Rationale For Healthy Condiments

Condiments

Although condimentsare primarily used as seasoning to enhancetaste, they can a so provideimportant health-giving

nutrientsif properly selected and designed.

HEALTHY
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WHOLE SALT ™:
A delicious, good-for-you salt. Tastes like salt, only more
piquant. A healthy salt containing over 74 trace minerals
from a pre-pollution source of natural whole sea salt and
composted sea vegetation. Wysong Whole Salt™ provides
health and flavor benefits superior to everyday refined and
additive-laden commercial salt.

Whole Salt™: Celtic Hand-Harvested Sea Salt, Whole Rock
Salt, Geologically Composted Sea Vegetation.

High Calcium/Potassium Whole Salt™: Celtic Hand Harvested
Sea Salt, Sea Rock Salt, Potassium Citrate, Coral Calcium,
Milk Calcium, Eggshell Calcium, Composted Sea Vegeta-
tion.

Garlic Whole Salt™: Wysong Whole Salt and Organic Garlic.

PEPPER PLUS™:

A nutrient-enhancing alternative to ordinary black pepper.
It contains a delicious blend of freshly ground black, green,
white, and pink peppercorns enhanced with Piper nigrum
alkaloid extract. This unique blend serves as a
thermonutrient stimulating metabolism, gastric secretion,
promoting digestion, and increasing absorption of vitamins
and minerals as much as 250%. Pepper Plus™ is slightly
“hotter” than conventional peppers so less is required for
spiciness.

CHEEZYME™:

A natural seasoning formulated from cheese, food enzymes,
digestive cultures, and over 74 trace minerals.

Ingredients: White Cheddar Cheese, Monterey Jack Cheese,
Swiss Cheese, Wysong Whole Salt™, Protease, Amylase,
Lipase, Cellulase, Enterococcus faecium, Lactobacillus
acidophilus, Lactobacillus bifidus, Lactobacillus plantarum.
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Salt

A growing number of peopleare now eating lesssalt
dueto suspected hedth problems. Doctorshave been pre-
scribing low sdlt dietsastreatment for high blood pressure,
edema, and heart and kidney diseases.

Althoughtheaccusing finger ispointed at salt, dangers
lurking within the common salt shaker may in fact result
primarily from theunbaanced, purified sodium chloride, and
theartificia, additive-laden composition of commercia sdt.
Truenatura salt, onthe other hand, isacomplex product
comprised of awiderangeof minerals(over 180formsin
somedeposits), in addition to sodiumand chloride.

Sdlt and other mineralsareinfact essential for optimal
health. Although some salt lieswithin avariety of natural
foods, research has shown that supplemental salt canaso
be animportant, healthy part of our diet, provideditisused
in moderation and contains a proper balance of sodium
chloride, calcium, potassium, and other minerals. Infact,
deficienciesindietary sat intake can lead toweakness, ill-
ness, and even death.

Natura wholesdt hasbeen used sncetheearliest sages
of history by humansand animals. It hasnow all but disap-
peared, having been replaced by “ purified” products. Salt
wasat onetimetendered asva uable currency and hasbeen
found to beoneof the earliest and most important commodi-
tiesin Europe. It wastraded likemoney anditsvalueledto
eventhemessureof aman being “worthhissdt.” Early man
took cuesfrom animals, which seek out natural salt licks.
Humansproduced sdt by filling ahollow log with seawater
and letting thewater evaporate, leaving thesdt. Also, primi-
tive people of the remote areas of the Himalayas and the
interior of Africadtill add sodium-rich marsh grassestotheir
food.

Such common, and even cherished, usethroughout his-
tory underscoresthe modern scientific evidencethat natu-
ral wholesalt islinked to health, not disease.
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Salt and Mineral Physiology

The human body cannot livewith-
out salt. Twenty-seven percent of body
sdtissoredinthebones. Itiscritica in
meaking boneshard. Sat deficiency may
belinked to osteoporosisif saltisre-
moved from the bones to maintain
proper blood sodium levels.

A low st intakea so contributesto
acid buildupin cells, which crestesaci-
dos's, aconditionthat aso promotesos-
teoporosis and a host of other
degenerativediseases. Acidosis, for ex-
ample, damagesDNA, thecdl’sgenetic
code. DNA damageisthought tobea
possibleinitiator of cancer. Many can-
cer patients do indeed have low salt
levels.

Salt does not “cause” high blood
pressure. High blood pressure occurs
when thebody tissueisseverely dehy-
drated. When cellsaredehydrated, wa
ter is taken from the blood causing a
decreaseinbloodvolume Asareault, vitd
capillary beds (small blood vessdl net-
works) intheheart and brain areforced
to congtrict to maintain blood flow
throughout thebody. Thisleadstoanin-
creaseinblood pressure. Sdtisretained
by the body not becauseit isconsumed
in excess, but because it helpsto con-
servebody water.

Someresearchersbelievethat re-
ducing sodium in the diet causesthe
body towork harder toretainsalt. The
body actualy needsmorewater, not less
salt. Whenwater intakeisadequate,
water itself actually worksasanatural
diuretic reducing blood pressure and
edema

Sodiumintake, asjudged by 24-hour
sodiumexcretion, isnot dearly rdlatedto
arterid blood pressure. It dsoremainsto
beegtablishedif any commonly ingested
sodiumsdt, other thanNaCl, will increese
blood pressure. In studies using sat-
sengtive hypertensive animals, blood
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pressuredid not increase when supple-
mented with non-chloridesdts, suchas
sodium bicarbonate, ascorbate, phos-
phate, glutamine, apartate, andglycinate.
Dietsindudingawel-bd ancedwholesalt
canactudly lower blood pressure. Onthe
other hand, indiscriminateuseof refined
NaCl (commonwhitetable salt) or the
high consumyption of processedfoodscon-
taningrefinedNaCl, bathincressesodium
(modern dietary excess) and decrease
potassum (amoderndietary deficiency).
Tipping thisbaancetoofar (lesspotas-
sum, morerefined saline) may adversdly
affect blood pressure.

Minerd absorptionissgnificantly &f-
fected by dietary mineral balance. Sev-
eral minerals are known to ater the
absorptionratesof other mineralsdur-
ing digestion. Animproper nutrient bal-
ance, particularly dangerouswhenlarge
dosesof snglepurified nutrientsarecon-
sumed, canresult not only intoxicities,
but deficienciesasaresult of competi-

Mineral Function
Necessary for maintaining
Sodium, proper heart and nerve
Chloride, and |function, normal fluid
Potassium balance, and some enzyme
functions.
Necessary for the formation
and maintenance of bones,
Calcium blood coagulation, and

heart, nerve, and muscle
function.

Participates in 80% of
enzyme reactions, including
. those necessary for protein
Magnesium K Y P
formation, basic energy
metabolism, and

neuromuscular function.

Used to make hemoglobin,
which carries oxygen in the

blood.

Iron

Used to cross-link elastin in
Copper
blood vessels.

A co-factor for over seventy
enzymes. Necessary for

. normal cell-mediated

Zinc . K
immune function, and for
transcription of proteins

(growth).

Essential to the formation of
Cobalt . .
vitamin B,.

Necessary for energy storage
and the formation of DNA
and RNA. Table 1.

Phosphorous
(as phosphate)

tiveminerd interrdaionships. Incontrast
tomany other nutrients, minerascannot
be synthesized inthe body. Thusitis
particularly critica that they not only be
present in the diet, but present in bal-
anced, hedlthful quantities.

A growingligt of minerdsisbecom-
ing an essential part of our diet. For
exanple

The Mineral-Deficient American
Diet

A deficiency of mineralswould, at
the very least, compromise optimal
hedth. Theabsenceof immediatehedth
problemsdoesnot meanthediet isad-
equate. Most formsof nutritional defi-
dendesshow only mild, if any,immediate
symptoms. Itislater inlifewhensymp-
tomsbecomemorevisible, oftenindi-
caingtheonset of degenerativedisease.
In 1971, the Joint Task Force of the
USDA concluded that the convenience-
oriented diet of the past fifty yearshas
contributed to the preval ence of degen-
erativediseaseinAmerica.

Part of the reason why the aver-
ageAmerican diet lacksoptimal lev-
elsof important trace mineral nutrients
is due to the overabundance of
“empty” caloriefoods. Whitebreads,
pop, snacks, breakfast cereals, re-
fined pastas, and candiesare*“ empty”
calories, devoid of almost any min-
eral content. Consequently, the bal-
ance of thediet must carry the burden
of supplying dl of thenutrients.

Even freshfruits, vegetables, and
wholegrainsare becoming alessde-
pendablesourceof traceminerds. Each
timeacropisgrown, theplantstake up
aoproximatey 40 dementsfromthesoil,
but only nitrogen, phosphorous, and
potassium (NPK) are replaced when
thelandisfertilized with our modern
farming techniques. (Unlikethe“old
days’ when manures and organic
wasteswerereturned tothe soil.) Asa



result, the soil’s nutrient density de-
creaseswith each harves, givingriseto
cropswithfewer and fewer mineras.

Further complicatingtheproblemis
evidencethat thelevelscurrently con-
sidered “safe” or “adequate’ are not
optimal for best health. Asaresullt,
analysesof both self-selected dietsand
body minera content demonstratethat
many typesof minera deficienciesare
common.

Modern Processing Techniques
Commoncommerdd tablesdtslack
many of theminerdsthey contained origi-
naly snceprocessng methodsdripthese
traceminerdsaway. Typicaly, commer-
did st dartsaseather asolution of mined
sdt and water, or seawater. Thebrineis
thenrunintocrygalizing pondswhereso-
diumchloridecrystdsformandfal out of
theminerd-richsolution. Theresdud so-
lutionisthen drained and sold to compa-
niesthat extract variousother mineras.
Ordinary sdtisasoprocessad by vacuum
evaporation, often producing satwitheven
fewer mingrds Kilndrying, theend-dege
of At purificationduringwhichthesdtis
heated at temperatures as high as 500
degreesFahrenheit, isthought to destroy
much of theremaining digestibleminerd
content. Theresultisabout a99.8% pure
sodiumchloridesdt, whichissold prime:
rily toindustriesfor setting dyes, orepro-
cessing, food processing, and various
other chemical uses These usesrequire
avery puresodium chloridesalt. Only
asmdll fraction of thesalt madeissold
to consumersfor consumption. Com-
mercial saltsareintended to benearly
pure sodium chloride, rather than a
hedthy, multi-minera, natural seasoning.

After most of themineralsessentia
to hedlth—often called “impurities’ by
commercial salt manufacturers—have
been drained off, thesdltistreated with
avariety of additives. Amongthemare
sodiumslicaduminate, sodiumferrocya
nide decahydrate (yellow prussiate of
soda), potassium iodide, calcium

Heat

||

Sea water or mined salt
and water
(Trace mineral solution)

Evaporatlon

Figure 1.

phosphate, magnesium carbonate, so-
dium bicarbonate, and dextrose. These
areadded to prevent caking and to ad-
just pH; dextrosemay evenbeadded to
mask thetaste of the other additives.

Essentidly al commercid sdts,in-
cluding the* seasdts’ commonly sold
inhedthfood stores, havegonethrough
theseprocesses. If “ seasdlts’ havenot
gonethrough standard salt processing,
they will haveagrayishor “dirty” color
instead of the clear or white appear-
ance of nearly pure sodium chloride
crystals. Some healthfood store salts
subgtitute magnesium carbonatefor the
sodium silica aluminate anti-caking
agent, but theadvantage, if any, isdight.

The processing techniquethat al-
lows" seasdlt” toretainitsnaturd min-
eral content is known as slow
evaporation. Thisisrarely doneinthe
United Statesbecauseitisdow, expen-
sive, and hits of sand, seaweed, and
other “undesirable” debrisget trapped
inthe crystals. True"“seasalts’ cur-
rently madein thiscountry must bela
beled “Not Intended for Human
Consumption” duetothepossblepres-
ence of sewage, detergents, pesticides,
and other contaminantswhich may re-
mainin salt coming fromtoday’s seas.

Wysong Whole Salt™ Processing
The production of Wysong Whole
SAt™ avoidsprocessesthat strip awvay

Trace minerals sold
I:> to consumers as
supp lements

-

Modern Salt Processing Techniques.

NaCl +
ditives =
ommerc1
table salt

nutrients. Whole Salt isacombination
of rock salt mined from an ancient sea
bed, and geologically composted min-
eral-rich seavegetation also derived
fromanancient dried up seabed. This
combination providesan array of min-
eralsfrom untainted seasdried up un-
der ground, which existed prior to the
widely polluted seasof today. Thebal-
ance of minerals in whole sea salt
closely gpproximatesthe balancefound
within thetissuesof the body.

Wholerock salt ishand selected,
crushed, and screened under USDA
approved conditions. Minerasare not
lost to processing. Whole Salt hasthe
naturd off-whitecolor of aminerd-rich
salt, not the clear or white appearance
of refined sodium chloride crystals.
Whole Salt also has a more full-fla-
vored, richtastethan commercid sdts.
Itisinterestingto notethat inanima pal-
atability tests, the rock salt used in
Whole Saltisalmost dwayspreferred
over commercia block salts.

Celtic Salt
Cdticsdtisavery specia form
of seasdt. Itsmeritsaremany and

legendary induding:

* In France and many other
countries outside the U.S.,
Celtic seasalt istreasured as
thefinest of al condiments.

* Cdticseasdtisfreefromany
processing andisdried only by
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CHEMICAL STRUCTURES OF CHELATED MINERALS

Figure 2. Hemoglobin

the hot summer sunand wind.

e It is harvested by expert
saltmakerswho gather the salt
with wooden hand toolsfrom
theeddying sdt flatswithinthe
harvesting marshes.

* Becauseitissundried, itre-
tains some of the ocean mois-
ture. Thishelpslock in many
vital traceelements.

* The characteristic light grey
color comesfromtheclay sole
of thebasins. That clay helps
purify throughfiltration and ad-
sorption and ionizesthe many
minerd sdts, makingthemeven
richer in solubled ectrolytes.

* Natura seasat mineralsare
necessary for osmotic pres-
sureswithintissuessuch asthe
kidney’sglomerulusand blood
vesse walls.

* Redissolved seasalt in water
has an astonishing likenessto
human blood and body fluids.

e During World War I, Navy
doctors saved many lives by
using seasalt water for blood
transfusion when blood sup-
pliesranout.

Refined salt 1599.9% sodium chlo-
ride. 1t almost always contains addi-
tives, like potassum-iodide, sugar, du-
minumsilicate, and other additives.
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Vitamin B12

Trace Minerals In Whole Salt

Silicon Scandium
Aluminum Cobalt
Potassium Ytterbium
Magnesium Strontium
Sulfur Barium
Iron Gold
Calcium Eutopium
Titanium Neodymium
Sodium Cerium
Manganese Thorium
Gallium Uranium
Molybdenum Nickel
Germanium Beryllium
Todine Bismuth
Bromine Boron
Tungsten Cadmium
Hafnium Chloride
Tantalum Copper
Zirconium Flouride
Arsenic Lithium
Antimony Mercury
Selenium Palladium
Zinc Phosphate
Samarium Platinum
Holmium Rhodium
Terbium Rubidium
Iridium Silver
Lutetium Tellurium
Chromium Thulium
Lanthanum Tin
Ruthenium Vanadium
Yttrium Dysprosium
Indium Praseodymium
Lead Thallium
Niobium Rhenium
Carbon Erbium
Hydrogen Oxygen
Nitrogen Cesium

Table 2
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When dietary deficiency of trace
elementsoccurs, cellsloseeectrolyte
equilibrium. Evenaminutedisruption
can cause cellsto burst, nervousdisor-
ders, brain damage, or muscle weak-
ness, aswell asabreakdown of cell-
regenerating processes.

Chelated Minerals

Whole Salt bringstogether acom-
bination of over 70 naturally chelated
minerals. Chelated mineralsaremore
readily absorbed by thedigestive sys-
tem than inorganic salts (common in
minera supplements) becausethemin-
erals are protected from interactions
that caninhibit absorption. Chelatesare
minera shoundby aminoadds(frompro-
tein) or carbohydrates. Cobdtinvitamin
B, ironinthehemoglobinof blood, and
meagnesuminthechlorophyll of plantsare
adl examplesof minerd chdlaes

Although the exact absorption
mechanismfor minerasislargely un-
known, most mineralsare believed to
requirechelationabsorption. If themin-
eral isnot chelated when food iscon-
sumed, thenit must be chelated within
thedigestivetract. Thisrequiresthat
chelating mol ecul esbe concomitantly
present, which may or may not bethe
case.



Studies show that adiet including
chdated minerdscanimprovehedth, in-
creaseenergy levels, decreasemortdity
rate, andincreasegrowth rates.

Wysong High Calcium/Potassium
Whole Salt™

High Calcium/Potassium Whole
Sat™ isahealthy and deliciousalter-
nativeto refined, high heat processed
sodium chloridetable saltscontaining
various additives. It is also a much
more pal atabl e alternative than potas-
sumchloridesdt subgtitutes. HighCd-
cium/Potassium Whole Salt helpsre-
plenishtraceminerds, calciumand po-
tass um commonly lacking inthemaod-
erndiet.

Calcium and potassium are critical
mineralsin health. Modern egting pat-
terns make paying attention to these
minerascritical. Hereswhy:

Calcium and Health

* TheDietary Goalsof the United
Statesfor cdciumisbetween 1,000
mg and 1,500 mg per day for
adults.

*  Human ancestors living during
Pdeolithictimeswereknowntoin-
gest approximately 1,600 mg of
calcium per day.

* Therisk of colon cancer may be
reduced by consuming at least 700
mg of calcium per day.

» Cdciumisthoughttoplay arolein
intracel lular lipogenesisandlipoly-
sis, whichispart of theregulation
of body fat distribution.

*  Bonesandteeth are 99% cacium,
thusdietary calciumisneeded to
maintainthem.

* A caciumdeficiency will lead to
osteoporosisbecausecaciumwill
beremoved fromthebonestomain-
tainthebody’schemicd reactions.

» Cdciumisnecessary for theregu-
lation of musclecontractionandre-
laxation, including themaost impor-
tant musclesinthebody — those
foundintheheart.

e Caciumisinvolvedintheblood
clotting process.

* Nerveimpulsescannot betrans-
mitted without an adequatecacium
supply.

e Cdciumisextremeyimportantin
blood pressureregulation.

e Caciumisaco-factor for several
enzymatic processes of the bodly.

e Theabsorption of many vitamins
isdependant upon calcium intake,
epecidly vitamin B12.

Potassium and Health
Potassiumisan essential and critical
mineral in health. Modern eating
patterns make paying attention to po-
tassumcritical. Here' swhy:

* TheDietary Goalsof the United
Statesfor potassum suggest 2000
milligramsbeincludedinthediet
dally.

e Hunter/gatherer dietsareremark-
ably unlikemodern dietswith re-
gardto potassiumintake. Primi-
tivedietson average contain ten
timesor more potassium than so-
dium, whereasmodern diets con-
tainoneand ahalf timesasmuch
sodium aspotassium.

*  Because sodium and potassium
must bein balance, theexcessive
use of sodium-heavy st depletes
thebody’s conservation of itsof-
ten scarce potassium supplies.

e Potassumisfoundinawiderange
of natural foods (dairy products,
meats, poultry, fish, legumes, fruits,
and vegetables).

» Potassumislost through cooking,
although the amount lost varies
according to the cooking methods
used. A boiled potato may lose
up to 50 percent of its original
potassium content.

*  Addingamodest amount of High
Potassium Whole Salt to boiling
water helps prevent potassium
from leaching out of foodsduring
cooking.

Potassium constitutes 5% of the
total mineral content of the body.
Potassium is necessary for the
stimulation of nerveimpulsesand
muscle contractionsandisimpor-
tant for themaintenance of osmotic
pressure.
Sincepotassumisessentid for the
transmission of nerveimpulsesto
thebrain, it hasbeen effectivein
the treatment of headache-caus-
ingdlergies.

Potassium and sodium hel p regu-
late water balance, tissue hydra-
tionandcritical dkainity.
Potassuminterplaysinthebody’s
acid-alkali balance, kidney and
adrend functioning, theconverson
of glucoseto glycogen (astored
carbohydratein muscle), carbohy-
drate metabolism, and the biosyn-
thessof proteinand nucleicacids.
Potassium deficiency may cause
nervousdisorders, insomnia, con-
dipation, dow andirregular heart-
beat, and muscle damage.
Potassumisuseful inthe preven-
tion of strokes.

Studies have shown that groups
supplemented with potass um suf-
fered a 2-percent rate of fatal
strokes, ascompared with the 83-
percent rate of the unsup-
plemented group.

In another study, potassium
supplementation was ableto pro-
tect againg kidney damageresult-
ingfrom hypertension.
Animproper balanceof sodiumto
potassium can aggravate hyper-
tension or high blood pressure.
Potassium has been used to pre-
vent and treat casesof high blood
pressure which were directly
caused by excessivesalt intake.
Research has found that oral
potassumcitrate, asfoundin High
Potassium Whole Salt and
Alkinate™, preventstheincreased
calciumlossesand boneturnover
caused by high dietary sdt intake.
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Wysong Garlic Whole Salt™

GarlicWholeSat™ isadelicious
seasoning that combinesmineral-rich
Wysong Whole Salt and wholesome
garlic. Not only isgarlicaflavorful and
natural herb containing awide range
of vitamins, minerd's, and enzymes, but
it also has been credited with abroad
variety of hedthful benefits. Garlic has
been used for thousands of yearsasa
remedy for ailmentsranging from ear-
achesto cancer.

Garlic and Health

When exposed toacarcinogen, sub-
jectsgivengalichaveal ower incidenceof
cancer. Other research hasfoundthat an
extract of galicsimulatestheimmunesys
temtoproducemoreNaturd Killer Cells
(NKC) thet attack cancer aswell asvirus-
infectedodls

Garlicisapotent antibiotic, antifun-
gd, anthdmintic (killsintestind perasites),
andantivird agent.In Ching, anoutbresk
of usualy fata cryptococca meningitis
wassuccessfully trested with garlic. Gar-
lic hasbeen shownto bemoreeffective
thenpenicllinfor fightingthroetinfections
and hasa so been effectiveintreating ty-
phus, dysentery, cholera, andinfluenza
Galic'santimicrobid andimmune-gimu-
lating effectsa so combinetoincreasere-
Sgtancetoinfectionsandfever.

Perhgpsthemost exciting benefitsof
garlicareitsmany cardiovascular effects,
oneof whichisitsanti-dottingactivity via
theinhibition of cyclo-oxygenase'throm-
boxaneA,, platel et agglutination. Garlic
a0 decreasesplasmaviscosty, decreases
blood pressure, and dlowsblood vessels
toexpand (viadlyl trisulfide). Thesecom-
bined effectsreducetheload ontheheart
and blood vessdls. Additiondly, blood
levesof cholesterol, VLDL andLDL are
decreased while levels of beneficia
HDL intheblood areincreased. The
combination of thiswidearray of ben-
eficial factors has been demonstrated
to decreasetherisk of stroke, heart at-
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taCk,_har deningofthe | Vitamin and Mineral Content of Piper nigrum
arte”e.s' an.d athero- Nutrients ) |Black Seeds Green Seeds
scleroticlesions. -
Calcium 460.00 270.00

In additiontothe |Phosphorous 198.00 70.00
above effects, garlic |Iron 16.80 2.40
dohasanti-gpaamnodic | Thiamin 0.09 0.05
and beneficial gas- [Riboflavin 0.14 0.04
mlnm' ndl effectsas  Njagn 1.40 0.20

’ Vitamin C - 1.00

WholeSalt, High Vitamin A 1800 IU 900 IU
PotassiumWhole S, feote 3.

and GarlicWhole Sdlt

arehedthy dternativesto ordinary teble
salt or “seasalt.” They are not only
delicious seasonings, but also well-
rounded, natural saltsunadulterated by
additives, heating, or purifying pro-
cesses. Whole Salt and Garlic Whole
Sdt provideminerasinraiossmilarto
thosefoundintheseaandinbody tis-
sues, without thehedthrisksof polluted
salt-water resources.

Pepper Plus™

Pepper has been used by humans
since 6000 B.C. Itisused to enhance
palatability, preserve mesat, and for its
medicinal value. It wasonce so highly
valuedthat it wascalled “ black gold”
and still makes up 35% of theworld's
Spicetrade.

akaloid content, whichisdetermined
predominantly by itsgrower viatradi-
tiona farming practicesand geographi-
cd region. Alkadoidsarephytochemicas
which make Piper nigruman effective
medicind trestment thatisgreetly prized
in medicines.

Piper nigrumalkaloid extractsact
asthermonutrients (heat-generating)
that enhance digestion, and thus
bioavailablity of nutrients, by asmuch
as 250%. Based on human studies,
betacarotene, vitaminsC, E, and B, as
well ascoenzymeQ), , havesignificantly
improved bioavailability rateswhen con-
sumed with thisalkaloid extract.

Black, white,

Traditional and Holistic M edicinal Uses of Pepper

green, and pink

>Treatment for intestinal gas.

>Rheumatism and muscular pain.

peppercorns are

>Stomach pain resulting from hernia or cold.

derived from ber- >Cold Sores.

ries of the same

: >Hernia.
plant speciesknown 55 prains.
as Piper nigrum. ' [>Baldness.

Thevariouscolors

>Circulatory disorders, varicose veins.

represent different

>Headache, migraine, and dizziness.

>QOsteoporosis.

sagesintheberry’s

>Cold sweats, fatigue, and tiredness.

ripeness, and affect
their nutritional = [>Impotence.
vaue >Lo.w.er. back ache.
>Frigidity.
. . , >Irregular menstruation.
Piper nigrum's >Influenza.

aroma and flavor

>Low blood pressure.

are based upon its

>Asthma.

>Treatment of coughs.

Table 4.




Humean studieshaved so shownthat
it enhancesoverdl digestion by affect-
ing peristaltic movement of thediges-
tivetract, increasing blood flow, and
secretion of digestive enzymes. Pepper
alkaloids activate thermoreceptors
throughout the nervous system that in
turninterferewith pain receptors caus-
ing desensitization. Thermogenesisis
adsolinkedtothebody’smetabolicrate.
By stimulating the body to produce
more* heat energy” metabolismisin-
creased thusallowing for increased nu-
trient absorption.

These alkal oids also have decon-
gestant, andgesic (pan-relieving), broad
antimicrobid, antiparasitic, and insecti-
cida properties.

Pepper Plus™ isan enhanced al -
ternativeto commonly available con-
ventional black pepper. It containsred,
white, green and black peppercorns,
thusprovidingthevariousnutrientspro-
vided by pepper at itsdifferent stages
of ripeness, along with concentrated
Piper nigrumalkaloid extract for in-
creased thermogenic and health-pro-
moating activity.

Wysong Cheezyme™

Cheezyme™ isanatura seasoning
containing a concentrated blend of
probiotic cultures and digestion-
enhancing food enzymesfrom vegetar-
ian sources. Cheezyme also contains
Wysong Whole Saltwith over 74 che-
lated minera sexactly asthey arefound
innature.

DéliciousCheezymeisdesignedto
restorefresh, healthy qualitiesto any
heat processed food.

All warm-blooded animdsarepro-
foundly dependent on the microbial
world. Themgority of microorganisms
favor cohabitation and cooperation.
Intestinal probioticsplay animportant
roleindetermining thedigestivemecha-
nismsand general health of humans.

Probioticsplay arolein combating
potential pathogenic microorganisms
and exert avariety of subtleeffectsthat
can enhanceoverdl health and disease
resstance. (For further informationon
the many benefits of probiotics see
Probiotic Supplementation mono-

graph.)

Cheezymeiswonderful sprinkled
on popcorn, salads, potatoes, or any
dishwhereacheeseflavor isdesired.

These statements have not been evalu-
ated by the Food and Drug Administration.
These products are not intended to diag-
nose, treat, cure, or prevent any disease.
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