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A WORD FROM DAVE....  

Due to the fact that PHP is using the month of 

January to focus on the subject of weight loss, we 

would like to draw your attention to one of our 

favorite products (one that is often misunderstood 

by the masses): Organic Tropic Oil, otherwise 

known as pure, raw, coconut oil that has been cold 

pressed and hand poured.  

Today there are countless varieties of non-fat 

products available yet obesity is increasing at a rapid rate.  This is often 

leads us back to the fact that we MUST have fats in our diet. When you get 

the good fats- then your body is less likely to crave all the bad fats out 

there! 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. There are so many misconceptions but the 

truth is, coconut oil is one fat that may just be integral in helping one to 

lose fat!  

Obesity and obesity related diseases are rising in the country at an 

alarming rate-that is why PHP has chosen to dedicate this week's Monday 

Morning Health Minute to the ways that coconut oil can benefit any weight 

management program. Please keep reading to find out more information 

about why/how coconut oil has been given a bad rap and learn more about 

how you can incorporate it into your life! 

We are excited to announce our new Q&A Conference Series. Please tune 

in this Wednesday at 6pm PST/ 9 pm EST for a very special "Open Mike: A 
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Chat with your Naturopath" featuring staff naturopath Dr Michael Wohlfeld, 

ND. Please e-mail any questions you have to askphpdoc@gmail.com and 

listen to them answered on air!  

Dial 212-461-5800 pin code 8246# at 6pm PST/ 9 pm EST this Wednesday 

evening to listen in to this exciting live call!  

Please forward this to anyone that you know and love who may benefit 

from this information!  

-Dave Sandoval 

Author of The Green Foods Bible 

Founder of PHP     

  

 
   

 

  

The Master Amino Complex and Control- two exemplary weight management products 

that make up the: 

Basic Weight Loss Pack 

This is the pack that one member (Dennis- please see testimonial above) used in his dramatic 

117 lbs weight loss. At PHP we want you to gain CONTROL of your health and MASTER the 

techniques that will lead you to permanent weight loss. Unlike with fad diets, PHP's Basic 

Weight Loss Pack will help you to actually keep the weight off! PHP’s Control, taken prior to 

meals, and Master Amino Complex, taken prior to working out, will give you that extra 

push to help you lose weight in a healthy manner! 

What you get: 

Tool 1: Control (180 ct)- Control is specifically designed to help you through the 
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 We need to shift our focus 
from treating disease to 
generating health... 

~Hippocrates~  
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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. 

How to use: Take 2 capsules 3 times per day prior to meals with 8 oz of water or take 2 to 3 

capsules 

prior to any fatty meal or dessert followed by 8 oz of water. 

Tool 2: Master Amino Complex (150 ct)- 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. 

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

your training sessions. 

How to use: Take a minimum of 5 tablets daily.  This recommendation is based on a person 

weighing approximately 125 lbs; you may want to consider taking an additional tablet per 

every 25 lbs over the aforementioned weight. As an exercise aid take tablets 30 minutes prior 

to exercise. For best results- take 2 hours BEFORE  or at least 3 hours AFTER taking 

other protein/amino acids sources (meat, eggs, dairy, jello, beans, bananas, lentils, nuts, 

grains, breads, cereals, oatmeal, soy products, etc.) May take with vegetables and fruit 

(except for bananas), or without food in the morning upon rising or before going to bed. 

Be sure to also check out our comprehensive weight management programs- such as  

'Superfoods for Supermodels', as well as the detoxifying 'Anabolic Fast.' 

  

*Buy 1 bottle of 150 ct Master Amino Complex and get 1 

bottle 180 ct Control FREE*  

 Click here for more info or to purchase the Basic Weight Loss Pack 

at this special price. Please note: Offer expires January 31, 2010 

  

 

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 
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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 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? 
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The answer is that it has! The incredible health properties of MCTs were researched and 
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 pounds per 
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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. 

  

 
Study Reveals Coconut Oil 

Improves Cholesterol Profile and Waistline 

  
By Elizabeth Walling  

 

(NaturalNews) A recent study reveals new evidence that could turn the tide 

in the ongoing debate about which fats are the healthier choice: saturated 

fats like coconut oil or polyunsaturated fats like soybean oil. Many natural 

food experts will tell you without question that coconut oil is one of the 

healthiest fats, but since giants like the Food and Drug Administration and 

the American Diabetes Association maintain that saturated fats are bad, 

the public is tossed back and forth between two polar beliefs. 
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The study - which is yet to be published in print - included 40 women 

between the ages of 20 and 40 years old. All of the women were instructed 

to follow the same balanced, low-calorie diet while maintaining a moderate 

daily exercise routine over a 12-week period. Half of the women were 

given a 30 ml supplement of coconut oil each day, while the other half was 

given 30 ml of soybean oil. Over the course of the study, overall 

carbohydrate and caloric intake decreased. Fat, protein and fiber intake 

remained unchanged during the study. 

 

One week before the study and one week after, the women were evaluated 

on a number of factors: waist circumference, lipid levels, total cholesterol, 

HDL cholesterol, and LDL cholesterol were all noted, as well as the 

HDL:LDL ratio. At the beginning of the study there was no significant 

difference in these factors in either group of women. 

 

At the end of the study, both groups showed a decrease in body mass 

index (BMI), but only the women taking coconut oil showed a notable 

decrease in waist circumference as well. Evidence shows that a decrease in 

waist circumference can significantly lower one's risk for conditions like 

type II diabetes and heart disease. 

 

The study also showed that the women taking coconut oil had an improved 

cholesterol profile, with higher HDL levels and a higher HDL:LDL ratio. 

Those taking soybean oil, however, did not receive the same benefits. In 

fact, the soybean oil group had higher total cholesterol, higher LDL 

cholesterol, lower HDL cholesterol, and a lower HDL:LDL ratio. 

 

In the words of the study authors: "It appears that dietetic 

supplementation with coconut oil does not cause dyslipidemia and seems 

to promote a reduction in abdominal obesity." 

 

In layman's terms, results like this completely contradict what the FDA and 

other major associations have been spoon-feeding the public for decades 

while the rate of disease and obesity climb at alarming rates. Maybe it's 

time to rethink our conventional theories about fats.  
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Learn How Coconut Oil Can Benefit 

Insulin Resistance and Diabetes 

  
By Elizabeth Walling  

  

(NaturalNews) The link between diabetes and sugar is so strong that it 

may sound strange to hear a healthy fat like coconut oil can have a 

profound effect on the disease. This amazing oil may in fact be the most 

vital key in managing the way sugar impacts your body. For diabetics and 

others with health problems related to high blood sugar, adding coconut oil 

to their diet may just be the single most important step toward finally 

controlling their blood sugar levels. 

 

Doctors typically recommend that diabetics follow a diet low in fat, low in 

refined sugar and high in other carbohydrates. This is supposed to help 

manage the condition, but even whole carbohydrates can adversely affect 

blood sugar levels when little protein and fat is present when they are 

eaten. It's important to eat balanced meals that contain all food types, and 

it's especially important to choose high quality fats like coconut oil. 

 

Why is coconut oil so beneficial for conditions like diabetes and 

insulin resistance? 

 

The healthy fat in coconut oil plays an essential role in regulating blood 

sugar: it slows the digestive process to ensure a steady, even stream of 

energy from your food by lowering the overall glycemic index of your meal. 

When you include coconut oil in a meal with carbohydrates, the carbs are 

broken down into glucose more slowly, so blood sugar levels remain steady 

even after you eat. 

 

Coconut oil consists of medium-chain fatty acids, unlike modern vegetable 

oils like soybean, corn, and safflower oils which are made of long-chain 

fatty acids. Medium-chain fatty acids are more suited for energy use rather 

than fat storage - and the opposite is true of long-chain fatty acids. Oils 

that consist mainly of long-chain fatty acids may actually decrease cell's 

ability to absorb blood sugar, which could cause or exacerbate insulin 

resistance and diabetes. 

 

On the other hand, coconut oil can improve insulin sensitivity and glucose 

tolerance over time. In addition to supplying the body with steady energy, 

adding coconut oil to the diet has been shown to increase the body's 

metabolic rate. An increased metabolism can improve the function of 

insulin while also aiding weight loss. 
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This tropical oil not only has a positive effect on blood sugar and insulin, it 

can also improve other health conditions linked to diabetes, such as 

obesity and heart disease. When cells do not receive the energy they need 

because insulin does not function properly, it can lead to other conditions 

like heart disease, a leading cause of death in diabetics. Unlike sugar and 

long-chain fatty acids, coconut oil can be easily digested and processed for 

energy without the use of insulin, so the body receives the energy it needs 

regardless of insulin problems. Dr. Bruce Fife, author of The Miracle of 
Coconut Oil, even recommends that coconut oil be the only oil diabetics eat 
because of its outstanding benefits. 

 

Traditional tropical societies illustrate these principles beautifully: these 

people consume what our culture would consider mass amounts of coconut 

oil, and yet there is a noticeable lack of disease - including diabetes - in 

these cultures. These same robust people will quickly develop modern 

health conditions if they switch to a modern diet filled with refined food, 

chemicals and polyunsaturated oils. 

 
   

 

Twelve Creative Ways to Use Coconut Oil 

  

  

by Elizabeth Walling, citizen journalist 

  

(NaturalNews) In the past several years, coconut oil has become a sort of 

rising star in the world of health food. More and more homes have a jar of 

organic extra virgin coconut oil on their pantry shelf. But coconut oil is 

more than a healthy cooking alternative. There are endless ways to use 

coconut oil that extend far beyond the occasional cookie or stir-fry. Here 

are twelve creative uses for a classic health food: 

 

Colds and Sore Throats - Coconut oil has antimicrobial properties that 

can help you recover from a cold. Mix it with warm tea and honey for a 

very soothing throat remedy. 

 

Cuts and Scrapes - Coconut oil can be used as a topical cream for 

common cuts and scrapes, protecting against infection while conditioning 

the skin to heal faster. It may also prevent scarring. 

 

Dandruff - Several times per week, coat your fingertips with coconut oil 

and massage it into your scalp for an easy dandruff cure. This is an 
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effective yet gentle method, suitable for young children or babies with 

cradle cap, too. 

 

Deodorant - You can use coconut oil by itself as a deodorant that leaves 

underarms feeling silky soft, or you can add baking soda and cornstarch for 

advanced odor protection. 

 

Detoxification - There are many methods for detoxifying the body, but 

coconut oil is unique because it can provide energy while cleansing the 

body. One popular method is to take 1-2 tablespoon of coconut oil seven 

times per day for one to seven days to cleanse the body from toxins, 

impurities and candida. 

 

Fungal Infections - Coconut oil contains strong antifungal agents, and 

can be used to treat fungal infections like athlete's foot, ringworm, thrush 

and vaginal yeast infections. You can use it internally and topically for 

these conditions. 

 

Hair Conditioner - Apply a thin layer of coconut oil to your scalp and hair. 

Allow it to soak for several minutes and then wash as usual. There is no 

need to use other conditioners with this method, even after washing with 

shampoo. 

 

Lip Balm - Lip moisturizers are filled with chemicals, and natural products 

are often pricey. If you need a moisturizer for your lips, try coconut oil in a 

commercial lip balm container. 

 

Make-up Remover - Coconut oil is a very effective make-up remover, so 

you can toss out all the chemical-laden products from the drug store. It's 

also a natural moisturizer, so it won't cause dryness or irritation. 

 

Skin Conditions - Since coconut oil is moisturizing, antimicrobial, 

antifungal and anti-inflammatory, it's a great natural remedy for all kinds 

of skin problems ranging from eczema to acne to diaper rash. 

 

Sun screen - Coconut oil provides effective and natural sun protection 

without exposing your body to the toxic chemicals and metals in 

conventional sun block. Coconut oil protects against free radicals, which 

provides added protection against skin cancer. 

 

Toothpaste - Mix an equal amount of coconut oil and baking soda for an 

all-natural, fluoride-free toothpaste. Add spearmint or peppermint oil with 

stevia for a fresh, sweet flavor. 

 

As you can see, there is more to coconut oil that what meets the eye - or 

the frying pan! 
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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. 

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

PARASITES:  Our certified organic extra virgin coconut oil has been shown effective in 
helping the body eliminate the major parasites that infest the human body.  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.   

DRY SKIN: Relieves skin dryness from eczema, sunburn, or low humidity- may help reduce 
the appearance of stretch marks from pregnancy as well. 

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. 

Coconut oil will go from solid to liquid around room temperature, it warms in the hand and 
makes for a great massage oil or moisturizer, it is safely used on the entire body, even as a 
solution for vaginal dryness. It's anti-fungal, anti-microbial, and anti- bacterial properties may 
support the body's natural defenses, resulting in a reduction or prevention of yeast infections. 

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.  

How is it made?   

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. 
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Raw, organic coconut oil will solidify if stored below 76 degrees F and look like a marbled 
white solid.  It will liquefy if exposed to temperatures above 76 degrees F and will then look 
like a clear liquid.  

  

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. 

INSTRUCTIONS:  Use in place of cooking oil.  Can also be used as a moisturizer. Best results 
when ingested raw, take 1 tbs. and let it melt in your mouth- or take 1 tsp. 3 times per day. 
Can also be used as a butter substitute. 

NUTRITION FACTS:  Serving Size:  1 tbs. 14 grams Servings per container: 32 

Calories 116; Calories from fat 116; Total Fat 14g 21%; Saturated Fat 12g 58%; Cholesterol 
0mg 0%; Protein 0mg;  100% Organic Extra-Virgin Coconut Oil 

Percent Daily Values are based on a 2,000 calorie diet. 

Cover tightly.  Does not need to be refrigerated, although refrigeration will extend shelf life.  

This product will solidify if stored below 76 degrees F.  It will liquefy if exposed to 

temperatures above 76 degrees F. 

Organic Tropic Oil is 100% certified organic by Quality Assurance International 

Click here for more info or to purchase Organic Tropic Oil  

  
Do you know PHP's staff Naturopathic Doctor? 

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 most conditions 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 any nutritional regimen, 

preferably a physician specializing in integrative medicine.     
 


