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A WORD FROM DAVE....  
Are you one of the roughly 11 million people who suffers from 

an eating disorder? Are you one of the 24 million whose 

dietary habits and obsession over your body's dimensions have 

set you on the slippery slope that leads to anorexia and 

bulimia? Are you one of the many people out there who longs 

to attain that size one or zero and ends up steeped in unhappy 

self-loathing and hatred of your own body? 

Or are you someone who is in a position to help those most at risk? 

Be honest. You know whether you or someone close to you has a dangerous 

attitude towards food. You know whether the longing to be thin, skinny, even 

skeletal, is pathological. You know that starving yourself, binge eating, and 

making yourself throw up are all dangerous. But you might think these risks are 

worth attaining your dreams of being thought of as attractive or to become an 

actor/actress or singer, etc. If you're an agent for someone in the media, you may 

think that there's not much you can do to protect your clients against EDs, 

because that's just the way the business goes. 

It is time to wake up and get real, avoiding eating disorders does not require you 

to drop your aspirations towards being slim and trim. There is a solution. In my 

extensive research of the human physiology, I believe I've found an amazing 

answer to these problems.  I have created two optimal weight-loss lifestyles, the 

Weight Loss Battle Plan for those who are trying to lose a substantial amount of 

weight and “Superfoods for Supermodels” for people who want to maintain a 
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slender body frame- both designed to help you feel and look better without 

endangering your health!  

Education and knowledge= power. To learn more about a healthy route to weight loss, 

tune in on Wednesday night at 6 pm PST/ 9 pm EST (by calling (212) 461-5800 and 

hitting pin code# 8246 when prompted) to help empower yourself.  

Please do everything you can to help us bring this information to empower anyone that 

may benefit, especially those you love and care about!  

-Dave Sandoval 
Author of The Green Foods Bible 

Founder of PHP 

  

   

 
Naturopathic Approach to Weight Loss 

  

By Wendy Hodsdon, ND 

There are many ways to lose weight. The simple formula of "eat less, exercise more" works for 

most people. As a naturopathic doctor, I witness patients losing weight on any number of diets-

and then regaining those pounds almost as soon as they've finished dieting 

From a naturopathic point of view, it's interesting to understand why a person is overweight and 

how she can change her eating habits for lasting change. The naturopathic approach to excessive 

body weight is (as it is with all other unhealthy conditions) to find and treat its cause. 

Naturopathy emphasizes the body's ability to heal itself and to minimize interference with the 

healing process. Although many diets produce weight loss, they can also negatively impact the 

body. 

Causes of being overweight 

There are many reasons that people are overweight. We tend to overemphasize the self-control 

part-imagining that overweight people simply lack self-control. This is not true in all cases. 

Laboratory tests can reveal physical problems underlying weight gain. Without treating the cause 

of those extra pounds, when a person cuts back on calories and increases exercise, she may still 

find it a significant struggle to lose weight. 
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In addition to laboratory tests, a naturopathic doctor also will be interested in knowing what 

foods a person likes to eat and when. She will want to know what her patient feels or hopes to 

feel when eating sugar or high fat foods, or drinking alcohol, and whether or not eating 

successfully fills a need. 

Here are some common causes of weight problems from a naturopathic perspective: 

1.   Weight problems due to physical imbalances 

Diseases that cause people to gain weight include low thyroid hormone, pituitary disorders, 

adrenal gland malfunctions, blood sugar imbalance, and fluid retention due to drugs, liver 

disease, or kidney disease. 

2.   High stress as a cause of weight problems 

A lot of stress in life leads to the body producing high stress hormones, which include cortisol 

and epinephrine. These hormones lead to fat storage around the abdomen. High stress can be 

caused by work or family situations, or the result of accidents and injuries. 

3.  Weight problems as a result of toxicity 

The body will hold on to extra pounds to dilute toxins in the body. Toxins can be heavy metals, 

pesticides or foods and other things that the body cannot process. 

4.   Food and drink addictions leading to gaining weight 

Alcoholism is one addiction that causes weight gain. Sugar or coffee addictions can also cause 

overeating and weight gain. 

5.   Gaining weight due to emotional reasons 

The body can hold on to weight for emotional/energetic reasons. Extra pounds may help a 

person feel more grounded or nurtured. They can provide insulation from the world or a way to 

escape for a while from whatever is going on. Sometimes people eat to fill an internal void or to 

deal with emotional toxicity. 

6.   Lifestyle challenges contributing to weight problems 

It is also important to recognize that some people find it difficult to make changes for logistical 

reasons. They may dislike cooking or lack the time it takes to implement new habits.  

Weight gain: treat the cause 

Once doctor and patient have discovered the reason behind the extra pounds, they can begin to 

treat the cause to achieve long-term weight loss. Otherwise, the pounds remain a symptom from 

which diets provide only temporary relief. Treatment may involve a cleanse or a fast to release 

toxins from the body.* It may involve healing the intestines or supporting the hormonal system. 
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Reducing stress can make a tremendous difference in reducing cortisol levels in the body. 

Recognizing and treating the cause of an addiction may be what is needed. Finding solutions to 

logistical and environmental problems may involve hiring a chef once a week to cook a well-

balanced meal and, in the process, nurture the client. It may involve finding a life coach, to help 

make personal or lifestyle changes. Energetic problems can be helped with talk therapy, 

homeopathy, flower essences, bodywork, acupuncture or other therapies. 

 

*Note from PHP editor: Be sure to check out our weight loss programs on 
www.phporder.com- we have the "Weight Loss Battle Plan," "Superfoods for 
Supermodels", as well as an "Anabolic Fasting Protocol." Also, don't forget that we offer 
FREE consultations with our staff naturopathic doctor, Dr Michael Wohlfeld, ND when 
you call him at (800) 962-5433 or e-mail him at askphpdoc@gmail.com. 

 
The Health Benefits of Virgin Coconut Oil 

By Brian and Marianita Jader Shilhavy 
 

There are quite a few studies that have been done on traditional diets in tropical areas that are 
high in coconut oil consumption. In a study published in 1981, the population of two South 
Pacific Islands (Pakapuka and Tokelau) were examined over a period of time starting in the 
1960s, before western foods were prevalent in the diets of either culture. The study was 
designed to investigate the relative effects of saturated fat and dietary cholesterol in 
determining serum cholesterol levels. Coconuts were practically a staple in the diets, with up to 
60% of their caloric intake coming from the saturated fat coconut oil. The study found very lean 
and healthy people who were relatively free from the modern diseases of western cultures, 
including obesity. Their conclusion: “Vascular disease is uncommon in both populations and 
there is no evidence of the high saturated fat intake having harmful effect in these populations.” 

 P.K. Thampan, the former Chief Coconut Development officer of Coconut Development 
Board in India, has found the same thing true in studies of traditional cultures consuming large 
amounts of coconut. In his book “Facts and Fallacies about Coconut Oil” Thampan shows that 
population studies conducted in countries where coconut oil is a part of the normal diets of the 
people have revealed  that coconut oil consumption is unrelated to coronary heart disease 
mortality and morbidity, which is contrary to what is being taught in many of these countries. 
Observations recorded in these countries, where coconut kernel and coconut oil form major 
dietary components, have shown a longer life expectancy at birth than in countries with 
negligible intake of coconut products. There are also instances of longer life expectancy in 
predominantly coconut-consuming areas than in other places within the same country that eat 
less coconut. 

 Dr. P. Rethinam and Muhartoyo wrote in the Jakarta Post, on June 18, 2003, that before 
1950, heart attacks were not common in Sri Lanka. However, hospital admission rates for heart 
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attacks grew dramatically from 1970 to 1992. On the other hand, the Central Bank of Sri Lanka 
had determined that the coconut consumption has gone down from 132 nuts per person per 
year in 1952 to 90 per person per year in 1991. Because of the saturated fat scare of recent years 
condemning coconut oil, people ate fewer coconuts and heart disease and the associated weight 
gain actually increased! H. Kaunitz wrote in 1986 that the 1978 edition of the Demographic 
Yearbook of the United Nations reported that Sri Lanka had the lowest death rate from ischemic 
heart disease, while coconut oil was their main dietary fat. 

 

The Research 
 So how do people in the tropics do it? How can people on traditional diets consume so 
much saturated fat and remain slim and healthy? 

 Researchers have known for quite some time that the secret to health and weight loss 
associated with coconut oil is related to the length of the fatty acid chains contained in coconut 
oil. Coconut oil contains what are called medium chain triglycerides (MCTs for short). These 
medium chain fatty acids are different from the common longer chain fatty acids found in other 
plant-based oils. Most vegetable oils are composed of longer chain fatty acids, or triglycerides 
(LCTs). LCTs are typically stored in the body as fat, while MCTs are burned for energy. MCTs burn 
up quickly in the body. They are a lot like adding kindling to a fireplace, rather than a big damp 
log. 

 Coconut oil is nature’s richest source of MCTs. Not only do MCTs raise the body’s 
metabolism leading to weight loss, but they have special health-giving properties as well. The 
most predominant MCT in coconut oil, for example, is lauric acid. Lipid researcher Dr. Jon Kabara 
states “Never before in the history of man is it so important to emphasize the value of Lauric 
Oils. The medium-chain fats in coconut oil are similar to fats in mother’s milk and have similar 
nutriceutical effects. These health effects were recognized centuries ago in Ayurvedic medicine. 
Modern research has now found a common link between these two natural health products-
their fat or lipid content. The medium chain fatty acids and monoglycerides found primarily in 
coconut oil and mother’s milk have miraculous healing power.” Outside of human mother’s milk 
breast milk, coconut oil is nature’s most abundant source of lauric acid and medium chain fatty 
acids. 

 Much of the recent research done on coconut oil and lauric acid, the most predominant 
fatty acid chain found in coconut oil, has centered around the anti-microbial and anti-viral 
properties of this unique fatty acid. Today, many strains of bacteria are becoming resistant to 
antibiotics, and antibiotics are generally ineffective in treating virus infections. When lauric acid 
is consumed in the diet, either in human breast milk or in coconut oil, lauric acid forms a 
monoglyceride called monolaurin, which has been shown to destroy several bacteria and viruses, 
including listeria monocytogenes and helicobacter pylori, and protozoa such as giardia lamblia. 
Some of the viruses that have been destroyed by monolaurin include HIV, measles, herpes 
simplex virus-1, vesicular stomatitis virus, influenza and cytomegalovirus. There is also evidence 
now that the MCTs in coconut oil kill yeast infections, such ac Candida. 

 So now that we know that these wonderful health benefits found of coconut oil that 
lead to weight loss and vibrant health are in the fatty acids of coconut oil, the question that begs 
to be answered is why hasn’t this secret been revealed in the past? 

 The answer is that it has! The incredible health properties of MCTs were researched and 
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documented by Dr. Jon Kabara as far back as 1966. MCTs have been part of infant formulas and 
hospital formulas for many years. The food industry at one time considered coconut oil to be the 
most superior dietary oil for use in baking and food preparations. At one time, it was a significant 
part of the American diet. 

 However, during World War II when the Japanese occupied most of the South Pacific 
and the Phillippines, supplies of coconut oil were cut off for several years. Americans were forced 
to turn to alternative sources for cooking oils, and this is when many of the polyunsaturated oils 
began to make their way into the market place. 

 

How Did Coconut Oil Get Such a Bad Reputation? 
 
 Beginning in the 1950s, public opinion towards saturated fats in general, and then later 
towards coconut oil in particular, began to turn negative. This history of the edible oil industry in 
the US has been well documented by Dr. Mary Enig, Ph.D., and can be read at 
www.coconutoil.com or at the Weston Price Foundation website (www.westonaprice.org). Her 
articles “The Oiling of America” and “Coconut: In Support of Good Health in the 21st Century” 
provide in depth analysis of the saturated fat research, and the negative campaigns that have 
been waged against coconut oil. 

 The anti saturated fat theory apparently began in the 1950s with the steep rise of heart 
disease. While heart disease probably caused no more than 10% of all deaths in the US prior to 
the 1920s, by 1950s it had risen to more than 30% of all deaths. Researchers were looking for the 
cause of this new threat to the nation’s health. Some researchers suggested that cholesterol 
levels were the problem, and that saturated fats raised cholesterol levels. One such study was 
based on examining the artery plaques found in American soldiers who had died in Korea. With 
high levels of cholesterol is found in foods as a possible cause. Cholesterol is found only in animal 
foods such as meat, fish, cheese, eggs and butter. Soon a “lipid hypothesis” was formed that 
stated “saturated fat and cholesterol from animal sources raise cholesterol levels in the blood, 
leading to deposition of cholesterol and fatty material as pathogenic plaques in the arteries.” So 
the traditional foods of butter, eggs, and fat from meats were “out”, and the new vegetable oils 
were seen as heart-healthy replacements. However, research now shows that cholesterol levels 
in food have little or no effect on blood cholesterol levels, and the whole lipid theory of heart 
disease has been rejected by many researchers and doctors. Malcom Kendrick M.D., Dr. Mary 
Enig Ph. D., Uffe Ravnskov M.D., Ph.D (author of The Cholesterol Myths), George Mann M.D., 
Sc.D, and many other top researchers have written extensively on the flaws of the “cholesterol 
theory” of heart disease. 

 So what was the cause of rapid rise in heart disease in the US? While there are many 
factors to consider, one thing we know is that after World War II there were some significant 
dietary changes in the American diet, including that kinds of fats Americans were eating. As Mary 
Enig reports. 

  Butter consumption was declining while the use of vegetable oils, especially 
oils that had been hardened to resemble butter by a process called hydrogenation, was 
increasing- dramatically increasing. By 1950 butter consumption had dropped from eighteen 
pounds per person per year to just over ten. Margarine filled in the gap, rising from about two 
pounds per person at the turn of the century to about eight. Consumption of vegetable 
shortening- used in crackers and baked goods- remained relatively steady at about twelve 
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pounds per person per year but vegetable oil consumption had more than tripled- from just 
under three pounds per person per year to more than ten. 

 What we know today, but was not known well in the 1950s is that hydrogenated and 
partially hydrogenated vegetable oils create trans fatty acids that have been linked to heart 
disease. 

Coconut Oil: The Center of Attack 
 
 That saturated fats/cholesterol scare soon became mainstream thinking, however, and 
before long certain groups began taking aim at the saturated fats found in coconut oil. At one 
time coconut oil was a significant part of the American diet. Suddenly, we were told to avoid 
anything with tropical oils- from theater popcorn to packaged snack foods, which was a complete 
turn from when the food industry considered coconut oil to be an excellent dietary oil for use in 
baking and food preparations. 

 

The Replacements For Saturated Fats: Toxic Oils 

Today, walk into any major grocery or retail food chain, visit the cooking oil section and you will 
not find much in the way of saturated fats. What have replaced saturated fats are now liquid 
vegetable oils, also known as polyunsaturated oils. 

 Unfortunately, polyunsaturated oils are not stable and they are prone to oxidation. 
These commercial vegetable oils are a recent addition to our diet since World War II, when 
manufacturers developed a process to make them shelf stable by using hydrogenation. 
Hydrogenating, or partially hydrogenated these oils, also makes them more solid (mimicking 
saturated fats) and useful for baking and deep frying. 

 Research now shows that the processing of these polyunsaturated oils creates a whole 
new subclass of fats called trans fatty acids. These trans fatty acids are not found in nature, and 
are very toxic. Studies are now showing that trans fatty acids are linked to cardiovascular 
disease, diabetes, and cancer, among others. In January 2004, Denmark became the first country 
in the world to ban the manufacture of trans fatty acids in its foods. In Europe, the consumption 
of trans fatty acids is decreasing. In the US, the FDA had required all food manufacturers to list 
trans fatty acids in the nutritional panel of their labels since 2006. The FDA website states: 

 What are the polyunsaturated oils commercially processed in the US containing trans 
fatty acids? Soy, corn, cottonseed, and safflower are the most common. 90% of all margarines in 
the US today are made from soy oil and loaded with trans fatty acids. These are the very fats that 
CSPI promoted as a replacement for saturated fats back in the 1980s. 

 
The Benefits of Saturated Fats 
  

 Most of the fats in the diet of our forefathers were saturated fats. This is also true of 
many traditional cultures. Tropical diets, for example, get much of their fats from coconuts and 
palm oil, which are rich in saturated fats. As we have seen with our experience in the Philippines, 
these traditional cultures have not had the obesity and health problems that we are seeing today 
in our culture, even though they had a diet high in saturated fats. 
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 One reason why saturated fats have a long history of use in traditional cultures is 
because they are very stable fats that do not easily oxidize (turn rancid). Virgin coconut oil, for 
example, will not go rancid even at room temperatures in the tropics for a couple of years. 
Conversely, the refined oils that many Americans use are very toxic to the body and they can 
cause wide spread free-radical damage. 

 In addition to their shelf stability, saturated fats have many important roles in the 
body’s chemistry. For example: 

• Saturated fatty acids constitute at least 50 percent of cell membranes. They give our 
cells necessary firmness and integrity.  

• They play a vital role in health of our bones. For example, at least 50 percent of our 
dietary fats need to be saturated for calcium to be effectively incorporated into the 
skeletal structure.  

• They lower LP(a), a substance in the blood that indicates proneness to heart disease.  
• They protect the liver from the toxic effects of alcohol and certain drugs.  
• They enhance the immune system.  
• They are needed for the proper utilization of essential fatty acids. Elongated omega-3 

fatty acids are better retained in the tissues when the diet is rich in saturated fats.  
• Saturated 18-carbon stearic acid and 16-carbon palmitic acid are the preferred foods for 

the heart, which is why the fat around the heart muscle is highly saturated. The heart 
draws on this reserve of fat in times of stress.  

• Short-and medium-chain saturated fatty acids have important antimicrobial properties. 
They protect us against harmful microorganisms in the digestive tract. 

  

 
ADVANCED WEIGHT LOSS PACK 

The Advanced Weight Loss Pack makes it easy for one to determine the top PHP products 

designed for weight loss and healthy living. Each of these products bring unique benefits to the 
table that will help you to get all the nutrients your body needs without excess (or empty) 
calories. The Power Shake mixed with the Meal Option in Vanilla is a great way to start your day, 
the Master Amino Complex is a perfect protein that helps to build muscle and burn fat, Control 
will help you to have more willpower and to neutralize the negative effects of starches, and 
Organic Tropic Oil is cholesterol-free and may help stimulate your metabolism while satisfying 
your body's NEED for fat- it can be used as a cooking oil, margarine substitute, and even a 
moisturizer, but is most beneficial when taken raw. Please keep reading for more information 
about these amazing products and be sure to check them out on www.phporder.com! Also be 
sure to check out our weight loss programs- we have the 'Weight Loss Battle Plan', 'Superfoods 
for Supermodels', as well as an 'Anabolic Fast.' 

Click here for more info or to purchase The Advanced Weight Loss 
Pack. 

  POWER SHAKE 

The Power Shake was created so that you can easily consume several “power 

foods” that have ancient roots as potent fuels for energizing the human body. 

The powerful foods include Kamut Wheatgrass juice, Oat grass juice, alfalfa leaf 

juice, Hawaiian Spirulina, Aktivated Barley, carrot juice and soluble Rice-bran. 

When combined, they create long term sustained energy, endurance, and 
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strength. These foods provide protection from catabolic damage making this all-natural whole 

food alternative tacitly anabolic. 

This product was inspired from the PHP’s fasting protocols. Many customers had asked for the 

five ingredients in the shake recipe to be simplified into one product. Now we offer the Power 

Shake as a convenient cost effective way to make your shakes while fasting, for working out, 

dieting or as your nutritional staple. 

The Power Shake contains 1 full serving of each: 
Organic Kamut (heirloom seed wheatgrass blended with alfalfa and oat grass- its high nutrient 

content makes it great for detoxification, for aiding your digestive system, and helping to 

increase your energy naturally.)                                                                              Carrot 
Juice Plus (A carrot's deep orange color comes from the abundance of beta-carotene, minerals, 

and other phyto-nutrients that are unique to the tuber family. It is a valuable, nutrient 

dense addition to any health regimen and also sweetens the taste.) 

Rice Bran Solubles (outer portion of brown rice that usually gets cooked away- an all natural 
source of a variety of B vitamins and vitamin E type tocepherols and tocotreinols, as well as co-Q 

10, gamma oryzanol, folic acid, and more. Scientific studies indicated that Rice Bran Solubles are 

vital for maintaining normal cholesterol levels and blood glucose control.) 

Aktivated Barley (slow burning carbohydrate that is used by the body for energy and not stored 
as fat, great source of beta glucan. Research demonstrates that the best energy source for the 

body is a slow-burning carbohydrate that provides well-balanced blood sugar and insulin levels. 

Our patented natural method of pre-sprouting activates the nutrients and enzymes in the inner 

kernel of the barley pearl increasing its energy potential by 400% and increases the beta glucan 

content by up to 94% over traditional barley grain products.) 

Hawaiian Spirulina (Nature's most complete food source; it contains over 60% vegetarian 

protein, an abundance of chlorophyll and essential fatty acids, vitamins, minerals, and nucleic 

acids, as well as as nature's highest source of a new class of immune enhancers, a 

photosynthetic pigment called phyco-can. An all-natural 'multivitamin.' It is a great source of 

iron, beta-carotene and many other valuable nutrients.) 

Click here for more info or to purchase Power Shake. 

 

MASTER AMINO COMPLEX 

 Do you want to gain muscle mass, lose fat, and get the incredible physique for 

which you have been working so hard?  Many athletes know protein is the most 

important nutrient for building lean muscle, but many report that none of the 

products they have tried really make a noticeable difference.  Now you can get 

what athletes in Eastern Europe have known about for decades.  It is perhaps 

the “ultimate protein”; we call the Master Amino Acid Complex.  

It is important to know that our bodies can only metabolize about two ounces of 

complete quality protein per day.  The remainder becomes a burden on our bodies and 

contributes to ammonia acid toxicity, which actually makes our bodies weaker!  The Master 

Amino Acid Complex™ was built to accomplish 99% net nitrogen utilization, meaning that it is as 

potent as any protein ever created and there is no burden on your kidneys or liver like other 

proteins!  There are over 30 clinical studies published on its uses and they can be found in the 

Physician's Desk Reference (under 'Master Amino Acid Complex'). 

Feel your strength, endurance, and muscles grow as you experience total protein assimilation 

without a burdening your body with unused amino acids.  When used with moderate to extreme 

exercise and a sensible diet you will increase muscle, burn fat, and look better than ever before.  

If you want to master your body get the Master Amino Acid Complex from PHP. 
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• Because it is pre-digested, it is available to the body within 23 minutes of ingestion. 

Synthesis of new cells will take 2 hours- take no other protein during this time! MAC 

does not travel to the intestine and is absorbed by the body's lymph system; there is no 

fecal residue and does not cause fluid retention.  

• Contains no fat, sodium, sugar, yeast, gluten, soy, corn, wheat, milk products or 

preservatives.  

• Perfect for vegetarians who need quality protein in their diet.  

• Provides the minimum recovery time from muscle activity; it lowers lactic acid by 35%.  

• MAC is the only protein source you need (for example, creatine is an unnatural protein 

substance that increases muscle contraction, which produces a high rate of injury 

because it makes the brain fail to protect the body from doing the work it cannot do.) 

No junk supplements are needed for body work when using MAC.  

• The more tablets you take (up to 10), the more physical activity is required during your 

training sessions. 

Click here for more info or to purchase Master Amino Complex.  

  

ORGANIC TROPIC OIL 

 PHP's Organic Tropic Oil is 100% pure, extra virgin, organic coconut oil 

from the Philippines.  Coconut oil is being heralded as one of nature's most 

important weapons in the war against obesity and heart disease.  The 

reason is that it can virtually replace the need to use hydrogenated oils 

and trans-fats when cooking. 

Pure coconut oil offers many health-related benefits; it contains no 

cholesterol, does not promote platelet stickiness in the blood, and does not 

contribute to heart disease, cancer or any other degenerative disease, as do many other fats.  

More importantly it is very stable at room temperature and is even stable under high heat which 

makes it ideal for cooking and frying.  Our certified organic extra virgin coconut oil is the finest 

available. 

Here are some of its researched health benefits: 

WEIGHT LOSS:  Today there are countless varieties of non-fat products available yet obesity is 

increasing at a rapid rate.  We MUST have fats in our diet.  The reason coconut oil has been so 

effective in weight loss programs is that the fat content is made up primarily of medium chain 

triglycerides (MCT's).  These MCT's are used immediately in the body as an energy source.  They 

do not circulate in the blood stream as fat leading to weight gain and other health problems. 

Studies have shown our coconut oil to be helpful in preventing OSTEOPOROSIS, improving 

DIGESTION and NUTRIENT ABSORPTION.  It is marvelous for keeping the SKIN soft and smooth, 

and can help prevent premature aging and wrinkles. 

While this may sound too good to be true, all of the benefits that may occur from the use of 

coconut oil are simply due to its ability to provide valuable nutrients in a form that the body can 

use for prevention and repair work.  It should not be confused with a drug or any type of 

remedy.  Our coconut oil is simply a whole food made by Mother Nature, brought to you with the 

least amount of processing possible. The high concentration of lauric acid in our coconut oil has 

been shown to be effective not only against parasites but also FUNGUS and VIRUSES.  Coconut 

oil has been shown to be very beneficial for the THYROID and for balancing other hormones. 

How is it made?   
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Coconut oil is produced out of the fresh flesh (copra) of the coconut palm fruit (cocos nucifera). 

The fresh coconuts are shelled and pared and the white meat is ground and then dried.  The 

dried meat is then processed through a cold process expeller press where the oil is separated 

from the meat.  The oil is then filtered and packaged.  This product is Organic and not genetically 

modified. 

Compare to Comparable Products: While other coconut oils may claim to be cold processed, they 

are not cold filled.  Ours are hand filled at low temperature making a marbled texture that shows 

it is still in its raw state. 

Click here for more info or to purchase Organic Tropic Oil.  

  

CONTROL 

 Control is specifically designed to help you through the temptations of life 

without guilt or feeling unsatisfied.  It contains ingredients that have two 

special functions. 

One is to help you eat less!  It will simply take the edge off your cravings 

and help you feel satisfied faster.  This ingredient is called Citrin® and is 

an Ayurvedic Herb grown in India.  Scientific studies show Citrin derived 

from Garcinia Cambogia fruits, can help curb the cravings that lead to 

binging. 

Secondly, the other ingredients actually help reduce the impact of high carbohydrates and sugar 

foods, lessening the possibility that your body will convert them into fat cells.  They may also 

reduce the “spike” often associated with “comfort foods” and snacks.   

One of these ingredients is Opuntia, one of the most revered herbs of the South America 

Indians.  This herb grows prolifically in the Mexican desert and is often recommended for 

diabetics for its ability to help stabilize blood glucose.  It also has a well-deserved reputation as a 

weight-loss aid.   

The last ingredient is kidney bean extract.  It is scientifically proven to neutralize starch found in 

your favorite foods such as potatoes, breads, pasta, rice, corn, and crackers.  These easy to 

swallow capsules are best taken one hour before eating and last about 2-3 hours. 

Click here for more info or to purchase Control.  

  

MEAL OPTION (Creamy Vanilla) 

 Overeating, snacking, and choices made impulsively when we realize we are 

“starving” are the primary reason people gain weight, develop physical problems, 

and begin losing the battle against fat, low energy, and poor nutrition. 

Meal Option is a delicious between meal drink that utilizes real whole foods to 

create a balanced and nutritious choice that will satisfy your body’s needs without 

compromising on quality.  Easy to use, Meal Option comes in two extremely yummy flavors, 

Sweet Strawberry and Creamy Vanilla, as well as Plain, that contain our scientifically balanced -

30-30-15-10 profile.  When you compare our Meal Option to the most popular between meal 

options, you will be amazed at the superior ingredients 
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Meal Option provides 30% isolated whey protein to build lean muscle and provide branched chain 

amino acids that increase endurance.  This is 95% pure protein and creates a balanced protein to 

carbohydrate ratio.  Real "complex" carbohydrates are your primary source of energy.  Most 

products give you “empty” carbohydrates from sweeteners like fructose and corn syrup.  We 

provide 30% complex carbohydrates from a patented barley beta glucan, activated by 

enzymes that suppress the appetite to provide that full feeling.  These “chains” of complex 

carbohydrates break down slowly over 2-3 hours providing a steady supply of calories to the 

blood and help avoid blood glucose crises. 

Unlike other products, we recognize the body’s need for fat.  Without good fats in our diet, we 

crave the “bad” ones.  Meal Option contains 10% fat from medium chain triglycerides and wheat 

germ oil provide energy and endurance.  These friendly fats satisfy your body’s need for lipids 

and help eliminate the craving that lead to that irresistible urge!  We also recognize that any 

whole food needs bulk or mass in order to move through the body.  Our natural 15% soluble and 

dietary fiber content helps trap fat and toxins as they cleanse the body, plus helps give you a full 

satisfied, “I've got something in me feeling.” 

Use Meal Option anytime you know you will not be able to eat or not be able to eat right.  You 

will never go hungry again. 

Click here for more info or to purchase PHP's Meal Option in Creamy 
Vanilla.   

  _______________________________________________________________________ 

Do you know PHP's staff naturopath? 
PHP is proud to have naturopathic doctor Dr MICHAEL WOHLFELD, ND on 

staff- the best part is that health and nutrition consultations with Dr Wohlfeld are 

ABSOLUTELY FREE of charge with no strings attached! Make sure you take 
advantage of this valuable resource... 

  

He can be reached via his toll-free number (800) 962 LIFE (5433)  

and/or via e-mail at askphpdoc@gmail.com 

  

Get to know Dr Wohlfeld- you will be glad that you did!  
  

PHP is based on the tradition of Naturopathics which operates on the premise that our 
bodies are self-healing if given the right tools and environment. This has been well 
practiced for over 5000 years! Every "body" is different, please keep in mind that this 
condition did not occur overnight and will not be defeated overnight.  
  
   
These statements have not been evaluated by the Food and Drug Administration and are not 
intended to diagnose, treat, cure, or prevent any disease. Purium Health Products recommends 
consulting your physician on this or any nutritional regimen, preferably a physician 
specializing in integrative medicine.  

    

  
  

 


