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Philosophical Underpinnings

Nutritionisperhapsthe most intimateand important of individua biologica experiences. It providesthe substrate
fromwhich al anatomy and physiology isderived and isacritical communication between environment and soma.
Whenfoodisconsumed, theexternad environment isliteraly internaized.

In our age of bounty, convenience, and salf-indulgence, food isviewed more asrecreation than anecessity tolife
and health. Most significantly, theintrusion of technol ogy into feeding would lead usto believethat eating iscomplex
beyond the capabilitiesof al but credentialed experts.

Neverthdess, thisfact remains. Withtheexception of that infinitesmally smdl portion occupied by modern humans,
all biotafindsnutrition to beno mystery. Lifeitself would not existif thiswerenot true. All life, including themost
erudite and technically sophisticated nutritionist, lives because eons of forbearerslived and had health eating what
nature provided without ateration.

Soyes, nutritionisimportant. But no, it isnot complicated. (Although what follows may seemto beliethis, a
technical explanationistheonly meansto convincethetechnically sophisticated that somethingis, inactua fact, smple.)

All answersto dl questionscomefrom nature. Our sciencesmerely attempt to revea what isaready there. None
of our knowledgeistrueinnovation or creation, it ismere discovery. The answer to the question of what isthe
appropriatediet to create and maintain health therefore must liewithin natureitself.

Nature revea sthree characteristicsof proper diet. First, itisarchetypal —itisthat food to whichtheorganismis
adapted inthewild setting. Second, it isoptimal —itsquantity and quality are sufficient to meet the biochemical
individuality of theentirediversepopulation. Third, itisalive—food isby naturecomprised of other living elements,
both plant and animal.

Thenovel nutritional approach embodied in Wysong Rx culminatesover 25 years of research to capturethese
essential food qualitiesin apackaged product.

The Archetypal Holistic Paradigm

Hedthisan emergent holistic quality, agestat of geneticsand environment. Environmenta factorsimpacting well-
being include everything from temperature, light, air, altitude and humidity, to symbiotic, parasitic and pathogenic
relationships, to socia setting and food.

The genome, on the other hand, determineswhether these environmental factorsenhanceor detract from hedth. A
fishunderwater thrivesbecause water iswhat thefish genomeexpects. A humanwill not survivethese same aqueous
circumstances. Theconverseistruefor eachif theenvironment ischanged fromwater to air. The genomedoesnot
adapt to dramatic environmentd stress, it succumbs.

Inan agewhereartificiality abounds, itiseasy to forget these principles. Humanssurvivein hostileenvirons(from
the genome’ s perspective) such as space and deep ocean with the aid of wondroustechnology. We also survive
deadly northernlatitudesintheartificial environmentscreated in dwellings. Animalstakenfromthewild likewise



survivedomedtication and caging, something their genomes
did not expect. These apparent triumphs of technology
over genetic constraints lead to the belief that genetic
determinantsareambiguous, that anythingispossblegiven
enough technology. Of coursethisisnot so. Although
environment can modify genetic expression, thisonly
occurs within defined limits. The more aberrant the
environment, (from the specific genome sperspective), the
morelikely dysfunction and disease.

Surviva isnot synonymouswith hedth. Lookingata
fishinthefirst few seconds after being pulled from the
water, dl gppearswell. It'sdive, robust and healthy. Same
for thehuman submersed. Onecould concludefromthese
superficial and brief observations that air is a proper
environment for fish, and water for humans. But let either
of these circumstances persist and disease (dis-ease)
becomes apparent —followed by death. Thelong-range
view makesit clear that to remove a creature from its
expected genetic context spellsdisaster.

justlikeafish out of water or ahuman submerged. All that
may appear well at themoment isnot really so.

With these principles asabackdrop, one canlook at
the health-disease-food-genetic linkage and makerational
judgments. What isthe proper food context for agiven
genome? Theanswer: what the creature would eat and
digestinthewild. Foracow itisclearly pasture. For the
lion and wolf (cat and dog), prey and afew vegetable
incidentals. For humans, nuts, fruits, vegetablesand other
creatures. Thisisapparent, logical andintuitive.

The food context phylogenetically determinesthe
genome. The resultant genome in turn dictates the
appropriatefood. The creature cannot predateitsfood.
Yet modern synthetic foods demand the illogic of all
creaturespredating their diets. (SeeFigurel.)

Mereimmediatesurvival, however, makes
it too easy to overlook subtle, hidden (for
themoment) damage and stress, precedent
to disease.
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resiliency and adaptability. Teenagers Food First? or Chicken First?

exemplify this dramatically. They can
subsist onfriesand Twinkiesrinsed down

Which CameFirst, theChicken or 1tsFood?

with pop, stay up all hoursand endurethe
peer-pressured school and dating years,
yet appear to flourish. If they becomeill
or areinjured physically, they usualy heal

Figure 1. Food isthat which nourishes and sustainslife. Food, by definition,
must preexist the life forms which depend upon it. Which came first, the
chicken or its food (a new version of an old conundrum)? The food had to
have been there first or life would not have been possible. Natural food fits
this definition. New forms of “ synthetic” foods are new arrivals from a

rapidly and completely. Eatingandlifestyle

geobiologic perspective and thus do not fit the definition of food.
Wysong RL. The Truth About Pet Foods. Inquiry Press. 2002. p.92

apparently have no impact.

But that’sthe short view. Research has shown that
wrong livinginyouth setsthe stagefor avariety of serious
degenerativeconditionsthat only emergein later adulthood.
Cancer, adult onset diabetes, atherosclerosis, obesity,
arthritis, autoimmunities and dental diseases can have
latency periodsof decades. Thesmolderingfirewithinis
merely masked by the ephemeral vitality of youth.

Youth not experiencing itsproper genetic context (food
being an especially important element of that context) is

The modern era, wherein new synthetic processed
foods have become the mainstay, represents but aspeck
of biologica timeonthisearth. If themodern, industrial,
processed food era dating back two hundred yearsis
represented by an inch, the time during which all life
consumed foodsexactly asthey werefoundinnaturewould
beat least 276 miles! (SeeFigure?2.)

Remove bran from rice and the resultant thiamin-
deficient whiterice causesberiberi. Put people onships
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without accesstofruit, and vitamin C deficiency (scurvy)  dangerous about the processed pet food experiment is
results. Feed pets processed foods—in spiteof meeting that such foods are foisted on the public as “100%

TIME & ADAPTATION

NATURAL WORLD INDUSTRIAL WORLD

Now

276 Miles

Time during which
life has adapted to
the natural environment.
(276 miles)

Time since the Industrial
Revolution, about 200 years.
(2inch)

Figure 2. One inch represents the time during which we have forced
our genes to adapt to a modern synthetic world. 276 miles repre-
sents the time our genes were incubated and shaped by the natural
world. We must return to our genetic roots to achieve optimal health.

Completeand Balanced.” Not only do
pet ownersfeed foodsan anima would
never find in the wild, they do so
exclusvely, every day at every medl.

Thedasscd nutritiond paradigm of
treating all members of a species as
genetically identical, and establishing
requirementsasreducibleto afew tested
nutrients, isoutmoded and insidioudly
dangerous.

In spite of the imprimatur of
regulators, “ 100% complete’ foodshave
been provento cause seriousdiseaseand

NRC guiddinesand passng AAFCOfeeding trials—and
taurine deficient-induced dilated cardiomyopathy results.
Every nutritional deficiency ever described reducestoa
commontheme: depart fromthenatura order and health

isjeopardized.

Althoughitisclear that the proper
food context isthat of the 276 miles, not
theoneinch, thisisalso overwhemingly
evident from the explicit and implicit
conclusions of essentially all good
science.

Research from the past proves
environmental context must match
geneticexpectationif hedthistoprevall.
Current research discoveriesunveil the
samesdf-evident theme. Thefuturecan
only reveal more of the same. Weare
what weareand until scientistsinthelab
create genomesdesigned for foodsfrom
thelab, archetypal nutritional patterns
must be respected.

The pet food industry is guilty of
tagging right along behind the failed
human nutritiond experiment. Processd
pet foodsarejust another version of Fruit
Loop technology. But what is more
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countless deaths. How could it be
otherwise? A processed food cannot
be known to be 100% compl ete, because 100% is not
known about nutrition any morethan 100% isknown about
genetics, physics, chemidtry, eectronics, engineering, meth
and thelike. Itisalogical absurdity and petsand their
ownerspay theprice. (SeeFigure3.)

What's wrong with this picture?
Mrs. Jones goes to the Pediatrician

I's he nuts?

. ° &
Nowayam| notgoing | - | b "\~ Besureto feed your
togivemy child variety e childexclusvely this
andfreshfoods /' i el o o M sdientifically completely
B H it balanced food every mesl
4\ 5 foritswholelife.
._.!-- -;I. _" ﬂl-
Later....

Mrs. Jones goes to the Veterinarian

X\~ Besureto feed your

197t ssencewondaful

It ssuchardief toknow| \ :'*‘r P@S‘C‘;?Siny tlhisel
can feedjust thisonefood | | == scientifically completely
andmypetwill havetre /Ly T iR T balanced food every

o e medl foritswholelife,

Figure 3. The same common sense people apply to themselves and their children
must be applied to pets. Pet nutrition is not a special case situation regarding the
intervention of food processors or nutritionalists.

Wysong RL. The Truth About Pet Foods. Inquiry Press. 2002. p. 88




Thetrue 100% completefood isonly that food which
thecreatureisgeneticaly adaptedto, food asitisfoundin
thewild, without manipulation.

“100% completeness’ emergesreally only asapoint
of concern sincethefood supply has become synthetic
and fractionated. Yes, retorters, extruders, ovens,
dehydrators, freezers, synthetic vitaminsand thelikeare
wondrousinventions. But their necessity islinked primarily
to commercia —not health—interests. They enablethe
conversion of indigestible and toxic foods (such asraw
grainsand legumes) into edible preparationswith increased
shelf life, enabling profitablefood distribution. Sincesuch
foodsarereally experimental, and always accompanied
by continuing nutritional consequences, ahuge scientific
industry hasbecomenecessary to analyze and test products
inan attempt to fortify them back totheir original value.

But the emergent, holistic, heathy value of natural
foodscannot bereductionistically understood nor regained
by analysisand reassembly of parts, any morethan the
emergent holistic qualities of water can be predicted or
understood by analysis of the quantum properties of
hydrogen and oxygen. No scientist hasacluewhy, when
hydrogen and oxygen combine, aliquidiscreatedthat is
“wet” and expandswhen frozen. Likewisethereisnota
cluewithinthemillionsof chemical nutrientswithinfood
that would predict holistic qualities such as immune
resistance, longevity, mood or strength.

A thorough analysisof thescientificliteratureover the
past 25 years has proven these assertions to be
unassailable. Timewill only confirm further that to the
degreeweremoveacresturefromitsproper environmentd
context, includingitsfood, hedthwill belost proportionately.
Itisthereforetotdly predictable, andincreasingly confirmed
indinica tridsand metandyses, that essentialy every hedith
conditionisimpacted by nutrition. What'smore, some of
the more enigmatic idiopathic conditions such as
atherosclerosis, cancer, obesity, adult onset diabetes,
digestivedisturbances, dlergies, autoimmunities, dermal
conditions, pancrestitisand dental disease may not be so
mysterious after all. We need look no further than the
food plate or bowl tofind thediseasevector intheform of
synthetic and fractionated food components fed
monotonoudly and relentlesdy. All of these degenerative
conditions are nothing more than pleomorphic
manifestations of the same underlying etiology-genetic
discordancy.

Addressingthisnutritiond crigsshould beaparamount
concern in medical practice. Surely preventing such
conditionsisfar superior to palliative symptomatic care,
whichistheonly present option.

Nutrigenomic Optimal Nutrition

Scientific advance hasconfirmed that the rel ationship
between genotype (hed th potentid) and phenotype (hedth
realization) isintromitted with critical environmental
modifiers. With respect to the modifier —food —anew
science— nutrigenomics—hasemerged. Thisscience
studiestheimpact single nucleotide polymorphisms (SNPs
—pronounced snips) and multiple SNPs (Hapl otypes) have
on diet, and conversely how diet can modify genetic
expression.

Genetic research hasreached astate of precisonwhere
single genes have been identified for production of
nutritionaly important enzymesand other proteins, trangport
molecules which ferry nutrients and cofactors, and
numerous other molecules responsible for digestion,
metabolism, utilization and control of both macronutrients
and micronutrients. (SeeFigure4.)

Genotype

AN

Single Nucleotide Multiple Genetic
Polymorphisms Polymorphisms
(SNPS) (Haplotypes)

Environment
(Diet)

Phenotype

Wl over athousand human disease geneshave been
characterized and many of thesearemonogenic. Examples
includesicklecdl anemia(asingleamino acid that reduces
hemoglobin’s affinity for oxygen), phenylketonuria (a
mutationin phenylaaninehydroxylaseleadingtotoxiclevels
of phenylalanine), hypertension (a variant of the
angiotensinogen gene), cardiovascular disease (AGtoA
transitioninthe HDL promoter APOA1 geneaswell as
genetically controlled C—eactive protein, homocysteine

K ™~

Figure4.

Wysong R, —5



and vitamin C synthesis, among others), cancer (C667T
polymorphism and methylenetetrahydrofol ate reductase
generelaiontofolate, vitaminB,,, B, and methionine),
and diabetes (Pro 12A 1apolymorphismin the peroxisome
proliferator activator receptor). Pardlelsexistinanimals.
Thisisnot to say diseaseisinevitable, but rather thereisa
susceptibility that will only bemanifestif thediet isnot
matched properly to the genome.

Ontheother hand, dietary factorscan directly bind to
receptorsand modify geneexpression/enzymesynthess.
Altering the concentration of enzymes(encoded by SNPs)
dterstheflux in pathwaysthat inturnimpacts physiology.

In other words, genesaffect the responseto diet, and
diet affectstheexpresson of genes. Thesystemismyriad
feedback loopsand holistic—not linear or reductionistic.
(SeeFigureb.)

Gene-Diet Holism

AR

Affects Modifies
Response to Expression of

\\ Genome 4/
¥

Phenotype/Physiological Response

Figureb.

If dl wereknown about such nutrigenomicinteractions,
afood could be properly constructed from parts. But all
isnot knownfor even oneindividual, let dloneall others
withtheir individua SNP persondities. Our knowledgeis
adrop—our ignorance asea.

Although aspeciesmay be99.9% geneticaly identical,
theremaining 0.1% polymorphisms make atremendous
differencein phenotypical health. Polymorphismisyet
another proof that onenutritiona Szedoesnot fit everyone.
Nutritiona research hasdemonstrated the same proof, but
thetallsof thebd| curveareignoredin setting officid dietary

6 —Wysong R,

recommendations or “100% complete” standards. A
biochemicd flux through ametabolic or sgnd transduction
pathway is not the sasmefor all. Thisexplainsthe bell
curve phenomenon and biochemical individuality in
nutrition: why asingledefined diet may exceed theneeds
of someand beinsufficient for others. (SeeFigure 6.)

THE DANGERS OF AVERAGE REQUIREMENTS

Number
of
Individuals

Average
Requirement

For those
here, the
average
requirement
is too little

For those
here, the
average

requirement
is too much

Increasing Dosage ——————>

Figure 6. Wysong RL. Rationale for Animal Nutrition. Inquiry Press. 1998. p.18

Biochemical individuality is best addressed by
optimizingthediet. Thisisadifferent set point thanin
common nutritiona practicewhereisolated nutrientsare
tested to determinethelevel snecessary to prevent overt
deficiency or toxicity. Chronic undernutrition can create
idiosyncratic manifestationsfar removedintimefrom that
of ashort-term feeding trial. Virtually every modern
chronic degenerative disease hasanutritiona etiology,
yet thiscausation remainstotally undiscovered by short-
term, feeding-trial, classical, nutritional research. (See
Figure7.)

Will optimal nutrition therefore comefrom further
genetic mapping and nutrigenomic discovery? Such
technology will certainly help define disease caused by
mutational idiosyncrasy. But for the majority of the
population, SNPsand dl, the holistic bounty of thenatural
archetypal diet isthe best assurance of optimal nutrition.
Optimal nutrition isthe best assurance of optimal health.
If hedlthislost, optimal diet isthe best hopeof restoration.
Wysong R, (WR,) is a veterinary-exclusive line
specifically designed to mimic the archetypal holistic
qualities characteristic of true natural food.

Food Is Alive By Definition

Long agowhen biological sciencewasinitsinfancy,
debate raged asto whether life spontaneously emerged
from nonliving matter. But spontaneous generationwas
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Figure7.

Average nutritional requirements presume there is an average animal and that one "size" fits all. In
reality, no two individuals are alike in either appearance or in terms of biochemical parameters. The
top drawing represents an animal as depicted by average nutrition. The bottom drawings represent
the variety, the biochemical individuality, of the real world. Feeding all creatures with one prescribed
diet cannot meet demands. What is optimal for one may be excess or inadequate for another.

life can come from
non-life, it has never
been found to have
exception. That is
what makesit alaw as
sure as the laws of
gravity and motion.

A corollary of this
law (defined by
Wysong in the early
1980s) is the Law of
Nutribiogeness. Usng
the principle of Bio-
genesis it argues that
life in its optimal
healthy state can only
comefromlivingfood.
Lifebe-getslife. The
proof of thislaw isin
its logic and the
empiricismthat follows
it without fail. (See
Figure8.)

If dead or in-
organic matter can-
not spontane-ous-ly
generate life, how
could such lifeless
matter formor sustain
the health of life?
There is a transition
between non-lifeand
lifethat isnot bridged
spontaneoudly.

Virtually every
modern disease is
incited or aggravated
by the consumption of
lifelessfood fractions.
All of the nutritional
discovery linking diet

soon disproven. In its place emerged the Law of tohedthisultimately reducibleto violation of theLaw of
Biogenesis. Simply, thislaw statesthat lifeonly comes  Nutri-biogenesis. Why isfreeradical pathology now
from preexistinglife. Althoughthislaw hasbeenignored thought to underlie virtually all disease? Insufficient
by modern scientific endeavor that still seeksto prove antioxidant nutriture, and increased oxidant consumption

Wysong R, -7



MATTER EXPOSED
1o ufe

MATTER STERILIZED
AND SEALED FROM LIFE

from dead devitalized foods nutrient
stripped and oxidized in processing isthe
answer. Why are omega-3 fatty acids
linked to ahost of immune-rel ated diseases
as well as most other degenerative
diseases? Dead, devitalized, nutrient-
stripped, archetypically ingppropriateand
oxidized foods is the answer. Why do
carnitine, taurine, folate, mineral and
other vitaminicand amino acid deficiencies
occur? Thekilling and nutrient stripping of
modern foodsistheanswer.

Tobeliving, itisunderstood that afood
must beinitsholistic state and not heated
much above body temperature (not more
than 118° F). It thusretainsits inherent
enzymesintact. A raw appleisbetter than
pasteurized applecider. Raw milk isbetter
than pasteurized homogenized milk. Raw
meat is better than itsfried counterpart.
(SeeFigure9.)

Lifeisamostinfinitely complex, itis
theepitomeof theordered state. But fireis
the enemy of order. Fireturnsasimple
structure such as a home into random
ashes. Fire even more completely
decimateslifeand itscharacteristic order.
This occurs in keeping with another
important law in science, The Second Law
of Thermodynamics. (SeeFigure 10.)

8 —Wysong R,

Figure 8.

Organic material exposed to bacteria, fly eggs, fungal spores,
etc., may generate populations of life. Superficially it appears
asthough lifeiscoming fromthe matter itself. However, as shown
by Redi, Pasteur and Spallanzani, if matter is sterilized and then
sealed from possible biological contamination, no life arises.
Thus, there is no spontaneous generation, only biological re-
production according to kind — biogenesis.

Wysong RL. The Creation-Evolution Controversy. Inquiry Press. 2003. p.181

THE DANGEROUS MIDDLE

THIS LOOKS GOOD

THIS IS WHAT ; ;
, Processing Degradations
WE DON'T SEE Siiataii s S Tl
p . Racemized Amino Acids
rocessing [somerized Fatty Acids
(Food Torturing) Dehydroascorbic Acid
Drvi Cis-Isomerized Vitamin A
rying Pyridoxyl Lysine
Storing N-Glucosyl amines of
Milling Lysine and Methionine
. Desulfurized Amino Acids
Heat.lng Quinone Pigments
Baking Metalloproteins
Dehydration Cholesterol Oxides:
: - Hydroxycholesterol
Extrudmg - Alpha and Beta Epoxides
Freezing - Cholestane Triol
Refining - Trienic and Dienic Fatty Acids
i Heat Destruction Products of
Art.lfAlC‘lal Color Vitamins A, By, B;, and C
Artificial Flavor Succinylation & Acetylation of:
Artificial Texture - Lysine - Threonine
Artificial Preservatives - %}’Stécihe - Tyrosine
- Histidine

Prolonged Storage Altered Physiochemical State

Lysoalanine & Lanthionines 1
e Nitrosamines & Nitropyrenes _

PREMIUM |

THIS LOOKS GOOD PETFOOD

Ingredients:
Corn, Chicken,
QOats, Fat
100% Complete
All Natural
Scientifically
Tested

Figure 9. What happens between the farmer’sfield and the commercial package
significantly vitiates healthful nutrition. Unfortunately, this dangerous middle

is by and Iarge ignored. Wysong RL. The Truth About Pet Foods. Inquiry Press. 2002. p.21
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Figure 10. Wysong RL. The Creation-Evolution Controversy.
Inquiry Press. 2003. p. 243

Fireaccd eratestheinevitableincrease of entropy, the
lossof order and increasein randomness. How then can
we expect food —that hasin essence been turned to ashes
— to create the low entropic ordered state of health?
(Argumentsabout open and closed systems could be made
by physicists, but for the purpose of thisbrief, polemic
principlesarebeing highlighted.) Would we not expect a
better result from foodsthat haveretained thelow entropy
of their living state and can hopeto passsuch order onto
the eater? Would we not expect abetter result fromfoods
that have not been rushed along by processing, toward
their lifdlessentropic end?

Thevitiation of nutritional quality asaresult of high
heet processingisonly matched by the abundance of toxins
produced. Although high heat processing enables the
creation of anendlessvariety of food trinkets, permitsstable
shelf life, freedom from pathogens, easy distribution and
higher profits for producers, it violates the Law of
Nutribiogeness. Profitsgoto the producers, disease goes
to the consumers.

Thetruechalengein modernfood production, if hedth
isthegoal, isfresh untainted food that doesnot violatethe
Law of Nutribiogenesis. That challenge has been met
successfully withWysongR, .

Wysong R, Technology

For many years Wysong has understood the
seriousnessof thesefundamental feeding/hedthissuesand
formulated foods based upon the above principles.
Considerable effort has al so been expended to educate
pet owners about archetypal feeding conceptsand how
they canimprovenutritiona conditionswith fresh foods,
supplementsand varied feeding.

Important advancesin processing and formulation can
bring foods as close as possible to what the animal’s
genomeexpectsand canthriveon. TheWysong beginning

premise, unlikethat of industry convention, isthat any
formulated processed food isinferior to the natural raw
diet regardless of fortification, analyses or short-term
feedingtrias. Themanufacturing goa should thereforebe
to stretch toward theideal natural diet rather than rest on
thelaurel of “100% completeness.”

Wysong R, isasignificant advancetoward theideal
andincorporatesavariety of new technologiesto achieve
highly pal atable natura nutrition while providing specific
nutraceuticalswith proven metaboliceffects TheWysongR,
objectiveistoreintroduceapet toitsred food, thepanoply
of nutrientsthegenomeexpects, and shift thebal ancefrom
disease and immunol ogi cal weakness, to robust optimal
hedlth. Innovationsincludenon-heet processing, bacteria
and parasitic control, probiotic, prebiotic (synbiotic) and
enzymati c augmentation, immune enhancement, natural
antioxidant protection and nutraceutica bioactivation.

M eat-Or gan-Bone Base

Thenatura archetypica food of the carnivoreismest,
organsand bones.

This is the predominant base (devoid of grains,
commonto virtually all processed pet foods) inWysong
R, and cannot be surpassedintermsof theessential amino
acid profile and other inherent macronutrient and
micronutrient merits. Theunusual palatability speaksto
theanimal’ sinnate sense of nutritional value.

Taurine Content of Selected Foods
(MG/KG, Wet Weight)

Item Uncooked Mean Boiled Mean
Beef muscle 362 60
Beef liver 192 73
Beef kidney 225 76
Lamb muscle 473 126
Lamb kidney 239 51
Pork muscle 496 118
Pork liver 169 43
Chicken muscle 337 82
Cod 314 161
Oysters 698 89
Clams 2400 446

Taurine presents an excellent example of nutrient loss due to processing.
Thousands of animals have suffered taurine deficient diseases such as
dilated cardiomyopathy as a result of the processing loss of this nutrient.

Figure 11.

Wysong R, -9




Non-Thermal Processing

Through flash freezing and dehydration, Wysong R,
retains al of the raw natural attributes while remaining
exceptiondly shelf stable. Thereisno better way knownat
present to preservenaturd nutritiona value. (SeeFgure 11.)

On the other hand, the toxic burdens presented by
singular feeding of heat degraded processed foods may
tipthe scalesinthewrong direction for theill or immune-
compromised animal, and thwart recovery.

Pathogen control

Specific natural ingredientsinWysong R and specia
low temperature processes hel p to inhibit potential food-
borne pathogenswithout sacrificing nutritional quality or
introducing synthetic antimicrobials. Pathogen-active
ingredientsincludelactoferrin and | actoperoxidase, specid
fruit components, and anti paragitic phytoplankton minerd
matrices.

o actoferrin

Lactoferrin (LF), particularly concentrated in plasma
and dairy whey, isabilobular glycoprotein containing N-
acetyl D glucosamine, N-acetyllactosamine, galactose,
fucose, mannose, neuraminic acid, and apolypeptidechain
of 689 amino acids configured into 25 helices, 32 sheets
and 58 turnswith two binding sitesfor ferricions (Fe*)
and bicarbonate. Itisclosely relatedin structureto the
plasmaiontransport protein, transferrin. 1f themoleculeis
not saturated withironitisapolactoferrin, if saturateditis
hololactoferrin. (SeeFigures12, 13and 14.)

%4

Figure 12. Iron-binding mechanism of lactoferrin.

LFisfoundindl epithelid exocrine secretionsbathing
mucous membranes and is present in saliva and tears,
bronchial, nasal, bile and pancreatic secretions, milk,
colostrum, semen, cervical mucus, urine, and is also
synthesized by neutrophils. Itisafirst lineof defense.

10-Wysong R,

- First Line Defense:

Lactoperoxidase
Lysozyme
Lactoferrin
Immunoglobulins
Complement

—— Epithelial cells produce:
Epithelial Cells — Mucins
Defensins

IL-8
Vasculature — &

Figure 13. Typical first-line defense at epithelial surfaces.

——

Glycocalyx —

Figure 14. Bilobed lactoferrin molecule
containing two binding sites for Fe**

LF can sequester iron from bacterial pathogens
resulting in abacteriostatic effect. Itshighly positively
charged N-terminus region can also bind to
lipopolysaccharides on bacterial cell walls, increasing
permeability and resulting in a bacteriocidal action.
Additionally, LF can bind to viral envelope protein,
preventing fusionto cellsby shielding thebinding domain.

LFimmunomediator activity includes.

@ Reeaseof neutrophil-activatinginterleukin 8

@ Production of other interleukins

@ Antibody synthesis

@ Lymphocyteproliferation

@ Complement activation

@ T-cdl proliferation

@ Protective function over macrophages
andlymphocytes

@ Activationof naturd killer cells

@ Induction of colony-gtimulating activity
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Figure 15. Oral feeding with bovine Lactoferrin protects germ-

free piglets against endotoxins (i.v. LPS) (Lee WL. et al. 1998. The
protective effects of lactoferrin feeding against endotoxin lethal shock in
germfree piglet, Infect & Immun 66 (4), 14. 1421-1426)

@ Activation of leukocytesand monocytes

@ Potentiation of macrophage cytotoxicity

@ Maturation of splenicB cells

@ Upregulation of CD4 lymphocytes and NK
cdl activity

@ Protection of lymphocytesagainst freeiron

@ Secondary granuleactivity in polymorphonuclear
leukocytes

@ Regulationof myelopoiess

@ Inhibitionof granulopoiess

@ Production and release of cytokines such as
TNF-a, IL-1b, NO, and GM-CSF

LFisprobioticby inhibiting pathogensand stimulating
beneficid gutflora (Surprisngly, LFispathogen-sdlective,
leaving beneficial flora intact.) Clinical data have
demonstrated a protective effect against Haemophilus
influenza, chronic hepetitisC, Helicobacter pylori (cancer-
and ul cer-inducing bacterium), fungal infectionssuch as
Candida and Tinea pedis, E. coli, Salmonella,
Saphylococcus, and Listeria.

LF also seemsto work in synergy with antibiotics.
One study showed that E. coli toxin challengeresultedin
74% mortality in controlsand 17% in LF subjects. In
another study, kidney infectionswerereduced by 40-60%
and bacterial counts5-12fold.

Asafreeiron scavenger, gpo-lactoferrin hel psprevent
oxidation and free radical formation. (lronisastrong
oxidizer.) Assuch, DNA repair mechanismsare protected,
thusenhancing hedlth, dowing theaging processand serving
to combat neoplasia. LF cantransport iron and releaseit

at specific receptor cellsinthecolonwhereitisreadily
absorbed. Asboth ascavenger and iron donor, LF helps
regulateiron nutrition, contributing or removingironas
cdlular circumstancesdictate. (SeeFigure 16.)
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Figure 16. Iron (Fe**) binding activity of lactoferrin (DVM
International, 1996).

* Lactoperoxidase
L actoperoxidase (L PO) isan abundant enzymeinmilk,
whey fractionsand other exocrine secretionssuch astears
andsdliva. LPOisacomplex glycoprotein containing an
iron-bound hemeand achelated calciumion. It, likeLF,
servesasafirst lineof defense.

L PO isboth bacteriostatic and bactericidal. Gram
negative, catal ase positive organismsare morereadily
inhibited by L PO than aregram positive, catal ase negative
bacteria. Gram negative, catalase positive organisms,
(coliforms, samonédlla, etc.) arenot only inhibited, but are
killed if sufficient hydrogen peroxide is provided —
chemically, enzymatically or by hydrogen peroxide-
producing microorganisms. Ontheother hand, theaction
of lactoperoxidase against gram-positive organismsis
generally bacteriostatic and not | ethal.

Lactoperoxidase Action on Bacterium
SCN+H202 PO oscN +H0

HOSCN

K+
Gly%sis

N,
AR88
Peptides

AA. Bacterium

Figure 17.
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Figure 18. Bacterial effect LP-system on entero-
pathogenic E. cali in a milk product (DVM International,
1966).

L PO exertsitsantimicrobial action by catalyzing the
oxidation of thiocyanateions (SCN") to hypothiocyanate
(OSCN) ananionin equilibrium with hypothocyanous
(HOSCN) acid. HOSCN is the mediator in bacterial
killing, being cell permeable and capable of oxidizing
sulfhydra groupsinenzymes, thusinhibiting glycolysisas
well as NADH/NADPH dependent reactions. The
sulfhydra groupsin bacteria cytoplasmic membranesare
asooxidized, resultinginthelossof theability to transport
glucose and leaking of potassiumions, amino acidsand
peptides. Remarkably these cytotoxic effects occur
without damageto host cells. Itistheorized that some
disease states characterized by chronic bacterid infection
may bedueto abreakdown of thislactoperoxidase system
at mucosal interfaces. (SeeFigure17.)

LPO acts synergistically with LF and secretory
immunoglobulinsinWysong R, formulationsto stabilize
shelf lifeand exertin vivo antibacterial effects.

*Natural Mineral Matrix

A special Wysong R,
composition of desiccated sea
plankton exoskeleton matrices
contributesboth nutritional and
antiparagiticactivity.

Twogramsof these 5-20
micron porousparticleshave
a surface area equal to a
football field. By separating
nutrients it also increases
enzymaicefficdency. Whenin
contact with parasitesit can

Figure 19.
Desiccated Sea Plankton
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disrupt outer cuticle membranes resulting in their
desiccation and death.

e Fruit Extracts

Certain fruits have remarkable antioxidant and
antimicrobial activity without attendant toxicities
characteristic of synthetic additives. WR, fruit extract
containsmalic acid, sorbitol, phenolic antioxidantssuch
aschlorogenic and neochlorogenic acidsand an array of
other nutritionally beneficid components.

Incorporation of thisingredient in WR, provides
excellent product protection and nutraceutical benefits.
(SeeFigures20, 21 and 22.)

Antioxidant Properties
of Fruits and Vegetables

ORAC Value*/100 g
Prunes.......oooveeiiieeeeeeie 5770
RaAISINS....ciiiiiiiii e 2830
Blueberries.......coooeueeiieeiiiiiiiieee 2400
Blackberries. ....ooovvveiiieieiiiiiineeeienin, 2036
Kall.. oo 1770
Strawberries. ......ccceeeevieeii. 1540
SPINACH.....eiii i 1260
Raspberries........ccoooooviiiiciii 1220
Brussels Sprouts..........ccccceeeeiiiiiiiiinnneen. 980
PlumMS.....oooeeeee e 949
Alfalfa Sprouts........ccooeeeveiiiiiienein 930
Broccoli Flowers.......ccoooveeeiiiiieiiiiie. 890
BeEetS. ittt 840
Oranges......uuueeei e 750
Red Grapes.....ccooccoeiiriieeen e 739
Red Bell Pepper.......ccccovviieiiiiiieiiiee, 710
Cherries. ... 670
Kiwi Fruit.......ccoooo e 602
Grapefruit, pinK.........coooiiiiiiieee 483
ONiON. e 450
(070] o 1N 400
Eggplant.......cccooiiie 390

*ORAC (Oxygen Radical Absorbance
Capacity) measures a food's ability to subdue
oxygen free radicals by comparing its absorp-
tion of peroxyl or hydoxyl radicals to that of a

water-soluble vitamin E analog. (USDA Human
Nutrition Reseach Center on Aging Tufts University,
Boston)

Figure 20.




Oxidative Malonaldehyde Measures

Day Control Wysong Fruit Extracts BHA/BHT
mg malonaldehyde/kg sample ~ mg malonaldehyde/kg sample mg malonaldehyde/kg sample

0 0.263 0.170 0.188

7 0.669 0.249 0.275

14 0.617 0.231 0.149

21 0.680 0.197 0.187

28 0.419 0.287 0.178

30 0.741 0.284 0.292

60 0.839 0.544 0.425

deterioration of lipids.

Over the course of 60 days, samples were tested with the 2-thiobarbituric acid test, which expresses lipid oxidation in
mg of malonaldehyde per kg of sample. The higher the malonaldehyde content, the greater the extent of oxidative

Figure 21.
Pathogen Inhibition
Treatment Day Total count Salmonella Escherichia Listeria Yersinia  Staphylococcus
(log cfulg*)  typhimurium  coli0157:H7 monocytogenes enterocolitica aureus
(log cfulg) (log cfulg) (log cfulg) (log cfulg) (log cfulg)
Control 0 4.84 4.17 4.18 3.68 3.67 3.76
Wysong fruit extracts 0 5.12 4.39 444 4.1 3.97 4.06
Control 1 6.29 4.85 5.34 3.76 5.57 4.18
Wysong fruit extracts 1 6.40 4.56 4.66 3.82 4.64 4.03
Control 3 7.46 4.67 7.09 3.40 6.50 4.39
Wysong fruit extracts 3 7.20 4.36 5.48 3.26 4.9 3.68
Control 5 9.81 5.58 7.20 4.63 7.90 5.25
Wysong fruit extracts 5 7.33 4.28 6.15 4.06 5.04 414

Figure 22.

The above table illustrates the inhibitory effects of Wysong fruit extracts on pathogens in fresh ground beef. For each of
the pathogens tested, after five days the treated samples contained fewer microorganisms than the control samples.

*log colony-forming units/gram

Synbiotics (Prebiotics and Probiotics)

Prebiotics are saccharide food components not
digested by the host but which proceed intact to providea
food substrate for the selective growth of probiotic
organisms. Garlic, yeast cultureand other oligosaccharides
iNWR, areprebiotic. Probioticsarehost- friendly bacteria
that exert amultitude of immune stimulating, digestive,
nutritional and antipathogenic effects. Active WR,
probiotic cultures mimic the probiotic-rich visceraof the
prey animd. (SeeFigure23.)

Enzymes

Natural foods not heated above approximately 118°F
containenzymesthat canadinthedigestionof food. WR,
contain these natural food enzymes and supplemental
enzymesaswell. Thissparesdigestive and pancreatic
exertion. Sincedigestion isone of the most strenuous
metabolic acts, easing thisstressisparticularly beneficia
to thecompromised animd. (SeeFigure24.)
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Beneficial Effects of Enterococcus faecium:

discouraging pathogenic growth.

1 Fermentation of carbohydrate to lactic acid, thus lowering gastrointestinal pH and

2 Anincreasein palatability of thefood it isfound in and growth stimulation.

Production of antitoxins, which help to neutralize enterotoxins from E. coli.

microorganisms.

4. Production of hydrogen peroxide, which has a bacteriocidal effect on anaerobic

5. Production of a metabolite that has specific activity against E. coli.

Production of antibiotics and bacteriocins, such as acidophylin, acidolin, lactalin, and
nisin. These act against a variety of pathogenic species such as S proteus, P. aeruginosa,
B. subtilus, Salmonella, Shigella, and Clostridium.

7. Changein the re-dox (oxidation-reduction) potential, thus creating an unsuitable
environment for the aerobic pathogenic microorganism.

thus decreasing the coliform count.

8. Crowding out of the other microorganisms by implanting on the mucous surfaces and villi,

9. A low sensitivity to most common antibiotics. May be used safely in combination with:
Aureomycin, Oxytetracycline, Bacitracin, Lincomycin, ASP-250, Furacin, Carbodox
(Mecadox), and Virginiamycin. Proven to be sensitiveto: Ampicillin, Tetracycline,
Spectinomycin, Novabiacin, and Gentacin.

10. Inhibition of bacteriathat degrade intestinal protein to non-utilizable forms.

(disease) of the Pancreas

Figure 23.
Pancreatic Size
. Pancreas Weight o
Species as a Percentage of Body Weight I; » }
Wild Mice 0.32
Mice on a Processed Diet 0.84
Rats on a Raw Diet 0.32 -
Rats on a Processed Diet 0.84 ﬂ

Figure 24. Enzyme-devoid processed foods cause enlargement

*This experiment was designed to determine the pancreatic weight differences between various species of mice.

Antioxidation

Free radical pathology underlies most disease.
Oxidation of food componentscan significantly contribute
to the body’s free radical load, aload that is already
excessivein disease states. Additionally, valuablefatty
acidssuch asomega3, 6, and 9 can bedamaged —creating
el cosanoid deficiency, imbalance and toxic end products.
WR, containsevera naturd antioxidantssuchasvitamins
C and E, carotenoids and flavanoids, organic acids to

14 -Wysong R,

chelate prooxidant metals, and plant phytochemicals. In
addition, fatsaremicropurged of oxygen by specid nitrogen
injection. (SeeFigures25 and 26.)

WR, isdesigned to provide metabolic antioxidant
protection aswell as protection of nutrients within the
package. (SeeFigure27.)
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Nutraceuticals

Nutraceuticals are active foods, or components of
natural foods, with specific beneficial metabolic effects.
Unlike pharmaceuticals, their contraindications are
practicaly nil if used withinreason. Thisisduetothefact
that natural substancesare part of biological experience
(asopposed to synthetics) and metabolic pathwaysarein
placeto both utilize their benefitsand detoxify noxious
elements. Although nutraceutical effects are not as
immediately dramétic aspharmaceutica s, they help address
underlying causesand work with the body’sown healing
mechanismsrather than merely masking symptoms.

Thespecia combination of thenon-thermally processed
meat-organ-bonebase, combined with specificscientificaly
validated nutraceuticalsand other micronutrientsprovides
thediniciananexcdlent and reedily (even eagerly) accepted
treatment option asan adjuvant to conventional therapy.
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Thefollowing, in brief, describesthe biochemical activity of specific nutraceuticalswith substantiated effects. For
further investigation and detail sof proofs, seethereferenceslistedin each of theindividual RX formulations. (seepp 29
- 63)

These compoundsmay befoundinavariety of natura ingredientsand thusare not listed asindividua compoundson
R, labels.

Acetyl-L -Car nitine (AL C) —isan amino acid important to cellular energy | OH O

production and istheform of L-Carnitine capable of crossing the blood-brain SN+ /\/lL -
. L . . - @)

barrier. ALCisvital to nerve/muscle communication, learning, aertnessand _ B

problem solving. AL C promotessynthesisof acetylcholine (ACh) by donating  Chemical structure of Acetyl-L-Carnitine

acetyl groupsand by activating the enzyme choline acetyltransferase (CAT)

responsiblefor producing acetylcholine. Benefitsof ALC CH
supplementationincludeimprovement in genera metabolism |I‘| (") ||'| |I‘| / 3

of the nervous system, improvementinmental functionby y —c—C o) C C N — CH
enhancing membrane stability, energy production, nerve ||_| |l| I|-| \ 3
transmission and enhanced membrane, nucleic acid and _ ) CH3
metabolic stability through decreasing freeradical activity. Chemical structure of Acetylcholine

Actein, cimicifugosideand for mononetin —aretriterpene glycosides and i soflavonesfound in theroots of black
cohosh. These phytoestrogen compoundsweretested in arandomized, double-blind study comparing their effectsto
those of estrogen and placebo. Study participantsimproved equally on phytoestrogensand estrogen whiletherewas
no improvement in the placebo control group.

Adrenal glandular (peptidehor mone precur sors, enzymes, natur al lipidsfactor s, solubleproteins, vitamins
and miner als) —provideshormonal precursorsand other nutrients. Adrenal exhaustion contributesto fatigue, immune
dysfunction, hypoglycemia, allergiesand arthritis. The biologically active componentsin adrena glandular have
immunomodul atory effectsand anti-inflammatory properties, increaseresistanceto adlergic reactionsand infections,
and provideadrend strength for stress, dlergies, muscletone, blood-sugar bal ance, endurance, energy, blood circulation
and sodium/water balance.

Alkaloidsand flavonols—are effective anti-inflammatory and antioxidant agents promoting immunomodul ation and
lymphocytoss.

Allicin —hasanti-inflammatory properties, inhibitstherelease of hissamineand

inhibits Saphyl ococcus, Sreptococcus, Bacillus, Brucella, and Vibrio species,

as well as Candida albicans. Allicin blocks oxidation-caused injury to CHp=CHCHyS—SCH,CH—CH,
pulmonary arterid cells mainly by sparingtheleve sof intracdlular glutathione, H

freeradical scavenging, and by eimination of toxins.

Allicin
Alpha-lipoicacid —lowersblood glucoselevel shy increasing itsutilizationin
muscleandincreasinginsulin sengtivity. Alpha-lipoic acid d soincreases o
levelsof reducing agentsand regenerates other antioxidantsin brainand
nervesthereby providing antioxidant effects. Many clinical studiesshow H CH2CH2CHpCHy —C—OH
promising effectsin preventing nerve damage and polyneuropathy. |
S Alpha-Lipoic acid
S
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Anthocyanosides—strengthen collagen in blood vessel walls, decreaseintraocular pressure, improve capillary
blood flow, prevent capillary fragility, stimulate the rel ease of vasodilators, and decrease collagen breakdown.
Anthocyanosideswork with theintricatemicrocirculationin theeyeto hel p prevent restricted blood flow and aid the
flow of nutrientsinto, and metabolic wastesout of, ocul ar tissue.

Anthraquinonesaccharides—help hea and prevent gastric ulcersby inactivating pepsin and by binding to parietal
cells, thusinterfering with hydrochloric acid rel ease. These compoundsal so act asdemul cents preventing irritants
from reaching somach lesions.

Antioxidants—are essential in both cancer prevention and treatment because of their ability to scavengefree
radicas, reduceinflammeation, ass st in detoxification, regulatetheimmune system, and promote healing. Antioxidants
aidinreducing stress-induced freeradicals. Natural source beta-caroteneand other flavonoids, Vitamin C, Vitamin E
and a pha-lipoic acid have potent antioxidant activity.

Apigenin —isaflavonoid which binds to the same GABA (gamma-aminobutyric acid) Apigenin -
receptorswhich have an affinity for benzodiazepinesand barbiturates. Apigenin competitively - i 3
inhibitsthebinding of flunitrazepam, abenzodiazepine. Apigenin hasanxiolytic activity without '
incidence of sedation or musclerelax-ation effectsat dosessimilar to those used for classical 6 |

benzo-diazepines.

Applepolyphenols—prevent the attachment of S. sobrinusto tooth surfaces, thusinhibiting its production of
glucansand other cariogenic factors. Thisantibacterial function prevents both tooth demineralization and dental
caries. Polyphenolshave aso been shownin clinica studiesto beeffectivein eiminating bad breath by inhibiting
bacteria production of methyl-marcaptan by up to 80 percent.

Arbutin—aglycoside, hasantiseptic and diuretic activity. Itismetabolized to an antibacteria hydroquinoneinthe
intestines, then linked to ahydrophilic moleculein theliver and carried viathe blood to the kidney. There, the
hydroquinoneisreleased fromitscarrier and providesanalgesiaaswel | asantisepsisthroughout the urinary tract.

Ascor bicacid —isthemgjor dietary form of vitamin C. Vitamin Cisahexosederivative, smilarin
structureto glucose (high dietary sugarsinhibit vitamin C activity by competing for binding sites). b,
Vitamin C can scavengetissue damaging reactive oxygen and nitrogen species. Ascorbicacidisan H '
excdlent reducing agent, actsasacofactor in many biochemicd reactions, inhibitslipid peroxidation

and oxidative DNA and protein damage.

Vitamin C

Biochanin, formononetin, diadzein and genistein —areisoflavonesthat have ahigh affinity for betaestrogen
receptors predominant in heart, vascul ar, bone and bladder tissue. Some effectsinclude protection against endocrine
related cancers such as breast and prostate cancer, improved bladder sphincter tone and improvement in post-
menopausal symptomsrelated to estrogen deficiency.

Bitter orange—isathermogenic phytonutrient that increases metabolic rate utilizing adipose energy reservesand
sparing lean muscletissue.

Blood plasma—cons stsof approximately 50% albumin, 25% immunoglobulins (including apha, beta, and gamma
globulins), 5% fibrin, and 20% other proteinsincluding haptoglobolin, transferrin, and growth factors. Morethan
15% of theimmunoglobulins present are mmunoglobulin G (1gG), which when consumed orally canincreasethe
beneficid intestind leve of IgGs. Anincreaseinintestingl 1gG enhancesenteropathogenicimmunity resultingineevated
pathogen resistance. I ngestion of plasmaal so enhances entericimmunity, which preventsover stimulation of the
gysemicimmunesystem.
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Branched chain amino acids—including leucine, valine, and isoleucine regul ate blood glucoselevelsand arealso
necessary for growth and repair of muscletissue. They serve asbuilding blocksfor tissue proteinsand as carbon
precursorsfor the synthesisof tricarboxylic acid cycleintermediates, ketone bodies, andfat. They aso providecarbon
and nitrogen precursorsfor synthesisof other amino acids, such asa anine, glutamate, and glutaminefor tissuerepair.

Natural calcium sour ces— contain over 70 different major and trace minerals, many of which are chelated for
optimal assmilation. Calcium can bind with oxaateintheintestinebeforeit entersthe bloodstream or urinary tract.
Calciumexistsin bone primarily intheform of hydroxyapatite (Ca, (PO,),(OH),). Calcium concentration of dental
plagueisan important determinant of the balance between enamel demineralization and remineralization. Therate of
dissolution of hydroxyapatiteisdetermined mostly by thelevel of saturation with calcium and phosphateionsinthe
tooth environment. Increasing cal cium concentration disfavorsdemineralization and favorsremineralization.

3 Ca+2 + 2 Citrate - Ca Citrate > Ca2+ + Ca Citrate

Co-enzymeQ,, (ubiquinone) —isalipophilic, water-insoluble nutrient invol ved in el ectron transport and energy
productioninmitochondria membranes. CoQ,,

isof fundamental importanceto calswithhigh i, 4 wvemeer SUCCIMATE

metabolic demands. Aswith other antioxidant & s fseeonr
. a a 0 W&
nutrients, CoQ, issubject toincreased turnover &G AxAre o5
g a A
asaresult of stressor increased freeradical load.  1seciTraTE ;~H:1
Immune & l Fp
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Colostrum —providesimmunefactors, such asImmunoglobulin G (1gG), which hasanti-viral activity and helpsto
repair nucleic acids. Colostrumisasorichin casein, lactoferrin, a pha-lactalbumin, beta-lactoglobulin, insulin-like
growthfactors1 and 2 (IGF-1 and IGF-2), transforming growth factor beta (T GFbeta) and epidermal growth factor
(EFG).

Conjugated linoleicacid (CL A) —decreaseswhite and brown adiposetissue, and hel psregul ate energy metabolism
of skeletal muscleto promotelean body mass. CLA isthought to reduce body fat composition by inhibiting heparin-
releasablelipoprotein lipase, which affects glucose metabolismin adipocytes causing lessfat to be stored.

Cur cuminoids—are polyphenolic compoundsthat have antioxidant, anticarcinogenic, and anti-inflammeatory properties.
Curcuminoid antioxidant activity includesitsability to increase

glutathione perxoidase, glutathione reductase, glucose-6-phosphate o D
dehydrogenaseand catalase. Thesurmised anticarcinogenic activity  HyGo .o = ez Lh e, ADCH
of curcuminoidsisthought to beitsability toinhibit angiogenes's, i |
upregul ate apoptosis, and interferewith specific signal transduction HO™ = Giisisirntn = O
pathwaysthat are necessary for tumor cell proliferation. Curcumin

also assistsin detoxification of drugsand chemicalsby increasing

phasell-metabolizing enzymesinthekidney andliver.

Capsaicin —relieves pain associated with arthritis by acting on sensory neurotransmittersleading to their depletion.
VR1, the capsaicin receptor, isasensory neuron-specificion channel that serves asadetector of pain-producing
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chemicalsand physical stimuli. Theresponseof VR1tocapsaicinis O

dynamically potentiated by extracellular protonswithinapH range CH,0 NJ\/\/\/\(
encountered during tissue acidosi sassociated with arthritis. Capsaicin H

hasand ges c and anti-inflammeatory actionsand a so actsasan antioxidant HO o

and aninhibitor of platelet adhesion. Structure of Capsaicin

Car otenoids—such aslycopeneareassociated with al ower risk of lung cancer. Themechanism of thisanticarcinogenic
activity isnot well understood, but may be duein part to antioxidant activity. Lycopene hasthe highest antioxidant
activity of all the carotenoids. It has the ability to trap peroxyl radicals, inhibit the oxidation of DNA,
guenchsnglet oxygen, andinhibit lipid peroxidation. Lycopenemay aso stimulate gap junction communication between
cells, suppress carcinogen-induced phosphorylation of regulatory proteinssuch asp53 and Rb antioncogenes, reduce
cdlular proliferation duetoinsulin-like growth factors, and stop cell division at the GO-G1 cell cycle phase.

Cetyl myrisoleate —isafatty acid ester comprised of the 16 carbon alcohol, cetyl acohol, and the 14 carbon
monounsaturated fatty acid cis-9tetradecenoic acid (al so known asmyristoleic acid). Recent research hasfound that
at least 87% of arthritic patientsgiven cetyl myristol este saw sgnificant improvement in painand mobility.

Certain cheeses— have unique propertieswhich help prevent tooth decay. Cheese alkalinity buffersthe acidity
which predisposesto plague. Also, cheeseisagood gustatory stimulant of salivary flow which dilutesand clearssugars
fromtheoral cavity. Cheeseproteinsinhibit demineralization and aidinremineralization, resultingin retained or
regained enamel hardness.

Chlorophyll —isan effective natural tissue cleansing and detoxifying agent. Nutritional stresscaused by poor diet, as
well asenvironmenta pollutants, leadsto toxic buildup andimproper adrena function. Chlorophyll increasesperigdtic
action and cell growth, supportstheimmune system, modul ates blood sugar and insulin secretion and thus decreases
theneed for production of adrenal stresshormones.

Collagen —isaprotein made up of triple helix chains of amino acids (predominantly proline, glycineand lysine)
interlaced with negatively charged proteoglycans. Consuming preformed collagen and proteoglycans provides complex
subunitsthat can bedirectly incorporatedinto tissue proteoglycansand greetly augment and stimul atetheir manufacture.
Collagen may asoinduceoral toleranceleading to astate of systemic hyporeponsivenesswhereby autoantibodies
destructivetojoint tissueare not formed.

Diadzein and genistein —are estrogenic isoflavones. These o ;
phytoestrogen compoundshaveastructuresimilar to estrogen 8 3 i 0
and provide estrogenic activity by binding to receptors. Y LA [0

Phytoestrogens create aweak estrogenic effect and are not e e T

associated with the contraindi cationscharacteristic of estradiol ik H—

and diethyldtilbesterol. o

DL -methionine—isapowerful antioxidant and urinary acidifier. Sulfates derived e ! :
- s . ) Hs OH

from methionine help create an acidic urine, which hasbeen shownto prevent struvite ' I

formation and a so decreasethe ability of some bacteriato proliferateintheurinary NH-

tract. L=mefhiofne

Docosahexaenoicacid (DHA) —along-chain polyunsaturated omega- 3 fatty acid, isincorporated into the phospholipid
structure of al cell membranes, andisfound in the highest concentration in gray matter and retinal tissue. DHA is
necessary for proper e ongation and formation of synapsesessentia for brain devel opment and maintenance. If adequate
suppliesof DHA are present, the placentapreferentially absorbsit during fetal development inlieu of other available
fatty acids. Dueto cellular developmenta needsof DHA,, adequate supplementation hel psto maintain optimum gestation
periods, whichlead tofully devel oped offspring. DHA isa so beneficial for maternal skinand coat maintenance.
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Dried pancreasand adrenal gland extr acts—contain cell determinates of these glandular tissueswhich supply the
genetic framework for formation of new glandular cells. Nutrients contained within specific tissues stimul ate the
corresponding tissue when consumed.

Enzymes such asamylase, protease, lipase, and cellulase- in non-thermally degraded ingredients and from
supplementation, enhance digestive breakdown of ingested material sand spare exocrine pancrestic load.

Eudesmanolidealong with ger macranolide, taraxol, tar axer ol, tar axaster ol, stigmasterol, beta-stiosterol,
and p-hydr oxyphenylacetic acid —exert various nutraceutical effectsincluding detoxificationand diuresis. Studies
haved so showninhibition of tumor necrod sfactor-a pha(TNF-a pha) production by inhibiting interleukin-1 production.
These compounds also exhibit freeradical scavenging activity and reduction in the breakage of supercoiled DNA
strandsinduced by non-site-specific and site-specific hydroxyl radicals.

Fatty acids—such asthe omega-3 polyunsaturated fatty acid (PUFA), docosahexaenoic acid (DHA), modulate high
levelsof interleukin 1 (IL-1), aproinflammatory cytokine. Fatty acidsalso act asagonistsfor peroxisome proliferator-
activereceptors (PPARS) by binding to and transactivating PPARS. Thisleadsto reduced gene expression, and thus
reduced tumor growth.

Flavonoids, proanthocyanidins, ter penes, and flavoglycosides—enhance energy production, inhibit platel et
aggregation, improvethetransmisson of nervesgnas, improvefreeradica scavenging activity and increasecirculation
totheoptic nerve.

Flavonoligansincludingsilybin, isosilybin, dilydianin and silychristin —are antihepatotoxic and have antioxidant
and membrane stabilizing properties. These compounds also inhibit the production of, and damage caused by, TNF-
alphaand causeincreasesin transforming growth factor betal and c-mycin hepatic tissue.

Galactomannan —isahighly viscous, soluble, dietary fiber found in the seeds of fenugreek. Galactomannanformsa
gd inthestomach, dowing gastric emptying and thickening intestinal contents. Thisdelaysthe absorption of glucose
preventing spikesin postprandial blood sugar. Fenugreek seeds al so contain the amino acid, 4 Hydroxyisoleucine,
which may stimulateinsulin secretion. Human studieshave shown that fenugreek can help lower cholesterol and blood
sugar levelsin personswith moderate atherosclerosis and non-insulin-dependent diabetes. Double-blind trialshave
found that fenugreek helpsimprove blood sugar control in patientswith insulin-dependent and non-insulin-dependent
diabetes.

Gamma-linolenicacid (GL A) —isan 18 carbon, omega-6 polyunsaturated fatty acid with three unsaturations. GLA
isconverted to dihomogamma-linolenic acid (DGLA), aprecursor to the 1-series prostaglandins, including PGEL.
PGE1 suppressesthe dermatol ogic inflammeatory response by increasing intracdllular cyclicAMP, whichinturn reduces
the release of lysosomal enzymes and polymorphonuclear leukocyte (PMN) chemotaxis and adherence to the
endothelium. DGLA isalso metabolized to 15-hydroxyl DGLA which blocksthe conversion of arachidonic acid to
proinflammatory leukotrienes. GLA isaso anti-pruritic, restoring serum IFN-gammalevels.

Ginger ols—arecomponentsof amix of volatile oilsand phenolic compounds. Theameliorativeand anti-inflammeatory
effect isby inhibition of prostaglandin and leukotrienebiosynthess.

Ginosenosides—are active saponins. These compounds have apowerful hypoglycemic effect, possibly by dowing
G/l trandt time.. Thefraction, DPG-3-2, hasbeen found to stimulateinsulin rel ease from the pancreas of experimental
animals. In health and in diabetes, ginosenosides|ower the glycemic response after carbohydrate consumption. One
controlled study with diabeti c subjectsdemonstrated that ginosenos deslowered blood sugar 20% morethan placebo

pills

Glucans—gtimulate macrophages, monocytes, neutrophils, NK (naturd killer) cellsand LAK (lymphokine-activated
killer) cells. Thismassive stimulation of immune cellsinducesthe production of cytokinesand nitric oxide (NO) in
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macrophages, which arethought to result inantimicrobiad and tumoricidd activity. Glucansa so stimulate gut-associated
lymphoidtissue (GALT), promoting cell migration to damagedtissue. -
Glucosamine—isacomponent of virtually all tissuesasabuilding block of connectivetissue. | -
Glucosamine is the foundation for cartilage proteoglycans and O-linked and N-linked Sow > e
glycosaminoglycans(GAGS). Glucosaminehassavera mechanismsof actionincluding: enhancing | I\.' r/
production of glycosaminoglycansand proteoglycans, dowing the progression of cartilagelesions,

reducing the generation of oxygen-freeradicalsby macrophages, inhibiting lysosomal enzymes,
stabilizing cel membranes, and inhibiting interleukin-1-induced nitric oxide activity. Glicosaming

M

Glucosides—improvelearning and memory by stimulating nitric oxide synthesis. Nitric oxideisavasodilator and thus
enhancesthedelivery of blood and oxygen to tissuesand facilitatestheremoval of toxins.

Glycopr oteins—enhance production of T-cellsin periphera lymph nodes, protect against gammearradiation and ass st
indetoxification of drugsand toxic chemicals, processeswhich are weakened with age.

Glycyrrihizan, flavanoids; triter penoids, phytoster ols, and coumar ins—areanti-inflammatory andinhibit thrombin.
Flavanoidsencourage cellular differentiation, aswell asmucusformation and secretion protecting the digestivetract.

Green-lipped mussel (GL M) —containsnatural protein, vitamins, minerals, mucopolysaccharides, omega-3 fatty
acids, and glycosaminoglycans. Severa studieshave shown green-lipped mussel inhibitsinflammation. Althoughthe
precise mechanism of its anti-inflammatory actions are unknown, GLM contains a unique omega-3 fatty acid,
eicosatetraenoic acid (ETA). ETA actsasadual inhibitor of arachidonic acid oxygenation by both thelipoxygenase
and cyclooxygenase pathways. Arachidonic acid metabolites perform amajor rolein theinflammatory sequence.
Also, glycosaminoglycansare componentsof synovid fluid and cartilagematrix. Glycosaminoglycansmay helpinhibit
degradative enzymeactivity in cartilage, stimulate cartilage matrix production and help prevent thrombus, plaqueand
fibrin formation in the synovial and subchondral blood vessels. GLM does not affect platel et aggregation andis
nongastrotoxic.

Gymnemic acids—have been shown to reduce hyperglycemiain both animal and human studies. Two animal studies
indiabetic subjectsrevea ed Gymnemaextracts doubled the number of insulin secreting betacellsand returned blood
glucoseleve sto amost normal. Gymnemaal so increasesthe activity of enzymesrespons blefor glucose uptake and
utilization. Extractshave been found to inhibit epinephrine-induced hyperglycemia. Inacontrolled study, astandardized
Gymnemaextract was given asan adjunct to insulin to twenty-seven type 1 diabeticsdaily for 6-30 months. Thirty-
seven otherscontinued oninsulinthergpy doneand weretracked for 10-12 months. Insulin requirementswere decreased
by almost 50% and the average bl ood glucose decreased from 232 mg/dl to 152 mg/dl in the Gymnemagroup. The
control group showed no significant decreasesin blood glucose or insulin requirementsover thelength of the study.
Twenty-two type 2 diabetics

were administered Gymnema  Secrete Glucagon «—— Alpha Cells Beta Cells — Secrete Insulin
extract daily for 18-20 months l \ /* l
in addition to their oral

* Speeds transport of glucose
into cells

* Increases conversion of glucose
into glycogen

* Increases amino acid uptake and
protein synthesis

* Speeds fatty acid synthesis

hymgly I_C medli Ca_l Or-]S.- This * Speeds conversion of glycogen
group experienced significant into glucose

decreases n average bl OOd * Promotes glucose formation
sugar and glycosylated

Pancreatic Islet
of Langerhans

* Enhances release of glucose into

hemog| 0b| n (H bA 10)’ and an blood . Sllows conversion of glycogen into
. . . glucose

increasein pancregtic release of + Slows glucose formation
insulin. Medication dosages \ /

were decreased and fivewere

able to discontinue oral Increased blood glucose level Decreased blood glucose level

hypoglycemic agentsentirely.
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Har pagoside—hasana gesic and anti-inflammatory properties. Harpagoside OH oH
inhibits both cyclooxygenase and lipoxygenase arachidonic acid metabolic
pathways.

O ay H
CH
Holothurin —isasulfated triterpenoidal oligoglycoside, abioflavonoid-like NN, | OGlucose
molecule. Holothurin helpsblock afferent sensory nerve conduction to reduce
pain and contains high amounts of mucopolysaccharides and chondrocyte HO Harpagoside

substance providing substratefor connectivetissue. Severa anima and human
studies have shown apositive effect on arthritis (both rheumatoid arthritis and osteoarthritis) including reductionin
inflammeation, pain symptomatology and anincreaseinjoint flexibility.

Hypericin —isused eight to oneover standard antidepressantsin Germany. Hypericin and pseudohypericin, dianthyrone
derivatives, act by inhibiting the uptake of serotonin, norepinephrine and dopamine.

I mmunoglobulinssuch aslmmunoglobulin G (1gG) —from milk and plasmafractions, have anti-viral activity, and
hel p repair damaged nuclear and mitochondria nucleicacids.

L actoglobulins—including beta-lactoglobulin and d pha-l actogl obulin from whey have glutathioneantioxidant activity
and exert antimicrobia andimmunodulatory effects.

L actones—improve concentration, memory and reaction timeand produce physical and mental relaxation, afegling of
well being, sedation and deep enhancement.

L entinin —stimulates maturation and differentiation of immune system cells. More than 300 studies and dozens of
long-term clinicd tria sestablish the effectivenessinimmune stimul ation and modul ation.

L-Glutamine—isaprecursor for protein synthesisand anintermediatein alarge number of metabolic pathways. As
theamino acid with thehighest concentration in the blood stream, L-glutamine servesasanitrogen transporter between
varioustissues, creating natural anabolic nitrogen balance.

L igans—provide high gum mucilage that soothes, moistens, and protectstheintestinal mucosa, buffersexcessacid,
and helpsto prevent flatulence and stool odor.

Liver —containselementsresponsiblefor the devel opment and maturation of hepatic tissue. Nutrients contained
within specific tissues stimul ate the corresponding tissue when consumed by providing immunomodul atory effects,
adrogenic/estrogenic properties, aswell asother rgyuvenating factors.

L -Arginine—promotestherel ease of growth hormones. It also regulates glucose utilization by stimulating therel ease
of glucagonsand insulin. L-Arginine enhancestheimmune system by increasing the number of neutrophilsand 1gG
antibody levels.

L-Carnitine—ispart of theenzyme carnitine acyltransferase 1, which convertslong chain fatty acyl-CoA derivatives
into O-acylcarnitinefor transportation across mitochondria. Onceinside the mitochondria, L-carnitineisreleased
alowing thefatty acyl-CoA derivativesto be used in beta-oxidation reactionsthat burn excessfat, and preventsit from
being stored asadiposetissue. L-carnitineisaso abuilding block of lean muscletissue.

L -L eucine—isabranched-chainamino acid that assistsinregul ating blood glucoselevel sbecauseit ispurely ketogenic.

Upon degradation, neither of itsderivativesacetyl-CoA nor acetoacetate are convertibleto glucose. L-leucineisaso
necessary for growth and repair of muscletissue.
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L-Taurine- isanimportant dietary non-protein amino acid produced asthe end-product of L-cysteine metabolism. It
isfound free-roaming inintracel lular cytoplasm, and isnecessary for proper development of the brain and retinainthe
fetus. Adequatetaurinelevel sinthemother alsoincrease prol actin, necessary for milk production.

Lutein (C40H5602) —isamember of the xanthophyll class of

carotenoids, which arefat-solubleyellowishpigmentsfoundinsome ™. sw  §% 5% 1 ]
plants, algae and photosynthetic bacteria. Itisapolyisoprenoid 1 ! BHr  fy HE o,
containing 40 carbon atomsand cyclic structuresat eachend of its ™ cHe

conjugated chains. Although not synthesizedinsitu, luteinisfoundin

themaculaof theretinaaswell asthecrystalinelens. Lutein actsasan antioxidant, protecting cell membranelipids
from thedamaging effectsof freeradicas.

L ufain

M agnesium —inhibitstheformation of calcium-oxaate crystalsin urine by competing with calciumfor oxalate.
Mannose—isacarbohydrate that adheresto bacterial receptorson the bladder lining, inhibiting bacterial adhesion.

Medium chain triglycerides (M CTs) —decrease adipose tissue and increase fat oxidation, while having asparing
effect onfat-freetissue mass, thusencouraging muscletissuegrowth and repair. MCTsarerapidly and directly absorbed
inthelargeintestinefor energy use, thuspreventing direct deposition into adiposetissue. MCTsasoincreasecalorie
consuming thermogenesis.

M ethylsulfonylmethane (M SM) — a metabolite of dimethyl sulfoxide (DM SO), isone of the most abundant
biochemicalsintissue. Analgesic effectsof MSM are dueto vasodilation, anincreasein blood supply, reductionsin
inflammeation and muscle spasm, increased cell membrane permeshility, softening of scar tissue, and inhibition of neura
painimpulses. M SM may aso help therepair and maintenance of cartilage.

M ethylated cellulose—formsanon-fermentable mucilaginous masswhich absorbswater to create bulk, causing
gimulation of digestivemoatility.

N-Acetylcysteine (NAC) —isthe N-acetyl derivative of theamino acid L-cysteine. NAC isan excellent source of
sulfhydryl (SH) groupsand isconverted into metabolites capable of stimulating glutathione synthesis, thus promoting
detoxification andfreeradica scavenging. Theacteyl-substituted amino group makesthemoleculemorestableagainst
oxidation and servesasaparticularly effective antioxidant.

Omega-3fatty acids—play critica rolesin cdll and organellemembrane structureand inawidearray of physiologica
processesthrough el cosanoid modul ation. As structural membrane components and precursorsto signaling molecules
such as prostaglandins, omega-3fatty acidscan, in effect, control health. Omega-3simprove blood lipid and fatty acid
profiles, lower plasmatriacyglycerol concentrationsand L DL cholesterol levels, and block excessiveand erratic sodium
and calcium currentsin the heart. Docosahexaenoic acid (DHA) isthe primary building block of thebrainwherehigh
concentrationsof DHA arefound inthecerebral cortex. DHA playsasignificant rolein cerebra development andis
required for maintenance of normal brain function in adults. Adequate levels of DHA are necessary for proper
neurotransmissions.

Phosphatidylcholine—isafunctional and structural element present in all biol ogical membranes, aprecursor to
acetylcholine, and playsarate-limiting rolein theactivation of numerousmembrane-l ocated enzymes, such assuperoxidase
dismutaseand glutathione, which areantioxidants protecting cell membranesfrom damage by reactive oxygen species.

Proanthocyanidins— prevent adherence of both antibiotic-resistant and sensitive E. coli strainsto the bladder lining,
alowing bacteriato beflushed from the bladder upon urination and preventing establishment of urinary tract infection.
Proanthocyanidins prevent thepilli onthe outside of the bacteriafrom forming properly, resultingintheir inability to
adheretothebladder lining.
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Quercetin —is aflavanoid that prevents the release of histamine by inhibiting an
degranulation of mast cdlls, basophilsand neutrophil sthrough cdll membranestabilization. _an
It al so decreases| eukotrineformation and lipid peroxidation. Tl

Thymic substance—increases neutrophilic, CD3 and CD4 cellular functions and Gy P
sdivary IgA levels. Thymic substance al so normalizesthe function and quantity of T- ]. [|

cells. Nutrients contained within specific tissues stimul ate the corresponding tissue Quarcalin
when eaten. Therefore, consumption of thymic substanceaidsin thymic cell growth,

function and repair, aidingimmuneresponse.

Triter penoids— promoterelaxation, enhance and improve memory and treat mental and physica fatiguewith mild
tranquilizing, anti-stressand antianxi ety actionsviathe enhancement of cholinergic mechanisms.

Thiosulphonates—are organo-sul phur compounds. Thiosul phonates, such asallicin, gjoene, dialyl sulfide(DAS),
didlyl disulfide(DADS), S-dlylmercapto cysteineand S-methylmercapto cysteine providebeneficid pancresticactivities.
Thiosulphonatesare bdlieved to augment detoxification through free-redica scavenging aswell ascombinewiththiamine
to promoteinsulin secretion.

Tronamineral salts—have antibacterid propertiesand are highly effective natura agentsinremoving denta plaque.
Tronaalkaline mineralsare known to inhibit the oral pathogen, Sreptococcus sobrinus by 68 percent.

Valepotriatesand valeric acid —weakly bind the samereceptorsin the brain asbenzodiazepines, and in vitro they
displace benzodiazepines at receptor Sites.

Vanadyl sulphate —
improvesglucosecontrol in -+ 2op
non-insulin-dependent
diabetesmdlitusprimarily
by augmentation of
peripheral glucose
utilization. Studies have
shown oral doses of
vanady| sulfatedo not ater

insulin sensitivity in non- Val f fasting al HbATc and f ine during 6 K trial
diabeticsbutimproveboth alues of fasting glucose, c and fructosamine during 6-week tria

hepatic and skeletal muscle of 11 Type Il diabetic patients receivina vanadyl sulfate.
insulin sensitivity in non-
insulin-dependent diabetics.
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Alanine: glyoxylate

Vitamin B, (pyridoxine) —isacofactor inthe conversion of e
glyoxaate, aprecursor of oxaate, toglycine, thusreducing oxaate W

formation. Vitamin B isused totreat hyperoxauriawhen dietary
reduction of oxdateand cal cium supplementation arenot effective
intheprevention of calcium oxaatecalculi. Lactate dehydrogenase

L-a-hydroxy acid oxidase
Glycolate oxidase

> ovane |

Cofactor: pyridoxine

Glyoxylate
reductase

Whey proteins—contain the amino acidscysteine, glutamate

and glycine, which are nutritional precursorsto glutathione. b

Glutathioneisanimportant intracellular antioxidant, particularly
withinimmune cells. Theability of lymphocytesto regenerate

glutathione has a direct effect on their ability to respond to Pyridoxine as & cofactor of glyoxalate
antigenicgimulli.
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Xylan —isahydrophilic polysaccharidethat absorbswater inthelargeintestine, increasing stool bulk and stimulating
peristalsisto enhance defecation.

Xylitol —isthe only known cariostatic (cavity-inhibiting) sugar. It isaunique, natural carbohydrate containing five
carbon atomsinstead of the six contained in sweetenersor sugars (such asfructose and glucose) and thusord bacteria
areunableto metabolizeit. For example, Sreptococcus mutansadsorbs on the surface of theteeth. When the pH of
thisbacteria’ s plaque milieu fallsbelow 5.5, calcium and phosphate salts start to dissol ve from the surface of the
enamel. Dental cariesbegin to form and thetooth weakens. Birch bark sugarsimpedethis pathogenesiswith the
density of acid-producing lactobacilli and streptococci falling asmuch as 90 percent.

Nutrition-First
Packaging
Oxygenandlight arethe
enemy of fragile nutrients.
Auto-oxidation and photo-
oxidation* corrode’ nutrients
and aso convertthemtofree
radicals, which in an
ecaating chainreactionturn
hedlthful food into apotpourri
of toxins. (SeeFigure28.)

WR, incorporates tate-
of-the-art packaging tech-
nology indluding oxygen- and
light-barrier film and vacuum
evacuation.

Thisisaccomplished by
a synergistic proprietary
formulation of natural vita-

Nutritional Importance of Packaging

The Best A Poorer Choice The Worst Choice
Food Package
Eeee———= ] Eee——=—= ] Eeee—=—= ]
* Whole Ingredients * Processed Food * Processed Food
* Natural « Food Fractions « Food Fractions
Antioxidants
¢ Oxygen * Oxygen
* Oxygen-Free Atmosphere Atmosphere
Atmosphere * Synthetic ¢ “No Preservatives”
* Careful Antioxidants (No Antioxidants)
L Processing « * o ®
1 -+ )
3 ; 0] light 0o, light

Whole Grain

Figure 28. Second to the best package of all (the natural food product as found in the
field), the Nutri-Pak design addresses critical factors, such as the exclusion of oxygen and
light from the packaging.

mins, enzymes, phyto-
extracts, flavanoids, phenolics, and organic acid chelators.
Independent testing has shown antioxidant activity
exceeding that of syntheticssuchasBHA, BHT, TBHQ
and propyl galatewithout attendant toxicities.

Method Of Use

WR, arefirst of al highly nutritious, bioavailable,
archetypa, natural foods. Asidefrom thergpeutic benefits,
patientswill experiencerelief from the burden of food
processing toxins, and the ongoing metabolization of foods
they arenot genetically adaptedto. Itislikea“nutritiona
homecoming” withthe*joy” manifestintheexceptiona
palatability and hedth results.

WR, are completely balanced according to NRC
standards but go far beyond these minimums dueto the

inherent increased val ue of non-heat-degraded natural
ingredients.

Assuch, WR, can befed exclusively (stipulations
follow) in the same sense as any other commercially
balanced pet food.

How To Feed

WR, areahighly concentrated food and should be
introduced slowly. Crumble asmall amount on top of
regular food to begin. WR, can befed asis, or mixed
withwarmwater (below 110°F) torehydrate. Let stand
for 10-15 minutesif rehydrating. Dry or moistened, WR,
can befed assingular mealsor mixed or top-dressed on
other foods.

If problemsarise, discontinuefor aday and reintroduce
at lower levels. Once tolerated, increase the portion
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incrementally over atwo-week period until thefollowing
dosageisachieved.

Dosage

Unlike pharmaceuticalsthat are very dose-sensitive
and fraught with potential complications, WR, are
extremdy safe.

Use1/3 cup per 101bs. body weight per day, combined
with 1/2 recommended daily feedingsof high qudity meet-
based mai ntenance foods such asWysong dry, canned or
frozen.

Continueat thislevel for 3-4 weeksfor best effect.
Thenthe WR, may be occasionally offered asabove, or
as a solo meal (1/3 cup/10 Ibs) or top-dressed as a
supplement inlesser amounts.

Client budgetary considerationswill perhapsdictate
useinlarger animals. Theprincipletorememberisthat a
precise”dose” isnot thekey dement. Evensmall amounts
of WR, astrestsandtop-dressingwill bring benefits. More
is better, but inability to feed at recommended dosage
levelsshould not precludethefeeding of lesser amounts.

Anorexia

Thehigh palatability of WR, may solveanorexiaif
offered free choice. If not, rehydrate as above into a
“paste”’ consistency and spoon onto palate. For enteric
feeding, blend the selected WR, withwater and Wysong
PDG™ (predigested nutrition) to thedesired consistency.

Cachexia

Recommended feedinglevelscanbedoubledif weight
gainisdesired. The amino acid profilein WR, base
ingredientsisstrongly anabolic.

Other Foods

Wysong Diets (dry, canned, frozen, non-heat
degraded) areexcellent dternativemedstoWR, , or base
foods to which WR, can be supplemented. Variety is
important to any feeding regimenif optimal healthisthe
god. (SeeAdjunct Nutrition.)

Supplements

AlthoughWR, areasnutritionally concentrated as
possible, additional specific supplementation can bring
added benefits. The accompanying chart indicatesthe
encapsulated Nutraceutical formulation matching each
WR, . Toincreasenutraceutical effects, coat the capsules
inbutter and force, or placein the center of amoistened
bolusof WR, or Wysong Peanut Butter Plus™.

Thefollowing supplementsare particularly beneficial
asnutritional boostersto heat processed dry and canned
foods. They aredesignedtoinvigorate such foodswith
raw natural food elements.

Biotics™ — micronutrient, enzyme, probiotic

enhancement.

Pet Inoculant™ —concentrated probiotics

EFA™—antioxidant protected omega3, 6, 9fatty acids

WR, Diet Adjunct Diets

Adjunct Nutrition for WR,

Adjunct Nutraceuticals

Adivase™

Adrevar™

Allercin™

Anacline™

Cardiril™

Dentacet™

Dermutec™

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Growth dry and
canned diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Senior dry and
canned (for canines), Geriatrx™ dry
and canned (for felines)

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Synorgon™ dry

(for canines), Vitality™ dry (for felines)

Anaplex™

Wysong EFA™ Supplements,
Immulyn™

Anaplex, PDG™ Bictic
Supplement

Carvasol ™, Wysong EFA™
Supplements

Dentatreat™, MegaC™

Wysong EFA™ Supplements,
Immulyn™, Spectrox™
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WR, Diet
Diabid™

Digesome™

Estroxil ™

Gerodyne™

Gestain™

Heparone™

Immuncef ™

Lithong ™

Neomentin™

Nephreon™

Neuropril ™

Ocusone™

Osseron™

Panadime™
Pathovert™

Pedivax™

Respityl ™

Adjunct Nutrition for WR, (cont'd)

Adjunct Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Senior dry and
canned (for canines), Geriatrx™ dry
and canned (for felines)

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Growth dry and

canned (for canines), Nurture™ dry (for felines)

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Synorgon™ dry
(for canines), Vitality™ dry (for felines)

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Synorgon™ dry
(for canines), Vitality™ dry (for felines)

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Senior dry and
canned (for canines), Geriatrx™ dry
and canned (for felines)

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Synorgon™ dry (for
canines), Vitality™ dry (for felines)
Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Growth dry (for
canines), Nurture™ dry (for felines)

Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Synorgon™ dry
For canines), Vitality™ dry (for felines)

Adjunct Nutraceuticals

Carboprin™, Panzyme™,
Wysong EFA™  Supplements,
Wysong Biotic™ Supplements

Pepzhac™, Panzyme™,
Wysong EFA™ Supplements,
Pet Inoculant™, Wysong
Biotic™ Supplements

Estrolog™, Menstruphen™,
Wysong EFA™ Supplements,
Wysong Biotic™ Supplements

Carvasol ™, Spectrox™,
Wysong EFA™ Supplements,
FDGTM

Pet Inoculant™, Mother’s
Milk™ Wysong EFA™
Supplements

Hepticene™, Spectrox™,
Wysong Biotic™ Supplements

Wysong EFA™ Supplements,
Pet Inoculant™, Immulyn™,
Spectrox™, Pancidrim™

Fiber-Min EFA™, Wysong
Biotic™ Supplements

Pet Inoculant™, Wysong EFA ™
Supplements, Immulyn™,
Spectrox™, Salad™

Nephurol ™, Wysong EFA™
Supplements

Neuridone™, Spectrox™,
Wysong EFA™ Supplements

Opthid™, Spectrox™,
Wysong EFA™ Supplements

Arthegic™, Glucosamine
Complex™, Contifin™, Wysong
EFA™ Supplements

Panzyme™, Wysong
Biotic™ Supplements

Wysong EFA™ Supplements,
Immulyn™, Spectrox™,
Pancidrim™
Wysong EFA™ Supplements,
Pet Incoculant™, Mother’s
Milk™, PDG™

Wysong EFA™ Supplements,
Immulyn™, Spectrox™,
Pancidrim™
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Adjunct Nutrition for WR_ (cont'd)

WR, Diet Adjunct Diets

Sedadul ™ Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Streseper™ Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Growth dry
(for canines), Nurture™ dry (for felines)

Struvatrol ™ Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets, Growth dry (for
canines), Uretic™ dry (for felines)

Urarar™ Archetype™ Diets, All Meat™ Diets,
Tundra™ Diets

Vermiden™ Archetype™ Diets, All Meat™ Diets,

Tundra™ Diets Pancidrim™

Adjunct Nutraceuticals
Somniquil ™, Wysong EFA™
Supplements
Wysong EFA™ Supplements,
Pet Inoculant™, Mother’s
Milk™, PDG™, Angplex™

BioticpH-™

Nephurol ™

Biotic supplements™,
Pet Inoculant™, Colex™,
Pancidrim™

General Cautions

Any food, naturd or not, can potentialy trigger dlergic
reaction. If slowly introducing WR, as atop-dressto
normal feeding resultsin digestive or other disturbances,
withdraw for severd daysandreintroduce. If concomitant
sgnsreagppear, theclient should beingtructed to discontinue
and seek alternative approaches by consulting with the

Safe Handling

Wash working surfaces, utensils, and hands after
feeding. Excessfood should berefrigerated for the next
feeding or discarded. Keepinner bag sed ed once opened.
AlthoughWR, arequitestableat roomtemperature, store
inrefrigerator or freezer to retain maximum nutraceutical
vaue. Keepfromdirect heat or sunlight.

veterinarian or Wysong technical staff.
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