
Specialty ingredients and their potential health benefits 

1. Fish Oil: Unlike most other fish oils out in the market, ours is a blend of several small species, viz 
anchovy, sardine, mackerel, and herring obtained from the pristine Icelandic waters. Because its 
concentrated, the amount of omega 3 fats is also very high. Besides high omega 3 contents, it is 
also high in vitamin A and D. Like all the other fish oils, it imparts several benefits associated with 
fighting chronic health diseases, hip and joint support, memory retention, vision, skin and coat 
luster, and so forth.  

2. Salmon Oil: A healthy, highly flavorful natural supplement to provide all the EPA and DHA fatty 
acids that the pets need. It is produced from wild salmon and sustainably sourced from the 
pristine waters of Alaska and MSC Certified. It is highly beneficial against chronic diseases, such as 
cardiovascular diseases, diabetes, metabolic syndrome, obesity, etc., while also preventing 
memory loss. The oil is believed to support joints and ligaments and minimizes inflammation of 
joints or ligaments. It also imparts lustrous skin and coat while minimizing dry skin, flaking, dull or 
shedding coat, unnecessary itching or irritation or other skin allergies. Promotes heart health and 
immune system so your four-legged friend's overall health and wellbeing is improved 
considerably.  

3. Cod Liver Oil: Cod liver oil is naturally high in vitamins A and D, Omega 3 fatty acids EPA and DHA. 
In fact, it is one of the very few natural sources of vitamin D. It is highly beneficial against chronic 
diseases, such as arthritis, rickets, cardiovascular diseases, diabetes, metabolic syndrome, obesity, 
etc. Since it provides great support to the hips and joints and minimizes inflammation of joints or 
ligaments of your furry friend every day, they can live an active and healthy lifestyle.  

4. Krill Oil: Produced from small crustaceans (Euphausia superba), krill oil is a very strong antioxidant 
owing to its high astaxanthin content. It minimizes the risk against chronic diseases associated 
with obesity and inflammation, diabetes, cardiovascular disease, nonalcoholic fatty liver disease 
and nonalcoholic steatohepatitis, which are the major obesity-related health problems in the 
developed countries. Another great benefit is in the improvement of joint and bone health. Unlike 
fish oils that contain omega 3 fats in triglyceride form, its considerable amounts of EPA, DHA and 
other omega 3 fats are present in phospholipid form, which is better absorbed and is ideal for 
overall health, strong muscles, and healthy hip and joints. Its benefits extend to preventing 
memory loss, while supporting vision, kidney function, and overall heart health and wellbeing 
mostly by maintaining normal blood pressure, plasma triglycerides and cholesterol levels. It also 
enhances skin and coat luster. Here is a review article on krill oil and other krill products, 
https://www.mdpi.com/2072-6643/7/5/3300/htm 

5. Pumpkin Powder: A variety of squash, Americans relate this big vegetable quite well with 
Thanksgiving. Owing to its rich yellow color, it is high in beta carotene that the body converts into 
vitamin A. It is also high in vitamin C content and antioxidant capacity. Some of the potential 
health benefits associated with pumpkin include its role in vision, reducing the risk of many 
chronic diseases, such as cancer, diabetes, heart disease, etc. Presence of other compounds such 
as lutein and zeaxanthin are equally helpful in vision and eyesight.     

6. Mushroom powder: High in protein and low in calories, this delicious vegetable (or whatever you 
would like to call) is quite helpful when it comes to supporting pet health and wellbeing. Although 
there is a wide variation among different types of mushroom, Shitake and Reishi are probably the 
ones known a little more than others. They are high in phytonutrient contents, while also being a 
primary source of ergothioneine, an amino acid sometimes used as medicine. It is believed to be 
beneficial joint pain, liver damage, cataracts, Alzheimer disease, diabetes, heart disease, wrinkles, 
and other conditions. Some preclinical and clinical studies suggest impacts of mushrooms on 
cognition, weight management, oral health, and cancer risk. Preliminary evidence suggests that 



mushrooms may support healthy immune and inflammatory responses through interaction with 
the gut microbiota, enhancing development of adaptive immunity, and improved immune cell 
functionality. Here is a link to Mushrooms and Health Proceedings, 
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4056650/ 

7. Cranberry: Like blueberries, cranberries are also native to North America. Traditionally, its fruits or 
leaves were used for bladder, stomach, and liver disorders, as well as diabetes, wounds, and other 
conditions. While its most commonly used for the prevention and treatment of urinary tract 
infections (UTIs), high amounts of polyphenol content and antioxidant capacity found in the fruits 
is now found to be beneficial in many other chronic health problems, such as diabetes, metabolic 
syndrome, stomach cancer and ulcers, cardiovascular disease, kidney stones, oral health, etc. 
among others. 
   
Cranberry extract: Being the extract of cranberry fruit, the total cranberry extract consists of 
basically all the polyphenols, proanthocyanidins, and anthocyanins. It may also contain some 
sugars and organic acids. You can find many scientific papers on cranberries and cranberry extract 
on potential health benefits from Google Scholar 
(https://scholar.google.com/scholar?hl=en&as_sdt=0%2C39&q=Cranberry+extract+AND+health+b
enefits&btnG=).   
  

8. Blueberry: A very popular, tasty fruit native to North America, they are high in polyphenolic 
compounds such as procyanidins and anthocyanins imparting the fruit with high antioxidant 
capacity. Its beneficial effects include heart health, brain health, blood pressure and sugar control, 
diabetes and metabolic syndrome, aging and cancer, among others. It is relatively high in vitamins, 
C and K, while also being high in manganese.  

9. Banana: Probably the most popular fruit in the entire world, it is highly beneficial for your health 
too. These health benefits are related to the presence of several bioactive antioxidant 
compounds, such as phenolics, carotenoids, biogenic amines and phytosterols. They are very 
effective in protecting the body against various oxidative stresses. They are also believed to be 
quite beneficial in Parkinson's disease owing to their contents of L-dopa and dopamine. 
  
Some scientific peer reviewed journal research on potential health benefits of banana, 

a. Singh et al. (2016): https://www.sciencedirect.com/science/article/pii/S0308814616303831 
b. Pereira and Maraschin (2015). 

https://www.sciencedirect.com/science/article/abs/pii/S037887411400782X 
c. Singh and Zafar (2018). https://academic.oup.com/fqs/article/2/4/183/5164297 

  
10. Apple: One of the most popular fruits, probably next only to bananas, in America, apples are 

found in all the kitchen tables. They are a rich source of phytochemicals, and epidemiological 
studies have linked the consumption of apples with reduced risk of some cancers, cardiovascular 
disease, asthma, and diabetes. They have been found to have very strong antioxidant activity, 
inhibit cancer cell proliferation, decrease lipid oxidation, and lower cholesterol. Exposure to apples 
and apple products has been associated with beneficial effects on risk, markers, and etiology of 
cancer, cardiovascular disease, asthma, and Alzheimer's disease. Health benefits related to applies 
are primarily associated with high antioxidant capacity due to several polyphenolic groups found 
in apples: flavanols, flavonols, hydroxycinnamates, dihydrochalcones, and anthocyanins. Below 
are some peer reviewed scientific articles on potential health benefits of apple.  
  

a. Hyson, D.A. (2011). https://academic.oup.com/advances/article/2/5/408/4557935 



b. Boyer and Liu (2004). https://link.springer.com/article/10.1186/1475-2891-3-5 
c. Skinner et al (2018). https://academic.oup.com/nutritionreviews/article/76/12/893/5063624 
d. Liu et al. (2001). http://nyshs.org/wp-content/uploads/2016/10/Antioxidant-and-

Antiproliferative-Activities-of-Selected-New-York-Apple-Cultivars.pdf 
e. Hyun and Jan (2016). https://www.ncbi.nlm.nih.gov/pmc/articles/PMC5225682/ 

  
11. Green tea extract: Green tea extract is high in polyphenols, particularly the catechins and 

epicatechins. Also called procyanidins, catechins and epicatechins are the monomeric compounds 
that are bioavailable while others in the group become less and less bioavailable as they increase 
in size.  Known to provide many health benefits, primary catechin found in green tea [Camellia 
sinensis L. Ktze. (Theaceae)] is (–)-epigallocatechin-3-gallate (EGCG). This polyphenolic compound 
and several related catechins are believed to be responsible for the health benefits associated 
with the consumption of green tea. Those potential health benefits ascribed to green tea and 
EGCG include antioxidant effects, cancer chemoprevention, improving cardiovascular health, 
enhancing weight loss, protecting the skin from the damage caused by ionizing radiation, and 
others. The compound EGCG has been shown to regulate dozens of disease-specific molecular 
targets. You can find numerous peer reviewed scientific articles on green tea extract by simply 
typing the phrase in Google Scholar 
(https://scholar.google.com/scholar?hl=en&as_sdt=0%2C39&q=Green+Tea+Extract&btnG=).  

12. Turmeric: Turmeric is another herb extensibly used in Ayurvedic medicine for thousands of years. 
Some people consider it the most effective nutritional supplement in existence. It can basically be 
used to provide myriads of health benefits. Some of them include, anti-inflammatory, anti-
microbial, anti-aging, in common cold and flu, Alzheimer's, arthritis, etc. Its effects have been as 
effective in many chronic diseases, such as cancer, heart related issues, depression and more. High 
in anti-oxidant capacity, curcumin is believed to be the primary compound associated with many 
of the health benefits. While the rhizomes appear similar to ginger in appearance, it has a deep 
yellow color and can also be used as natural coloring agent. Numerous peer reviewed scientific 
articles on its potential health benefits can be found in Google Scholar 
https://scholar.google.com/scholar?hl=en&as_sdt=0%2C39&q=Turmeric&btnG=. 

13. Ginger: A popular spice with many health benefits. It's been used in Ayurvedic medicine for 
thousands of years to treat stomach ache, diarrhea, constipation and other digestive issues, 
common cold, flu, and nausea, among others. Gingerols are the major constituents of fresh ginger 
and are found slightly reduced in dry ginger, whereas the concentrations of shogaols, which are 
the major gingerol dehydration products, are more abundant. For more info, 
https://www.ncbi.nlm.nih.gov/books/NBK92775/  

14. Neem leaf powder: A powerful antioxidant and quite bitter in taste, neem contains upwards of 
100 compounds that are beneficial for overall health and wellbeing. It is a very common ingredient 
in Ayurvedic medicine. It supports oral health and skin health. In the mouth, it fights off bacteria 
that can cause various oral health issues, while it also fights the internal parasites found in the 
digestive system. In fact, various parts of neem, such as bark, twig, leaf, flower, seed, oil, etc. are 
beneficial for several different ailments. For more, you can check WebMd at 
https://www.webmd.com/vitamins/ai/ingredientmono-577/neem  

15. Garlic*: A common ingredient used in Ayurvedic medicine, it’s a natural repellent containing 
antibacterial and antifungal properties, and supports immune function while cleansing the blood. 
It is most commonly used for conditions related to the heart and blood system. These conditions 
include high blood pressure, high levels of cholesterol or other fats (lipids) in the blood 
(hyperlipidemia), and hardening of the arteries (atherosclerosis). It contains a chemical called 
allicin that is primarily responsible for the health benefits. Allicin is also responsible for its  



smell.  
  
*The amount of garlic in SFP products is always at levels that are proven safe for both dogs and 
cats. Garlic will only have the side effects discussed by veterinarians at extremely high levels. 
  

16. Broccoli: A member of cruciferous family, there is a wealth of peer reviewed scientific research on 
the potential health benefits of broccoli. It could be summarized as having anti-cancer properties, 
protecting cardiovascular health, reducing the risk for diabetes and metabolic syndrome, 
minimizing inflammation (a key aspect of many chronic health issues), while boosting immunity, 
improving skin health and  aiding digestion and metabolism. Low in energy and high in fiber, it is 
particularly high in vitamin A, beta carotene, lutein and zeaxanthin, folate and vitamin C as well as 
some minerals such as phosphorus and potassium. It is one of the veggies on the Environmental 
Working Group’s 2019 list of 15 “clean” vegetables, which means  low contamination risk for 
pesticides. Because of the its relatively high vitamin K content, one needs to be cautious if there is 
blood thinning drug use in the pets. Like most other cruciferous veggies,  it may not be beneficial if 
the pet has any thyroid issues. 

17. Cayenne pepper: A type of chilli pepper related to jalapenos and bell peppers, it is believed to be 
beneficial in many health related problems, such as digestive health, blood pressure, body and 
joint pains, cold and flu, psoriasis, etc. while boosting the overall metabolism and antioxidant 
capacity through zeaxanthin, cryptoxanthin, lutein, vitamin E, b-carotene etc. among others. It is 
also believed to prevent allergies, supporting detox, and relieving migraine pain, while having anti-
cancer and anti-fungal and properties.    

18. Peppermint powder: A hybrid of spearmint and watermint, it is generally used as a fragrance 
enhancer in many different products either as oil or leaves or even the stems. It has that 
calming/soothing effect and is considered to have health benefits for cold and flu, coughs, 
headaches, nausea, vomiting, skin conditions, allergies, indigestion, flatulence, heartburn, irritable 
bowel syndrome, etc. In addition, it is often used as a breath freshener, while also being used as 
bug repellent.  

19. Krill powder: Krill is a high quality marine protein source that is gradually making its way into 
human and pet foods. Considered a novelty, it is not just a high quality protein but also a great 
source of astaxanthin, one of the most effective antioxidants. Another advantage it has over other 
animal proteins is being low in fat but high in omega-3 fatty acids. Further, its fatty acids are in 
phospholipid form rather than the triglycerides as in most other plant and animal fats. Another 
important aspect of krill is that it is low down on the food chain and eats algae as its food source, 
so krill is virtually free of pollutants and heavy metals. A relatively recent study in pets showed 
that it can be used up to 17% of the dry matter without any harmful effects (Krogdahl et al., 2015). 
Pilot study has shown that may be beneficial in ameliorating metabolic syndrome.  
Here are some research articles on krill, 

a. Tao et al. (2007). https://academic.oup.com/nutritionreviews/article/65/2/63/1878678  
b. Krogdahl et al. (2015). https://www.dovepress.com/ii-antarctic-krill-meal-as-an-alternative-

protein-source-in-pet-f-peer-reviewed-fulltext-article-OAAP  
c. Berge et al. (2013). https://lipidworld.biomedcentral.com/articles/10.1186/1476-511X-12-78 

  
20. Eucalyptus oil: Though not commonly used in pet foods and supplements, it is an essential oil that 

has many potential health benefits not to mention the aroma itself. Some of the health benefit 
include conditions like cold and flu, cough, throat congestion, allergies and skin conditions, 
asthma, joint pain and arthritis, etc. It also has anti-microbial activity and as tick and flea repellant.  

 


