UltraMito
Your pet's overall health depends upon the healthy functioning of all their bodily systems. Their
longevity, mobility, comfort and ability to recover from stress may be enhanced by nutrients that are
not provided by even the best diet. The UltraMito line of products provide beneficial nutrients (such as
oleuropein, oleocanthal, oleacein and hydroxytyrosol) in unique formulas that are only available from
Foxx Legacy.
UltraMito Ingredients:
Oleuropein has been studied for its ability to ameliorate the development of arthritis(1), reduce the
allergic response(2), improve intestinal immune function(3) and exhibit cardioprotective and
neuroprotective properties(4).
Oleocanthal has been studied for its anti-inflammatory(5)(6)(7), anti-allergan(8) and analgesic(9)
properties.
Oleacein has been studied for its anti-atherosclerotic(10), anti-inflammatory(11) and its antioxidant(12) properties.
Hydroxytyrosol has been studied for its anti-allergy(2) and anti-oxidant(13) properties.
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