Video News Release

Cholesterol Fighting Fat

TRT 1:13

Suggested Intro:

Nutritional Scientists at the University of Nebraska-Lincoln have discovered a way to help people lower their cholesterol while eating all of their favorite foods.  Consumers could eat treats like ice cream and pasta without worrying about their cholesterol.  Mary Jane Bruce explains how.

Suggested Tag: Carr says lab tests studying the effectiveness of the agent have produced impressive results.  The University of Nebraska-Lincoln is currently working on patenting this technology.
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Super:  Timothy Carr,

UNL Nutritional Scientist
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	VO: Researchers at the University of Nebraska-Lincoln have developed a powerful food additive used to fight cholesterol. 

NAT SND “fine powder”

VO: One of the primary ingredients in this substance, comes from an unlikely source…fat. 

Carr SND InQ… “It seems the magic ingredient…OutQ…” cholesterol lowering abilities.”

VO: Similar substances on the market today are gooey and have the consistency of petroleum jelly. 

(NAT SND) “gooey, sticky mess”
VO: Making it difficult to incorporate into food products.

Carr SND InQ…” The compound we’ve OutQ…” gel or in tablet form”

VO:  Soon, Carr hopes consumers will find foods containing the cholesterol fighting agent in every aisle of the grocery store.  From the University of Nebraska-Lincoln, I’m Mary Jane Bruce.

 


