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n recent years, interest in antioxidants is becoming increasingly common. This can be explained from the relationship found

between oxidative stress and certain diseases such as cancer, Alzheimer's disease, Parkinson's disease, diabetes, rheumatoid
arthritis, neurodegeneration, inflammation, and hearth diseases, in addition to aging. Although there are several methods known
for the indirect determination of oxidative stress degree, unfortunately, none reaches the ideal situation, where all influencing factors
are taken into account. And therefore, the best method appropriate today for clinical applications, is one that takes into account
the maximum variation factors with low time and money. By its simplicity and reliability, PAOT Scan® Technology can be a great
alternative for future applications in the field of health, research and others. The PAOT Scan® Technology is an exclusive approach,
non-invasive, non-lesional to know and monitor the oxidative stress state degree of body. Using a handheld device, evaluates in
real time the content of antioxidants and oxidants (free radicals) and their bioavailability from measurements taken at the skin (all
parts of the body: face, hand, thigh, back, etc.). The use of PAOT Scan® Technology can detect the exact content and deficiencies
in antioxidants and overload of free radicals (oxidants) in the body to provide an adapted treatment of detoxification. This work
describes a new approach to assess the oxidative stress degree (antioxidant/oxidant balance) on body tissues and biological fluids.
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