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Partially Hydrolyzed Eggshell Membrane

Serve your customers
a dual action joint
support ingredient.

Learn why partially hydrolyzed
eggshell membrane is the only way to

receive dual action joint support.
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NOTICE: While the information contained herein (“Information”) is
presented in good faith and believed to be correct as of the date here
of, ESM Technologies, LLC (“ESM") does not guarantee satisfactory
results from reliance upon such Information, disclaims all liability for any
loss or damage arising out of any use of this Information or the
products to which said Information refers and MAKES NO REPRESEN-
TATIONS OR WARRANTIES, EITHER EXPRESS OR IMPLIED, OF
MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE OR OF
ANY OTHER NATURE WITH RESPECT TO THE INFORMATION OR
PRODUCTS, except as set forth in ESM’s standard conditions of sale.
Nothing contained herein is to be construed as a recommendation to
use any product or process in conflict with any patent, and ESM makes
no representation or warranty, express or implied, that the use thereof

will not infringe any patent.
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*These statements have not been evaluated by the U.S. Food and
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Partial hydrolyzation,
like the perfect stir-fry.

Ah, summertime! Outdoor activities, vacation time, and the availability of
a plethora of fresh vegetables from our own gardens or someone else’s.
(How many recipes are there for zucchini?). One of the best ways to enjoy
the abundance of a garden is by making a tasty stir-fry - a combination of
colors, flavors and of course, the nutrients bursting from vegetables that

are freshly picked.

However, the perfect stir-fry is somewhat of an artform. The vegetables
need to be cooked long enough to soften just a bit, otherwise we would
be making a salad. But they still should retain their color, texture, flavor

and most importantly, their nutrients.

If we cook the mixture too long, we are left with a limp, colorless mass,

devoid of most of the nutrients we hoped to ingest.

NEM® is a natural joint health ingredient derived from the
(o) bilayer membrane that forms the inner lining of chicken
(o) eggshells. This membrane is composed primarily of fibrous
(o] proteins like collagen, along with other bioactive compo-

o nents, namely glycosaminoglycans like dermatan sulfate,

@ chondroitin sulfate and hyaluronic acid, among others. In a
way, it is like a basket brimming with vegetables from the
(A garden and bursting with nutrients that can benefit joint

cartilage, ligaments and tendons.

In order to free these nutrients from the digestion-resistant

matrix of the membrane, NEM® undergoes a partial

enzymatic digestion (hydrolyzation) as part of the

manufacturing process.
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Get crackin’ with partially hydrolyzed
eggshell membrane.

Like cooking the perfect stir-fry, this gentle pre-digestion provides just the right boost to the body’s further

digestion and ultimately, the optimal absorption of the important bioactive components of NEM®.

Pre-digestion is particularly helpful for individuals whose digestion has been compromised by age, medication or
certain disease conditions. It is possible to completely hydrolyze the fibrous eggshell membrane but doing so
breaks down most of the important membrane proteins, including collagen, all the way to their simplest form as
amino acids. This process requires harsh chemicals, which is hardly a natural process; and the resulting material is
somewhat like the overcooked stir-fry, not very satisfying. Yes, your body can benefit from the calories, but it isn't
very good to eat, most of the nutrients are not in the form best used by your body and some nutrients might be

missing altogether.

The partial digestion unique to NEM® breaks down these important proteins, including collagen, into smaller
peptides. Not only is this better for absorption and utilization by the body in reassembling into the types of

collagen that make up joint tissues, these peptides also interact with the gut-mediated immune system.

A critical role of the immune system that functions in the gut is to interact with food and other ingested

substances and identify which substances are safe and which are harmful.
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Zucchini! A healthy oral tolerance helps
ensure an appropriate immune response.

Small pieces of proteins that interact with the immune system called immunogenic peptides, which are consumed
on a regular basis, are believed to play a major role in oral tolerance. Oral tolerance is the process through which
the body recognizes repeatedly ingested peptides and then alerts the rest of the immune system that those

peptides are “safe.”

It is believed that the peptides in NEM® are recognized by this part of the immune system. It is known that part of
the cause of joint cartilage breakdown is the immune system’s inflammatory response to Type Il collagen

fragments that break off from cartilage tissue as a result of injury or wear and tear.

The collagen peptides in NEM® are very similar to those collagen peptides and if the gut immune system identi-
fies them as safe, then this decreases the inflammatory response to the collagen fragments resulting from cartilage

breakdown.

Oral tolerance is the process through which the body recognizes repeatedly ingested

peptides and then alerts the rest of the immune system that those peptides are “safe.”
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Lettuce see what's up with unhydrolyzed
eggshell membrane.

But, aren't salads healthy too? In other words, what about eggshell membrane that hasn’t undergone any hydroly-
sis, allowing the body to do all the work of digestion and absorption. And the simple answer is, “Yes, but.”
Unhydrolyzed eggshell membrane does contain all the nutrients in NEM®, but the tough fibrous sheet-like struc-
ture within which the nutrients in eggshell membrane are enmeshed is difficult to break down in the digestive

tract. This would especially be true for those with compromised digestive systems.

But this isn't all bad. It is now known that unhydrolyzed eggshell membrane, such as Stratum’s eggshell mem-
brane collagen, can provide several benefits resulting from its resistance to digestion and functioning in the gut. It
is not the same ingredient and doesn’t have the same benefits for joint tissue backed by over 15 clinical, veteri-
nary and MOA studies, but it is beginning to show great promise as a beneficial ingredient. Salads are great,

when you want or need a salad.

There is no other eggshell membrane ingredient that is fully backed with extensive

science like that of NEM®.
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The partial hydrolysis of NEM® therefore en-
ables it to benefit joints directly through en-
hanced absorption of its important compo-
nents, and indirectly through modulation of the
immune response to joint inflammation via oral
tolerance. No other ingredient can provide this

type of dual-action joint support.
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