Toogood Nutrition

The Importance

of

Vitamin E




Vitamin E is a fat-soluble vitamin with antioxidant
properties. It exists in eight chemical forms,
including alpha-tocopherol, which is the most
biologically active form in humans and the one
commonly referred to as vitamin E. Here are some

key functions and benefits of vitamin E:

Antioxidant Protection: Vitamin E acts as a
powerfu] antioxidant, helping to neutralize free
radicals in the body. Free radicals are unstable
molecules that can cause oxidative damage to cells,
proteins, and DNA, 1eading to various chronic

diseases and aging—re]ated processes.

Immune Function: Vitamin E supports immune
function by protecting immune cells from
oxidative stress. It helps maintain the integrity of
cell membranes, which is important for the proper

functioning of immune cells.



Vitamin E

Skin Health: Vitamin E is known for its skin-
nourishing properties. It helps protect the skin from
oxidative damage caused by UV radiation and
environmental pollutants. Additionally, vitamin E is
often used in skincare products for its moisturizing

and anti—inﬂammatory effects.

Heart Health: Some research suggests that vitamin E
may have benefits for heart health by preventing the
oxidation of LDL cholesterol, which can contribute
to the development of atherosclerosis (hardening of

the arteries).

Eye Health: Vitamin E, particularly when combined
with other antioxidants like vitamin C and beta-
carotene, may help reduce the risk of age-related
macular degeneration (AMD), a leading cause of

vision loss in older adults.



Vitamin A

Now, let's discuss foods that are rich in vitamin E:

Nuts and Seeds: Almonds, sunflower seeds,
hazelnuts, and peanuts are excellent sources of
vitamin E. Just a handful of nuts or seeds can
provide a significant portion of your daily vicamin E

needs.

Vegetable Oils: Wheat germ oil, sunflower oil,
safflower oil, and olive oil are all rich in vitamin E.
These oils can be used in Cooking or as dressings for

salads to increase your vitamin E intake.

Green Leafy Vegetables: Spinach, Swiss chard, and
broccoli are examples of vegetables that contain
vitamin E. While they may not be as high in vitamin
E as nuts or oils, they still contribute to your overall

intake.



Vitamin A

Avocado: Avocado is a nutritious fruic that provides
vitamin E, along with healthy fats and other essential

nutrients.

Fortified Foods: Some processed foods, such as
breakfast cereals and plant-based milk alternatives,

may be fortified with vitamin E.

Incorporating a variety of these foods into your diet

can help ensure an adequate intake of vitamin E and

support overall health and well-being.




