
RESEARCH REFINE RESTORE

© AROMA NEW ZEALAND LTD 
Head office and factory: 12 Senior Place  Christchurch  New Zealand  
Phone: +64 3 389 9005   Email: aroma@aromanz.com   www.aromanz.com

Bio-Active™ is created using a patented manufacturing 
process. It has powerful antiangiogenic activity 
(preventing new blood vessel growth, which breaks 
down cancerous tumours and diseases). 

Fish cartilage consumption can protect the natural 
balance of bone, joint and limb tissues by providing a 
natural safeguard against inflammation and stress to 
limbs. This powder can be added to weight loss and 
protein supplements or used as a powder capsule filler.

Bio-Active™ is rich in Glycosaminoglycans and collagen, 
which aid joint mobility and strengthen joints, tendons, 
nails, hair and increases the elasticity of the skin.

Processed using low-temperature freeze-drying in order 
to preserve the key components of protein, it is eligible 
for export worldwide including USA and European 
Union. The Patented Process has been developed to 
maximise its biological activity. 

NATURALLY PURE PRODUCT • SUSTAINABLE • BSE FREE • NO TOXIC CHEMICALS OR SOLVENTS • NO IRRADIATION

PRODUCT BRIEFING

Bio-Active™ has a fascinating history of assisting human and animal joint recovery and mobility. Our processes 

have produced a uniquely fine and 100% pure powder for easy consumption and dosage control. 

TECHNICAL DATA
 Result

Protein  30-55g/100g

Total fat  0-3g/100g

Calcium  13-30g/100g

Phosphorus  5-15g/100g

PHYSICAL ASPECT: BIO-Active™ is a free flowing 
white to off-white powder with a slight fish odour.

PACKAGING: Available in 25kg cartons.

STORAGE: Keep in cool dark room out of direct 
sunlight.

GMO: This product is GMO-free and non-gamma 
irradiated.

BENEFITS
• Lowers blood pressure and plasma total cholesterol.

• Aids joint mobility, strenthens joints, tendons, nails, hair and skin

• Rich in glycosaminoglycans (GAGs) and collagen.

• Freeze-dried at low temperatures to preserve protein components.

• Provides a good protein base for foods and supplements.

PATENT NUMBER: WO 98/36760


