
DE-ÖKO-006

DE-ÖKO-006

...because it‘s
 so go

od!

Vitality generated by Nature

Fermentation is currently one of the top 
food trends. This process is equally natural and 
effective. ‘Good’ micro-organisms, such as  
lactic acid bacteria, transform food so that new  
nutrients develop and existing nutrients become  
more beneficial - it’s nature’s power plant!  
livQ, an innovative company representing a new  
dimension in fermented foods.  
livQ’s founder, Werner Schuegraf, developed the 
Propaferm® process in which concentrated  
livQ Bio-Essenz is produced from 31 organic  
ingredients. This ground-braking fermentation  
process makes the already abundant vitamins,  
minerals and valuable plant substances from the original  
ingredients more easily accessible. But what’s most  
fascinating is that during this unique process, additional 
micro-nutrients emerge, such as vitamin B12. 

livQ Bio-Primärhefe, the organic brewer’s yeast in liquid 
form, is also a fermentation product that naturally contains 
especially high concentrations of B vitamins. This brewer’s 
yeast is of the highest quality and is enriched from pure,  
organic beer wort. There are no comparable products  
on the market.

The fascinating process of enriching and refining nutrients through 
enzymatic fermentation is at the core of livQ AG’s corporate philosophy. 
The company was founded in 2013, and its mission is to unleash 
the full potential of valuable organic ingredients in fermented 
foods, and to provide people with foods that are essential for 
holistic nutrition. 

Actively taking healthcare supple-
ments reduces the risk of illness. 
Effective prevention and regeneration 
undoubtedly require a sufficient 
supply of vital nutrients. Cells 
that are sufficiently supplied 
with nutrients are essential for 
healthy metabolism and good 
health. This works best with  
active vital substances that are  
most like nature intended.
Whether you are vegan, consume raw 
food, or are a ‘normal’ flexitarian, livQ 
products holistically optimize your 
everyday nutrition. They’re not a 
‘home remedy’, but are essential 
foods for people wanting to face the 
day full of energy and vitality.

Fermentation products for well-being

livQ AG
81737 Munich 
Germany
www.livQ.de 20
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Made in Germany

VEGAN
VEGAN



Certified Organic Ingredients: Liquid Brewer’s Yeast, 
Apple Juice Concentrate, Currant Juice Concentrate, Rice 
Flour. (Variations: Aronia Juice Concentrate / Raw Cane Sugar, 
Guarana Seed Powder, Raw Cocoa Powder / Maca Powder). 

Lactose-free and vegan. 

Package with 14 single servings 
of 15 ml, available in  
specialty shops

1x 
daily

livQ Bio-Essenzen 
Our fermented livQ Bio-Essenze is produced from 31 plant-
based organic raw materials, including natural superfoods such 
as rose hip, linseed, parsley, kale and browntop millet. It’s then 
fermented with lactic acid bacteria from the livQ culture.

Through the holistic Propaferm® process, we ensure that our 
Bio-Essenz meets the highest standards. The appropriate 
parameters and optimum interaction levels that have been 
developed over several years are actively controlled.  
This is how we achieve optimal conditions for the enzymatic 
fermentation process. 

This complex process takes a long time, and is not artificially 
terminated. When fermentation is finished, the Bio-Essenz 
is filtered and bottled undiluted. Due to its high content 
of valuable raw materials and intensive fermentation, we 
recommend a daily dose of 1 x 10 ml.

This effectively unique process creates a sophisticated  
product which is never heated at all:  
livQ Bio-Essenz has raw food quality 
and naturally contains vitamin B12.

livQ Bio-Primärhefe 
The brewer’s yeast used in our livQ products is what we call 
our ‘Bio-Primärhefe’. This develops in high quality beer wort, 
made from pure organic malt, and is harvested after the 
first fermentation of young beer. It therefore only contains 
fresh, fully active yeast cells.

Through immediate processing, avoiding any drying out, 
the ingredients remain unchanged in their natural form. 
They contain only what nature has provided, as well as 
the vitamins, minerals, trace elements, amino acids and 
secondary plant compounds that emerge during its primary 
fermentation. Natural fruit sweeteners from organic apple 

juice and organic redcurrant juice round out the flavor, while 
rice flour provides a delicious creaminess.  
livQ Bio-Primärhefe’ is available in four flavor varieties, and is 
ready to eat in convenient individual portions.

livQ Bio-Primärhefe – Well-being with natural  
B Vitamins which contribute to a:
• reduction of tiredness and fatigue. 
• normal energy-yielding metabolism 
• normal functioning of the nervous system
• normal psychological function
• normal function of the immune system.

“Lacto-fermented products are essential for healthy gut flora.“

Dr. Rudolf Raßhofer, microbiologist, investigates the effect of lacto-fermented products on the body’s microbiome 
and states, “The flora from acidification is responsible for forming the intestinal environment. Certain types of bacteria 
protect the intestinal mucous membrane from intruders, and other types provide the gut with essential nutrients. 
All these gut bacteria together (the so-called environmental flora) are essential for the 
immune system’s ability to differentiate friend from foe and to ward off microbial attacks, 
but not overreact. The correct variety of microbial gut flora as part of the microbiome is 
paramount for human health.

The maintenance of healthy gut flora as well as its reconstruction after illness 
is indispensable and cannot be forgotten as part of a healthy lifestyle.”

livQ Bio-Essenz Camu-Camu – with Vitamin C  
for balanced Energy Metabolism, Immune System 
and Psychological Function:
Bioavailable micro-nutrients, L(+)-Lactic Acid and  
active factors with the natural vitamin C from the organic 
ingredients contribute to a normal energy-yielding 
metabolism, a normal functioning of the immune system 
and normal psychological functioning.

• Vitamin C from organic ingredients
•  Bioavailable micro-nutrients
• L(+)-Lactic Acid 
• Elementary components for well-being

Average Nutrition Facts                            per 100 ml

Energy kJ / kcal 41 kJ/ 10 kcal
Fat, total < 0,1 g

of which saturated < 0,1 g
Carbohydrate 1,1 g

of which sugars < 0,5 g
Protein 0,9 g
Salt 0,07 g
Vitamin C1) 160 mg / 200 %*
* % of recommended daily intake (NRV Nutrient Reference 
Values) acc. LMIV, 1) Natural Vitamin C

Average Nutrition Facts per 100 ml %*
Energy kJ / kcal 465 kJ/111 kcal
Fat, total 0,9 g

of which saturated  0,2 g
Carbohydrate 15,7 g

of which sugars 4,9 g
Protein 8,9 g
Salt < 0,01 g
Vit. B1 • Thiamin 2,7 mg 242
Vit. B2 • Riboflavin 0,7 mg 53
Vit. B3 • Niacin 8,7 mg 54
Vit. B6 • Pyridoxine 0,9 mg 61
Vit. B9 • Folic acid 488 µg 244
Vit. B7 • Biotin 10,4 µg 21
Vit. B5 • Pantothenic acid 1,2 mg 20
Potassium 356 mg 18
Calcium 129 mg 16
Magnesium 55,5 mg 15
Iron 3,0 mg 22
Zinc 2,3 mg 23
* % of recommended daily intake (NRV  
Nutrient Reference Values) acc. LMIV 

Certified Organic Ingredients: Apples, Grapefruits, Lemons, Apricots, Figs, 
Walnuts, Green Beans, Mung Beans, Rose Hip, Onions, Sprouts (Pea, Lentil), 
Broccoli, Kale, Oats, Coconuts, Lentils, Fennel, Oats, Linseed, Red Bell Pepper, 
Sunflower Seeds, Artichokes, Peas, Broomcorn Millet, Celery, Ginger,  
Poppy Seeds, Parsley, Amaranth, Turmeric, Acerola, Camu-Camu. 

Lactose-free, gluten-free and vegan. 

250 ml glass bottle, 
25 servings of 10 ml

10 
ml

1x 
daily

Average Nutrition Facts                                 per 100 ml
Energy kJ / kcal 41 kJ/ 10 kcal
Fat, total < 0,1 g

of which saturated < 0,1 g
Carbohydrate 1,1 g

of which sugars < 0,5 g
Protein 0,9 g
Salt 0,07 g
Vitamin B121) 3,70 µg / 148 %*
* % of recommended daily intake (NRV Nutrient Reference 
Values) acc. LMIV, 1) Natural Vitamin B12 

Certified Organic Ingredients: Apples, Grapefruits, Lemons, Apricots, Figs, 
Walnuts, Green Beans, Mung Beans, Rose Hip, Onions, Sprouts (Pea, Lentil), 
Broccoli, Kale, Oats, Coconuts, Lentils, Fennel, Oats, Linseed, Red Bell Pepper, 
Sunflower Seeds, Artichokes, Peas, Broomcorn Millet, Celery, Ginger,  
Poppy Seeds, Parsley, Amaranth, Turmeric

It is lactose-free, gluten-free and vegan.  

250 ml glass bottle, 
25 servings of 10 ml

10 
ml

1x 
daily

livQ Bio-Essenz – Nature‘s Intelligence  
and Capability  
• Bioavailable micro-nutrients
• Natural Vitamin B12 
• L(+)-Lactic Acid 
• Active elements for a comfortable gut feeling 
• Raw food - never heated

livQ Bio-Primärhefe – Bavarian Super Food 
• Natural B Vitamins produced by nature
• Mineral nutrients and trace elements
• High-quality protein and amino acids 
• Effective oligo-saccharides
• Bioavailable – gentle cell disruption 
• Convenient single servings 
•  Highest level of quality from an organic brewery, 

enriched by organic wort and mash, harvested after 
primary fermentation.

• Metal-free foil without the use of plasticizers
•  Choose between pure or variations using 

Aronia, Guarana, Cocoa and Maca.

Regulation,
Care and 

ProtectionVitamin C
for Vitality,

Immunity and 
Mental Health

Beautiful
Skin, Hair
and Nails

B Vitamins  
for strong Nerves,

Vitality and
Resistance

RAW FOOD
QUALITY

One  
Daily Serving 

for Natural 
Rebalance

Natural  
Vitamin  

B12  


