
Panadime™

Description:
Panadime™ is designed for nutritional support of the pancreas by providing enzyme-rich non-processed food and specific
nutritional support for pancreatic exocrine and endocrine function.

Indications: Pancreas

Clinical Biochemistry: See introduction.

Precautions, Adverse Reactions, Contraindications:
Digestive upset or diarrhea may result if over consumed or not gradually introduced. Do not use for pregnant or nursing
animals.

Note:  In acute pancreatitis the stimulation of pancreatic exocrine secretion by high protein diets may promote the release
of proteases within pancreatic tissue aggravating the inflammatory response.  Fasting and short term low (but high quality)
protein diets such as Vegan™ or other Wysong Dry Diets combined with Panadime™ is indicated until biochemical markers
are within normal range.

Clinical Biochemistry: See introduction.

Ingredients:
Beef, Beef Liver, Chicken, Chicken Liver, Ground Beef and Chicken Bone, Fish Oil, Coconut Oil, Pepsin, Ox Bile,
Pancreatin, Dried Pancreas, Garlic, Lecithin, Dandelion Root, Grape Seed Extract, Milk Calcium, Plums, Lactoferrin,
Lactoperoxidase, Barley Grass, Wheat Grass, Desiccated Sea Plankton, Artichoke, Dried Enterococcus faecium Fer-
mentation Product, Dried Lactobacillus plantarum Fermentation Product, Dried Lactobacillus acidophilus Fermentaion
Product, Dried Lactobacillus casei Fermentation Product, Dried Lactobacillus lactis Fermentation Product, Dried Sac-
charomyces cerevisiae Fermentation Product, Dried Aspergillus oryzae Fermentation Product, Dried Aspergillus niger
Fermentation Product, Phytase, Natural Extractives of Rosemary, Natural Extractives of Sage, Choline Chloride, Ascorbic
Acid, Zinc Proteinate, Iron Proteinate, Vitamin E Supplement, Niacin Supplement, Manganese Proteinate, Calcium
Pantothenate, Thiamine Mononitrate, Copper Proteinate, Pyridoxine Hydrochloride, Riboflavin Supplement, Vitamin A
Acetate, Folic Acid, Biotin, Vitamin B

12
 Supplement, Vitamin D

3
 Supplement.

Analysis: Protein 50.0%, Fat 28%, Fiber 2.8%, Moisture 3.0%
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