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Trends in Canadian Dietary Supplements Enhanced with Female Hormones
Required in Response to the COVID-19 Pandemic

Youn Young Shim"*, Martin J. T. Reaney', Hak Sung Lee?, and Hye-Jin Kim?

'Department of Food and Bioproduct Sciences, Saskatchewan University
2Kolmar BNH Co., Ltd., Food Science R&D Center

Abstract: As one of the post-COVID-19 response strategies, representative processed products derived from the natural plant material
flaxseed and a dietary supplement fortified with female hormones (estrogens) were developed in Canada, an eco-friendly country was
introduced. These products were: 1) flaxseed oil to help maintain cognitive and immune function, 2) Lignan50, a substance with effects

similar to estrogen, a female hormone, 3) XanFlax, a thickener for confectionery/baking and egg substitute, 4) MediFlax, a

constipation reliever, 5) SesaFlax, which has a fragrance similar to sesame, 6) Linusorb, which is effective for its pharmaceutical anti-
inflammatory/anti-oxidation and anti-aging properties, and 7) LinuLyte, a water/electrolyte supplement containing high dietary fiber.
It is expected that these dietary products will help maintain and promote health as part of a response to the COVID-19 pandemic.

Key words: Flaxseed, COVID-19, dietary supplements, Linum usitatissimum L., female hormones, phytoestrogen, omega-3,

gum, made in Canada
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Figure 1. Cut sections of flaxseed (Linum usitatissimum L., var. CDC Bethune) mounted in distilled water showing anatomical structures
(Modified from Shim et al. 2014). The inner and outer rings in the cross-section are important components of flaxseed.
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Ot0HA| 7(Flaxseed Oil): Z2|0|Y 77 |= AH2HA] OFORA|F
kit e ofwR = A2 (cold-pressed) 7
AF8E AA 7H5 HAS WA STH(Shim ef al. 2015).
AREE ofri o] FFol wt AR ofmi = AlEA 2
W73 (&3h-2]=d 4}, alpha-linolenic acid)®] E=Fo] 9=
=, 7] ohR FEdl= A Ak 56%7F 2HI 713
EXSALo|AIRE, #A vt 54 EESS(CDC
Dorado: 64%, VT-50: 70%)S &3 w7135 AAkasith
(Booker et al. 2021; Goverment of Canada 2022). ©] 3L
I eH73e AldH AN, HEF, 199 st
of o, I B FFAS N, 5 9 AL A, o
A 715 B QM 7S FA BN H T st
££-5 ZUH(Shim ef al. 2014). PIDZHOZ ERA} olupy
L2713 Bt 1A &3t FE0] = volART e Y
(microcapsule coating) o= H|HU] WAl & #A|Ast] 53],
dalod o] Aetel] 2W713= Ejolr whde] 7]oi g

2|150 (Lignan50): ({MS 22 E=A|

ol = A=Al (lignan)e] 7HE S5 9
yolth(Shim et al. 2016). 2|12 dHAks} 2 gt
She 284 oJAZTE2E(I2EZA, phytoestrogen) o2 &
3], ofuRel = ThE A&l Hls) 2lde] A= 80097}
A o] Ut} ol HA AERA HUAZ FH3 A Fo
44140, 7] 45u)ol] DTk Thompson 2006). &2 2]
£ AEERNOE QAN F2A, 7| SEHOE RER
AN} fARE 248 ZEa glow MR ThE ZdstelA #
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o A& Bl 2= SDG (secoisolariciresinol diglucoside)S
H]5 MATA (matairesinol), PINO (pinoresinol), LARI (lariciresinol),
ISO (isolariciresinol), 22|32 SECO (secoisolariciresinol)
5°l St (Benassayag 2002; Smeds, 2007). ©]E SDG,
SECO, PINO, LARI, MATA 52 o & " elof
oaf EfEE2 gl ol U] (enterodiol)Z} S| 22}
= (enterolactone) 2.2 7 3+ Th(Raffaelli ef al. 2002; Axelson
et al. 1982). &, EfF5E2] &gl ANE FrEle
Ao}, gl AL A4y FYLHE FHE EF
=d @37 slew, Adr] Sdoe] AHEER FRE
249 FE= 9TL AK(Tse ef al. 2022). T3+ 9, Fl
AA, AAH A, -0 (Touillaud er al. 2007),
, PAZ Z  A}F-Z(Atkinson et al. 2006), AU
H of E25 FH, H74 F A4 AAsE AN
| 2]:53(PMS, Premenstrual syndrome) S4-2 7+
A1 BH(Franco et al. 2005). T3 GAe] AFPAHYLG
(Hedelin e al. 2006)2 /3385 %5 F(Vanharanta ef
al. 1999)°] S =L & Urk. SDGE A3} 2EH S
o] ofHlEA TS, oF 9 X|ule} 2 A A
FH AR71de AAse FatshA d3e & 5
(Prasad et al. 1997; Pratico et al. 2001).
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totOH(XanFlax): 2|73, 2|1kt BHHEL Alo|MFI Cl2E
trel =58 =Z2| S&|
Zroluls Ex|E oluly Wz A|Z2EW, 2heg] A|Fel H)
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IAFER Frotubs e (BeMiller e al. 1993)3%
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Table 1. Canadian flax dietary supplements fortified with female hormones

Dietary

supplement

Flaxseed Oil

Active ingredient

High omega-3

Advantage

Premium organic conventional flaxseed oil

* Higher digestibility and absorption rate than other
flaxseed omega-3 products.

» Lowers the risk of inflammation, heart disease,
cancer and arthritis.

* Omega-3 in the diet of pregnant women
contributes to fetal brain development.

Intake/Use

High-concentrated omega with 1,200 mg of
omega-3 fatty acid content per day

Female hormone

Flaxseed has much more lignan than any other
plant source (441 times that of pomegranate, 45
times of sesame, 1370 times of soybean)

* Studies have shown that lignan reduces PMS

One capsule per day (the competitor: 6-12
capsules/day)

Lignan50 contains 50% pure lignan (300
mg lignan/per capsule vs 15 mg/per capsule

Lignan50 (estrogen)-like symptoms and the risk for breast and prostate from the competitor).
substance in flaxseed  cancers, and uterine fibroids.
 Research indicates that ligan maintains cognitive
function in post-menopausal women and may help
prevent atherosclerosis and dementia.
Dietary fiber thickener * Can be sprinkled on cereal, mixed with
Gluten-free thickener, * Thickening properties like xanthan gum, smoothies, yogurt, or other foods.
rich in omega-3, cornstarch, and flour, are all used in commercial ¢ Acts as a thickener in baking, as a binding
XanFlax - . .
lignan, protein food manufacturing. agent that adds texture to gluten-free
and dietary fibre ¢ Non-fermented, gluten-free thickening agent, Non- products, and as an egg replacement.
GMO.
Fiber flax laxative powder  Can be sprinkled on cereal, mixed with
» Becomes thick and gelatinous when added to smoothies, yogurt, or other foods.
. water, adding bulk to digesting food. * Mix up to 4 Tbsp (30 g per person) into
MediFlax High flaxsged fibre Risk reduction for heart disease, diabetes, colorectal ~ your favourite recipes.
axative cancer, gut inflammation, and obesity.
» Well tolerated in terms of gastrointestinal distress,
such as gas, bloating and abdominal pain.
Toasted flaxseed + Sesame taste
» PTD’s proprietary roasting process creates a highly < Can be added to cereals, salads, and baking.
SesaFlax High dietary fiber and  palatable sesame seed flavor. » Can be ground and added to smoothies and
high omega-3/protein ¢ Benefits over roasted sesame seeds: higher amounts  protein drinks to add nutritional value.
of omega-3s, lignans, and dietary fibre.
* Free of cyanogenic glycosides.
Immunomodulatory agent and low-toxic * As an anti-inflammatory and anti-aging
Anti-inflammatory and ~ immunosuppressive peptide ingredient, it is used in pharmaceuticals,
Linusorb anti-aging cyclic ¢ Proven anti-inflammatory and anti-aging efficacy. cosmetics, functional foods (human/animal)
peptides + Contains no additional spices, additives, or potential ~ and chemical/industrial fields.
allergens.
Prevents dehydration in children and adults * Dissolve one packet of 9 g of electrolyte
Water and electrolyte . U§ed for sudden water loss due to vomiting or powder by mixing it with 236 mL (1 cup)
. replenishment drink dlarrh'ea. . of water: ..
LinuLyte * Effectively manage dehydration symptoms. * From children to adults, it is easy and

powder containing high
dietary fiber

* Helps to relieve hangover.
* Improves hydration, concentration, and stamina.
Supports continuous physical activity.

convenient to consume.

H|C|otOk(MediFlax): AI0| A5 CIO|01E 2 tHH| 245}A|

(Laxative powder)
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