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The history of palm fruit is interesting. We can see that the first palm fruit trees appeared at some point near
Central Africa. And that the first humans likely appeared at some point near Central Africa. So we could see
that these two species co-existed throughout the entire Paleolithic period of time. Making it very likely that
palm fruit was one of the first fruits ever eaten by humans.

------------------------
In 2006, the Journal of African Archaeology published findings that the role of palm fruit in the

prehistoric human diet had been underestimated by previous archaeologists. (1)

Evidence now supports that palm fruit was a primary source of nutrition for early humans. (2-5)
------------------------

So we wonder, why isn't it in our diet today and why doesn't anybody know about it? We have to go back
around 3,000 years to find the answer to this. Now we can see that the last major civilization that utilized
palm fruit in the form of red palm oil was ancient Egypt. Now this was a time when the Agricultural
Revolution was reaching full momentum and we see the massive cultivation of olive trees all along the
Mediterranean immediately north of Egypt.

And what comes out of this is lots of olives and lots of olive oil, ultimately making olive oil the preferred
source of vegetable oil. Making it more convenient, more readily available, and likely cheaper. But eventually
what happens is Greece comes down and conquers Egypt. And they impose upon them their dietary and
cultural values. And they say, we eat olives and olive oil, so you're going to eat olives and olive oil, and
you're going to plant olive trees all along the Nile. So this essentially leads to the cultural extinction of palm
fruit and red palm oil. And the only point where we see palm fruit utilized after then is in these small
indigenous tribes throughout Central Africa and South America.

------------------------
In the last 80 years, palm fruit has made a return to the human diet in the form of palm oil -- now used

as the primary source of oil in common food products. (6)

However, modern palm oil is highly refined and processed to remove the color and distinct flavor of
the natural oil. This has created an oil that is colorless, flavorless, and stripped of the natural tocol &

carotenoid antioxidants. (6)

Modern populations continue to be deprived of the health promoting antioxidants of palm fruit.
------------------------

The question is, what does this mean for us today? And we can see a study that was published in 2012.
And this was done out of Ohio, with seemingly normal, healthy Americans. And what they did in this study
was they tested for the specific type of fat-based antioxidant family known as tocotrienols. And they found
that nearly every subject in the study was completely deficient. And these are the antioxidants that we find
in palm fruit.

So what they did is they administered a palm fruit extract. And they found that within four [correction: 12
weeks] weeks every subject in this study had levels 20 to 30 times higher, up to healthy levels. So what this
tells us is two things. For one, these antioxidants aren't in the common foods that we eat. And two, when we
give our body these antioxidants, our tissue absorbs them like a sponge, almost as if it's waiting for them.
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------------------------
In the last decade over 100 clinical studies have been conducted on palm fruit antioxidants to identify

their role in human health. (7)

Since 2002, the National Institute of Health (NIH) has awarded over $2.5 million dollars to Ohio State
University to research palm fruit antioxidants for benefits on circulation and brain protection. (8)

------------------------

So we wonder, what implication does this have on our health? And we can see in the last 10 years, there
has been this explosion of scientific research. Researchers have become very interested in what these
antioxidants can do. And we are seeing everything from improved cardiovascular health and heart health,
improved hair growth in subjects suffering from hair loss, improved appearance of the skin, protection for the
brain, the liver, and so on and so forth.And we back up for a moment. And we can see that palm fruit was in
the human diet for 99% of the time that we've been on the planet.

And only in the last several thousand years has it vanished. And when we bring it back into the diet, it has a
profound effect on our health and appearance. And suddenly we realized, that palm fruit is a vital
cornerstone of human health.So we saw an opportunity to bring palm fruit back into the modern diet. And
that's what we're here to do. Thank you.

------------------------
The definition of a nutrient is a dietary compound that is required for life, and for which no other

compound can substitute. (9)

The department of Food Science & Human Health at Iowa State University has named tocotrienols,
known as the “missing tocols”, as a candidate for official nutrient classification. (9)

Palm fruit is the richest natural source of tocols & carotenoids in the world. (10)

Research into the health promoting properties of palm fruit continues around the world.
------------------------
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