Sourcestainable® Organic Spirulina
RFI’s Sourcestainable® Certified Organic Spirulina is a blue-green algae that has a long history
of use as food. Spirulina contains greater than 50% protein by weight and provides numerous
vitamins, especially vitamin B12 and β-carotene, as well as iron, gamma-linoleic acid (GLA),
and chlorophyll. Spirulina also contains a unique phytochemical pigment called
Phycocyanin, which has high antioxidant activity. Due to its concentrated nutrition, Spirulina
was recommended by both National Aeronautics and Space Administration (NASA) and
the European Space Agency (ESA) as one of the primary foods during long-term space
missions. Spirulina is also an excellent alternative to animal protein because it is lower in fat
than animal-derived protein sources. Spirulina lacks cellulose cell walls and therefore it can
be easily digested. It is an especially attractive protein source for vegans, vegetarians and
those seeking to reduce their animal protein consumption.
Health Benefits of Spirulina

• Spirulina and phycocyanin have been shown in vitro and in animal models
to have potent antioxidant,1,2,3,4,5,6,7,8 immunomodulating7,8,9,10,11,12 and
hypolipidemic activity.7,8
• Clinical studies provide evidence that Spirulina may:
○ Counteract anemia and immunosenescence in the elderly subjects.13
○ Modulate the immune system by its role in covering nutritional deficiencies.14,15,16
○ Support healthy cholesterol levels already in the normal range.17,18,19,20,21
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FDA-notified GRAS
Antioxidant†
Immunomodulating†
Supports cholesterol levels already in the normal range†
Vegan protein source
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Sourcestainable® Certified Organic Spirulina is sustainably grown and processed in GMPcertified facilities in Inner Mongolia, one in Etuoke County of Inner Mongolia and another
in Yanchi County on the border of Ningxia and Inner Mongolia. Both places are known
for their good water quality, suffcient sunlight, non-polluted air, and abundant natural
alkaline resources.

RFI is committed to sustainable, organic agriculture and Sourcestainable® Certified
Organic Spirulina matches our Field to Formula® model for developing high-quality and
vertically-integrated products.
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Sourcestainable® Organic Spirulina Highlights

FDA-notified GRAS

USDA National Organic Program (NOP)-certified

Audited and approved by CERES, a USDA-accredited organic certifying agency

Certified Kosher

Grown and processed in compliance with ISO 9001 and GMP standards

Routinely tested for BMAA bacteria, algal toxins, banned pesticides and melamine

Sourcestainable® Organic Spirulina contains twice the level of carotenoids compared to
other organic spirulina products

Sourcestainable® Organic Spirulina is available in 100% Organic and excipient-free tablets
(200 and 500 mg)
These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose,
treat, cure or prevent any disease.
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