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%t = (Aging, Maturation)
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ORAC (Oxygen Radical Absorbance Capacity)

scores for the Top 10 Antioxidants Foods ( umol TE/100g)

1) Raw cocoa powder

2) Raw cacao nibs

3) Roasted cocoa powder
4) Organic Goji Berries

5) Acai Berries

6) Dark Chocolate

7) Milk Chocolate

8) Prunes

9) Raisins

10) Blueberries

95,500
62,100
26,000
25,300
18,500
13,120
6,740
5,770
2,830
2,400

Source: US department of Agriculture/Journal of American

Chemical Society

*Brunswick Laboratories MA, USA
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