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WORD FROM DAVE....

The goal behind Purium Health Products is to promote anti-aging through
nutrition. We teach anti-aging techniques because aging is a disease and we
believe should live a long healthy life free from suffering and
disease. Our philosophy is that true health radiates from within as a
reflection of vitality, and the holistic techniques we have mastered have an
lamazing rejuvenating effect on the entire body. 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!

We have scoured the Earth to find Mother Nature's most perfect foods and listened to the wisdoms of more
than 10 different cultures in order to scientifically provide the most nutritious, bioavailable, and
rejuvenating foods known to man- we have learned from Ayurvedic medicine, from Shamans in South
America, to the wisdom behind traditional Chinese Medicine and so many more indigenous teachings and
for the first time, these wisdoms have been combined in order for you and | to reap the immense health
benefits and possibilities- instead of staying within only one doctrine. PHP actually re-activates the body
by providing foods with high nutritional density and low caloric value, which is the exact opposite of our
standard American diet (referred to many very appropriately by the acronym SAD). We believe internal
supplementation with our specialized whole food formulas gives everyone the opportunity to achieve
radiant health for life!

Please read the articles below (as well as the Reader's Digest article whose link is featured to the left in the
blue column) that illustrate just how you can help your body prevent the onset of disease and aid in the
healing of your body with time tested anti-aging high ORAC fruits, green foods, and herbs.

Please tune in Wednesday night to learn more in-depth on how to give your body every opportunity to age
gracefully and healthfully. Dial (212) 461-5800 and hit pin code #8246 when prompted- call starts at 6 pm
PST/9 pm EST.

Knowledge is power! Please help us to help you and your loved ones have the opportunity to live free from
disease.

-Dave Sandoval

Author of The Green Foods Bible
Founder of PHP

*Due to circumstances beyond our control, the PHP Monday Morning Health Minute, as you can
see, was delayed until Tuesday this week. We apologize for any inconvenience this may have caused
you and thank you for your patience and loyalty. -Editor



PHP’s July Special
Super Male

Formula”
buy One-getOne
Half Price

Great For
Stimulating stem cells,
HGH and testosterone

naturally

With stress taking a greater toll on our daily lives, more and more men find that they suffer
from reduced performance and many have turned to one or more of the chemically composed
libido formulas on the market. Unfortunately, most of these have documented and potentially
severe side effects. PHP believes that you can reject those in favor of Super Male Formula.
Science and nature now provide safe, effective, and powerful testosterone enhancing
alternatives that come from all natural sources. Whether you are interested in increasing
muscle mass, building endurance, speeding recovery, or increasing your libido, Super Male
Formula will provide your body with the support it needs.
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Super Male Formula is available in gelatin capsules and contains Velvet Antler, Long Jax,
American Ginseng, Ginkgo Biloba, Ginger, Oat Grass, Cordyceps, and Green-lipped Mussel.

H#H S % This remarkable ingredient’s use can be traced back to China in 206 BC where it
was used to treat that and a host of other ailments.

$ & - % Traditional Chinese and Korean Medicine has used Ginseng for centuries.
Evidence exists that Ginseng can increase testosterone levels, sperm production, and enhance
sexual activity.

- ( % Used to increase blood flow throughout the body to reverse impotence related
to poor circulation.

- % This herb has been used for thousands of years in Asia and in Ayurvetic medicine as a
sexual stimulant creating a warm sensation during sexual activity.

- % Contains unique proteins and lipids that positively affect the nervous system.

D & % This ancient Chinese mushroom is used to help the body increase endurance,
strength, and potency.

- * % Studies have shown this to increase the level of Human Growth
Hormone (HGH).

+ && % This has been added in order to break down the surface tension of water molecules in
the stomach allowing the other ingredients to be absorbed more readily.
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note: Offer expires July 31, 2009




With the increased attention being given to alternative healing methods, natural remedies such as green
foods (once only used by holistic practitioners and nutritionists) have come under the microscope of
scientific double-blind validation. This intersection of herbology and science is not new. For years
pharmaceutical researchers have scoured the forests, oceans, and mountains searching for some compound
with promise in treating human suffering. In many cases, traditional remedies once inspired the medicines

we take for granted; white willow bark, which became what we now call aspirin, is only one example.

Inspired by the work of Ann Wigmore, Charles Schnabel, and other green food pioneers who in their own
way “proved” that green foods heal, modern studies are being funded by universities and government
research institutes interested in food source phytochemicals that may help an ailing and aging population
deal with an ever increasing list of ailments. Now doctors and government researchers are increasingly of
the belief that green foods are potent disease preventors, and furthermore it is possible that sufficient daily
consumption may provide a plethora of benefits, ranging from improved digestion to cancer prevention!

Now | know that if you were to ask anyone who listens to the news, picks up a magazine, or reads a
headline, they will tell you that they know that green foods are healthy. So with all of this agreement on
their benefits, it seems that everyone would be rushing off to get their daily dose of healthy delicious
healing green foods, correct?

Regrettably, the answer is no. In fact one survey showed that residents of San Francisco greatly
exaggerated their estimated annual vegetable consumption. This is a sign that we to eat more, we

we should eat more, but unfortunately I believe we still do not come close to eating enough. Why?
Because while the general statement that ‘green foods heal’ is true, people have not connected specific
green foods to specific benefits! That is why | wanted to present an overview of the variety of green foods
available, their potential to heal, and the growing body of scientific evidence that may prove once and for
all that

WHAT ARE GREEN FOODS?

Green foods are those edible shoots, leaves, or cells of land and water plants that contain a natural green
pigment called chlorophyll, the “blood of plants”. This vital element is not a vitamin, mineral, or even an
antioxidant- no, it’s purpose is to perform photosynthesis; a complex series of biological transmutations that
transforms sunlight, water, and carbon dioxide or carbon monoxide, into ozone, oxygen, and the energy for
plants to grow and be nourished. Green foods are without question the basis of life on earth as we know it
and without them we could not exist. The fact that green foods contain chlorophyll is perhaps linked to their
healing potential. One theory proposes that since chlorophyll “digests” light that it must somehow provide
itself with natural protection from the damaging ultraviolet light and intense heat of the sun. We have



learned that wherever you find green pigment in plants you also find blocking, suppressing, and repairing
agents that humans and other animals can benefit from, including enzymes, antioxidants, and bioflavonoids.

So we need to ask, is there a correlation between the chlorophyll content of a food and it’s value to the
body?

Many studies dating back as early as the late 1700’s and through today have shown something special
about green foods and have given us clues as to the tremendous power of chlorophyill. It all started with a
mouse, a candle, and a glass dome- plus one curious scientist named Joseph Priestly (inventor of soda pop
and nitrous oxide). He found that a candle or mouse under a dome quickly used the available oxygen and
“expired”.

The scientist observed that the inclusion of a single mint plant forestalled this, photosynthesis was
discovered, and the rush to understand all things green was on! Since then thousands of useful bits of
information has surfaced from researchers around the world.

Below you will find a list of 6 foods and their chlorophyll content by percentage, when you examine the
evidence- the answer to the aforementioned question appears to be a resounding “yes.”

Foods and their typical chlorophyll content®

Iceberg lettuce  0.1%
Romaine lettuce 0.25%

Wheatgrass 0.5%
Spirulina/Alfalfa 1.0%
Chlorella 2.5%

One area of green foods research that has the most promise is cancer treatment and prevention. Since
several studies show a direct correlation between the poor quality of one’s diet, exposure to environmental
toxins, and the consumption of red meat as major risk factors for several types of cancer, scientists
investigated whether certain green foods might somehow assist the body in dealing the underlying
mechanism that leads to prostate, colon, and liver cancer, as well as malignant tumors. Several studies
show that chlorophyli-rich foods may hold the answer to cancer prevention (Arbogast in *95;
Chernomorsky in *99; Walker in *05; Johan de Vogel *05). 2

Below | have cited several of the potential benefits of consuming green foods along with compelling

Product Knowledge
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scientific evidence to support the claims.

T O"#81&""(
D S e dark leafy legume that can live to be over 100 years old and its roots can reach down to over 40 feet.
< found growing in hot arid regions and is often confused with grasses, but it is actually a legume.

e Typically used for horse and cattle food, it is also the source of liquid chlorophyll products. It has

S a perhaps the highest chlorophyll content of all edible land plants.

e It has been suggested that alfalfa helps with the pain of arthritis and now researchers have identified an

g#8 2/ $3°" 0 382/4 anti-inflammatory protein that may be responsible for this “herbal” remedy.

«  Schnabel and Kohler, working for the USDA, proved that cattle deprived of alfalfa hay were far more
likely to get sick and have reduced milk production. They also went on to show how guinea pigs fed a
processed food diet performed poorly on all metabolic markers when compared to the control group
fed a green diet of alfalfa and cereal grasses.
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One of the few grains that resist crossbreeding and hybriding. Many heirloom strains still exist.

It can grow in almost any region, even Antarctica, but does not grow well in extremely hot
temperatures. It is the most widely cultivated grain in Asia (where wheat is not used).

Most early studies on barley greens were conducted by Japanese researcher Dr. Hagiwara, who
believed that S.0.D. (Super Oxide Dismutase) and 2-0 GIU were important factors because of their
ability to heal.

It has been purported to help prevent or even treat damaged cells. Dr. Yasuo Hotta of UCSD has
shown in-vitro studies that cells exposed to radiation equal to dozens of x-rays, reversed the damage
done to its DNA after being bathed in an extract of green barley juice.

The use of young tender barley leaf juice is also said to help with diabetes, energy levels and to keep
organs healthy.?

Has been shown to contain tumor-suppressing compounds that protect against malignancies—these
sulphur compounds can also be found in other cruciferous vegetables. One study showed sulforaphane
as being effective at suppressing prostate cancer.*

Most broccoli sold today is a highly selected and hybrid version with an emphasis on, or increasing the
size of, the tender florets that are prized by restaurants and consumers. However, the influence of
Asian culture has resurrected the use of original strains with long stalks and several smaller “heads.”
Whichever you choose, broccoli florets are the most nutritious part of the broccoli and are prized for
their phyto-chemical properties.

Unique among sea plants; there are thousands of algae growing in the 70% of the Earth covered in
water but perhaps none is more digestable or charged with beneficial phyto-nutrients.

Spirulina has a glycogen cell wall that dissolves in gastric juices and contain both green and blue
pigments, which process light through photosynthesis, allowing a wide spectrum of sunlight to be
utilized.

Adding spirulina to cultured immune system cells significantly increases the production of infection-
fighting cytokines, according to immunologists at UC Davis School of Medicine and Medical Center,
Sacramento, Calif. Their findings, published in the fall issue of the !

shé)wed that oral administration of Spirulina greatly increased gamma interferon and |nterleuk|ns 1 and
4.

e

A two billion year old single- celled organism that replicates faster than nearly every plant species
studied according to Bernard Jensen, Ph.D. (Jensen, Bernard, Ph.D. Chlorella: The Jewel of the Far
East. Bernard Jensen International, Escondido, CA. 1992)

Showing the extreme resilency of its’ genetic material, it’s evolution since Precambien times is
miniscule.

Chlorella has been shown to have a negative effect on cancer cells and tumor growth.

Researchers in Japan have also discovered a ribonucleic acid in chlorella that actually regulates cell
growth and may have anti-tumor potential.®



* has demonstrated an ability to help reduce body weight and excess fat (obesity)—another risk factor
for cancer.

e Researchers in Japan have shown the anti-viral potential tomorrow of green tea in the treatment of
AIDS.

#

contains carrageenan, which has shown anti-herpetic activity according to studies on HPV and AIDS.

e The juice was shown to be effective in the treatment of ulcerative colitis in studies done by
Scandinavian researchers.®

e  Green Kamut, a form of wheatgrass, is an ancient heirloom grain originated in the Fertile Crescent and
was used in biblical times to make bread.

e Today it stands among a handful of cereal grains used to grow young grasses that are sold as powders
in nutrition shops worldwide.

e One study from Rutgers University shows that Kamut grass juice powder contains significant staying
power as an antioxidant. ! "#
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e Some say that the grain was “rediscovered” after 2000 years after being stolen from an ancient crypt in
Egypt by a scientist who then left the seeds with a shopkeeper in Europe who was then persuaded to
sell them to a US airman prior to WWII. The US airman then sent them home to Montana to his father
togrow. 2 3 4'5'2 3 ( 6 "7
8 " .99+" _$01

Chlorophyll has the ability to bond to tumor tissue and occupy the receptor sites needed to attract food and
attack cancer cells (Chernomorsky ’95, Sarkas ‘94). Yet another study shows that derivatives of
chlorophyll have a cytotoxic and cytostatic affect to reduce tumor activity.°

According to the research papers we have reviewed, several mechanisms in green food act to positively
block the damaging effects of our modern lifestyle. For example, a diet high in red meat but lacking green
vegetables creates an increased risk of colon cancer. However, the colonocytes that grow as a result of the
cytotoxicity were inhibited greatly when green foods were consumed in the same meal or general time line.
In contrast to papers published by the Linus Pauling Institute, chlorophyll from plants affected this benefit
while liquid chlorophyllin complex (a synthetic version) did not.*® In general, green foods are also shown
to inhibit the absorption of dioxins into the system that cause cancer, including those from red meat, in
research done by de Vogal.?

Those noted here are only a few of the hundreds of studies and research papers that can be found in support
of green foods as healing miracles of nature. There are many reasons why green foods heal. Many people
believe that the true healing power of green foods is not due to any vitamin, mineral, or even chlorophyll,
instead, one school of thought believes it is the amazing abundance of enzymes that living green foods and
young tender leaves contain.

The Schnabel studies confirm that this “life force” within the plant is derived from its connection to the
earth, plus the biological activity of living food. It is also proven that excessive heat or oxidation destroys
the nutrient value of the plant. Other studies show how enzyme rich foods contribute to increased longevity



and reduced risk of disease.

While many of the claims made about green foods still lack widespread acceptance, one sign that people are

accepting these basic truths are the slow food, organic, and raw food movements gaining momentum

worldwide.? Experience has shown that our “gut feeling” about green foods has proven correct and the

body of scientific evidence is only growing. | believe it is only a matter of time before green foods are seen

as being just as vital as essential vitamins, minerals, and amino acids.
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Can Foods Forestall Aging?

Studies at the Jean Mayer USDA Human Nutrition Research Center on Aging at Tufts University
in Boston suggest that consuming fruits and vegetables with a high-ORAC value may help slow
the aging process in both body and brain. ORAC--short for Oxygen Radical Absorbance
Capacity--measures the ability of foods, blood plasma, and just about any substance to subdue
oxygen free radicals in the test tube.

Early evidence indicates that this antioxidant activity translates to animals, protecting cells and
their components from oxidative damage. Getting plenty of the foods with a high-ORAC activity,
such as spinach, strawberries, and blueberries, has so far:

* raised the antioxidant power of human blood,
e prevented some loss of long-term memory and learning ability in middle-aged rats,

* maintained the ability of brain cells in middle-aged rats to respond to a chemical
stimulus, and

* protected rats' tiny blood vessels—capillaries—against oxygen damage.

These results have prompted Ronald L. Prior to suggest that "the ORAC measure may help
define the dietary conditions needed to prevent tissue damage."

Prior is coordinating this research with Guohua (Howard) Cao, James Joseph, and Barbara
Shukitt-Hale at the Boston center.

Science has long held that damage by oxygen free radicals is behind many of the maladies that
come with aging, including cardiovascular disease and cancer. There's firm evidence that a high
intake of fruits and vegetables reduces risk of cancer and that a low intake raises risk. And
recent evidence suggests that diminished brain function associated with aging and disorders
such as Alzheimer's and Parkinson's diseases may be due to increased vulnerability to free
radicals, says Joseph, a neuroscientist.

Such evidence has spurred skyrocketing sales of antioxidant vitamin supplements in recent
years.

But several large trials testing individual antioxidant vitamins have had mixed results. 01
& # & # &
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For example, foods contain more than 4,000 flavonoids. These constitute a major class of
dietary antioxidants and appear to be responsible for a large part of the protective power of
fruits and vegetables, Cao says.

By the year 2050, nearly one-third of the U.S. population is expected to be over age 65. If
further research supports these early findings, millions of aging people may be able to guard
against diseases or dementia simply by adding high-ORAC foods to their diets. This could save
much suffering, as well as reduce the staggering cost of treating and caring for the elderly.



Cao developed the ORAC test while he was a visiting scientist at the National Institute on Aging
in Baltimore, Maryland. After joining Prior's group 5 years ago, the researchers assayed
commonly eaten fruits, vegetables, and fruit juices with ORAC. [See "Plant Pigments Paint a
Rainbow of Antioxidants," % ! # I , November 1996, pp. 4-8.]

"The ORAC value covers all the antioxidants in foods," says Cao. "You cannot easily measure
each antioxidant separately," he adds. "But you can use the ORAC assay to identify which
phytonutrients are the important antioxidants."

The researchers have been testing whether antioxidants other than vitamins are absorbed into
the blood and protect the cells. And the results look promising.

Several laboratories have reported that people can absorb individual flavonoids thought to have
protective powers. Prior and Cao now have good evidence that food antioxidants not only are
absorbed, they boost the antioxidant power of the blood.

In an earlier study at the Boston center, 36 men and women ranging in age from 20 to 80 had
doubled their fruit and vegetable intake. According to the participants' responses on a food
frequency questionnaire, they averaged about five servings of fruits and vegetables daily during
the year before the study. That intake was doubled to 10 servings of fruits and vegetables daily
during the study.

To estimate ORAC intakes for the participants, the two researchers matched the questionnaire
and the diet data with their own antioxidant values for each fruit and vegetable. Before the
study, says Prior, the participants averaged 1,670 ORAC units daily. Increasing their fruit and
vegetable intake to 10 a day raised the ORAC intake to between 3,300 and 3,500 ORAC units—
or about twice the previous antioxidant capacity.

Based on the participants' blood samples, the antioxidants were absorbed. The ORAC value of
blood plasma increased between 13 and 15 percent on the experimental diet. This supports
results of a preliminary study in which Prior and Cao saw a 10- to 25-percent rise in serum
ORAC after eight women ate test meals containing high-ORAC foods, red wine, or vitamin C.
They tested red wine because it has a high ORAC value—higher than white wine—and has been
associated with a lower risk of cardiovascular disease.

Ten ounces of fresh spinach produced the biggest rise in the women's blood antioxidant
scores—even greater than was caused by 1,250 milligrams of vitamin C. An 8-ounce serving of
strawberries was less effective than vitamin C but a little more effective than 9.6 ounces of red
wine.

Prior says the increase in plasma ORAC can't be fully explained by increases in plasma levels of
vitamin C, vitamin E, or carotenoids, so the body must be absorbing other components in these
fruits and vegetables. The antioxidant capacity of the blood seems to be tightly regulated, he
says. Still, "a significant increase of 15 to 20 percent is possible by increasing consumption of
fruits and vegetables, particularly those high in antioxidant capacity."

The ORAC values of fruits and vegetables cover such a broad range, he adds, "you can pick
seven with low values and get only about 1,300 ORAC units. Or, you can eat seven with high
values and reach 6,000 ORAC units or more. One cup of blueberries alone supplies 3,200 ORAC
units."

Based on the evidence so far, Prior and Cao suggest that daily intake be increased to between
3,000 and 5,000 ORAC units to have a significant impact on plasma and tissue antioxidant
capacity.

2 3 2%)



Rat studies are yielding even more support for high-ORAC diets. The animals live only about 2
1/2 years total, so it's possible to follow the effects of high-ORAC foods on the aging process.

Joseph and Shukitt-Hale have been testing extracts of strawberry and spinach, along with
vitamin E, in the rodents. And some of their results wouldn't surprise Popeye. A daily dose of
spinach extract prevented some loss of long-term memory and learning ability normally
experienced by middle-aged rats. And spinach was the most potent in protecting different types
of nerve cells in various parts of the brain against the effects of aging.

The researchers started 6-month-old rats on four feeding regimens. Two groups got diets
fortified with either strawberry or spinach extract, one ate the diet containing an extra 500
international units of vitamin E, while a fourth got the unfortified diet. Shukitt-Hale, a
behavioral psychologist, had already put a group of rats through their paces to determine when
they begin to falter in memory and motor function. She says the animals start to lose motor
function around 12 months and memory at 15 months; the latter is equivalent to a 45- to 50-
year-old human.

When the study rats reached 15 months, she had them doing gymnastics—such as walking on
rods and planks and trying to stay upright on a rotating rod—all tests of motor function. She
also had these excellent swimmers paddle around a deep pool until, using visual cues, they
found a submerged platform on which they could rest. With this test, she measures changes in
long- and short-term memory.

"None of the diets prevented motor loss," says Shukitt-Hale. The 15-month-old rats performed
like middle-aged animals whether they got the extra antioxidants or not. But the spinach-fed
rats had significantly better long-term memory than the animals getting the control diet or the
strawberry-fortified diet. They remembered how to find the hidden platform better over time,
she says, showing they retained more of their learning ability. The vitamin E-fed rats were
somewhat less protected against memory loss than the spinach group.

"That's significant," she notes. "It's really difficult to effect a change in behavior."

$ 2

Joseph looks for age-related changes in brain cell function, focusing on an area of the brain that
controls both motor and cognitive function—the neostriatum. As people and animals age, the
cells become sluggish in responding to chemical stimulation, he says. For 15-month-old rats,
the striatal cells have lost 40 percent of their ability to respond to such signals.

Not so in the animals whose diets were fortified with spinach or strawberry extracts or vitamin
E. Their striatal cells performed significantly better than those of rats on the control diet—
especially the rats getting the spinach extract. That group scored twice as high as the control
animals in Joseph's test.

The spinach group also scored best among the fortified diets in a test of nerve cells in the
cerebellum, a part of the brain that maintains balance and coordination. The test was done by
Paula Bickford, a collaborating pharmacologist with the University of Colorado Health Sciences
Center in Denver.

Why spinach is more effective than strawberries is still a mystery. The researchers conjecture
that it may be due to specific phytonutrients or a specific combination of them in the greens.
While this research is still in its infancy, says Joseph, "the findings, so far, suggest that
nutritional intervention with fruits and vegetables may play an important role in preventing the
long-term effects of oxidative stress on brain function."

Prior and Cao also have early evidence that these foods protect other tissues. Subjecting rats to
pure oxygen for 2 days normally damages cells lining the tiniest blood vessels, or capillaries,
causing them to become leaky.



As a result, fluid accumulates in the rats' pleural cavity—the space surrounding the lungs. But
that was minimized when the animals were fed blueberry extract for 6 weeks before the oxygen
stress. Of all the fruits and vegetables tested with ORAC, blueberries are one of highest in
antioxidant capacity.

In human terms, says Prior, the animals got the equivalent of 3,000 ORAC units. "If we can
show some relationship between ORAC intake and health outcome in people, I think we may
reach a point where the ORAC value will become a new standard for good antioxidant
protection." —By . & Agricultural Research Service Information Staff.

This research is part of Human Nutrition Requirements, Food Composition, and Intake, an ARS
National Program described on at http://www.nps.ar s.usda.gov/programs/107s2.htm.

Ronald L. Prior, James A. Joseph, Guohua Cao, and Barbara Shukitt-Hale are at the USDA-ARS
Human Nutrition Research Center on Aging at Tufts University, 711 Washington St., Boston, MA
02111; phone (617) 556-3310, fax (617) 556-3299.

0) $ 40 was published in the 555 issue of % !
# I magazine.
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Staying young is a matter of keeping the body and
mind functioning essentially the same way as we age.
According to research at the Human Aging Institute,
we can “reverse” the process of aging or “slow it down”
up to 80% if we consume the proper amount of fruits
and vegetables- that is, if those fruits and vegetables
contain at least 5000 *ORAC units. ORAC is an

8 acronym for Oxygen Radical Absorbance Capacity (the
ability to scavenge free radicals). According to a
front-page story in Readers Digest, Dr. Bruce Ames
discovered the secret to revitalizing the function of the brain, with his unique combination of
proteins and antioxidant that “clean up” the neuro receptor sights that impair memory and
cognitive thought. PHP’s amazing anti-aging pack has expanded these potencies and included
the most effective brain formula available.
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What you get:

Organic Kamut Blend - Green foods may be the most potent anti-aging food on the planet.
The use of wheatgrass has moved from healing clinics to juice bars due to its phenomenal effect
on the body. Now we are proud to bring you the ultimate cereal grass blend that includes:

* The world’s finest wheatgrass grown from the ancient Egyptian Kamut seed
* The sweet taste of oat grass juice
® The mineral-rich juice from mature Alfalfa leaves.

Our amazing propriety low temperature process allows us to convert the delicate juice into a
stable and potent concentrate, which can be added to water or juice to give you the green boost
your body needs. Organic Kamut® Blend™ is available in an easy to mix powder and comes in



your choice of either a 90 gram (1 month supply for 1 person) or 270 gram size (3 months
supply for 1 person).
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Apothe-Cherry - Montmorency Tart Cherries are perhaps nature’s most nutritionally dense
food containing a wide variety of powerful antioxidants and phyto-chemicals unmatched by any
other fruit as measured by the scientifically validated ORAC method. In fact each serving (2
tbsp.) contains a whopping 7,000 ORAC units! According to researchers at the Human Aging
Institute, ingesting 5000 ORAC units per day substantially reduces your risk of coronary heart
disease, cancer, and other age related illnesses.

Additionally, Tart Montmorency Cherry Juice Concentrate contains melatonin, which may help
balance circadian rhythms for proper sleep (  anti-inflammatory anothocyanins (pigments)
and bioflavonoids that may assist the body to relieve pain associated with arthritis and gout.
Our 100% pure, non-pasteurized and guaranteed non-gmo concentrate also naturally contains
perilyl alcohol, a natural compound that is powerful in reducing the incidence of all types of
cancer as well as ellagic acid. Clinical tests conducted at the Hollings Cancer Institute at MUSC
shows consuming ellagic acid may aid the body in cancer prevention. Isoqueritrin and queritrin
(flavenoids) are part of the Tart Montmorency Cherry’s phyto-chemical profile that assist the
body in eliminating by-products of oxidative stress thereby slowing the aging process. These
cherries are truly nature’s most powerful combination of cell rejuvenating antioxidants!

Noni, goji berry and mangosteen simply cannot compare! If you want to give your body the
most nutritionally potent fruit juice we could find, discover “Apothe-Cherry”. It tastes great and
you will LOVE it!!
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Revive-It-All - It is no secret that more and more Americans are classified as baby boomers,
the “aging population.” However, getting older does not mean you have to have less energy,
poor memory, slow down, and/or move aside for the next generation. We say no way! Our turn
back the clock formula was inspired by the research of doctors - yet contains ingredients that
make it unique to PHP. If you are tired of feeling tired, you must try this easy to use product!

According to a study at the University of California, Berkeley, dated February 19, 2002, two
dietary supplements put the spark into aging rats and might do the same for people. Doctor
and Researcher Bruce Ames, and others observed reversal in memory loss, increased vigor, and
increased energy in the animals that were taking Acetyl L-Carnitine with Alpha Lipoic Acid.
Their conclusion- if you tune up the mitochondria, you may have a means of delaying at least
the onset of a number of age-related problems that we encounter, and we can in some ways,
hopefully, reverse what has already taken place.

At PHP we have taken this one-step further by adding two proven ingredients, Ginkgo Biloba to
increase circulation and Glisodin®, an antioxidant with great anti-aging properties, because we
believe it is never too late to "revive it all."
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Remember staying young requires that we exercise and keep our muscles strong. We must
also exercise our minds with new experiences, learn new skills and perform challenging tasks-
we also need to remain limber, flexible both in body and mind. Expose yourself to new music,
food, languages or people. If we do not use our brain to learn, we lose 10,000 brain cells each
day, which lets us know it is a “use it or lose it” type of thing!
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Do you know PHP's staff Naturopathic Doctor?
PHP is proud to have naturopathic doctor DI’ M / CHA E L WOHL FE L D,

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

ABSOLUTELY FREE or 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 AaSkphpdoc@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.




