IODIS CONCENTRATE is a new generation product for iodine normalization of foodstuff.

1. Introduction
Iodis concentrate is classified as agents (active compounds) used for wide-scale prevention of iodine deficiency in humans, animals and poultry.
The iodine deficiency itself has been an international challenge and is included into a set of core UN issues. Prevention technologies in humans using various iodine products and medications have constantly been improved. Nowadays, iodine salt has been second to none, being of special attention and requiring new approaches in resolving the preventive issue of iodine deficiency.

2. Name, composition and principal formula
The new generation product is “Iodis concentrate, crude material for foodstuff iodination” ТУ У 14326060.003-98 (manufactured in Kiev), ТУ У 15.9-30631018-007:2005 (manufactured in Odessa).
Pursuant to the Directive 2002/46/ЕС of June 10, 2002, it is permitted to use iodide and potassium iodate or iodide and sodium iodate for foodstuff iodination being the basis in production of this concentrate. The second component of the Iodis concentrate is mineral artesian water containing natural organic compounds (C org.) up to 30.0 mg/dm3.

By making use of water properties for creation of associates, a concentrated complex of iodine compounds is produced (hereinafter referred to as IC).

The distinguishing feature of  IC versus other commonly used iodine compounds is that in the system “iodine ion – water’, in classic situation, associates in mild hydrogen bonds are produced with iodite or iodate (the principal scheme):

                          

While in the IC in potent oxygen bonds: 

This explains its high biologic activity, stability in storage and thermal processing as confirmed by studies conducted by Institut fur Lebensmitteluntersuchung und-forschung Lebensmittelchemiker W.Hollert, (ILF-W.Hollert-Mexikoring 13 m - 22297 Hamburg,  Germany).

3. Therapeutic indications
In clinical practice IC is commonly used in two directions:

· the first – enrichment with iodine of everyday foodstuff up to natural norm (these are not iodinated foodstuff, but simply healthy products). There is large-scale practice of using this technology in production of potable water, bread, dairy products, and other food stuff items;

· the second – the use of IC for natural enrichment of foodstuff items with iodine. This is implemented in the use of IC in crop production as part of environmentally sound fertilizers (BIOIODIS), its inclusion into potable water for poultry and animals. As consequence of these technologies, we receive products with normal content of iodine implemented naturally, and with sound economic effects.
4. IC level versus the similar products
Iodinated salt obtained by addition potassium iodate or potassium iodite in the amount of 25 g per 1 mt of salt is produced in many countries worldwide for prevention of iodine-dependent diseases. 

Potassium iodate (КІО3) used more commonly is a potent oxidizer, exploding in impact when mixed with organic compounds. In combination with organic compounds it can result in irreversible oxidation and chemical modification, resulting in producing substances with undetermined chemical properties. Potent oxidizing properties of potassium iodate damage enzymatic systems and result in producing super-oxide radical (Helzel B. , Mano M. A revien of experimental studies of iodine deficiency during fetal development // G Nutr - 1989. -№2. -P. 145-152.). The latter at high levels could turn the oxidation reduction processes in the body towards the enhanced oxidative reactions. This will result in over-oxidation and irreversible alterations of the synthesis processes. As a result, rapid wasting of essential substances without further regeneration will occur.

The use of iodinated salt has certain setbacks, namely:

firstly, surplus of salt are harmful for human body, and in some diseases the salt is contraindicated whatsoever;

secondly, iodine is present in the salt in the form of unstable chemical compound resulting in its substantial loss during storage;

thirdly, for iodine to penetrate the blood from chemical compound, the human body should perform some additional efforts (Delange F., Burgi H. Iodine deficiency and its outcomes in European public//WHO scientific journal.-1994  (Недостаточность йода и ее последствия у населения европейских стран//Научный журнал ВОЗ.-1994.).

Iodine is lost during long-term storage and thermal processing (boiling, frying of foodstuff using iodinated salt).

Iodocasein and iodine-containing yeast are used for foodstuff iodination, which are more preferable compared to conventional iodites and iodates, however, bringing certain alterations in the end-products manufacturing technology. With all benefits attributed to these iodine-containing compounds, these cannot be used for iodination of water or drinks, and the water is the most essential basic foodstuff.

Another important issue makes us consider the use of iodocasein. Neal Barnard, the American psychiatrist, after having monitored his patients identified a novel type of food dependence – addiction to cheese. It is common knowledge that every cheese contains a special protein, casein that disintegrates in the digesting process forming substances producing the same effect as morphine on humans. If a human has been consuming casein-containing products (cheese, in this case) for a long time, addiction is developed with all the related consequences. Vociferous legal processes have been underway in the US on the issue (“Mir novostey” newspaper (Г-тa “Мир новостей”) № 28 (498), page 21, July 08, 2003).

In addition, poorly absorbed casein in the body is accumulated as “crust” in the vessels, joints, causing hypertension, arthritis, allergy and other atherosclerotic alterations in blood vessels (THYRONET – web site). Pierre Roland, French scientist, holds the same judgment. 
Water and iodine take part in virtually all vital processes in the human body, and the iodine capacity depends upon strain the body sustains. It regulates the body temperature regimen “in company” with water, more accurately speaking, with water recirculation and evaporation process. Consequently, its intake should be balanced depending upon its need of the body, and this objective could be achieved only linking the intake of iodine with water. It is also important that the surplus iodine is eliminated only with water (urine).

Water iodination has not been a new idea, it was used but did not get common practice due to lack of reliable and inexpensive technologies for producing iodinated drinks.

The human body has negative response to any concentrated effect and, continuous intake into the human body of concentrated iodine medications and absence of required amount of water results in adverse effects as evidenced by international practice in conducting preventive activities. 

The intake of a stable preventive dose of iodine (not corresponding to the body needs) is one of the reasons for presence of side, adverse effects of iodine supplements, namely, iodine-induced hyperthyroidism (IIH). Having investigated IIH, researches have come to realize that “the adjustment” of the body to iodine intake (self-regulation) is very important during prevention activities.

 Iodine has been used for decontamination of potable water for healthy public and, it is no coincidence that this did not cause IIH («Overcoming iodine deficiency outcomes: worldwide experience”, (Преодоление последствий дефицита йода: зарубежный опыт»), Moscow 1999, Collected works, financed by the Representative office of the United Nations Children's Fund in the Russian Federation-page 59).

Water and iodine (i.e. IC) is the solely true natural combination (as evidenced by the chemical compound of the World ocean) which has expressed and confirmed its beneficial impact only in the field of foodstuff production, but also in crop cultivation, stock farming and poultry breeding.

The following benefits of IC have been proved by research and clinical studies:

· diversity of use;

· high degree of absorption;

· impossibility for overdosage;
· high level of biologic activity even at phyto-dose regimens;
· environmental soundness;
· thermal stability (the only iodine compound of its kind)
· cost-efficiency and practical reasonability.
All these benefits have been tested by multi-year beneficial practice of using IC in large-scale in many countries across the globe.

5. Intellectual property level and protection
The International bureau of the World organization of intellectual property (Geneva) has issued a positive conclusion for the invention and published, in accordance with the Patent cooperation treaty (PCT) the specification of invention under # WO 00/35815.
The following national patents for the invention have been issued: 

Canada                  №2355946;

Israel                     № 143744;

China                    ZL 99814294.8;
Russia                   № 2213065;

United Kingdom – GB № 2 362 880 A; 

Turkey  –               № TR 2001 01762 B;
Mexico                  №98126656;

Ukraine and other countries. 

6. Certification
IC has been widely used and certified in the following countries:
Republic of Bulgaria № 03764/2005;

Republic of Belarus  № 08-33-0.205797;
Poland                        № HKL. 600-SP 6086/WM/2005;

Czech Republic           НЕМ-3546-5.2.01-3427;
Moldova                      № 7978;
Lithuania (Bioiodis)       № 041058 Р;
Hungary                       № 46.112/2000;
Russia                          № 77.99.02.918.Д.002308.04.05;
Azerbaijan                    SN № 009791;
Germany                      №020143
Ukraine and other countries
7. Summary 
The use of conventional iodine compounds even stabilized by special technologies has not changed their nature.  The human body uses other iodine compounds (thyroid gland hormones – Т3, Т4) which differ substantially by their core effects. They are closer (as concerns iodine) to IC properties in which the aggregate iodine ion charge is positive. This explains the disinfectant functions of the thyroid gland, since choleric, hepatitis bacilli, etc, have natural negative charge.

   The main benefit of IC use is its cost-effectiveness, safety and environmental soundness. 

For instance, its use in poultry-breeding enables to receive additional profit due to improved poultry health (reduced mortality, use of drugs, increased productivity).

 It is important that the product quality is changed considerably towards improvement (the egg component ratio is approaching the natural level; the tissue synthesis in broiler stock has been shifted towards meat, and not fat production, etc.).

The use of IC in crop production has increased the crop yield and improve the quality. The rehabilitation of the natural soil specifications has taken place. 

The issue of iodine deficiency cannot be resolved by iodinated foodstuff or iodine supplement only. Humans have right of choice, and it should not be ignored.  This right is secured, in the first place, not by an iodinated foodstuff (supplement), but by a wider list of healthy food products in the daily human nutrition. IC has succeeded in addressing this objective, and has been moving very steadily and has had excellent record in overcoming iodine deficiency in many countries. 

The use of IC in pharmacology and cosmetology is very prospective.

We are only at the very start of arranging our business for IC.

The information has been prepared by:
Professor V.N. Melnichenko, 

Academician of the Ukrainian Technology Academy 

Director, Iodis Scientific and Production Company LLC
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