
 

SPROUTED BLACK RICE FOR HIGH PERFORMANCE 

Black rice is a functional super food with a well balanced nutritional profile, high in 

antioxidants, and with a full amino acid profile. 

Black rice is rich in anthocyanin antioxidants, minerals, vitamins and amino acids.  It is the 

most nutritious variety of rice.  Black rice is a wholegrain which is non-GMO, gluten free, 

cholesterol free, low in fat, sugar and salt, yet high in fiber, antioxidants, Vitamins B and E, 

niacin, thaimin, magnesium, iron, zinc and phosphorous.  

Sprouted black rice powder is the ultimate “Functional Food,” an industry category assigned 

to foods that deliver therapeutic levels of beneficial constituents in a convenient whole food 

form.  This lines up with our mission to revive your relationship with nature’s complete 

foods. 

In ancient China, Black Rice was reserved exclusively for Royalty.  It was thought that it 

would extend their lives.  In light of recent scientific studies on the anti-aging effects of 

antioxidants it seems like this ancient knowldege was on the mark. 

Protein synthesis:     

Black rice is a good source of energy, and contains in the range of 7-8% high performance 

plant-based protein. Of even greater significance is its rich amino acid content which 

provides the body with all of the basic building blocks for proteins.  Our bodies synthesize 

proteins from amino acids, a strong amino acid profile results in increased protein synthesis. 

The process of synthesizing a protein is called “translation”, and it occurs at the cellular level. 

Proteins are produced when amino acids bond together in long chains.  

Plants are able to make all the amino acids they require.  Humans, on the other hand, don’t 

have all the enzymes required for the biosynthesis of the complete range of needed  amino 

acids.  Of the 20 amino acids required by humans for protein synthesis our sprouted black 

rice powder contains all 20. Nine of these (the essential amino acids) can’t be made by the 

human body and must come from our foods.  Unlike starch and fat, the human body doesn’t 

store excess essential amino acids for future use.  They must be ingested in our food on a 

regular basis. 

 



TFD’s sprouted black rice contains all of the nine essential amino acids as follows: 

             Essenital Amino Acids                      mg/100 gr. 

 histidine                                      682.39 

 isoleucine                                   519.59 

 leucine                                        1,169. 

 lysine                                           1,239. 

 methionine                                149.83 

 phenylalanine                            1,284. 

  threonine                                   82.04       

 tryptophan                                 153.43 

 valine                                           471.75 

The full analysis and amino acid profile test results for our sprouted black rice powder by an 

independent internationally recognized laboratory is attached.  

This rich amino acid profile makes our sprouted black rice powder an exceptional plant-

based source of the buliding blocks for human protein synthesis. It contains all amino 

acids required by humans to synthesize proteins including every one of the nine essential 

amino acids. 

Branched-chain amino acids (BCAA’s) are the essential proteinogenic amino acids.  Leucine, 

isoleucine and valine account for 35% of the essential amino acids in muscle proteins.  As 

you can see from the amino acid profile, our sprouted black rice powder is rich in these 

BCAA’s which promote protein synthesis and protein turnover (balance between protein 

synthesis and protein degredation). Targeted glucose transport proteins cross the blood 

brain barrier where they play a role in protein synthesis, synthesis of neurotransmitters, and 

energy production. (1)   

People with low dietry protein intake can promote muscle protein synthesis, increase 

gradual muscle grown, and prevent fatigue by ingesting foods rich in BCAA’s. This is 

particulary important in the case of novice and professional athletes as well as anyone 

concerned with their fat to muscle ratio. 

 

 



Protein  Requirements: 

The World Health Organization (WHO) and Food and Agriculture Organization (FAO) of the 

United Nations published a technical report on protein and amino acid requirements.  This 

analytical report finds that the safe level of protein for healthy adults is 0.83 grams per 

kilogram of body weight per day. (2)   The American Heart Association (AHA) reports, “You 

don’t need to eat foods from animals to have enough protein in your diet.  Plant proteins 

alone can provide enough of the essential and nonessential amino acids as long as the 

sources of dietary protein are varied and caloric intake is high enough to meet energy 

needs” (3) According to the American Dietetic Association, “Research indicates that an 

assortment of plant foods eaten over the course of a day can provide all essential amino 

acids and ensure adequate nitrogen retention and use in healthy adults.” (4)   Nitrogen 

balance studies indicate that “there was no significant influence of variation in the protein 

sources (animal, vegetable or mixed protein) on the slope and consequent requirements.”(5) 

 

 Protein Quality and Utilization:    

According to WHO and FAO, the purpose of evaluating overall protein quality is to 

determine “the capacity of food protein sources and diets to satisfy the metabolic demand 

for amino acids and nitrogen.  Thus any measure of the overall quality of dietary protein, if 

correctly determined should predict the overall efficiency of protein utilization.”  Their 

report states, “Protein utilization is generally discussed in terms of digestibility, a measure of 

the dietary intake which is made available to the organism after digestion and absorption, 

and biological value, a measure of how well the absorbed amino acid profile matches that 

of the requirement.  Overall protein utilization, i.e. net protein utilization (NPU), will 

therefore reflect both digestibility and biological value.” (6) 

  

Why CPT Activated Sprouted Black Rice? 

In addition to the well-balanced nutritional profile of sprouted black rice powder that 

qualifies it as a functional super food, a rich amino acid profile provides the building blocks 

for protein synthesis.  The unique qualities of our sprouted black rice powder boost its 

overall protein utilization due to its high biological value and digestibility that results from 

our proprietary premium freeze dry process, “Cellular Preservation Technology.”  (CPT) 

Black rice, like most grains, is designed by nature to remain dormant until the right growing 

conditions exist.  This dormancy is enforced by nutrient and enzyme inhibitors such as 

phytic acid.  In the sprouting process the ideal growing conditions are created and the 

nutrient and enzyme inhibitors are neutralized.  As the sprouts begin to grow and realize 



their genetic potential the nutritional and enzyme profiles unfold in a form that is highly 

digestible for humans.  Unsprouted grains may be OK for cows, but not for human 

consumption. Humans simply can’t properly and fully digest unsprouted grains.  

Historically grains were allowed to sprout in the fields prior to harvesting.  However  in line 
with the mass commercialization of agribusiness, the commercial viability of grains is 
dramatically improved if the rice can be stored for long periods of time, distributed and 
eaten while still dormant (unsprouted).  The “Paleolithic” theory explaining the benefits of 
eating sprouted grains has launched a popular long-lasting dietary trend to the point of 
becoming a scientifically validated foundation for mainstream nutritionists. 

In terms of nutritional science, bio-availability is a measure of the extent to which ingested 

substances are absorbed by our body and available for use or storage.  Bioavailabity, a key to the 

value of our sprouted black rice, is not due exclusively to the fact that it is sprouted, but also 

because it is enhanced by Cellular Preservation Technology. CPT is unique in that the plant 

tissue fractures between/along the layers of the cell walls sustaining cellular and molecular 

integrity as well as the extracellular matrix. This preserves the sprouted black rice in its 

fresh form and maintains its medicinal bioactivity while providing the safety and shelf-life of 

a stable commodity. The other very significant aspect of CPT, in addition to its high 

bioactivity, is its high level of bioavailability. 

If we remove water in a liquid state using heat, the liquid evaporates at a finite rate while 

the quantity of liquid steadily decreases.  This results in a surface tension in the liquid which 

pulls against any solid structure in contact with the liquid.  The delicate structure of cell 

walls tends to be broken apart by this surface tension.  In contrast, the CPT process avoids 

this surface tension by, instead, forcing water to undergo change from liquid to gas phase 

which occurs at low temperature and low pressure.  In this case the black rice sprouts are 

frozen and the water moves into a solid state (ice).  The moisture is removed by sublimation 

in which case the ice (solid phase) goes to the gas phase (water vapor) where is it removed 

without ever going back to the liquid phase.    This not only avoids the oxidative damage to 

enzymes, thermo-sensitive vitamins, essential oils and other vital ingredients from exposure 

to heat, but also avoids surface tension that pulls the cell walls apart. 

CPT dries the product, not while the products sit motionless on trays (as in the conventional 

freeze dry process) but while product particle are flying around vigorously in a vortex, inside 

the CPT apparatus. This exposes the entire surface area of the product at the same time and 

results in “even” drying which helps to preserve the cellular structure and biochemical 

makeup of the sprouted black rice. 

The result is a highly bioactive, concentrated, stable and very dry powder made up of small 

particles that have a porous particle structure that is easy for your body to absorb and 



metabolize.  Cellular Preservation Technology achieves the high level of biological value and 

digestibility needed to deliver a high level of overall protein utilization. 

 

 Conventional Freeze Dried Particle Structure                                  CPT Particle Structure  

The protein and supplement market is still relatively unregulated.   We find animal and 

plant-based protein products on the market that add the amino acid content other issues to 

their misleading reported levels of protein.  Some plant-based protein sources such as pea 

protein may be GMO.  Look also at the high levels of sweeteners added to make pleasant 

tasting protein drinks and the fact that most of these drinks are well over 90% water.   

Plants are designed by nature to degrade once they are removed from their life cycle 

(harvested). In the absence of water, the enzymes and micro-organisms that naturally 

degrade these plants cannot function. Our freeze dried powder is stable, but liquid protein 

drinks will require preservatives.  Read the back of the box, folks.  It can be really scary. 

 

Cyanidin-3-glucoside -- C3G:   

One of the rare antioxidants abundant in black rice is Cyanadine-3-Glocuside (C3G).  C3G 

can have a dramatic positive effect on your body’s ratio of fat to muscle ratio as well as 

energy levels.  C3G changes the gene expression of fat metabilism from storage to usage. (6) 

Body builders and athletes can benefit greatly from C3G.  When your digested food reaches 

the lower gut it must be either stored or used immediately.  C3G promotes usage rather 

than storage and as a result your body will achieve  lower fat content and an improved ratio 

of fat to muscle.  Sending your digested food into the bloodstream rather than placing it in 

storage adds to your energy levels at the same time.  



C3G increases insulin sensitivity of muscle cells thereby enhancing insulin signaling and 

glucose uptake along with enhancing glycogen synthesis which drives glucose and nutrients 

preferentially into muscle. (7) 

C3G helps to override the body’s dysfunctional inflammatory nutrient uptake signals that 

cause fat cells to store high levels of glucose. Decreased levels of leptin (fat cell signaling 

protein secretions) and increased levels of AMPK (an enzyme that helps to regulate your 

weight) triggers the use of stored energy from fat.  The result is more energy and less fat. 

C3G became popular amoung body buiders, but seemed to wane in popularity when the 

claims associated for its use did not pan out.  This was not because C3G is ineffective, but 

because the concentrated C3G extracts, while providing high standardized levels of C3G, did 

not achieve location-specific delivery.  The protein-based extracts were digested before they 

reached the lower gut.  Remember, its in the lower gut that C3G has the effect of decreasing 

storage and increasing usage.  If the C3G extracts don’t reach the lower gut where this 

transforamtion takes place they will be relatively ineffective regardless of their high 

concentration. 

In a Chiang Mai University study preliminary reports compared one group that ate our 

Freeze Dried sprouted black rice power and another group that ingested a highly 

concentrated C3G extract.  

The C3G levels identified in the blood (serum) are compared with the C3G levels in urine 

and fecal matter. 

In the case of the extract the results are lower levels in the blood and higher levels in the 

urine and fecal matter which indicates that the absorption, metabolism and effects of the 

C3G extract are minimal – in one end and out the other. 

The whole grain, bran-complete sprouted black rice powder with lower levels of C3G 

contains the fiber, your body’s natural carrier, to help deliver the more highly digestible 

black rice powder with its C3G to the lower gut where it more effectively reduced fat, 

increased energy and improved the muscle/fat ratio. 

C3G is a “Trigger Catalyst Ingredient.”  Data indicates that loosing body mass in old age or 

due to toxic overload is in direct proportion to depletion of C3G.   C3G depletion can cause 

your body to wane (loose lean body mass) and this can lead to depression, which, in turn, 

lowers immunity etc. etc.   Low C3G levels trigger a domino effect. The C3G in black rice can 

help to turn this around. 

Sprouted black rice powder, produced by Cellular Preservation Technology is a unique plant-

based functional super food - a strong source of nutrients, protein, amino acids and 

antioxidants including C3G.  There is nothing like this on the market.    



 

A STRANGE THING TO SAY:   

You can’t experience the benefits of black rice by eating black rice.  First, it should be 

sprouted as discussed above.  In addition, rice for export (“cargo rice”) has had most of the 

beneficial ingredients milled away, and in some cases, the rice must be steamed prior to 

export.  These precautions are taken to prevent spoilage during shipment. The result is like 

throwing out the baby with the bath water.  This black rice is a shadow of its true self even 

before it gets loaded onto the boat.  You then must cook the black rice for a much longer 

time than white or brown rice which further exposes it to the oxidative damage from heat. 

The health benefits are substantially diminished.  In contrast, our CPT activated black rice 

powder sustains the benefits of black rice as it grows in nature and delivers it in a totally 

natural, sprouted, easily digestible and culturally correct form. 
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