
Chrononutritional and Senolytic 
Interventions for Geriatric Tendon 
Elasticity: A Comprehensive Research 
Report 
1. Introduction: The Geriatric Tendon Crisis and the 
Chronobiological Paradigm 
The integrity of the musculoskeletal system is a fundamental determinant of quality of life in 
the geriatric population. Among the various connective tissues, tendons—the dense, fibrous 
structures transmitting tensile loads from muscle to bone—are particularly susceptible to 
age-related degeneration. This degradation manifests not merely as a loss of mechanical 
strength, but more critically as a loss of elasticity and compliance. The resultant stiffness 
predisposes the elderly to tendinopathies, ruptures (particularly of the Achilles and 
supraspinatus), and compromised mobility. Traditional nutritional approaches have largely 
viewed the tendon as a static tissue, requiring only a steady supply of protein. However, 
emerging research in matrix biology and chronobiology challenges this static view, revealing 
the tendon as a dynamic, rhythmically active tissue governed by peripheral circadian clocks. 

This report posits that restoring suppleness to elderly tendons requires a paradigm shift from 
simple supplementation to Chrononutrition—the strategic timing of nutrient intake to align 
with the tissue's intrinsic molecular rhythms—combined with Senolytic Pulses to clear the 
accumulation of dysfunctional "zombie" cells. The analysis synthesizes data regarding the 
circadian regulation of collagen synthesis 1, the impact of advanced glycation end-products 
(specifically pentosidine) on tissue stiffness 3, and the regenerative potential of specific 
phytochemicals found in Acmella oleracea 4 and Sambucus nigra.6 

The following comprehensive protocol outlines a dual-phase nutritional strategy: a Circadian 
Rhythm Maintenance Protocol (administered twice daily for two days per week) to optimize 
the windows of collagen synthesis and assembly, and a Senolytic Pulse Protocol 
(administered for 3–4 consecutive days monthly) to reduce the senescent cell burden. These 
protocols are operationalized through seven specific, evidence-based recipes designed to be 
palatable, safe, and effective for the elderly population. 

2. The Pathophysiology of Tendon Aging 
To understand the rationale behind the proposed nutritional interventions, one must first 
dissect the molecular mechanisms driving age-related tendon stiffening. The aging tendon is 



not simply "worn out"; it is biochemically altered through three primary processes: 
non-enzymatic glycation, loss of circadian synchronization (molecular jetlag), and cellular 
senescence. 

2.1 The Pentosidine Problem: Non-Enzymatic Glycation and 
Cross-Linking 
Healthy tendons rely on enzymatic cross-links (mediated by lysyl oxidase) to stabilize collagen 
fibrils and provide tensile strength. However, aging is characterized by the accumulation of 
non-enzymatic cross-links, formed through the reaction of reducing sugars with the amino 
groups of proteins—a process known as glycation. These reactions result in the formation of 
Advanced Glycation End-products (AGEs), with pentosidine being a primary marker in tendon 
tissue.3 

Research on broiler breeder hens, a validated model for tendon aging, has demonstrated a 
linear correlation between age and pentosidine concentration in the tendon matrix.3 As 
pentosidine levels rise, the tendon's "breaking strength" increases, but its "breaking time" and 
elasticity decrease.3 In essence, the tendon becomes brittle—strong but unable to stretch or 
absorb shock. This accumulation impairs the sliding mechanism of collagen fascicles, leading 
to the clinical presentation of stiffness. 

The relevance of this to nutrition is profound. The study highlighted that diet restriction could 
significantly retard the rate of pentosidine accumulation.3 Furthermore, pharmaceutical 
inhibitors like aminoguanidine have been shown to reduce cross-linking.3 This report 
translates these findings into a nutritional context by utilizing dietary sources of anti-glycation 
agents (such as flavonoids found in elderberry and onions) to mimic these protective effects. 

2.2 Cellular Senescence: The "Zombie" Cell Burden 
The second hallmark of tendon aging is the accumulation of senescent cells—tenocytes that 
have entered a state of irreversible cell cycle arrest but remain metabolically active.8 These 
cells acquire a Senescence-Associated Secretory Phenotype (SASP), releasing a toxic cocktail 
of pro-inflammatory cytokines (IL-6, IL-1β), chemokines, and matrix-degrading enzymes 
(MMPs) into the local tissue environment.8 

The SASP creates a chronic inflammatory microenvironment that degrades healthy collagen 
matrix and inhibits the regenerative capacity of remaining healthy progenitor cells.8 In the 
context of the rotator cuff and Achilles tendon, this senescence drives degeneration and 
predisposes the tissue to rupture. The "Senolytic Pulse" section of this report specifically 
targets these cells using natural senolytics—compounds that selectively induce apoptosis in 
senescent cells—such as Fisetin and Quercetin.10 

2.3 Molecular Jetlag: Circadian Dysregulation 



Perhaps the most critical discovery in recent tendon biology is the existence of a peripheral 
circadian clock within tenocytes. This clock regulates the timing of extracellular matrix (ECM) 
homeostasis. Studies indicate that the synthesis of procollagen (the precursor to collagen) 
occurs predominantly during the rest phase (nighttime in humans), driven by the rhythmic 
expression of transport proteins like SEC61 and TANGO1.1 Conversely, the assembly of these 
molecules into mature fibrils occurs during the active phase (daytime).1 

In elderly individuals, this circadian amplitude dampens.13 The "clock" becomes weaker, 
leading to a desynchronization between synthesis and assembly. This "molecular jetlag" 
results in the production of disorganized, thinner collagen fibrils and ectopic calcification.14 
Therefore, nutritional interventions must do more than provide raw materials; they must act as 
Zeitgebers (time-givers) to re-entrain the tendon clock, providing specific nutrients at the 
precise times they are utilized by the cellular machinery. 

3. Protocol A: The Circadian Rhythm Maintenance 
Regimen 
Frequency: 2 days per week (e.g., Monday and Thursday). 
Structure: Two targeted nutritional interventions per day. 
This protocol is designed to maximize the efficiency of the tendon's natural daily cycle. It 
separates nutrient delivery into two distinct phases: a morning "Pre-Load" to support 
mechanical assembly and tissue signaling, and an evening "Matrix Support" to fuel nocturnal 
protein synthesis. 

3.1 The Morning Intervention: Promoting Assembly and Cross-Linking 
Physiological Target: The active phase (daytime). 
Objective: To flood the serum with collagen precursors (glycine, proline) and essential 
co-factors (Vitamin C) immediately prior to mechanical activity. 
Research by Baar and Shaw has demonstrated that consuming gelatin enriched with Vitamin 
C approximately 60 minutes prior to mechanical loading can double the rate of collagen 
synthesis.15 This effect is driven by the "sponge" mechanism: tendons are poorly vascularized 
and rely on fluid exudation and imbibition during movement to transport nutrients from the 
synovial fluid into the tendon core.16 By timing the nutrient spike to coincide with the 
exercise-induced perfusion, we maximize substrate availability. 

Recipe #1: The "Tensile Primer" Citrus-Gelatin Shot 

A bio-available, Vitamin C-enriched collagen flood designed for pre-activity consumption. 

Ingredients: 

●​ 15 g Hydrolyzed Collagen Peptides or Bovine Gelatin: Provides the high-glycine and 
proline peptide chains necessary for collagen fibril formation.15 Gelatin is preferred for its 



higher glycine content compared to some whey or plant proteins. 
●​ 200 mg Vitamin C (Source: Fresh Camu Camu or Acerola Powder, or Synthetic 

Ascorbic Acid): Vitamin C is an obligate cofactor for the enzymes lysyl hydroxylase and 
prolyl hydroxylase. Without it, the collagen triple helix cannot stabilize, leading to weak 
tissue.17 

●​ 250 ml Warm Green Tea: Contains Epigallocatechin Gallate (EGCG), which has been 
shown to modulate matrix degradation and may act synergistically with collagen 
precursors.18 

●​ 1/4 tsp Liquid Chlorophyll or Copper Bisglycinate (2 mg): Copper is the essential 
cofactor for lysyl oxidase, the enzyme responsible for the covalent cross-linking of 
collagen fibrils that gives tendons their tensile strength.19 

Preparation Method: 

1.​ Bloom: If using granular gelatin, sprinkle 15g over 50ml of cold water and allow it to 
"bloom" (hydrate and thicken) for 5 minutes. If using hydrolyzed peptides, this step is 
unnecessary as they dissolve instantly. 

2.​ Dissolve: Pour 200ml of warm green tea (approx. 50°C) over the bloomed gelatin or 
peptides. Stir vigorously until fully dissolved. Note: Avoid boiling water, as extreme heat 
can degrade natural Vitamin C sources. 

3.​ Fortify: Stir in the Vitamin C source (e.g., 1 tsp Camu Camu powder) and the copper 
source. 

4.​ Consumption: Consume this drink exactly 45 to 60 minutes before a scheduled bout of 
physical activity. This activity does not need to be intense; for the elderly, a 20-minute 
walk, resistance band exercises, or physiotherapy is sufficient to drive the nutrient-rich 
fluid into the tendon matrix.15 

Nutritional Logic: 
This recipe strictly adheres to the kinetic data showing serum amino acid peaks at 60 minutes 
post-ingestion.15 The inclusion of copper addresses a common deficiency in elderly diets that 
directly impacts enzymatic cross-linking. The use of green tea provides a mild caffeine 
stimulus, which may also aid in mobilization, although caffeine's primary benefit in this context 
is its antioxidant capacity. 
3.2 The Evening Intervention: Fueling Nocturnal Synthesis 
Physiological Target: The rest phase (nighttime). 
Objective: To provide substrates for the ER-to-Golgi transport of procollagen and to facilitate 
deep sleep (SWS), the period of maximal Growth Hormone secretion. 
The circadian regulation of tendon biology dictates that the actual synthesis of procollagen 
chains occurs at night.1 This process places a heavy demand on the endoplasmic reticulum. 
Furthermore, glycine, a primary component of collagen, acts as an inhibitory neurotransmitter 
in the brain, lowering core body temperature and promoting sleep quality.20 Improving sleep 
quality is crucial for the elderly, as sleep fragmentation disrupts the hormonal signals (like GH 



and IGF-1) required for tissue repair.22 

Recipe #2: The "Golden Matrix" Glycine Night-Cap 

A soothing, high-glycine, anti-inflammatory elixir to support nocturnal repair and sleep 
architecture. 

Ingredients: 

●​ 10–15 g Unflavored Bovine Gelatin: Provides approximately 3–4g of Glycine.20 

●​ 1 cup (240 ml) Almond Milk, Oat Milk, or Goat Milk: Provides a lipid and protein base. 
●​ 1 tsp Ground Turmeric (Curcumin): Curcumin acts as a senomorphic agent, 

suppressing inflammation and potentially modulating circadian amplitude.18 

●​ 1/4 tsp Black Pepper (Piperine): Essential for increasing the bioavailability of curcumin 
by inhibiting glucuronidation in the liver.24 

●​ 1/2 tsp Grated Fresh Ginger: Contains gingerols which reduce muscle and tendon 
soreness and aid gastric emptying before sleep.24 

●​ 1 tsp Raw Honey: For palatability and a small insulin signal to aid amino acid uptake. 

Preparation Method: 

1.​ Bloom: Mix the gelatin with 2 tablespoons of cool water in your mug and let it sit for 3 
minutes to bloom. 

2.​ Infuse: In a small saucepan, combine the milk, turmeric, black pepper, and ginger. Heat 
gently over medium heat until it begins to steam (do not let it boil over). Simmer for 3–5 
minutes to extract the bioactive compounds from the spices. 

3.​ Combine: Pour the hot spiced milk through a strainer (if using fresh ginger) directly onto 
the bloomed gelatin in the mug. 

4.​ Emulsify: Whisk vigorously or use a handheld frother to ensure the gelatin is completely 
dissolved and the lipids in the milk are emulsified with the turmeric. 

5.​ Consumption: Drink warm 60–90 minutes before bed. 

Nutritional Logic: 
This recipe serves a dual purpose. Biochemically, it provides the glycine necessary for the 
nocturnal synthesis of collagen.1 Neurologically, the glycine acts to calm the central nervous 
system, countering the age-related increase in sympathetic tone that often disrupts sleep.26 
The addition of turmeric and black pepper provides a systemic anti-inflammatory effect, 
reducing the cytokine load (SASP) that might otherwise degrade the newly synthesized 
collagen during the night.18 

4. Protocol B: The Senolytic Pulse Regimen 
Frequency: 3 to 4 consecutive days, once per month. 
Goal: To selectively eliminate senescent ("zombie") cells from the tendon and surrounding 



tissues. 
The "Hit-and-Run" theory of senolytics suggests that continuous administration of these 
compounds is less effective and potentially deleterious compared to intermittent, high-dose 
"pulses".10 This pulsed approach stresses senescent cells—which are already surviving on the 
edge of apoptosis due to upregulated SCAP (Senescent Cell Anti-Apoptotic Pathways) 
networks—pushing them into cell death, while healthy cells remain unaffected. The 
subsequent "off" period (the rest of the month) allows the immune system to clear the debris 
and macrophages to facilitate regeneration.10 

4.1 The Breakfast Pulse: Fisetin Hyper-Concentration 
Target: Elimination of senescent tenocytes and reduction of fibrosis. 
Key Compound: Fisetin (3,3′,4′,7-tetrahydroxyflavone). 
Research indicates that Fisetin is among the most potent natural senolytics, capable of 
reducing senescence markers in multiple tissues and extending healthspan in mice.11 While 
clinical trials often use pharmacological doses, dietary strategies can aim to maximize intake 
through concentrated sources. Strawberries are the richest natural source (160 µg/g), 
followed by apples and persimmons.27 

Recipe #3: The "Fisetin Flow" Smoothie 

A hyper-concentrated fruit blend utilizing freeze-drying technology to maximize flavonoid 
density. 

Ingredients: 

●​ 2 tbsp Freeze-Dried Strawberry Powder: Strawberries are 90% water; removing the 
water concentrates the Fisetin content nearly 10-fold by weight. 2 tablespoons of powder 
is roughly equivalent to 2 cups of fresh strawberries.29 

●​ 1/2 Ripe Persimmon: A secondary high source of Fisetin (10.6 µg/g).31 

●​ 1/2 cup Cooked Lotus Root (optional, or eaten on side): Contains Fisetin (5.8 µg/g).27 

●​ 1/2 cup Chilled Green Tea: Provides fluid and synergistic antioxidants. 
●​ 1 tbsp Flaxseed Oil or Walnuts: Fisetin is lipophilic (fat-soluble); the presence of fat is 

non-negotiable for absorption.32 

Preparation Method: 

1.​ Preparation: If using fresh lotus root, peel and slice thinly, then blanch in boiling water 
for 3-5 minutes (it must be cooked). Allow to cool. 

2.​ Blend: Combine the freeze-dried strawberry powder, persimmon flesh, green tea, and 
flaxseed oil in a high-speed blender. 

3.​ Process: Blend until smooth. 
4.​ Serve: Drink immediately. If lotus root is not blended, serve it sliced on the side with a 

dash of lemon juice. 



Nutritional Logic: 
This recipe attempts to bridge the gap between dietary intake and therapeutic dosing. By 
using freeze-dried powder, the patient ingests the bioactive equivalent of a massive volume of 
fruit without the impossible bulk. The lipid matrix (flaxseed oil) ensures that the Fisetin is 
transported across the intestinal barrier.32 
4.2 The Dinner Pulse: Quercetin Extraction 
Target: Broad-spectrum senolytic activity and anti-glycation. 
Key Compound: Quercetin. 
Quercetin is a well-established senolytic, particularly effective when combined with other 
agents. It is most abundant not in the flesh of vegetables, but in their outer skins—specifically 
the papery layers of red onions.33 Cooking (boiling) helps extract quercetin into the broth, 
making it bioavailable.33 

Recipe #4: The "Allium Extraction" Senolytic Broth 

A technique-driven soup designed to extract maximum quercetin from onion skins. 

Ingredients: 

●​ 3-4 Medium Red Onions: Red onions have higher quercetin content than white or yellow 
varieties.35 

●​ 2 tbsp Capers (rinsed): Capers are the densest known dietary source of Quercetin (up 
to 365 mg/100g).35 

●​ 3 Apples: Cut in half, seeds removed (Quercetin is concentrated in the peel). 
●​ 1 tbsp Olive Oil: For absorption. 
●​ 1 Liter Water or Bone Broth. 

Preparation Method: 

1.​ Skin Prep: Wash the onions thoroughly to remove dirt. Do not peel and discard the 
skins. Peel the papery outer layers and reserve them. Chop the inner flesh. 

2.​ Combine: In a soup pot, place the chopped onion flesh, the washed papery skins (you 
can put them in a muslin bag for easier removal), the apples (peel on), and the capers. 

3.​ Extraction: Cover with water or broth. Bring to a boil, then reduce heat and simmer for 
at least 45–60 minutes. Research confirms that prolonged boiling transfers >50% of 
flavonoids from the onion tissue into the liquid.33 

4.​ Strain: Remove the papery onion skins and the apple halves. The quercetin has now 
leached into the broth. 

5.​ Finish: Blend the remaining onion flesh and capers into the liquid for a thick soup, or 
leave chunky. Stir in the olive oil just before serving. 

Nutritional Logic: 
This recipe utilizes "waste" products (onion skins) to create a therapeutic broth. Consumed 
over the 3-4 day pulse period, this provides a sustained high level of quercetin to target 



senescent cells, while the capers provide a potent spike in concentration. 
4.3 The Lipid Matrix Support (Lunch Option) 
Target: Lubrication and anti-inflammatory signaling. 
Key Compound: Avocado Soybean Unsaponifiables (ASU). 
ASU is a specific fraction of avocado and soybean oils (ratio 1:2) that has shown clinical 
efficacy in inhibiting MMPs and stimulating TGF-beta, aiding in cartilage and tendon repair.36 
While typically taken as a supplement, a whole-food mimetic can provide the necessary lipid 
precursors. 

Recipe #5: The "ASU Mimetic" Salad 

Yield: 1 Serving 

Ingredients: 

●​ 1/2 Ripe Avocado: Source of specific lipids and sterols.38 

●​ 1/2 cup Edamame (Young Soybeans) or Tofu: Source of soy unsaponifiables and 
isoflavones.36 

●​ Dressing: 1 tbsp Avocado Oil + 1 tbsp Soybean Oil (Cold pressed/organic). 
●​ Base: 2 cups Spinach or Kale (Rich in magnesium). 

Preparation: 

1.​ Steam the edamame until tender. 
2.​ Cube the avocado. 
3.​ Toss greens, avocado, and edamame together. 
4.​ Dress generously with the avocado/soybean oil blend to mimic the 1:2 therapeutic ratio. 

5. Functional Therapeutic Recipes: Pain & 
Inflammation Management 
These recipes utilize specific bioactive plants (Acmella oleracea and Sambucus nigra) and are 
intended to be used as needed for pain management or to accelerate healing during 
flare-ups. 

5.1 The Analgesic Amazonian: Acmella oleracea (Jambu) Soup 
Target: Modulation of pain sensation and stimulation of saliva (xerostomia relief). 
Key Mechanism: Spilanthol. 
Acmella oleracea (Toothache Plant) contains spilanthol, an alkylamide that acts as a local 
anesthetic and analgesic.4 It creates a tingling sensation (paresthesia) and stimulates 
salivation.40 In elderly populations, this can improve appetite (by combating dry mouth) and 
reduce the sensation of oral or systemic pain. The traditional Brazilian dish Tacacá uses 



Jambu, but it must be adapted for elderly safety. 

Recipe #6: Adapted "Jambu" Analgesic Potage 

A simplified, dysphagia-safe version of the Amazonian classic. 

Ingredients: 

●​ 1 handful Fresh Acmella oleracea (Jambu/Toothache Plant) leaves: If fresh is 
unavailable, food-grade tinctures (alcohol-free) can be used.41 

●​ 2 cups Vegetable or Shrimp Broth. 
●​ 1 tsp Dried Shrimp powder: Provides the traditional umami profile without the choking 

hazard of whole shrimp. 
●​ 1 tsp Garlic (minced). 
●​ 1 tsp Tapioca Starch: Essential for texture and dysphagia safety.42 

Preparation Method: 

1.​ Flash Cook: Bring the broth to a boil. Add the garlic and shrimp powder. Add the Acmella 
leaves and cook for only 1–2 minutes. Warning: Overcooking degrades spilanthol; the 
leaves should be wilted but retain their potency.5 

2.​ Thicken: Mix the tapioca starch with a little cold water to make a slurry. Stir into the hot 
soup until it thickens slightly (nectar consistency). This viscosity aids safe swallowing for 
seniors.42 

3.​ Serve: Eat warm. 
4.​ Sensory Note: The elderly consumer should be warned to expect a tingling, electric, or 

numbing sensation in the mouth. This is the active spilanthol working and is a sign of 
efficacy.43 

Safety Considerations: 

●​ Diuretic Effect: Spilanthol is a natural diuretic. Seniors on prescription diuretics (e.g., 
Furosemide) should use this recipe cautiously to avoid dehydration.44 

●​ Dysphagia: The numbing effect can theoretically impair swallowing reflex in severe 
dysphagia cases. The thickening (tapioca) helps mitigate this, but it should be tested 
cautiously in patients with known swallowing difficulties.42 

5.2 The Inflam-Modulator: Elderberry Collagen Gummy 
Target: Acceleration of tendon healing and anti-viral protection. 
Key Mechanism: Anthocyanins. 
Studies have shown that Sambucus nigra (Black Elderberry) extracts can accelerate tendon 
healing, increase collagen fiber density, and reduce inflammatory cell infiltration at injury 
sites.6 This recipe transforms the liquid extract into a gelatinous solid, combining the 
anti-inflammatory power of elderberry with the structural blocks of collagen. 



Recipe #7: Elderberry "Tendon-Flex" Gummies 

A portable, chewable format ideal for seniors who struggle with large pills or high liquid 
volumes. 

Ingredients: 

●​ 1 cup Elderberry Syrup: Must be made from cooked berries (raw are toxic due to 
cyanogenic glycosides).46 Can be homemade or high-quality store-bought. 

●​ 3-4 tbsp Unflavored Beef Gelatin: The "glue" and glycine source. 
●​ 1/2 cup Hot Water. 
●​ 1 tsp Ginger Powder: Enhances circulation and digestion. 

Preparation Method: 

1.​ Bloom: In a bowl, mix the gelatin with 1/2 cup of cool elderberry syrup. Let it stand for 5 
minutes until it turns into a thick paste. 

2.​ Heat: In a saucepan, heat the remaining syrup and water until hot but not boiling. 
3.​ Dissolve: Pour the hot liquid over the bloomed gelatin mixture. Whisk vigorously until 

smooth and no lumps remain. 
4.​ Set: Pour the mixture into silicone molds (or a shallow baking dish). Refrigerate for 2 

hours until firm. 
5.​ Storage: Keep in the fridge for up to 2 weeks. 

Usage: 
Eat 2–3 gummies daily during the 3-4 day "Pulse" phase, or daily during periods of acute 
tendon soreness or viral exposure. 

6. Implementation Strategy for the Elderly 
To ensure compliance and safety in a geriatric context, the following guidelines should be 
observed: 

6.1 Dysphagia and Texture Modification 
●​ Liquid Consistency: For recipes 1, 2, and 4, fluids should be assessed. If the patient 

requires thickened liquids, commercial thickeners (xanthan gum based) can be added to 
the teas and broths without affecting the chemical efficacy. 

●​ Solids: In Recipe 3 (Smoothie) and Recipe 4 (Soup), all solids should be blended to a 
homogenous consistency to prevent aspiration. Recipe 5 (Salad) may need to be mashed 
(guacamole style) for those with dentition issues. 

6.2 Drug Interactions 
●​ Warfarin/Blood Thinners: High doses of Ginger (Recipe 2, 7), Turmeric (Recipe 2), and 

Vitamin E (Avocado, Recipe 5) can have mild anticoagulant effects. INR levels should be 
monitored when initiating the protocol.24 



●​ Diuretics: As noted, Acmella oleracea (Recipe 6) has diuretic properties and should be 
coordinated with medication schedules.44 

6.3 The Taste Factor 
Age-related loss of taste (hypogeusia) can lead to poor appetite. The inclusion of Acmella 
oleracea (Jambu) is particularly strategic here. Its trigeminal stimulation (tingling) wakes up 
the oral sensory apparatus, potentially enhancing the perception of other flavors and 
stimulating saliva production, which aids in bolus formation and digestion.40 

7. Conclusion 
The restoration of elasticity in elderly tendons is not a matter of simply consuming more 
protein; it requires a sophisticated, timing-dependent biological intervention. By adopting this 
Chrononutritional Protocol, we leverage the tendon's intrinsic circadian rhythm, feeding the 
"active" assembly phase in the morning with gelatin/Vitamin C and supporting the "synthetic" 
rest phase at night with glycine/curcumin. 

Simultaneously, the Senolytic Pulse addresses the root cause of fibrotic stiffening by 
periodically clearing senescent cells using concentrated dietary Fisetin and Quercetin. When 
supported by the unique pharmacological properties of Acmella oleracea and Sambucus 
nigra, this approach offers a robust, scientifically grounded, and culinary-forward strategy to 
maintain tendon suppleness and prevent rupture in the geriatric population. 

Summary Table: The Protocol Schedule 

Protocol Phase Recipe Name Timing Primary 
Mechanism 

Maintenance 1. Tensile Primer 
Shot 

2 Days/Week (AM) Collagen Assembly 
(Day Phase) 

(2 Days/Week) 2. Golden Matrix 
Elixir 

2 Days/Week (PM) Procollagen 
Synthesis (Night 
Phase) 

Pulse 3. Fisetin Flow 
Smoothie 

3-4 Days/Month 
(AM) 

Senolysis (Zombie 
Cell Clearance) 

(Monthly) 4. Allium 
Extraction Broth 

3-4 Days/Month 
(PM) 

Anti-Glycation & 
Senolysis 



Supportive 5. ASU Mimetic 
Salad 

Lunch (Rotated) Matrix Lubrication 

(As Needed) 6. Jambu 
Analgesic Soup 

Symptomatic Pain Relief & 
Salivation 

(As Needed) 7. Elderberry Flex 
Gummies 

Symptomatic/Daily Healing 
Acceleration 
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