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The History of Packaging

Associety hasmoved from small
family-centered farmsto an industri-
alized urban world economy, the dis-
tribution of food has changed
remarkably. By andlarge, thefamily
farm provided all food needsright out
the back door. Foods were har-
vested and consumed, or stored in
root cellars; dried, smoked, or
canned; or bermed with insulating
straw and left right in the garden,
permitting harvesting all winter long.

The change from an agronomy-
centered to an industry-centered
world hasresulted in specialization.
Themajority of people now perform
work in occupations unrelated to
food production. Unlike any other
creature on Earth, humansare depen-
dent upon others to provide food.
Even the modern farmer isas depen-
dent upon outside foods sources as
isthecity dweller. Foodisnow pro-
duced far distant from most consum-
ers. What we now eat travels an
average of 1200 milesbeforereach-
ing our tables. Thischangesthescale

of the problem of food production
and distribution significantly.

Although farming may not bea
direct part of everyone’slife, mod-
ern-day food processing, preserva-
tion and packagingis. We purchase
tantalizing packageswith theimplicit
belief, or at least hope, that what we
are buying iswholesome and safe.
Marketing by manufacturers and
packagerswould have usbelievethat
modern processed and packaged
foodsareasgood as, if not superior
to, those available straight from the
garden. Many scientists and even
governmental regulatory agencies
argue that the modern food fareis
the best and that we are fortunate to
be benefiting from yet another mar-
vel of modern technol ogy.

Indeed, food distribution, pres-
ervation and packaging may bere-
sponsiblefor further improving our
health and wellness today than all
medical interventions combined.
Even the great plagues that have
decimated human populations

throughout history, such astyphus,
polio, diphtheria, whooping cough,
tuberculosis, pneumonia, influenza,
measl es, and scarlet fever, were van-
quished not because of the introduc-
tion of vaccinations, chemothera-
peutics, or other medical interven-
tions but because of improved hy-
giene and food distribution.

Food as a Marketing

Opportunity

As food delivery has moved
from farm self-supply to massive
worldwide distribution, packaging
and preservation have gained pre-
eminent importance. Food wasonce
easily identifiable. Anapplelooked
like an apple and a steak a steak.
But now to create shelf life, pack-
ages obscure contents. What we buy
are words and graphics on labels.
We must trust that the contents are
wholesome and heal th-enhancing.

However, profit has a way of
compromising such trust. First off,
real, whole, natural, highly nutritious
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foods are expensive and perishable.
Processors, faced with thisdilemma,
create what they call “value-added”
packaged products. Thusan apple
crispisavalue-added version of an
apple. Cajun vacuum-packed beef
jerky isavalue-added version of a
steak. Portion packing, shelf-life,
color, flavor, and texture are all mod-
eled by the wizardry of food pro-
cessing to create higher profit
marginsthan are possible with basic
food commodities. Thevalue added
isprimarily value (profit) to the pro-
ducers. Thefractionating, process-
ing, packaging and additives
significantly decrease the value (nu-
trition) for the consumer.

Packagingisacritical elementin
the preservation of nutritional value.
Unfortunately, itisprimarily used as
commercial dressing inthe competi-
tiveracefor consumer dollars. Al-
though producers must address
product degradation through the use
of preservatives and antioxidants or
specialized processing, little more
attention ispaid to inherent quality.
Sales arethe goal. If air could be
fabricated into an irresistible treat
and dusted with some synthetic vi-
tamins, it would be glamorously
packaged and seductively advertised
asthe ultimate low-fat, zero-calorie
healthfood. Theingredientswould
cost nothing, the packaging and mar-
keting everything. Sobeitif profit
isto be had.

That which cannot be perceived
by the consumer isignored sinceit
doesnot affect salesand profitability.

Neverthel ess, attention to nutritional
detail, whether or not perceived by
taste, smell or color, must receive
priority if healthisto be achieved.

Definition of Food

Significant evidenceand our own
common sensetell usthat the best
foods are those that come directly
from nature. Life has adapted to
such food through millennia, eons
before the Industrial Age with its
roller mills, dehydrators, expellers,
extruders, roasters, and freeze dry-
ers. If thegoal isoptimal nutrition,
natural foods must therefore be the

beginning point.

Simply because something can be
eaten and tastes good and may even
sustain lifefor aperiod of time does
not makeit food in the healthful, nu-
tritional sense. Important in any
definition of food should betheliv-
ing, whole, natural characteristic.
However, dictionary or conventional
nutritional definitionscompletely omit
these features. Food is, arguably,
living, not simply fractionsof living
substance. VitaminsA and C assin-
gular substances do not exist within
tissue. All such compoundsarein-
terrelated with many otherswithin
themilieu of living foods. Addition-
aly, living foods contain enzymes
proven to help inthe digestion of the
food itself, thus sparing the body
some of the burden of secreting en-
zymesfor digestion. Animalsand hu-
mans fed dead, devitalized,
processed foods will increase pan-
creatic size dueto theload of having

A NUTRITIONAL SYLLOGISM:

1. Food comes from nature.

2. Life comes from nature.

3.  Things equal to the same things are equal to each
other [J natural life requires natural food.

Figure 2. Because food initsoriginal senseis natural, and life itself is natural, a
loose syllogism exists which argues that life requires natural food.

to perform excessive digestion. In-
creased organ sizeis understood by
pathol ogiststo presage disease.

If foods must be processed
(whichisnecessary for somein or-
der to be properly digested) and
transported, processing should be
designed to enhance nutritional value.
Then, once produced, preserving the
natural nutritional character of the
product iscritical. It doeslittlegood
to prepare the best of nutritional
mealsonly to havethe nutrient value
of thefood spoiled on the way to the
table. Thisassumeswe understand
that food's primary purposeis nuitri-
tion —not entertainment.

The Food-Disease Link

M ost degenerative diseases are
directly related to environmental and
nutritional causes. Such diseasesin-
cludethegreatest killersand maimers
of our time: heart disease, stroke,
hypertension, obesity, adult-onset
diabetes, cancer, Alzheimer’s dis-
ease, arthritis, autoimmune diseases,
and others. Designing foodsonanu-
trition-first basis, with attention to all
perceived and unperceived qualities
which affect nutritional value is,
therefore, an extremely worthwhile
endeavor. It has more potential for
improving health and preventing dis-
easeand sufferingthanall medical in-
terventions combined. It should,
therefore, be approached with prin-
ciplesand acommitment to ideals
that reflect the serious responsibility
thatitis.

Packaging isnot only critical to
preserve nutritional value but alsoto
prevent the formation of varioustox-
insthat can induce or contribute to
disease. Packagingisalsoincreas-
ingly anenvironmental concern, since
atremendous amount of the waste
produced in our modern society is
contributed by packaging materials.

Genetic Context

Foodsasfound in nature, bethey
plant or animal, are stable and
healthy. The natural diet for organ-
ismsis whole, raw, natural foods.




on processed foods
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Figure 3. Enzyme-devoid foods cause enlargement (disease) of the pancreas.

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

We have becomeisolated from the
true sources of our foods and have
cometo believethat all foods must
be processed in some way. To eat
raw thingsisviewed asuncivilized,
unhealthy, and even repugnant. Nev-
ertheless, for thevast mgjority of time
that life hasexisted on the planet —a
period that diminishesto insignifi-
cancethelength of the modern era—
life has consumed fresh, whole, raw
foods. Humans ate fruits, berries,
nuts, sprouts, vegetables and raw
meats. Carnivoresateraw prey and
alimited amount of raw vegetation.
Thisiswhat life has adapted to; this
iswhat our genetic program expects
that we and our companion animals
will consume.

The Natural Package

Eaten immediately in the raw,
natural state, foods need no preser-
vation. They contain withinthemthe
elements necessary to preservetheir
fragile nutritional character. These
elementsinclude antioxidant enzyme
systems, certain vitaminsand miner-
als, intact cell and organelle mem-
branes, and many other
characteristics for which we have
only an incompl ete understanding.
When eaten fresh, raw, and whole,
foods are at their maximum nutri-
tional value and are consumed in
their very best package, that is, within
their natural biological skin.

Processing Degrades Nutrition
Values

Once natural foods are har-
vested, then milled, heated, ren-
dered, baked, dehydrated, and so
forth, the natural protective features
are lost and the raw, fragile food
components are exposed to the ele-
ments. Notice, for example, what
happenswhen fruit issliced and the
inner flesh is exposed to the ele-
ments. Freshly squeezed orange
juiceisreported tolose nearly 100%
of itsvitamin Cin 12 hours. Whole
grains, on the other hand, have been
knownto maintain their integrity and
even be capable of sprouting after
thousands of years, as evidenced by
unearthing seeds from Egyptian ex-
cavations. Yet asgrainsare milled
to remove their outer bran layers,
then ground to afine powder, then
subjected to solvent extraction to re-
move their oils, components de-
grade.

Food processors are in a con-
stant battle to prevent product spoil-
age. Thebaking industry fractionates
the white wheat endosperm flour
away from the bran and the germ of
the whole grain because when the
bran and germ areleft with theflour,
spoilage and insect infestation occur.
However, with theremoval of bran

- s
TIME & ADAPTATION
NATURAL WORLD INDUSTRIAL WORLD
now
276 MILES :
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v
Time during which life has adapted to Time since the Industrial
the natural environment. Revolution, about 200
(276 miles) years. (1 inch)
Figure4. Onatimeline, if the modern era equals one inch, the balance of time that life is believed to
lhhhave been on Earth would be 276 miles. Would life not be better fitted for the 276 miles?
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Figure 5. Wearein a genetic timewarp. Our genes arein one place and we're in

another.

GENETIC EXPECTATIONS

and germ, sacrificesare made: 86%
of vitamin Eislost, along with 80%
of vitamin B,, 77% of vitamin B,
75% of iron, 71% of vitamin B, and
60% of the calcium, to nameonly a
few of thelosses.

Asconsumers, weareeasily de-
ceived due to our disengagement
from the sources of our food. We
are attracted to processed foods by
a barrage of marketing; we buy
products for reasons totally unre-
lated to nutrition and haveimplicit
faith that foods are wholesome
products from quaint bucolic farm
settings.

Similarly to wheat processing,
when rice bran is removed to pro-
duce a white, more stable, more
quickly cooked rice, 75% of vitamin
B, (thiamin) islost. Millingricein
thisfashion hasresulted in tens of
thousands of deaths from the nutri-
tional disease, beriberi. The solu-
tion by processors, then, is to add
back synthetic forms of nutrientsto
the fractionated parts. Thisiscalled
“fortification.” Such “fortification”
impliesthat thisfractionated, syn-
thetically vitamin-dusted product is
now superior to thereal thing, when
in fact, many other nutrients have
beenlost. Milledriceisfar from*“for-
tified,” itisnullified when compared
towhole, natural real food.

We are obliviousto the manipu-
lation of food that occursnot only in
the modern industrial farm, but also
between it and the final packaged
product. Processed productsarein-
fused with various synthetic chemi-
cals to help preserve them. Such
chemicals not part of the biological
experienceall must be highly suspect
and assumed to be unsafe until
proven otherwise. Infact, increas-
ing evidence is showing that many
synthetic preservatives are poten-
tially harmful. Thus, fractionating
foods into their nutrient-stripped
components and then “fortifying”
them and embal ming them with syn-
thetic chemicals does not solve the
problem of providing optimal nutri-
tion.

It has become an important goal
of processing to remove any element
that may threaten shelf life. Thisis
donethrough increasingly rigorous
processing methods, fractionating the
food into further and further pieces,
until what isleftisalifeless, odor-
less, tasteless, colorless, refined
white substancethat even insectsand
microbes are loatheto attack. The
resulting amorphous substrate, which
hasalmost limitlessshelf life, serves
asabaseto which dyes, flavorings
and artificial odors can be attached
to produce limitless new products.

Asidefromthenutrient lossesre-
sulting from processing to increase
shelf life, processing itself createsa
whole new array of non-nutrient-
chemical degradation and combina-
tion products, which not only further
diminish nutrient val ue, but also may
result in the formation of toxins.

Optimal Nutrition as a Goal

Unfortunately, much modern
food marketing has become anissue
of how to produce the most volume
of food, haveit maintainindefinite
shelf life, and create proprietary or
patentabl e products that have mass-
market appeal and high profitability.
Nutrition, other than that which is
mandated to prevent overt nutritional




PROCESSING DESTRUCTION
OF NUTRIENT PROTECTION

The Whole Grain —
In Its Protective Covering

The Processed Grain —
Now Fragile
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Figure 6. Within whole plants, nutrients are protected by a variety of natural
antioxidants and other protectants. Once food is processed and fractionated, these
protective elements are lost, exposing the fragile nutrients to degradation.

disease, such asfortifying whiterice

are capable of harvesting daily meals
inthisway, and fewer still wish to
turntheir petslooseinto what nature
there remains, to enable them to
seek natural prey animals. Packaged
food products are here to stay.

Special Nutrition-First
Features

Just because theideal cannot be
achieved is no reason to not press
towardsits mark. Wysong hasin-
corporated many unique features
into the basic food design of Wysong
animal dietsto attempt to achievethe
nutritional ideal. Theseincludethe
use of wholeingredientsor nutrient-
dense fractions, special strains of
grainsthat have superior amino acid
profiles, legumes that are more
easily digested, organically-grown
ingredients where possible, natural
antioxidants (see Wysong
Oxherphol ™ Technical Brochure),
active enzymes, and friendly
digestive microbial cultures. Inad-
dition, Wysong employscareful pro-
cessing to try to preserve the most
nutritional value possible, fresh
batching rather than mass production

withvitamin B,, isby and large not ad-
dressed. Primary concerninthe mar-
ketplaceliesinthe protection of profits
and market share and not in the more
important protection of optimal nutri-
tion.

Thetrue challengeto modern food
processing isto create, beginninginthe
farmer’sfield, nutrient-dense, chemi-
cal-freefoods, which areusualy highly
perishable, and also to protect the nu-
tritional character of these foods until
they are delivered to the table. The
more perishableaproduct is, themore
nutritiousitis. Therefore, one should
eat food that spoilsrapidly but do so
beforeit does.

Any processed food, regardless
of the best of efforts, isacompromise

WHAT WE IMAGINE IS NOT WHAT WE GET
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and surely will fall short of the nutri-
tional value of foods which could be
obtained directly from nature. But few

Figure 7. We imagine that the processed pet food we buy reflects the whol esome,
nutritious foods found in a farmer’sfield. However, we overlook the incredible
manipulation, alteration and destruction of nutrients between the two ends.




WHOLE WHEAT vs. FORTIFIED FLOURS

Figure 8. Within whole wheat are many minerals, vitamins, enzymes, proteins, fats,

and carbohydrates important for healthful nutrition. When wheat is fractionated,
and then “ fortified” or “enriched,” this high nutritional quality islost.

WHOLE RICE vs. BREWER'’S RICE

Figure9. Wholericeis highly nutritious. Once its components are fractionated
and fed separately, imbalanced nutrition occurs, setting the stage for disease.
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and warehousing, the incorporation
of fragile vitaminsinto the product
post-processing so they are not de-
stroyed or altered, and a unique
packaging system designed to pro-
tect thesefragile nutritional charac-
teristics.

It isoften important that the vari-
ousingredients be processed in dif-
ferent ways to protect or enhance
their nutritional value. For example,
in the production of dry dog and cat
food, raw grainsrequire an entirely
different processing method (to ge-
latinize and maketheir starchesavail-
able for digestion as well as to
inactivate certain anti-nutritional fac-
tors) than isneeded for meats. Itis
not required that meats be cooked
but that they be free of disease-caus-
ing organisms. The production of
most dry dog and cat food is done
on abatch system with little regard
for thefragile character of nutrients
or theinteractionsthat can occur be-
tween food ingredients when put un-
der high-shear, pressure, and heat
through modern extruders. Mixing
pre-rendered dry meats, grains and
synthetic vitamins and mineralsto-
gether and then shaping them through
an extruder at 300+° F and a pres-
sure of 500 pounds per squareinch
does not properly addressthe nutri-
tional character of thefinal product;
it only addresses quantity of produc-
tion, sterility and shelf life.

Wysong Nutri-Paks™

If afood hashigh nutritiona value
it must, by definition, be perishable.
Activevitamins, essential fatty acids,
amino acids, carbohydrates, and
mineralsare all subject to degrada-
tion during storage, particularly if also
exposed to heat, light and oxygen.

How many people would eat
meats if they had been stored in a
paper bag for three to six months?
How many would eat their salad
dressings, or their cereals stored
similarly? Yet modern dry food
packaging for animal foodsistradi-
tionally paper packaging or paper
with thin clay or wax veneers.



THE DANGEROUS MIDDLE

THIS# LOOKS# GOOD
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Figure 10. What happens to foods between the farmers’ fields and the end packaged product is by and large ignored by both the
processing industry and the consumer. Fractionated, embalmed, cosmetically-enhanced food fractions serve as a base for virtually

all modern commercial food products.
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Furthermore, some manufacturers
guaranteethe shelf life of such prod-
ucts six months, a year, or even
more. How could any of thefragile
nutritional ingredientsthat they ad-
vertiseto bein thebag still remain
after such alengthy “guaranteed”
shelf life?

It is for these reasons that
Wysong has developed the Nutri-
Pak packaging system. The indi-
vidual Nutri-Pak isapouch made of
aspecial laminate consisting of in-
ert, nontoxic materials. Beforethe
bagisfilled, oxygenisremoved and
replaced with an inert atmosphere,
devoid of oxygen. After filling, the
pouch issealed, creating the closest
thing to a perfect package presently
possible. The Nutri-Pak system
servesasabarrier to light and oxy-
gen. Itsinternal inert atmosphere
prevents the oxygen degradation of

Figure 11. Processed Goop.
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fragile essentia fatty acids, vitamins,
minerals, and other nutritional ele-
ments. The unique package also
functions to prevent light from
catalyzing thesereactions (sincethe
presence of light can speed fatty acid
degradation a thousand-fold) and
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inhibitsthe growth of bacteria, molds
and pests.

Individual Nutri-Pak pouchesare
then cartoned in 20- or 40-pound
boxes, thus permitting portion-pack
feeding. Thismeansthat only asmall



four- or eight-pound bag need be
opened at a time, so that no more
product than necessary need be ex-
posed to the elements at any time.
Additionally, aNutri-Clip™ isavail-
able to close the Nutri-Paks once
opened, to create abarrier to the at-
mosphere as tight as the original
heat-seal bond. Comparethiswith
opening a 40- or 50-pound bag of
food that isalready not abarrier to
oxygen or light, istotally subject to
the elements once opened, and is
used over the course of several
weeks.

Environmental Packaging

In our increasingly synthetic and
over-consuming world, packaging
has becomeafocal point of environ-
mental concern. Of the 163 million
tons of garbage thrown out per year,
about one third of it is packaging.
Considering that landfillsare closing
due to reaching full capacity at an
alarming rate, packaging indeed
should be aconcern.

Although environmental concerns
are of great importance, sometimes
enthusiasm for doing good can be
misdirected when not properly
founded in factsor logic. Itisim-
portant to understand that environ-
mental concerns are fundamentally
health concerns. For example, if a
choiceismadein packaging because
of supposed bio-degradability,
which somehow resultsinincreasing
thelikelihood for familiesor compan-
ion animalsto contract aseriousdis-
ease such as cancer, then the choice
was a bad one.

As discussed previously, food
has great potential for both improv-
ing and destroying health. If proper,
wholesome, highly nutritiousfoods
are not eaten on a regular basis,
health consequences can result.
Placing afood containing fragile nu-
trients in a paper bag to be stored
on shelves for weeks or months be-
cause paper is supposedly Earth-
friendly and biodegradableisnot only

based on misinformation, but is at
cross purposes with the real objec-
tive of food and environmentalism —
health. If highly nutritiousfoodsare
placed within packagesthat not only
do not protect the fragile nutrients,
but which may even permit thefor-
mation of toxins due to exposure to
air and other nutrient-degrading ele-
ments, then all has been for naught.

Therefore, packaging design
must give priority to protecting nu-
tritional value. Then, after thishas
been achieved, every effort should
be made to design the package so
that it creates the least volume of
waste possible, isnontoxic and in-
ert, andisreusable or recyclable.

Consider that in our primitive
natural setting everything wasreus-
able or recyclable. Beforethe ad-
vent of the Industrial Age, synthetic
materials, and our consumption
beyond actual need, all things used
or eaten were recycled within the

PROCESSING APPROACHES
HIGH QUALITY HIGH PRODUCTION
PROCESS NUTRITIONAL APPROACH PROFITEERINGAPPROACH
o Leave whole » Preprocessed food fractions
1. Ingredient Storage  Natural pest control * Pesticides _
« Oxygenexcluded * Exposedtoair
. . Low heat * High heat/speed
2. Grinding « Immediateuse * Storage
3. Extrusion e Careful control of heat,  High production

pressure and moisture

¢ Those not requiring cooking are added after e Allmixed
4. Ingredient Addition heat e.g. nutritional oils, vitamins, probiotics, « All cooked
enzymes
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» Pre-dried
e Minimally processed » Aggressively processed
e Minimally stored » Extendedstorage
6. Fatsand Qils » Natural antioxidants  Synthetic preservatives
« Nitrogen microbubble purging of oxygen e Oxygenleftin
« Oxygenremoved » Permeablebags
7. Packaging * Lightbarrier package exposed to oxygen
* Nitrogen, CO, flushed andlight
8. Storage and Transportation * Fresh baich, fast delivery * Warehousing

9. Innovation .

Figure 12. The processing of foods can be approached so that either high production and profitability is enhanced or nutritional
value is enhanced. The end product cannot be better than the motivation of the producer.

Continuing research and improvements to
optimize nutrition and retain natural value.
Leadership toward what is best, not
following market whims.

» Research directed at consumer appeal,
cosmetics, marketing, promotion of “100%
complete’ myth
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immediate environment.
Foods eaten in thewild passed
through thebody tofertilizethe
growth of new foods. Leaves
fell fromtreesto replenishthe
ground from which the roots
derived nutrients. Vegetation
and animalsdied, replenishing
the ground. It was a beauti-
ful, self-sustaining, smple, yet
intricately complex system. In
essence, life was fueled
through theraysof the sun, and
grew and reproduced using the
elements of the ground, water,
and air. Lifebegan and death
followed, by and largein the
same place.

Inthelndustrial Age, how-
ever, the ability to harvest
natural resources moved these
resources from their place of
origin for use elsewhere. It
alsofacilitated their consump-
tion at an exceptionally rapid
and ever growing pace. This
setsthe stagefor theimbalance
of the natural ecological sys-
tems. A forest where trees
grow and diein place essen-
tially has an endless future.
However, movegigantic forest
harvesting machinery intolevel
acres of land in aday, leaving
the land denuded, and move
the harvest off to bedistributed
elsewhere in the world, and
unigue new problems arise.
Theforest losesthe nutrients
from the trees, which would
havereplenished the soil if the
treeshad smply diedand fallen
inplace. Thelandisnow sub-
ject to erosion, which can fur-
ther deplete nutrients. Habitat

TYPICAL ADVERTISING CLAIMS

“Our pet food is 100% complete and balanced, meets nutrient requirements of
AAFCQO, and has passed feeding trials. Contains nutritious vitamins, essential
fat, minerals, fresh meats, dairy products and grains. Packaged in an Earth-friendly
paper bag, needs no refrigeration, and is guaranteed to be fresh for one year.”

Figure 13. Advertisements such as this deceive the consumer into believing that fresh,
wholesome, natural foods can be properly preserved in a paper bag.

NUTRI-PAK" VS. OTHER PACKAGING

PROTECTS DOES NOT PROTECT
NUTRIENTS Plastic not recyclable NUTRIENTS WELL
because of glue in the bag
Kraft paper not recyclable\ e
because of glue in the bag \ / e 1..-_1
P
.-"'r Lo Foap /
Clay coated paper not eas ly\,ll { A
recyclable ﬂ'ﬁ iG o 4
-""..-': —_ .. % ‘.]i'
| """li\l '-P‘J-\. P, s 2 5
e ML e 2
"1 &=

T, e

~ Nutri-Paks™ not easily =75 %= #amr
recyclable, but are inert and -
use less landfill space

Figure 14. The Wysong Nutri-Pak is the first nutrition-first packaging designed to protect
nutritional value.

isdestroyed. Ecological bal-
ances are disrupted as consumption
and burning of paper and other or-
ganic materials causes the escala-
tion of greenhouse gases with
possible disruption of global cli-
mates. The use of fossil fuelsto
catalyzethese gigantic harvestsfur-
ther disrupts balances.

The human capability of incred-
ible consumption through the use of
stored fossi| fuelsand machinery lies
at theroot of all of our present-day
environmental concerns. With this
fundamenta understanding, solutions
to packaging problems can be
sought.

The Fallacy of “ Biodegradable”

Paper

“Biodegradable’ has become a
misused, overused and misunder-
stood term. Most biodegradable
packaging is made from wood prod-
ucts. Treesarefelled in staggering
numbersto create paper packaging,




THE NUTRITIONAL IMPORTANCE
OF PACKAGING

The Best
Food Package

A Poorer Choice

The Worst Choice

* Whole Ingredients

* Natural
Antioxidants

¢ Oxygen-Free
Atmosphere

* Careful
Processing

light

Whole Grain

* Processed Food
* Food Fractions

¢ Oxygen

* Processed Food
* Food Fractions

¢ Oxygen

Atmosphere Atmosphere
* Synthetic * “No Preservatives”
Antioxidants (No Antioxidants)
% x « x
0, light

Figure 15. 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.

which, after use, isput inagar-
bage pail and dumped into a
landfill to remain entombed
thereindefinitely. Landfillsare
now designed to encase their
contents and shed water so that
the potential toxinswithin the
landfill do not leachinto thewa-
ter table. However, if the con-
tents do not become moistened
and exposed to oxygen, they
won'’t degrade. Landfills not
only shed water but also shield
the contents from oxygen and
light and are essentially devoid
of the necessary bacteriato de-
grade the cellulose within the
plant and paper materials.
Forty-year-old newspapers
taken from landfills are still
readable, and food foundinthe
same landfillsremainsintact.
Even if the contents did de-
grade, it is of no use to the
environment for paper-turned-

THE NUTRI-PA

40 POUND BOX

L= :':.* &‘-ﬁ'— a-':ﬁ ‘—‘T'LEF -

|-H_d-|

L '.“
Special protective packaging permits product to:
¢ Retain higher nutrient level

¢ Contain fragile elements such as highly unsaturated
essential fatty acids, enzymes and probiotics

¢ Be free of infestation and degradation
¢ Have enhanced odor and flavor

¢ Remain more shelf-stable for longer periods of time
without excess processing or synthetic additives

¢ Avoid generating potentially toxic free radicals

Figure 16. The Nutri-Pak system is the most technologically advanced method for preserving nutritional value in animal foods.

kT

™ SYSTEM

Sturdy, reusable, and readily
recyclable cardboard

Contains five 4-1b. Nutri-Paks
each bag fully labeled

Front side of box fully labeled

Contains five 8-1b. Nutri-Paks each
bag fully labeled

Unlike standard packaging, inner
packs are not opened until food is
needed

Opened corner can be perfectly resealed
with Wysong Nutri-Clip™.

Atmospheric air removed and replaced with an
———

oxygen-free environment.

Special laminate prevents oxygen and ligh_t

transmission.

Prevents oxidation of highly susceptible
vitamins, minerals, fatty acids, enzymes,
amino acids and other nutrients.

Prevents growth of mold, bacteria and
insects.

—

20 POUND BOX

i s

Anergen’

§ai ek Thai
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fertilizer tolie nestled betweenanold
tire, a broken sink and a wounded
NinjaTurtledoll for the next century,
or for it to create greenhouse-effect
enhancing methane gas or toxic
leachate.

Biodegradabl e packaging would
be of value if the packaging itself
were somehow directly composted
to replenish theresourcesfromwhich
itwasmade. Paper products put into
landfillsarethusnot “ biodegradable”
in ameaningful sense, sincethey do
not in any way replenish theresource
fromwhich they were derived—trees.
Additionally, sincethe worldisbe-
ing deforested at an alarming rate —
almost 300 acres per minute in the
rain forests alone — decreasing the
destruction of trees may be much
more important than using a product
that is made of paper and is poten-
tially biodegradable but is not given
the opportunity to do so. (It should
be noted that, although most paper
issupplied through modern industri-
alized treefarms, effortsare still be-
ing madetolog virgin forestsfor their
wood resources.)

Therearetwo factorsto consider.
Oneisthat the production of paper
isnot innocuous; avariety of toxins
such as dioxins are released from
some millsresulting in serious water
and wildlife damage. Most paper is
virgin, unrecycled paper. Itsproduc-
tion can pollute waterways and con-
tributetoacidrain. Virgin

r

Packaging
29.6% ™.

Nondurables ;—:’i{

PLASTIC PACKAGING

VS. OTHER LANDFILL WASTE
Plastiq\f 8.1%

Paper 14.4%
RN o

o~

4
A7 _Metal 3.9%

e

Ot};er Wastes
14.3%

Figure 17. The distribution of various materials in landfills.

forted by the notion that filling gar-
bage trucks with “biodegradable”
packaging helpsthe Earth.

Glass, Metal, Plastic

Plastics are not an environmen-
tal evil merely becausethey are syn-
thetic. For those who view paper
asanatural product preferable over
plastic, itisimportant to keepinmind
that plastic is natural in the same

sense. Plastic can be produced from
fossil fuels, which are the natural
products of the decomposition of liv-
ing materialsfrom the geologic past.
It isalso possibleto produce plastic
from present-day vegetabl e-based
products. Inaddition, plastic pro-
duces 70% less airborne pol lutants
and 50 times|less waterborne waste
inits production than paper. Prima-
rily inert, nonliving substances are

forestsarelost to highin-
tensity factory farming.
Such “farms’ are heavy
users of pesticides and
nonrenewablefossil fuel
fertilizers, and leave be-
hind predominantly sterile
habitats. Another consid-
eration is that “biode-
gradable” products
actually encourage con-
sumption of disposables,
the opposite of what
needs to occur, whichis
less consumption. Itisa
deception to be com-

Earth.

BIODEGRADABILITY? ,

GARBAGE

Figure 18. Biodegradable materials eventually buried in a landfill are in effect not truly
biodegradable. Landfills are designed to entomb garbage rather than blend it back into the

LANDFILL
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- / "‘:"‘.'{ tAf ’j\;‘a’;‘l;; {Ili"":’if-.‘ | NATURAL

1__?{?; A KK CYCLE

ol T T - Figure 19. Biodegradability and
& i e environmental sustenance depend
7. =1 A upon the replenishment of the land by

- the very things grown on it.

THE
UNNATURAL
CYCLE

Figure20. Natural cycleshavebeenignored
and the Earth has been treated simply as a

resource. Materials are harvested from it

with impunity, the land is not properly ==
replenished, and the resources go on a one- -
way street to be turned into landfills. -
Biodegradability is only of importance if the 5‘3;:— 3
material biodegrading is replenishing the = —
resource from which it was taken. Putting
biodegradable materials in landfills does ==
not address essential environmental issues.
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FLASTIC

ORIGINS

PAPER

in their manufacture.

Figure 21. Thereis no fundamental difference in the origin of plastics as opposed to
paper. Both are ultimately derived from organic materials and require industrialization

lined with “biodegradable” wax
require over 36% more energy
to produce than polystyrene
foam cups.

Environmental issues are
complex and cannot be resolved
with asingle, drastic measure
such asbuying only “biodegrad-
able’ materials. Whilenot usu-
aly biodegradable, glass, metad,
and plastic arefrequently reus-
abledueto their durable nature.
These products are made from
nonliving resources and are be-
coming more and more recy-
clableand stablein landfills. In
fact, some scientists predict that
plasticwill ultimately beviewed
as the most environmentally
sound of all materials.

From thisit becomes clear
that environmenta packagingis-
sues are not easily answered.
Paper products, glass, metals,
plastics, and other syntheticsall
havetheir merits. For food, the
best packaging material isthat

used predominately in its manufac-
ture. Thisresultsin no destruction
of living greenery. Plasticsarequite
durable and often can be reused, thus
not requiring constant replenishment.

A comparison of the energy re-
quired to produce and recycle both

plastic and paper indicates that,
when recycling is practiced, plastic
isclearly themore Earth-friendly, en-
ergy-efficient packaging material.
When liners are added to the paper
to make it water-resistant, the dif-
ferencein energy required is even
greater. For example, paper cups

which protectsnutritional value
(the number one priority) and, sec-
ondarily, createsthe least negative
environmental impact.

BTUs/lb. Paper
BTUs required to

make originally 20,000
BTUs required to

recycle into new

container 11,500
BTUs recovered by

burning 8,500

ENERGY CONSUMPTION OF PACKAGING MATERIALS

Glass Steel

8,700 22,800

6,525 15,960
0 0

* According to the 1989 Plastics Recycling Directory, it takes 2511 BTUs to produce a paper grocery bag and
only 594 BTUs to produce a plastic one.

Figure 22. A comparison of the energy required in the production of packaging materials.

Aluminum Plastic
120,000 35,950
19,100 1,000

0 17,875
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Environmental Features of
Wysong Nutri-Paks™

The Nutri-Pak packaging
design uses paper, plasticsand
metals. The most important
feature of thispackagingisits
unique ability to preserve the
fragile nutritional character of
food. Following are some of
the environmentally sound fea-
tures of the Nutri-Pak:

1. The cardboard box
used to hold the Nutri-Paksis
reusable and readily recyclable.

2. Theweight of the Nu-
tri-Pak packaging on a per-
weight-of-food basisislessthan
that for standard animal food
packaging made of multi-wall
paper. This reduces the
amount of fuel used for trans-
portation.

3. If packaging is to be
discarded, the primary consid-
eration has to be one of vol-
ume, not type or weight of
materials. Landfillsfill because
of volume, not because of
weight. For example, a pack-
aging change in diaper multi-
packsfrom acardboard box to
aplastic bag resulted in 50%
lessvolume of waste produced.
In the same way, the decreased
volume of the Nutri-Pak pack-
aging, and thereusability of the
cardboard box, contributeless
tothelandfill crisis.

4. Theflexible pouch de-
sign conforms more easily in
landfillsand containsfewer air
spaces than more rigid, less
flexiblemulti-walled packaging.

5. The unique laminate
used inthe Nutri-Pak contains
inert, nontoxic materials that
will not contaminate ground
water, nor produce airborne
pollutants.

Nutri-Pak™ Versus Others

All materialsarerecyclable
if the technology to recycle
them can be properly estab-
lished. Currently, plasticsthat

NUTRI-PAKS™ WEIGH LESS

STANDARD MULTI-WALL NUTRI-PAK
PACKAGING PACKAGING

Figure 23. Nutri-Pak packaging material weighs less than standard multi-wall packaging,
and thus conserves on fuel used in transportation.

NUTRI-PAKS™ HAVE LESS VOLUME

100 NUTRI-PAKS™

100 STANDARD
PACKAGES

Figure 24. Nutri-Paks with the outer cardboard box recycled have less volume than
standard multi-wall packaging and thus require less room if disposed of in landfills.
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NUTRI-PAKS™ MAKE LESS WASTE

Greenhouse gases

Methane

Air spaces

STANDARD PACKAGING

Uses more space

in landfill

Uses less space

in landfill

Conforms: packs densely

released

NUTRI-PAKS

Figure 25. Nutri-Pak's inert, flexible design makes it more suitable both from an
environmental and from a landfill standpoint.

Inert, no pollutants
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Raloff, J. “BigDig’ unearths

are not directly recycled into other
plasticsare being recycled into build-
ing and insulating materias, fencing,
picnictables, and soforth. Thistech-
nology israpidly advancing and the
day approacheswhen virtually every-
thing will berecyclable.

Although at this point the special
laminate used in the Nutri-Pak does
not have recycling centers, itsnutri-
tion and health advantages, and the
factthat itisinert, weighslessand
takes up lesslandfill space, makeit
far superior to standard multi-wall
animal food packaging. Itisimpor-
tant to keep in mind that most multi-
wall animal food packaging
containing specia oil-barrier plastics
or other non-paper materials on the
inner liners are not recycled even
though some portions of the bag may
be made of paper. Thusthey suffer
fromall of the disadvantages of both
paper and plastic packaging. Most
importantly, however, they do not
protect fragile, health-giving nutri-
ents, the primary function of nutri-
tiousfood packaging.

Reusing Wysong Nutri-Paks™

Since Wysong packaging is de-
signed health-first, some of the ma-
terials used in packaging are not
readily recyclable. But someinnova
tive Wysong customers have found
creative ways to reuse Nutri-Paks
around the home and yard, includ-
ing:

» Wash and reuse the foil bags
for food storage. The bagsare sturdy
and will save on purchasing plastic
baggiesand cling-wraps.

* Cut thefoil bags openalong the
side, and lay them flat in your yard
to inhibit weed growth; cover with
mulch. They make an excellent weed
barrier and will save on manual
weeding, or using costly and harm-
ful chemical weed-killers.

* The foil bags make great
freezer bagswhen sealed tightly. This
saves on purchasing expensive plas-
tic freezer bags.

 Cut them open and lay them
loosely over your existing house/ga-
rageinsulation. You will gain extra
insulative benefit, helping to keep
your energy costs down.
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cluesto garbage decay. Sci-
ence News. 138(1990):324.

Talking Dirty About Packaging.
Food Business. (July 23, 1990):13.
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