MCTs EvolvedTM

C8VantageTM is a revolutionary medium-chain triglyceride
(MCT) that maximizes the production of ketones, promoting
increased energy, mental clarity, appetite control and
performance.
Unlike long-chain fatty acids (the predominant type of
dietary fat), MCTs have a high “ketogenicity”, meaning that
they are readily converted to ketone bodies, an important,
clean-burning fuel for the brain and muscles. C8Vantage™
features MCT C8, the most ketogenic MCT.

BENEFITS
Boosts levels of ketones
May improve athletic performance & body
composition
Supports appetite and weight management
Helps enhance focus and cognitive function
Supports increased energy levels, metabolic rate
and fat burning

We Create Ingredients

MCT C8 Powder

Who It’s For
C8Vantage™ is a perfect complement for Keto and Paleo
diets, biohacking, intermittent fasting and an active lifestyle.
It’s vegan and dairy-free, making it ideal for vegetarians and
milk-sensitive folks.

How To Use
1-3

8 - 10 grams

Servings per day

Per serving

Can be added to smoothies, shakes, coffee, tea
and recipes
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OUR ADVANTAGES
Supports maximum ketone production
(C8 MCTs vs. “Normal” MCTs)
Non-dairy, vegan-friendly, maltodextrin-free
(plated on pea protein & prebiotic fiber)
No Messy Oil - convenient, easy-to-use powder
that mixes instantly
Non-GMO, sustainable
No corn-based ingredients or fillers

C8Vantage™ (70% MCT dry powder) is a rare non-GMO,
dairy-free, vegan-friendly MCT powder that uses plant-based
fiber and protein as special carriers making it suitable for all
consumers.
Our proprietary technology removes the majority of inferior
MCTs (C10, C12) and long-chain fats (LCFAs), leaving a high
concentration (95%) of MCT C8, the most ketogenic MCT.
Due to its composition, C8Vantage™ has no impact on blood
glucose or insulin, and it yields the highest production of ketones
in the body.

C8VANTAGE BY THE NUMBERS

This human study shows that MCT C8 has the highest ketogenic
effect over 4~8 hours, producing 300% (4X) more ketones than
coconut oil and 21% more ketones than regular MCT.[1]

2. Increased Beta-Oxidation (Fat Burning) = More Ketone
Fatty acids convert to Acetyl-CoA (an intermediate that’s used to
produce ketones) through beta-oxidation.[2] A higher beta-oxidation rate means more ketone production. MCT C8 leads to greater ketone production than regular MCT.[1] This in vitro neuronal
cell experiment indicated that:
C8 results in 5X greater rate of beta-oxidation than C10.[3]
When used together, C8 may inhibit C10 beta-oxidation.[3]

3. Helps Optimize the Benefits of a Ketogenic Diet
The classic ketogenic diet requires severe restriction of
carbohydrate intake, and compliance can be a tremendous
challenge. MCT supplementation can effectively and efficiently
boost ketosis, promoting success on a keto diet.[4]

4. Helps Enhance the Body's Ability to Burn Fat and Calories
Clinical trials have shown diets enhanced with MCTs lead to
greater fat loss.[5]

5. Supports Improved Cognitive and Neurological Function
Human research has shown that MCT supplementation leads to
higher levels of ketones, which are associated with greater
improvement in paragraph recall relative to placebo.[6]
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6. Boosts Energy and Improves Athletic
Performance
MCT supplementation significantly improve
exercise time to exhaustion among a group of
athletes (MCT trial = 10.2+/-7.6 min; mean+/-SD;
LCT trial = 5.8+/-3.3 min).[7]

7. Helps Increase Satiety and Reduce Food
Intake
Several human studies have shown that MCTs
increase satiety, reduce appetite and decrease
total caloric intake. Research suggests MCTs
may trigger the release of key satiety and
appetite suppressing hormones (e.g., peptide
YY, leptin) to a greater extent than other types of
fats.[8] Studies in animals suggest that MCT C8
may reduce food intake by up to 50% by
suppressing appetite.[9]
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