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Vitamins in Motion for a brighter world

2012 celebrated the landmark of 100 years of vitamins. 
Vitamins play an essential role for health, wellness and 
disease prevention throughout the lifecycle. They are key 
to solving our global nutritional challenges. ‘Vitamins in 
Motion’ refers to this extraordinary landmark and builds 
on what has been achieved so far. It translates science 
and technological advances into nutritional solutions 
for health benefits worldwide. DSM takes the lead in 
these developments and is committed to making further 
scientific advancements for generations to come. DSM is 
proud of its role in setting vitamins in motion.
 
For more information visit:
www.vitaminsinmotion.com,
http://talkingnutrition.dsm.com and
www.nutri-facts.org

Using groundbreaking science based on in-depth 
knowledge and understanding of customer and 
consumer needs, DSM creates innovative solutions and 
shares scientific expertise and leadership in the field of 
micronutrients. We care about the world’s populations in 
need of nutritional solutions, and exist to help improve 
their health status.

Bright Science, Brighter Living
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been observed in the application to reduce the risk of 
cardiovascular diseases.

This satellite symposium will discuss the role of two 
nutritional ingredients in cardiovascular disease 
prevention: marine omega 3 fatty acids and water soluble 
tomato concentrates, both of which have approved, 
relevant, health claims from the European Food Safety 
Authority (EFSA). The session will be chaired by Dr 
Manfred Eggersdorfer, Professor for Healthy Ageing at 
Groningen University and Dr Rob Winwood, chair of the 
scientific committee of GOEDomega3, both senior 
scientists at DSM Nutritional Products based at 
Kaiseraugst in Switzerland. They will introduce two 
globally respected scientists in their field to present 
supporting clinical data for both ingredients. Dr Philip 
Calder, Professor of Nutritional Immunology at 
Southampton University and Dr Niamh O’Kennedy, 
Honorary Research Fellow at the Rowett Institute of 
Nutrition and Health, University of Aberdeen and member 
of the scientific advisory board to Provexis plc.

Through validation of progressive research, the 
symposium will demonstrate that nutrition related, 
natural solutions can play a vital role in an indulgent 
prevention of cardiovascular health concerns. We look 
forward to your attendance in this meeting.

Prof. Manfred Eggersdorfer

Dr Rob Winwood

1 Calder P.C., European J Lipid Science Technology, 2014; 116; 1280-1300, DOI

It is a matter of common knowledge that some dietary 
habits are protective against cardiovascular disease. 
Almost half a century ago, it was recognised that 
populations who ate large quantities of marine lipids e.g. 
the Inuit populations of Greenland and Northern Canada 
– and the Japanese, had much lower incidence of 
cardiovascular disease than would have been predicted. 
It was found in these populations, that their blood was 
particularly rich in the omega 3 fatty acids 
eicosapentaenoic acid (EPA) and docosahexaenoic acid 
(DHA). In fact, EPA and DHA beneficially modify and 
reduce a broad range of cardiovascular disease risk 
factors, including blood triglycerides, blood pressure and 
inflammatory markers. Scientific evidence from a number 
of human studies demonstrates improved blood flow and 
reduced build up of atherosclerotic plaques.1 

The Mediterranean diet also provides protection against 
cardiovascular disease. This low meat consumption diet 
is rich in fruit, nuts and vegetables, which in turn are rich 
in vitamins, fibre and polyphenolics. Scientific 
evaluations reveal that the humble tomato pervades 
much of Mediterranean cuisine. Based on these insights 
an efficacious product from a water soluble tomato 
extract was developed which improves blood flow and 
thereby present an effective alternative in the indulgent 
prevention of ischaemic strokes or deep vein thrombosis. 
The product demostrated effeciacy in a number of human 
studies and the European Food and Safety Authority 
(EFSA) granted an article 13.5 health “Helps maintain 
normal platelet aggregation, which contributes to healthy 
blood flow”. The product is safe and no side effects have 

Foreword

Nutritional ingredients for 
cardiovascular disease prevention
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Dr Manfred Eggersdorfer
Professor for Healthy Ageing University 
Medical Center Groningen and Senior Vice 
President Nutrition Science & Advocacy DSM 
Nutritional Products

Dr Rob Winwood
Chair of the scientific committee of 
GOEDomega3 and senior scientist at DSM

Dr Rob Winwood, CSci FIFST, is the scientific communications manager at 
DSM Nutritional Products. He is currently chair of the scientific committee 
of the global trade organisation GOEDomega3. He is a specialist in lipid 
nutrition. He serves on the lipid group of EUFIC (European Food 
Information Council), the technical committee of the UK CRN (Council for 
Responsible Nutrition) and the lipids committee of the SCI (Society of 
Chemistry for Industry). He has held a series of senior tech nical and 
business development positions in various global food ingredient 
companies including Martek Biosciences, Archer Daniels Midland (ADM), 
Kelco International and Tunnel Avebe Starches. 

Rob has a particular interest with regard to the effects of lipids and 
micronutrients on diseases associated with ageing. He has authored 
numerous scientific publications and has been an invited speaker at many 
conferences around the globe. During the last year, he has also made 
appearances on UK national radio and television.

Dr. Manfred Eggersdorfer is Senior Vice President for Nutrition Science & 
Advocacy at DSM Nutritional Products. He studied chemistry at the 
Technical University Munich and did his PhD in organic chemistry in the 
field of synthesis and characterization of unusual amino acid. He was 
post-doc at the Stanford-University, California working with Carl Djerassi 
on the isolation and characterization of sterols from marine origin.

Manfred Eggersdorfer is active as professor for Healthy Ageing at the 
Faculty of Medical Sciences at the University of Groningen. He is member 
of the Advisory Board of the Johns Hopkins Bloomberg School of Public 
Health, of the Fraunhofer-Gesellschaft Curatorial for Innovation, and 
affiliate of various other organizations. He is author of numerous 
publications in the fields of vitamins, innovation in nutritional ingredients, 
and renewable resources, reviewer for a variety of journals and associate 
editor of the “International Journal of Vitamin and Nutrition Research.
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 1 UK heart health and nutrition survey, commissioned by DSM and carried out independently by Edelman Berland  2  McGill H.C., McMahan C.A., Gidding S.S. "Preventing heart disease in the 21st century: implications of the Pathobiological Determinants of Atherosclerosis in Youth (PDAY) study".  
Circulation 117 (9): 1216–27 March 2008   3 O’Kennedy N. et al, ‘Effects of tomato extract on platelet function: a double-blinded crossover study in healthy humans’, Am J Clin Nutr. 2006 SEP;84(3):561-9   4 The Task Force for the management of dyslipidaemias of the European Society of Cardiology (ESC) and the 
European Atherosclerosis Society (EAS). ESC/EAS Guidelines for the management of dyslipidaemias. Eur Heart J 2011;32:1769–818   5 http://www.efsa.europa.eu/en/scdocs/doc/1885.pdf    6 Calder P.C., ‘Very long chain omega-3(n-3) fatty acids and human health’ Eur J Lipid Sci Technol 2014, 116: 1280-1300

NUTRITIONAL SOLUTIONS FOR HEART HEALTH

In the UK, the prevalence of deaths from cardiovascular  
disease is 25% yet only 7% of adults aged 35 and over 
cite heart health as their main health concern1

It is estimated that 90% of cardiovascular disease is preventable.  
Healthy nutrition is key to prevention by decreasing risk factors 2

Oat beta-glucan has been shown  
to lower/reduce blood cholesterol

www.provexis.org/fruitflow    www.friendoatwell.ch/en    www.lifesdha.com 

of individuals saw  
a reduction in platelet 
aggregation within 1.5  
hours of consumption.3

The activation of blood platelets leads to hemostasis and major arterial disorders. 

EFSA Scientific Opinion pursuant to Article 14 of Regulation (EC) No 1924/2006

Lowering cholesterol  
to reduce cardiovascular 
risk is an accepted 
lifestyle modification 
recommended by 
European 4 guidelines.

DHA and EPA contribute  
to the maintenance of  
normal blood triglyceride 
concentrations 

DHA and EPA contribute to  
the maintenance of normal  
blood pressure

97%

Fruitflow ® helps maintain normal platelet aggregation,  
which contributes to healthy blood flow
EFSA Scientific Opinion pursuant to Article 13.5 of Regulation (EC) No 1924/2006

10% reduction in LDL cholesterol through  
the consumption of at least 3g/day of 
oat beta-glucan.5

High molecular weight oat  
beta-glucan is released from 
the food matrix during  
digestion and forms a viscous 
gel inside the small intestine, 
which is responsible for 
lowering LDL cholesterol. 

THREE 
NUTRITIONAL  
SOLUTIONS  
that can play a vital  
part in a practical 
RISK REDUCTION 
APPROACH  
to cardiovascular 
health concerns

1

2 3

Studies show that  
populations who eat  
large quantities of  
marine lipids have 
much lower incidence 
of cardiovascular 
disease.6

Scientifically substantiated evidence based on clinical studies

Natural, gentle and safe solution for primary 
prevention through regular intake

Nutritional solutions with no side effects

FIND OUT MORE  Visit stand C720  
       at the ESC Congress 2015

EFSA Scientific opinion  
pursuant to Article 13 of  
regulation(EC) No. 1924/2006
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Dr Philip C. Calder
Professor at the Faculty of Medicine, 
University of Southampton, UK

Marine fatty acids for primary 
and secondary CVD risk 
reduction
Fatty fish, other seafood, fish oils and their concentrates, and some algal oils 
are sources of long chain, highly unsaturated omega-3 fatty acids (O3FA), 
sometimes referred to as marine O3FA. Functionally the most important O3FA 
appear to be eicosapentaenoic acid (EPA) and docosahexaenoioc acid (DHA), 
although roles for docosapentaenoic acid (DPAn-3) are emerging. Intakes of 
EPA and DHA are typically low and much below recommended intakes. 
Increased intakes are reflected in greater incorporation into blood lipid, 
blood cell and tissue (including heart) pools. Increased content of EPA and 
DHA can modify the structure of cell membranes and also the function of 
membrane proteins. EPA and DHA also modify the production of lipid 
mediators and through effects on cell signaling can alter patterns of gene 
expression. Through these actions EPA and DHA act to beneficially modify a 
number of risk factors for cardiovascular disease (CVD) including blood 
pressure, platelet reactivity and thrombosis, plasma triglyceride 
concentrations, vascular function, heart rate and heart rate variability, and 
inflammation. Consistent with these effects, epidemiological studies show an 
inverse association between EPA and DHA intake or status and risk of 
cardiovascular morbidity and mortality. Thus, there is a key role for O3FA in 
prevention and slowing progression of cardiovascular disease. Furthermore, 
some, but not all, supplementation studies with O3FA have demonstrated 
reduced mortality in at risk patients, such as post-myocardial infarction, 
indicating a therapeutic role. Meta-analyses based upon the inconsistent 
evidence base produce mixed findings. This will be further explored. 

Philip Calder is Professor of Nutritional 
Immunology within the Human 
Development and Health Academic Unit 
of the Faculty of Medicine at the 
University of Southampton.

He has broad interests in nutritional 
modulation of immunity, inflammation 
and cardiometabolic disease risk. Much of 
his work has been devoted to exploring the 
metabolism and functionality of fatty 
acids with an emphasis on the roles of 
omega-3 fatty acids.

Dr Calder has received several awards for 
his work including the Sir David 
Cuthbertson Medal (1995), the Nutricia 
International Award (2007), the ESPEN 
Cuthbertson Lecture (2008), the Louisiana 
State University Chancellor’s Award in 
Neuroscience and Medicine (2011) the 
German Society for Fat Research’s 
Normann Medal (2012), the American Oil 
Chemists’ Society Ralph Holman Lifetime 
Achievement Award (2015), and the 
BAPEN Pennington Lecture (2015).

He has served on many committees of 
professional societies and was for three 
years President of the International 
Society for the Study of Fatty Acids and 
Lipids (2009-2012). Dr Calder is currently 
Chair of the Scientific Committee of the 
European Society for Clinical Nutrition 
and Metabolism. He has over 500 
scientific publications, his work has been 
cited over 19,000 times, and he is listed 
as an ISI Highly Cited Researcher. Dr Calder 
was Editor-in-Chief of the British Journal 
of Nutrition from 2006 to 2013 and he is 
currently an Associate Editor of Clinical 
Science, Journal of Nutrition, Clinical 
Nutrition, Lipids, and Nutrition Research. 
He is a member of the several other 
Editorial Boards of journals in the nutrition, 
clinical science and lipidology fields.
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Lecture by Philip C. Calder
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Lecture by Philip C. Calder
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Lecture by Philip C. Calder
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The role of nutrition in lifestyle strategies for improving public cardiovascular 
health is constantly expanding. For many years, a ‘whole food’ approach, 
recommending a healthy dietary pattern including fruits, vegetables, whole 
grains, nuts and some oils, has been advocated. More recently an expansion 
in the development of specific functional food ingredients targeting CVD 
mechanisms has taken place. Increasing numbers of such food ingredients, 
which can often be added extraneously to any desired food matrix, are 
gaining acknowledgement of health benefits, via regulated health claims. 
CVD reduction is a target area of particular relevance for this approach, for 
two reasons: firstly, the increased, and partially preventable, burden of 
CVD-related events linked to obesity and T2DM, and secondly, the potential 
utility of a large number of bioactive compounds derived from foods. 
Representatives of bioactive lipids, peptides, phenolic derivatives and 
sulphur compounds have all been shown to have potential benefits in CVD 
prevention by targeting BP reduction, platelet function, endothelial function 
or cardiovascular inflammation. 

While their potential for CVD reduction is exciting, many of these functional 
food ingredients are insufficiently studied to give consistent, clear evidence 
of efficacy against a chosen biomarker, and all lack the large scale, long term 
outcomes-based studies normally used by the medical profession to judge 
clinical benefit. These limitations can result in withholding of health claim 
authorisation, as well as slow uptake of the ingredient in use. Water soluble 
tomato concentrate (WSTC) was awarded an authorised health claim by EFSA 
in 2009, on the basis of a set of mechanistic and intervention studies 
demonstrating consistent reduction of human platelet aggregability, resulting 
in benefits to blood flow. To show the clinical relevance of the measured 
alteration in platelet function, WSTC was compared directly to low dose (75mg) 
aspirin in healthy subjects. By examining similarities and differences in 
responses to the food and drug interventions, an attempt to benchmark the 
likely relevance of the functional ingredient was made. This approach is not a 
replacement for outcomes-based studies, but is informative and reduces the 
data gap. While developing a human study portfolio is not quick or easy, 
generation of comprehensive data for functional ingredients is essential if 
they are to realise their potential as dietary adjuncts for CVD reduction.

Dr Niamh O’Kennedy
Provexis plc, The University of Aberdeen, Aberdeen

Nutritional ingredients 
for cardiovascular 
disease reduction

Dr Niamh O’Kennedy is a natural products 
chemist with wide experience in isolation 
and characterisation of plant-derived 
compounds. She has a specific research 
interest in the interaction of these 
compounds with biological / biochemical 
systems, the mechanisms by which 
phytochemicals regulate physiological 
processes, and the possibility of 
harnessing these properties to provide 
measurable health benefits. Her area of 
special biological expertise include platelet 
/ haemostatic function and its impact on 
cardiovascular health and disease. 

Niamh has a BSc in Chemistry from 
University of Manchester Institute of 
Science and Technology (UMIST) and 
an MSc in chemistry from the University 
of Glasgow.

Her PhD was awarded by the University of 
Aberdeen, where her research focussed 
on dietary plant-derived phenolic 
compounds with potential to influence 
gut health through their effects on 
inflammatory mediators in the colon. The 
work carried out in this PhD thesis was 
the subject of a patent filed by Rowett 
Research Services UK.

She then worked as Principal Scientist, 
and later as Director of R&D for Provexis 
plc, where she was instrumental in their 
successful EFSA Article 13.5 health claim 
for Fruitflow® (tomato extract) which “helps 
maintain normal platelet aggregation, 
which contributes to healthy blood flow”. 
Fruitflow® was the first product in Europe 
to obtain an approved positive health 
claim under EFSA article 13.5. 

Niamh currently works with a number of 
companies and clinical trials teams in a 
consultancy capacity, in areas ranging 
from development and characterisation 
of new ingredients to the design and 
implementation of studies in 
cardiovascular and inflammatory health.
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Lecture by Niamh O’Kennedy
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Lecture by Niamh O’Kennedy
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