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Theyearning for sweetnessisvirtually auniversa taste preferencein humans. Althoughin our Western world of over-
abundance we have cometo think that the sweet tooth isto be denied and sweet foods are looked upon amost asfood
perversons, thisisnot the caseinthewild, pre-industriaized environment. Thereisavaid placefor sweetsin our nutritiond

picture.

Sweet Sensations ™ is an all natural nutritional booster
and sweetener. When used in place of fractionated, nu-
trient-depleted sugars, Sweet Sensations provides the
minerals, vitamins, enzymes and probiotic cultures found
in whole foods. Thus, Sweet Sensations converts today’s
devitalized, over processed foods into real foods of ex-
ceptional nutritional value.

INGREDIENTS:
Whole Cane Sugar, Barley Malt, Maple Powder,
Xylitol, Seaweed Calcium, Banana Crystals, Prebiotics
(including Inulin), Nutritional Yeast, Probiotics
(including Lactobacillus acidophilus, Lactobacillus
bifidus, Lactobacillus plantarum and Enterococcus
faecium), Enzymes.

DIRECTIONS:
Use anywhere you normally use other sweeteners: bev-
erages, jams, baked goods, desserts, cereals, spreads and
more. 1 tsp. Sweet Sensations™ equals roughly 1 tsp.
table sugar. Sweeten according to individual taste.
Shake well before each use to homogenize individual
components.
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Inthe Stone Age it was adaptive to pick the sweetest
fruit avail able. What happenswhen thisadaptationismoved
toaworldfull of cotton candy and chocolate bars? Many of
uswill opt for themodern delicaciesover themost common
natural sourceof sweet inthearchetypa human diet, fruits.
Thistendency exemplifies"supernormd gimuli.” For example,
if aneggand atennisbal arerolled out of agoose'snest, the
mother will more often chooseto return theball tothe nest
rather than her own egg. To her, thetennisball looksmore
egg-likethan her egg. Thenext timeyoufind yourself craving
banana-créme pieover abanana, remember the goosethat
incubated atennisball.

Wearegeneticaly programmed to seek and enjoy sweet
tasting foods becausethey represent energy to fuel our me-
tabolism. Our bodiesdon't depend on usto reason thisout,
they draw usto sugarswith powerful biochemical signals.
Swesetscantrigger endorphinsinthebrain, whichareaddic-
tive pleasure-producing chemica slikethose brought on by
heroin, for example. Further, sweet versusbitter isoftena
meansof differentiating food from poison.

Although we may attempt to avoid sweets, our bodies
have an obligatory requirement for sugars, specificaly glu-
cose Itisaubiquitousbiologicd fud. Thebrainisaparticular
gluttoninthisregard, requiringonadaily bass 120 gramsof
the 160 grams of glucose needed by the entire body. The
depression and irritability that result from ahypoglycemic
(low blood sugar) state arein part aresult of the brain not
receiving adequate glucosefud.

Glucoseisderived from smplesugarsand complex car-
bohydratesinthediet. If we don't consumeit, our bodies
synthesizeit through anon-carbohydrate sourceviagluco-
neogenesis, consequently utilizing other materialssuch as
pyruvate, amino acids, protein, glycerol and lactate. Thusa
sugar supply isassured, even at the expense of our muscles.
Humansinthewild seek and prefer foodstasting sweet. Such
foodsmean concentrated energy and our genetic mandateto
survivehasnot I eft it to chancethat wereceivethesefuels.

Young children haveaparticular fondnessfor sweet. This
isasonot by accident. Theenergy demandsof theyoungare
far in excessof those of an adult, and thussufficient fuel is
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muchmorecriticd. Thisislikdy therea:
son children prefer fruits, cookiesand
ceredls as opposed to bland or spicy
foods. If they wereto fill themselves
with lettuce instead of apples and
bananas, their energy requirements
might not bemet.

If sweetnessisnot only desirablebut
asoessentid, why hasit developed the
ugly reputetionit has?1tistheformthat
sweetnesshastaken, asaresult of it be-
ing extracted from foodsand otherwise
processed, which createsthe potential
danger. A major factor affecting
Swveetener qudity isthecomponent sugar
type, i.e., presence of simple sugars
(monosaccharides) vs. complex carbo-
hydratesand polysaccharides contain-
ing arange of fast, medium and slow
absorbing nutrients. Whitetablesugar,
whichisstripped of dl vitamins, miner-
as fiber,aminoacidsand tracedements
during therefining process, isaclassic
example of asmple sugar. At 99.9%
pure sucrose, it is one of the purest
chemicasmanufactured.

Frequent high dosesof concentrated
sugar put a strain on the insulin-
producing cellsof the pancreas, which
areresponsible for the stimulation of
sugar uptake, perhapseventually dis-
abling them and interfering with their
capacity to smoothly regulate blood
sugar levels. Such disordersashypogly-
cemiaand eventudly even digbetesmay
result. High levels of blood insulin
(hyperinsulinemia) stimulated by acon-
gant glut of refined sugarshaseven been
linked to cardiovascular and other
degenerative conditions. A tummy con-
stantly full of sweets aso convertsto
body fat and sparesthe existing body
fat fromever beingusedfor energy needs.
The result is the modern epidemic of
obesity.

Fiber asfoundinnatura sweet foods
hel psdow therelease of sugar fromthe
digedtivetractintotheblood sream, thus
helping to prevent peaksand valeysin
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blood sugar level swhilereducing undue
stressonthepancreas(refer to Wysong

Panzymemonograph).

Thusthemorereduced, refined and
concentrated the sweetener, the more
erraticitseffect ontheblood sugar leve.
Thisowestothehigh glycemicindex of
refined carbohydrates, asresearch now
showsthat, it'snot the amount but the
type of carbohydrate that leads to
obesity. Complex carbohydrates, like
thosefound in Sweet Sensations™ pro-
duce a smoother response in blood
sugar. Themore complex the carbohy-
drate, i.e. the longer the sugar chains
foundinthe carbohydrate, thelonger it
will takefor sugar to bereleased from
the carbohydrate chainsand absorbed.

Processed foodshave been stripped
fromtheir natural context and combined
often under high temperaturesand other
vigorousconditionsthat canresultina
variety of unnatura chemical combina
tions, whichmay infact betoxic. Anex-
ampleistheMaillard reaction between
sugarsinfoodsand certainaminoacids.
Thisreactionresultsintoxic productsas
well asmaking unavailable certainkey
nutrientssuch astheamino acidlysine.
Mineradsand vitamins, onthecother hand,
are often cofactorsin enzyme systems
that are necessary for thebody to prop-
erly metabolize and utilize the sugar.
Feeding the body pure sugar without
theseaccessory nutrientsislikechoking
anengine. Too much fuel flowstothe
carburetor, but not enough air ispresent
to permit appropriate combustion. The
enginestalls, sputtersand sputs. Obe-
sty and other degenerativediscasesare
thesputtering and sputting resulting from
ingppropriatemodern nutritiona fuel.

Today, sucrose, or common table
sugar, represents 20to 25% of thedalily
cdoricintakeof theaverageAmerican.
Worse, such processed sweetenershave
been proven to greatly stimulate the
appetite. If refined sugar consumption
becomeshabitual, nutritional elements

for the metabolic process must come
from eating additional foods, adding
caories, or bepulled from body tissues
leadingto deficiencies. Inonestudy, par-
ticipants consumed 200 morecalories
after ingesting sucrose than thosewho
weregiven Sweet Sensations™ ingre-
dients. Consider that this adds up to
morethan 15 poundsgained yearly due
tosucroseaone.

A pharmaceutica-likeapproachto
the problemsassociated with sugar con-
sumption has been embraced by many
manufacturerswith theintroduction of
artificial sweeteners. The number of
Americans who consume sugar-free,
artificially sweetened products has
grownfromlessthan 70millionin 1987
to morethan 160 millionin 2000. The
dangersfrom consuming such products
areonly now beginning to berealized.
Saccharin, an O-toluene sulfonamide
derivative, hasbeen onthe market for
over forty years, and among other things,
has been known to cause dermatologic
reactions. Cross-sengtivity with sulfona
mideshasbeen demondtrated; therefore,
childrenwith"sulfa’ dlergy areparticu-
larly at risk. Studies have aso linked
saccharin to the development of blad-
der cancer. Until 2001 theFDA required
an appropriatewarning onthelabel but
it hassince been removed! Aspartame,
anartificid sweetener distributed under
different tradenames- NutraSweet™ or
Equa™, isadipeptide of aspartic acid
and a methyl ester of phenylaanine.
Aspartame is metabolized into its
congtituent amino acids along with a
gmall amount of methanol. Methanol is
metabolized to formaldehyde and
formicacid. Formadehydeisclassfied
by theWorld Health Organizationasa
probable human carcinogen and isthe
major source of controversy over
aspartame's safety. People with phe-
nylketonuriamost certainly must avoid
Aspartame sincethey cannot metabo-
lize phenylalanine. Acesulfame
Potassium (akaA.C.K.) isaderivative
of acetoaceticacid. A.C.K. stimulates



insulin secretion in adose dependent
fashionthereby possibly aggravatingre-
active hypoglycemia(low blood sugar
attacks). A.C.K. apparently produced
lung tumors, breast tumors, raretypes
of tumorsof other organs (such asthe
thymusgland), several formsof leuke-
miaand chronic respiratory diseasein
several rodent studies, evenwhenless
than maximum doses were given.
Splenda™, also knownas Sucralose, is
thelatest entry intheartificial siveetener
category. It is a chlorinated sucrose
derivative synthesized by replacing 3
hydroxyl groupsof sucrosewith 3chlo-
rine ones. Pre-approval research has
shown that sucral ose causes shrunken
thymusglandsand enlarged liver and
kidneys. Sucrdosed so bresksdowninto
small anountsof 1,6-dichlorofructose,
achemicd that hasnot been adequately
tested inhumans.

At the sametimethat more people
aredrinking and egting foodssweetened
with artificially spiked low-calorie
sweeteners, they're not getting any
thinner. In contrast, more people are
becoming overweight or obesedirectly
becauseof artificial sveeteners.

Thebody inherently "counts' calo-
riesbased onthenatural sweetnessof a
food. Thisinnatemechanism helpsit to
control consumption of natural sweet
foods. Snceatificid sweetenerslack the
"sweet” tagte, ingestivebehaviord stud-
iessuggest that they disrupt the body's
natura ability to"count” caloriesbased
on the foods' sweetness, thereby
leading to overeating and obesity. Addi-
tionally, many peoplerationalizeeating
morehigh caoriefoodssincethey have
sacrificed thosefoodscontaining thelow
calorie" label. Artificially sweetening
foods solvesno problemsfor consum-
ersbut createsplenty of them.

Wysong Sweet Sensations is an
al-natura nutritional booster and Seet-
ener. Whenusedinplaceof fractionated,
nutrient-depleted table sugars, Sweet

Sensationsprovidesthemineras, vita
mins, fiber, enzymesand probiotic cul-
turesfoundinwholefoods. Thus, Sweet
Sensationsisan excdllent dternativeto
today'sdevitdized, over-processed, and
fractionated foodsthat are stripped of
nutritiona value.

Primary Sweetening Componentsin
Sweet Sensations™

Natural CaneSugar issugar inits
most natura form. Sugar isextracted by
evgporationof thefreshly squeezedjuice,
thereby preserving thetwo major com-
ponentsthat typical sugar processing
separates—molassesand sugar. Since
most of themolassesisretained, itisrich
incalcium, iron, magnesium, phospho-
rus, potassium, trace elements
(chromium, copper, zinc, and other)
andahogt of vitamins.

Barley Malt is processed from
sprouted grainthemost nutritiousform
grain can take—and retainsabout 40%
of its complex carbohydrates. The
remaining sugar composition is 42%
maltose, 6% glucose, and about 1%
fructose. Because of this, absorption
proceedsover alonger period of time,
andtheroller coaster effect of highthen
low energy isminimized.

M aple Powder isanother natural
Sugar sourcetheat retainsall thevitamins
and mineralsthat are presentinthe sap
of thesugar mapletree.

Xylitol isanaturaly occurring sub-
sancethat can befoundin plants, fruits,
andvegetables. Infact, eventhehuman
body producesthisduring regular me-
tabolism. Beingasugar-adcohal, ityidds
only 2.4 cal/g, asopposed tothe4 cal/g
of tablesugar or any other carbohydrate
for that matter. Duetothis, not only does
itimpart thesameleve of sweetnessas
sugar does, butitsmetabolismisinsulin-
free. Further, and most importantly,
xylitol hasbeen proven to bean effec-
tive anti-cariogenic agent that inhibits
thegrowth of S. mutans, the primary

bacterium associated with dentdl caries.
The sweetness and pleasant cooling
effect of xylitol createsanincreasein
sdivary flow. Sdivahdpswith cleaning
and protecting teeth from decay and
plagueformation.

Other Components

Besides the primary sweetening
components, Sweet Sensationscontains
probictics, prebiotics(including Inulin),
digestiveenzymes, nutritiond yeest, min-
erd sand des ccated seaplankton. These
natural ingredients further enhance
nutritiond vaue, improveassmilationof
nutrientsand stimulatedigestivehedth.

Balance

A varied diet of fresh natural foods
istheided if hedthisthegod. Although
sweetnessisan enjoyablepart of medls
and snacks, caution must be used.
Anythinginexcess-particularlyif itisa
purifiedfractionor synthetic-ispotentialy
toxic. Modern refined sugarsconsumed
Inexcessare an important contributor
tothedeclinein hedlth of modern popu-
lations. Sweet Sensations providesan
excdlent nutrition-rich dterndive.

These statements have not been
evaluated by the Food and Drug
Administration. This product is not
intended to diagnose, treat, cure, or
prevent any disease.
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