
Camu Camu Extract  

Certified organic Camu Camu extract is super rich in 100% natural vitamin C and 

has a pleasant slightly tart berry taste.   

¼ tsp Camu Camu Extract delivers approximately 100mg vitamin C. 

Natural Vitamin C vs. Synthetic Ascorbic Acid 

Molecules of pharmaceutical drugs are all strange to the human body.  History has 

shown that the human body is far more responsive to healing using natural 

substances, as opposed to synthetic.  Just like ascorbic acid vs. natural vitamin C.  

Szent-Gyorgyi, who won the Nobel Prize for his discovery of vitamin C in 1937, 

found that he could not cure scurvy with the isolated ascorbic acid itself.          

Realizing that scurvy could always be cured with the “impure” vitamin C found in 

simple foods, Szent-Gyorgyi recognized that other factors had to be at work in 

order for vitamin activity to take place.         

Ascorbic acid cannot cure scurvy. 

 



Camu Camu Extract Is

Camu Camu (Myrciaria dubia

of powerful phytochemicals with exceptional 

amino acids serine, valine, and leucine, as well as more natural Vitamin C than any 

other known botanical in the world.  

incomparable.         

                  

Synthetic vitamin C or ascorbic acid is not found in nature it is produced in a lab. 

Ascorbic acid is not a complete vitamin as it is only the outer layer of the complete 

complex known as vitamin C. 

      

The complete complex of vitamin C as found in natural food sources is composed 

of these elements: rutinbioflavonoids, tyrosinase, Factor K, Factor J, Factor P and 

Is Natural Vitamin C 

Camu Camu (Myrciaria dubia) is a berry grown in Peru that provides a rich source 

of powerful phytochemicals with exceptional immune benefits.  These include the 

amino acids serine, valine, and leucine, as well as more natural Vitamin C than any 

other known botanical in the world.  The effects on the human body are 
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Eating ascorbic acid is 

like eating an orange peel 

and throwing away the 

orange. 

Camu Camu Extract  

60 times more vitamin C 

than an orange, has 10 times more iron, 

3times more niacin, twice as much 

riboflavin and 50 times more 

phosphorus. 
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ascorbinogen which are essential in order for the body to absorb and benefit from 

the vitamin complex.   

Each of the nutrient synergists in the C complex has a separate function:  P factors 

for blood vessel strength, J factors for oxygen-carrying capacity of red cells, and 

tyrosinase as an essential enzyme for enhancing white blood cell effectiveness.  

Ascorbic acid is just the antioxidant outer shell – the protector of all these other 

synergists so that they will be able to perform their individual functions.                  

 

Clinical evidence suggests that natural food sources of Vitamin C are far more 

effective - milligram for milligram - than synthetic Vitamin C (ascorbic acid). 

Camu Camu contains bioflavanoids, phytochemicals and other co-factors that 

enhance vitamin C’s efficiency and utilization by the body.    

 “The more we study vitamin C, the better our understanding of how diverse it is 

in protecting our health, from cardiovascular, cancer, stroke, eye health and 

immunity for living longer”   

Mark Moyad, MD, MPH, of the University of Michigan 

 

 

 



Redox Signaling 

Camu Camu It is the perfect adjunct to mix with pure organic MSM (sulphur) for 

generating redox signaling molecules.   

Walter Last, a renowned toxicologist explains the effects: “In an oxygen deficient 

environment such as a cell with anaerobic metabolism a redox pair changes from 

their oxidized state to their reduced form by giving off one atom of highly reactive 

oxygen. When vitamin C or MSM return to the circulation and flow with the blood 

through the lungs they are again being converted to their oxidized forms. In this 

way the redox cycle can repeat several times until the chemicals are gradually 

being excreted through the kidneys, and an oxidative energy metabolism can be 

restored in anaerobic tissue where this is not possible with the oxygen in red blood 

cells.”  

He goes on to say, “DHA is the form in which vitamin C gets into the brain and 

most other cells. Vitamin C cannot enter directly in its reduced form; it only gets 

inside cells as DHA. Inside the cell it is then reduced by liberating oxygen. With 

the normal intake levels of vitamin C and MSM the released amount of oxygen is 

so low that it does not make a difference, and especially not in cells that produce 

carbon dioxide and get their oxygen from haemoglobin. But it can make a world of 

difference in anaerobic tissue, and with high intakes of vitamin C and MSM.   The 

oxygen released in this way is initially highly reactive and kills the microbes inside 

the cells that caused this blockage, and then re-starts the blocked oxidative energy 

metabolism. This is how vitamin C protects us against cancer and infections if we 

use enough of it.” 

 

 
 


