbance capacity [21]. 

Natural polyphenols are the most abundant 

antioxidants in human diets, and their radical 

scavenging activities are related to substitution of 

hydroxyl groups in the aromatic rings of phenolics 

[22]. The plant variety, geographic region, growing 

season, and storage can all influence the 

concentrations of polyphenols in food [23]. 

Dietary polyphenols could be classified into 

five classes: flavonoids, phenolic acids, stilbenes, 

tannins and coumarins. Flavonoids can be further 

categorized as flavonols, flavones, flavanols, 

flavanones, anthocyanidins, and isoflavonoids [24]. 

Total phenolic content and total antioxidant activity 
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in phytochemical extracts of different fruits may 

have a direct relationship. When the fruits contain 

higher total phenolic contents, they possess 

stronger antioxidant activity [25]. For example, the 

scavenging activity of grape seed extract against 

ABTS radical was strongly linked with the level of 

phenolic compounds [26]. Carotenoids are a group 

of phytochemicals that are responsible for the 

yellow, orange and red colors of the foods. _-

Carotene, _-carotene, lycopene, lutein and 

cryptoxanthin are the main carotenoids in the diet 

and human body, and fruits and vegetables are the 

major sources of carotenoids in human diet. For 

example, tomato is rich in lycopene, which is also 

responsible for its characteristic red color. 

Prevention and Treatment of Antioxidant 

Phytochemicals for Several Chronic Diseases 

Overproduction of oxidants in human body can 

cause an imbalance and lead to oxidative damage to 

large biomolecules such as lipids, DNA, and 

proteins. This damage is responsible for the 

pathogenesis of several human diseases, including 

CVD, certain types of cancers, and aging [27,28]. 

Thus, antioxidant phytochemicals could play an 

important role in the prevention and treatment of 

chronic diseases [26,29]. Phytochemicals are 

demonstrated to have antioxidant abilities not only 

in vitro but in human studies. Consumption of 

fruits and vegetables with high contents of 

antioxidant phytochemicals is proven to increase 

the antioxidant capacity of serum/plasma. For 

example, the total antioxidant capacity of serum 

was increased significantly following consumption 

of red wine, strawberries, vitamin C or spinach in 

elderly women, and the plasma vitamin C levels 

and serum urate levels also increased significantly. 

However, the increased vitamin C and urate levels 

could not fully account for the increased total 

antioxidant capacity in serum [30]. The results 

were in agreement with results from another study, 

which found that plasma antioxidant capacity was 

significantly increased by consuming 10 servings 

of fruit and vegetables each day for 15 days [31]. 

This increase could not be explained by the 

increase of _-tocopherol concentration in the 

plasma. Perhaps, the increased total antioxidant 

capacity could be explained by increased 

polyphenols because a study found that 19 of the 25 

anthocyanins present in the blueberries could be 

detected in human serum. 

The appearance of total anthocyanins in the 

serum contributed to an increase in serum 

antioxidant capacity [32]. In addition, polyphenols 

may enhance the total oxidant-scavenging 

capacities of human blood by binding to red blood 

cells [33]. Furthermore, the antioxidant activity of 

apples may mainly come from phenolics and 

flavonoids because the vitamin C in apples with 

skin accounts for only 0.4% of the total antioxidant 

activity. The additive and synergistic effects of 

phytochemicals in fruit and vegetables could be 

responsible for their potent antioxidant activities 

[34,35]. 

Chronic inflammation is another important 

factor that may cause or assist in the pathogenesis 

of many chronic diseases including CVD, cancers, 

and type 2 diabetes (T2D) [36–38]. Most 

antioxidant phytochemicals have been found to 

have anti-inflammatory action. Phytochemicals 

including resveratrol, anthocyanins, and curcumin, 

can reduce inflammation via inhibition of 

prostaglandin production and nuclear factor-_B 

activity, enzyme inhibition, as well as increase of 

cytokine production [21,39]. Usually, antioxidant 

phytochemicals possess strong antioxidant and free 

radical scavenging abilities as well as anti-

inflammatory action, which are also the basis of 

other bioactivities and health benefits [9, 40]. 

Nutrease is a cornerstone supplement for any 

nutritional protocol with its unique formulation 

built to address nutritional gaps in the 

physiochemical spectrum related to refined food 

diet. 1 Serving (30 scoop) of mix provides 104 

calories, 11.61g of proteins, 6.64g of fiber and 

1.82g of sugar. Nutrease is Meal essential Shake 

mix that helps to provide daily nutritional support, 

improve metabolism and insulin sensitivity and to 

support effective weight management. With the 

pace of life continuously accelerating the global 

trend towards convenient and easy to prepare food 

continues. However, people around the world are 

increasingly affected by obesity and nutritional 

gap, which arethe pressing challenges of today. It is 

mainly characterized by a decrease in energy 

expended and higher calories consumption through 

our diet and nutritional gaps in our average Indian 

diet to the recommended daily allowances making 

nutritional supplementation a mere necessity. 
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Nutrease is a great tasty nutritional supplement for 

daily life to address the nutritional gap.   

It is a mango flavored, protein blend (soya, pea 

and whey) powder with easily digestible fibers, 

plant -based vitamins and minerals, botanicals, 

anti-oxidant and plant enzymes. 

 

COMPOSITION OF NUTREASE POWDER  
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MECHANISM OF ACTION OF 

NUTREASE POWDER 

Nutrease contains standardized plant-based 

vitamins and minerals which include a diverse 

mixture of substances including dozens of closely 

related vitamers and phytonutrients to help 

potentiate insulin action and thus influence 

carbohydrate, lipid and protein metabolism. 

Targeted botanicals and antioxidants like 

curcuminoids, sulforaphaneglucosinolate from 

Broccoli Extract and Ginger Extract to help 

regulate metabolism, stimulate digestion and to 

provide long-lasting cell protection from free 

radical damage. Probiotics and prebiotics like 

Lactobacillus gasseri and Inulin to help balance 

intestinal flora, reduce waist circumference and 

reduce adipocyte size through inhibition 

ofleptinlevels. Good fats like omega 3,6& 9 from 

Flaxseed and Medium Chain Triglycerides (MCT),  

help to maintains healthy levels of blood sugar and 

triglycerides, enhance metabolism to burn more 

calories. Optimum fibers like alpha cyclodextrins, 

partially hydrolyzed guar gum, and oat fiber to help 

promote intestinal regularity, to increase the satiety 

and improve glycemic effect of meal. Plant 

enzymes like bromelain and papain for better 

digestion and absorption of proteins. Premium 

blend of protein concentrate and pea protein isolate 

to meet the daily protein requirements and to 

maintain lean muscle mass. Added with natural 

sweetener to maintain healthy blood sugar levels. 

 

Pharmacological action of each ingredients of nutrease powder 
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SUPPLEMENT FACTS 

Presentation: POWDER 

Usage: As a food supplement. It is a combination 

of Natural vitamins and minerals antioxidants to 

improve health and vitality.Provides specific 

support for healthy blood sugar levels, insulin 

sensitivity and satiety. 

Contra-indications: Product is contra-indicated in 

persons with Known hypersensitivity to 

anycomponent of the product hypersensitivity to 

any component of the product. 

Recommended usage: Once or twice a day along 

with portion controlled nutritious meals and 

exercise. 

One Serving (30g- 1 Scoop) provides 104 Calories, 

11.61g of proteins, 6.64g of Fiber and 1.82g of 

Sugar per day. 

“Do not exceed the recommended daily dose”. 

Directions for Use:Take one level scoop (30g) 

with skimmed milkor water to make a cup of 

200ml. Gently shake well in shaker or stir well 

until the powder is evenly dispersed and drink 

immediately. 

Administration: Taken by oral route at any time 

with food. 

Precautions: Food Supplements must not be used 

as a substitute for a varied and balanced diet and 

ahealthy lifestyle. This Product is not intended to 

diagnose, treat, cure or prevent any diseases. Do 

notexceed the recommended daily dose. 

Warnings: If you are taking any prescribed 

medication or has any medical conditions always 

consults doctor or healthcarepractitioner before 

taking this supplement. 

Side Effects: Mild side effects like nausea, 

headache and vomiting in some individuals have 

beenreported. 

Storage: Store in a cool, dry and dark place. 

 

SUMMARY & CONCLUSION 

Chronic diseases are the leading causes of death 

and disability. Reactive oxygen or nitrogen species 

under certain conditions can cause an imbalance 

and lead to oxidative damage to large biomolecules 

such as lipids, DNA and proteins. Overproduction 

of oxidants and chronic inflammation are 

responsible for the pathogenesis of many chronic 

diseases. Thus, antioxidant phytochemicals are 

among the most potential agents to treat chronic 

diseases. They possess many biological activities 

and health benefits, such as antioxidant and free 

radical scavenging abilities, anti-inflammatory 

action, anticancer, anti-aging, and protective action 

for cardiovascular diseases, diabetes mellitus, 

obesity and neurodegenerative diseases. Especially, 

many antioxidant phytochemicals are found to have 

more than one property, for example, resveratrol 

has a protective role in CVD, cancers, aging, 

obesity, diabetes and AD. It is recommended to 

consume fruits, vegetables, and grains as well as 

some medicinal plants more frequently because 

they contain many antioxidant phytochemicals.  

Nutrease powder just 1 serving (1 scoop) twice 

dailyprovides specific support for healthy blood 

sugar levels, insulin sensitivity and satiety. 

Nutrease powdersupports effective weight 

management, reduces hunger and cravings, 

promotes Cardiovascular health provides energy 

and positive mood, promotes loss of fat and 

preservation of lean body mass, improve 

metabolism and insulin sensitivity. 
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