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For decades, scientific nutritioni stshave been bent on breaking food down intoitss mplest componentsand attempting to
describethe nutrient requirementsfor humansand animal saccording to these components. Thuswasbornthenotionthat we
require such-and-such apercent of protein, such-and-such apercent of fat, such-and-such anamount of acertainvitamin, etc.
Nutritionistsfurther claimthat it makesno differencewhat the source of these componentsis, aslong asminimumsthey have

m

W Y S O N G

PURPOSE:

Topreserve the high nutrient content of whole, natural ingredients
grown on fertile, pesticide-free soils. When used in place of other
flours, Super Flour™ provides the natural, synergistic nutrition
found only in whole foods.

INGREDIENTS:

Ground Whole Organic Soft Winter Wheat, Ground Whole
Organic Kamut, Ground Organic Oat Sprouts, Ground
Organic Quinoa Sprouts, Ground Organic Spelt Sprouts,
Wysong Organic Whole Soy™, Wysong Oxherphol™ (A
Natural Antioxidant Consisting of Vitamin E Tocopherol
Epimers, Fat-Soluble Vitamin C, Organic Chelators and
Natural Botanical Oleoresins), Fructooligosaccharides, Milk
Calcium and Coral Calcium.

DIRECTIONS:

To add natural nutrition, use Super Flour in recipes for general
cooking and baking purposes. Substitute for other flours on
a one-to-one basis or partially. Excellent in breads, baked
goods, waffles, pancakes, and more.
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established areachieved.

Wholenaturd foodislikeacompleteaphabet. Although
some |l etter can beremoved and many words still formed,
suchremoval can serioudy impair language. Removejust
theletter “U” and amost 3,000 wordsarelost. Similarly,
athoughlifemay function with many food componentsre-
moved, thefullnessof life—itsoptima heath—will becom-
promised by doing so.

Natura crestureshave adgpted throughout eonsto natu-
ral wholefoods. Wecould not haveanuitritiona requirement
beyond that which natural foodscould provide. Otherwise,
wewouldn’t exist today. But modernlogic arguesthat we
must eat from an arbitrary four food groupsdaily, and that
fortified, fractionated foodshave meritsequal to or surpass-
ingthoseof natura foodsthemselves.

Evidenceisabundant inthe scientificliteratureto dem-
ongtratethe benefit of whole, complex, natural foodsover
their isolated, synthetic, processed or fractionated counter-
parts. Particularly with regard to grains, wholegrainshave
been shown to be superior to fractionated grainswithout a
doulbt.

For example, wholegrain consumptionisassociated with
reduced incidence of cancer of thelarge bowel, stomach,
ora cavity, pharynx, esophagus, rectum, liver, gallbladder,
pancress, larynx, breest, endometrium, ovary, prostate, blad-
der, kidney and other organs, aswell asHodgkin'sdisease
and non-Hodgkin'slymphomas. Eatingwholegrainsrather
than fractionated grains has al so been shownto reducethe
risk for developing heart diseaseand Typel| diabetes, and
to moderatethe postprandia (after eating) glucoseresponse
inthosewho do havediabetes. Wholegransareeventhought
to help control thedevel opment of dentdl caries.

Theprotectiveeffect of wholegrainsagaing chronic, de-

generaivediseasesisoftenattributed totheir highfiber con-
tent. Fiber, athough not considered anutrient, softensand
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PROCESSING DESTRUCTION
OF NUTRIENT PROTECTION

The Whole Grain —
In Its Protective Covering

Nutrients

Heat | Light
Oxygen

can do no harm

exposing the fragile nutrients to degradation.

givesbulk to thewaste products of di-
gestion, thereby easingtheir eimination
fromthebody. Thephysologicd effect
of fiber dependson severa factors, in-
cludingtheextent of fermentationinthe
largeintestine, chemical composition,
solubility, physcd form, and presenceof
lignin or other compounds. However,
all of thesefactorsaredtered by isola
tion of afiber source from the whole
gran. Infact, recent researchindicates
that high-fiber supplementsaonewill not
affect colorectal cancer risk —acondi-
tion for which fiber haslong been pre-
scribed. Additionaly, highisolated fiber
intakecan bindimportant mineras, leed-
ing to deficiency diseases such as os-
teoporosis, arthritisand heart disease.

Themany benefitsof wholegrains,
therefore, must belinked to the syner-
gigicreationshipsof themany nutrients
foundinthegrainitsalf, not smply the
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penetrate and degrade nutrients

Figure 1. Within whole plants, nutrients are protected by a variety of natural antioxidants and
other protectants. Once food is processed and fractionated, these protective elements are lost,

fiber. Inadditiontofiber, wholegrains
areknowntoberichinprotein, essentia
fatty acids, antioxidants, traceminerds,
vitamins, phenolic compounds,
phytoestrogens, oligosaccharidesand
other micronutrients. Further, thesenu-
trientsarenaturaly protected from deg-
radation by theprotectivecovering of the
wholegrain (seeFigurel).

Wysong Super Flour™ containsa
blend of wholegrainsincluding whole
wheat and kamut, as well as Wysong
WholeSoy™ (request literature) to pro-
videavariety of naturd nutrientsinther
natura subgtrateto promotehedth. This
ismuch different than processed white
flour, which functionsonly toaddtothe
modern carbohydrateglut.

For example, when whole wheat
grainismilled and refined intoawhite
flour to create pastries, pizza dough,

breads, cookiesand pastas, hugelosses
of essentia nutrientsoccur (seeFigure
2). Then,togiveustheimpressonthat
food scientists have everything taken
care of and have our best interests at
heart, the resulting products
are"enriched” or “fortified” by replac-
ingjust four of these nutrients—ribofla
vin, niacin, thiamin and iron — with
isolated synthetics(seeFigure 3).

Further, these supplementsare not
theonly syntheticsfoundinwhiteflour.
IntheFederd Regigter Standard, thefol-
lowing chemicals are alowed in the
bleaching and aging of whiteflour: ni-
trogentrichloride (which causesrunning
fitsindogs), chlorinedioxide (whichde-
groysvitaminE), oxidesof nitrogen, chlo-
rine (which causes starch to swell),
nitrosyl chlorideand chlorinedioxide. To
thebleached flour, thefollowing canbe
added: benzoy! peroxide(commonin
topical acne medications) mixed with
potassumaum, caciumsulfate, magne-
sium carbonate, dosium aluminum
aulfate, trica cium phosphateor cacium
carbonate. To this “flour” can also
be added acetone peroxides and

NUTRIENT LOSS

WITH WHOLE
WHEAT PROCESSING
Protein .oooevvvveeeeeveiiveeenennn, 34%
Fiber vovvvvvvvviiiiiiiieiiieeiins 97%
Vitamin E ...coooooe 39%
Folacin .eeeevveeeeeeveieeeeannn 57%
Riboflavin ....cceoevvevuvveeeenne. 77%
NiaCiN cevvvviiiiiiiiiiiiiiiiininnnnn, 83%
Vitamin BO..ooovvvvveveviennn, 66%
Pantothenic Acid............. 55%
Thiamin ..occccvevveveeevreneeennnns 90%
Calcium .cooveueeeeeeeeeeennen., 67%
| 1370) o U 44%
Magnesium ......ccceevevvrennnne. 77%
Potassium ......oeevvvvvvveeeeennne 79%
ZINC coiiiiiiiiiiiiiiiiiiiiiiiiiiiea, 62%

Figure 2. The substantial nutrient loss
caused by milling, bleaching and other pro-
cessing methods. White flour contributes
little more to the diet than empty calories.




azodicarbonamide. All together, 93ad-
ditives can be used in the production
of whiteflour—noneof whichhavetobe
declared onthelabd.

In addition to natural, whole,
ground grains, Super Flour contains
sprouted grains of oats, quinoa and
spdt. Severa nutritivefactorssuch as
vitamin concentrations, bioavailability of
traceeementsand minerds, activity of
hydrolyticenzymesandlevelsof essen-
tid amino acids, increaseduring germi-
nation. Nutrients, therefore, are
multiplied with sprouting (seeFigure4).
Thedigedtibility of sorageproteinsand
garcharedsoimproved duetotheir par-
tid hydrolyssduring sorouting. Inaddi-
tion, sprouting decreasesthe starch and
anti-nutrient levelsof thegrains.

All of the whole grains, legumes
(soy) and sprouts in Super Flour are

organically grown.
Organic produce is
grownwithout theuse
of toxicfertilizers, pes-
ticides, herbicides,
GMO'’s (genetically
modified organisms) or
chemicas andismini-
mally-processed to
maintain theintegrity
of the food without
artificial ingredients,
preservativesor irra-
diation. The use of
pesticides in con-
ventional agriculture
has continued to rise
and hasincreased by

PERCENT OF NUTRITIONAL
ENHANCEMENT ACHIEVED BY

SPROUTING

Barley

Pantothenic Acid ......c....... 200% increase

Riboflavin....ccevvvevevevveevnnnnen. 600% increase
Edible Seeds

PyridoXine ...occeeeeveevenvennenne. 100% increase
Mung Beans

B Vitamins cooooeevvvvvvevevivnnnnn. 200% increase
Oats

Folic Acid vooovvvvvviiireiiinnnn, 200% increase

PyridoXine ...ccceeveeveevenvennenne. 600% increase

Riboflavin...ceccceeeveeeeevenne.. 1460% increase
Peas

Growth Support Effectiveness... 100% increase

Vitamin Bl12 .cevvvviiiinnnnn. 556% increase

Vitamin K..ooooovvvvvviienennn, 2500% increase
Rice, Wheat, Corn

Carotene .cccveeeeeeeevevvnnnnennnn. 1200% increase

200% over thelast 19
years. Various toxic
pesticidesimpregnate
food-producing plants
that nolonger (dueto

Whole Wheat
Kernel

PROCESSING OF WHOLE WHEAT
INTO WHITE FLOUR

a0 |_-|-|_--.l. METE

White
"Fortitied Flour"

Figure 3. Refining wheat compromises its nutritional value. Over 24 nutrients are removed
with the bran. White flour is then “fortified” with three of the vitamins and one mineral.
This is like fortifying a fort by tearing out its brick walls and replacing them with straw.

Figure 4. Germination, or sprouting of grains, greatly enhances
both their digestibility and their nutritional value by increasing
vitamin content and decreasing antinutritional factors found in
the dormant seed.

monoculturedindudtrid faming) havein-
nateres sanceto pests. Hedlth hazards
that are thought to be associated with
thesetoxinsindudeinterferencewith hor-
mones, interruption of antibody produc-
tion, dteration of whiteblood cell levels,
immunesuppression, chronicfatiguesyn-
drome, hyperactivity inchildrenandvari-
ousformsof cancer.

Organicfarmingisacommitment to
theland, the soil itself, and toworking
with natureasan aly rather than an ad-
versary. Organic food production re-
plenishesthefertility of thesoil. Modern
trendsinagricultureresultintheexhaus-
tionof soil qudity throughintensvefarm-
ingpractices. Soil minerdsareremoved
by cropsyear after year without being
replaced. For example, al-acreplant-
ing yielding 1 ton of tomatoeswill re-
move 800 poundsof thesoil’sminerds.
With morethan 23 e ementsessentia to
human headth being taken out of the sl
obvioudy just fertilizingwith NPK (ni-
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AVERAGE MINERAL LEVELS: ORGANIC VS. COMMERCIAL
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Figure 5. Moving towards the most natural, archetypal diet will promote optimal health. Organic produce has been shown to be richer in most
beneficial minerals and to contain lower levels of those that can be toxic.

trogen, phosphorusand potassium), as
iscugtomary, hardly replaceswhat islod.
Incontrast, organic farmersusenatural
biologica cydesinvolving microorgan-
isms, soil floraand fauna, plantsand ani-
mals, and takevery serioudy thewider
socid and ecologica impact of thefarm-
ing system. Such systemsseek toemu-
late natural ecosystems, which achieve
dahility through diversty, complexity, and
therecycling of energy and nutrients,

Thiscommon-sense consideration
for therulesof naturebringsforth great
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nutritiond rewards. Studieshaveproven
that organic cropsare morenutritious
thanthosethat arecommercidly grown.
Infact, organic producehasét least twice
thenutritiona content of regular super-
market produce, andfar lessof thedan-
gerous heavy metal residues of
auminum, leed and mercury (seeFigure
5). Additionally, studies show that or-
ganic crops contain higher levels of
ascorbicacid (vitamin C), lower levels
of nitrate, andimproved protein quality
compared to conventionally grown
crops. Organicfood consumptionisaso

linked to improved growth and repro-
duction. Many would attest to thefact
that organicaly grownfoodseventaste
better.

Wysong Super Flour also
contains prebiotic fructooligosac-
charides(FOS). Fructooligosaccharides
areindigestible carbohydrates, which
pass intact into the colon where they
promotethegrowth of certain“friendly”
bacteria (probiotics). The sdlective
stimulation of probiotic bacteriaisac-

companied by asgnificant reductionin



thenumber of pathogenic bacteriavia
competitiveexcluson. Oligosaccharides
asoinhibit pathogen growth by prevent-
ingattachment totheintestina epithdium.
High intakes of FOS have aso been
linked to lowered incidence of colon
cancer, bolstered immune system, en-
hanced bioavailability of calciumand
magnesium, reductionin serumtriglyc-
erides, andimproved bowe trangttime.
Duetoitssweet flavor, sability at high
temperatures and health-promoting
properties, FOSisal so used asacom-
mon baking ingredient inmost European
countries.

Natural minera sourcesfrom milk
and coral are added to Super Flour for
their numerous hed th-promoting prop-
erties, and because minerasare often
deficientinthemoderndiet. Theseare
highly bioavailable sourcesof calcium
and a so providebalanced levelsof es-
sential traceelements. Improved min-
erd nutriture can promoteoptimal body
pH, increaseassmilation of vitaminsand
minerals, combat degenerative condi-
tionssuch asarthritis, protect the body
fromfreeradica damageand help con-
trol digestiveproblems.

Selected onthebasisof yield—not
nutrient content—commercid floursare
milled and processed by methodsthat
recklesdly strip va uablenutrients, fiber
andflavor. Whilethefina product may
enjoy acosmeticaly attractive appear-
anceand along shelf life, it missesthe
real goal of food... to provide whole-
some, naturd nutrition.

Wysong Super Flour isspecifically
designed to preservethe high nutrient
content of whole, natural ingredients
grownonfertile, pesticide-freesoilsthat
have been nurtured—not mined. When
usedin placeof other flours, Super Hour

providesthenaturd, synergisticnutrition
found only inwholefoods.

To add natura nutrition, use Super
Flour inrecipesfor genera cooking and
baking purposes. Substitutefor other
floursonaone-to-onebasisor partidly.
Super Hour isexcdlentinbreads, baked
goods, waffles, pancakes, and more.

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