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Oxidation and Free Radicals

Antioxidant vitaminsinclude, preeminently, vitaminsA, C, and E, but these nutrientsare alsojoined by avariety of
natura enzymes, minerals, amino acids, flavonoids, carotenoids, curcuminoidsand other nutrient complexes. Even choles-

terol can function asan antioxidant.

 ANTIOXIDANT
| Foundstion Formuilas

W Y S O N G

FOOD C™

Only food-source vitamin C and Flavonoids en-
capsulated.

MEGA C™

High dose vitamin C and Flavonoids, encapsu-
lated.

FOOD AeCeE™

Only food-source vitamins A (beta-carotene), C,
E and Flavonoids encapsulated.

SPECTROX™

High dose vitamin A (beta-carotene), C, E, Fla-
vonoids, grape seed extract, Pycnogenol, and li-
poic acid encapsulated.

Wysong antioxidants are designed to be cycled
with and synergistically enhanced by the entire
spectrum of Wysong vitamin, mineral, enzyme,
probiotic, antioxidant and essential fatty acid
Foundation Formulas™.

( OUPPLEMIND )

J

Our bodies metabolize energy through oxidation-reduc-
tion reactions. Thesereactions, asamatter of course, create
highly reactive by-product oxidants (like the smokefrom a
fire—seeFigure 1) which can causefree-radica damagetoa
variety of important odlular and biochemica components Anti-
oxidantsareimportant because many diseasesmay becaused
by oxidationandfreeradicd pathology.

Freeradicd sareby-productsof metabolic processesand
originate from environmentd pollutants (such as nitrogen
dioxide and ozone in polluted air, heavy metas, haloge-
nated hydrocarbons, ionizing radiation and cigarette smoke).
If unchecked by an antioxidant, thehighly reactivefreeradi-
casattack cdll walsand cdl condtituents, including DNA
and other opportune targets, particularly those containing
polyunsaturated fetty acids(PUFAS). Whenfreeradicasreact
withPUFAS chainreactionsgeneratefreeradica sinprofusion.
Freeradica scan damageboth thegtructureand function of cdl
membranes, nucleic acidsand e ectron-denseregionsof pro-
teins. Oxidativedamageresulting fromfreeradicd attack has
been linked to the onset of anumber of degenerativediseases
andconditions

Fortunatdly, naturd foodstuffscontain antioxidants, and
our bodies can even synthesize antioxidants to help curb
potential runaway oxidant free-radica fires that could oc-
curinour bodies But modern|living—out-of-contextliving—has
resulted inahigher-than-norma amount of oxidant intake. We
breethe and consumeavariety of toxinswhich can be potent
oxidants. Everything from excessveiron consumed fromthe
killetswecook in, to ultraviolet and cosmicradiation, topro-
cessingand sorageof foodsresultingintheoxidation of compo-
nentssuch aspolyunsaturated fatty acidsand cholesteral, to
excessveinternd oxidant damegefrom extremeformsof exer-
cise, dl increaseoxidant load.

Combinetheincreasing environmenta pressure of oxi-
dant damage with our weakened food supply, and thevaue
of antioxidant supplementation becomesapparent. Consider
that aswe cook, dry, puff, dehydrate, freeze, can and re-
tort our natural foodstuffs, the exposed fragile nutrients
within these foods (which may have actually exerted an
antioxidant effect if eatenintheir raw wholenatural form)
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energy + free radicals

Figure 1.

(oxidized)

released as fire (energy), smoke (free ra

The Cycleof Life

Energy from the sun is used to link the carbon (C) from carbon dioxide (CQO,) absorbed by plants. The resulting carbon chains (C-*-C-
*.C) form bprotems carbohydrates and lplds which in turn can be used as food fuel {or us. Once consumed, the carbon chains are broken

inhaled oxygen. The sun’s energy stored in the ca'rbon bonds (*) is released for the body’s needs. COZ is released in the

process and free radical “smoke” is also froduced In a parallel way, wood has sun energy stored in its carbon (cellulose) chains and this is

icals) and CO,.

can change under these conditionsto
potent dangerousoxidants. Wearethus
placed in asituation where because of
the manipul ation of our environment,
food supply and lifestyle, thelevel of
oxidantswe are subjected to may far
exceed theantioxidantsweare capable
of interndly producing, or consuming as
apart of our vitiated food supply.

The research demonstrating the
value of antioxidant nutrients is
extremely impressive. There is
practically unanimity of opinion in
the scientific community that the
antioxidant nutrients, and thosefoods
containing them, can exert potent ef-
fectsonthe courseof avariety of dis-
eases, including cancer and heart dis-
ease. We haveincluded some of these
references(refer toAntioxidant page7)
for thereaders survey. (Particularly
noteworthy isarecent study inwhich
researchers have found that antioxi-

dantsare ableto extend thelife-span
of worms[ Caenor-habditis elegans]
by nearly 50%.)

Synergism

Although vitamin supplementa-
tion has become common as an ef-
fort by the public to achieve health
“naturally,” most vitamins are not
natural. They are synthetic copies.

Nowhere in nature do vitamins
exig assingular isolated entities. Insteed
they areaways complexed with doz-
ens, even hundreds, of other biochemi-
cas. All complement oneanother. The
combined effectsare not additive, they
aremultiplicative.

Suchislife. Thewholeisgreater
than the sum of its parts. Thissyner-
gismof life'scomponentsisthereason
partscannot simply be stirred together
inalaboratory to createlife.

Antioxidantsalsowork in synergy.
Onceanantioxidant such asvitaminE
quenchesafreeradica (neutrdizesit),
itisno longer an effective antioxidant
and may even become a pro-oxidant
itsdf. But, aslongasaufficient carotenoids
are present, vitamin E can be
regenerated. Then, if sufficient vitaminC
ispresent, carotenoids can be regener-
ated. Itisfor thisreason\Wysong antioxi-
dantscontain aspectrum of antioxidant
nutrientsrather thanjustisolated synthetic
fractions.

Food Form vs. Synthetics

Wysong food-derived antioxidant
supplementsare designed using food
formsknown to contai nimportant con-
centrated antioxidant nutrientsinclud-
ing vitamins C and E, beta carotene,
(provitamin A), polyphenalics, fla-
vonoidsand lipoic acid. Theresultant
products contain over 115 nutrientsin
complex and aredramatically different
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from free radicals.

Lipid Protein

Tissue membranes are complex bilayer molecular structures capable of undergoing disruption
The resulting membrane loses structural and funcuonal integrity resulting
in characteristic aging, wrinkles, drying and predisposition to neoplasia. This schematic of
what happens to skin tissue due to fZee radical damage reflects what can happen throughout
body tissues. From Lipid Nutrition: Understanding Fats and Oils in Health and Disease, by

prevents|ead and perhaps other heavy
metal toxicity, may assst in preventing
variousdiseasessuch ascancer, coldsand
cardiovascular discese (Refer toWysong
Cavasol™ monogrgphfor convinangevi-
dencethat heart diseaseisavitamin-defi-
clency disease), and may evenexert anti-
agingeffects Thedoseof aVitamin Cnec-
essary for these effectsgppearstofar ex-
ceed the90 mg RDA.

Optimizing health thereforere-
quires different dosing than that
necessary to simply prevent classi-
cal deficiency symptoms. Thereisa
significant difference between an ad-
equate supply of vitamin C and an op-
timal amount.

Another consideration isthat our
modern processed food supply provides
far lessvitamin C than that consumed
by our primitive ancestors who were
eating natural foods. Someresearchers

Dr. R L Wysong. arguethat our natural diet would con-
S — tain 300 - 600 mg of vitamin C — not

than commercial singular synthetic vi- _ _
taminsor even so-called“ natural” vitar Wyi%r;]?aﬁnatml ‘,’ég;"?‘”ts gogrgelrz cl g(l)r\]{ ;ﬁrg;] T;
minswhich usesynthetic vitaminsand ' ' :
then add minor natural sourcesto it. Protein Fiber Carbohydrates e

A g ; nthetic Vitamin A, C, & E
Evenin thenatural foodsmovement, | |, Om°923 and Omega-6 Fatty Acids e tves
compromisehasbeen made, withmost | | AllTras BaaCardtere FolicAdd
vitamin preparationsderivingamostal | | VitaminB, (Thiamin) VitaminK
of their vitaminicandantioxidant effects | | Viming,(Rbcfiar) VitaminC

. . Vitaming. ,(Niadin) Chaline
from synthetic components. This, de- | | vitaming’ -(PantothenicAdid) Biatin
spitethefact that studieshave proven Vitaming, (Pyridoxine)
that natural antioxidants from sources X'mﬁ%;md)
suchasfreshfruitaremoreeffectivethan | || ygne  profine Leucine  Tryptophan
synthetic supplements. Histidine ~ Glycine Tyrosine  Aspartic Acid
%r]gi nine C;anine 'I\Dllheetrllqylallanine
. , reonine ine ionine
Exceeding the RDA's Cysteine  Isoleucine  Glutamic Acid
_ The current RDA (r_ecommended Minerals
dally alowance) of vitaminCis90mg. | | 76 TraceMinerals
Thls_reco_mmendatl on, aswell asthat | | A o ciated Factors:
for vitamins A, E, and many other nu- Phy.tocyanin Purines
trients, has been determined based on | | Amides Chlorophyll
the dose necessary to prevent overt de- g‘gveé%: ggD'Sm“tage Rutin
f|c:|ency symptoms. However, scientific Figure 3. The cost to make a concentrated vitamin supplement using natural foods far
opinion changesfrequently and so does e}icceeds thal: neczlcessa”}rly tlog%”roduc? the same élr}wurzlt of \q))(l/tamms Igynctlh;‘ttcgjllyETior exampé ;
the cost to produce the mg o vitamin ouna in ysong oo o e 1S over

theRDA. It hasbeenshown, for example, times the cost to make synthetic vitamin C. In evaluating supplements, this dramatic [[JTICG
that vitamin C doesfar morethan prevent differential is a useful criteria. For example, the consumer may assume that 100 capsules of
sourvy. Itenh theimmunesystem vitamin C costing $5.00 or less must contain synthetics, regardless of its “natural” claims.
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Figure 4. The REAL THING is much more

costly to produce.
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the 90 mg suggested by the RDA.
Other research has proven that even
higher doses, up to several thousand
milligramsdaily, are beneficial. Some
suggest theonly way to determineindi-
vidua optimal dosageof VitaminCis
toincrease dosage until loose stool re-
sults, then back off tothelevel a which
it subsides. (Use Wysong Mega-C™
for thispurpose)

Vitamin Cisrgpidly spent whenex-
posed to oxygen. So as foods are
sguashed, ripped, pumped, whipped,
anddried, vitamin Cislost. TheVita-
min Cintheorigind foodissimply not
what isthereafter theravaging of food
processing. Orangejuice, for example,
canlose 100% of itsvitamin C within
twelvehoursafter juicing.

Thecharttotheright detailsamenu
used by researchers to purposefully
inducevitamin C deficiency. Following
thisdiet will result inlessthan 5 mg of
vitamin C consumed per day. What is
so remarkable about this“test” dietis
that itisidentical tothetypesof foods
commonly eaten by the American pub-
lic. Itiseasy to see, therefore, how vi-
tamin deficiency could result whileeat-
ing an apparently hedlthy diet.

Similar arguments that our
present diet is depleted and sub-
optimal can be made for many
other nutrients, including vitamin
E and provitamin A (beta-carotene)
aswell. Thus, increasing thelevel of
non-processed non-fractionated natu-
ral foodsbecomesanimportant dietary

consideration. As discussed above,
simply adding synthetic purified vita-
minsto thediet isan incomplete and
poor substitution. The vitamin-rich
whole foods base of Wysong Food
Antioxidants provides a convenient,
concentrated, more complete alterna
tive source of supplemental antioxidant
nutrients.

Thenutritional benefits of antioxi-
dantsarelegion. Itisfor thisreason that
Wysong recommends supplementation
asafoundation requirement for anyone
desiring optimal health. Thereader is
invited to survey thesmall sampling of
referencesat theend of thismonograph
for proof of theextraordinary potential
of antioxidant nutrition.

Wysong antioxidant supplements
aretheresult of several years of re-
search seeking nontoxic, natural nutri-
tional supplements. Ingredients have
been sel ected based upon the weight
of scientific evidence and traditional

experiencewithther use. Supplemen-
tation with natural nutrients and
“nutraceuticals’ isanemerging science,
and precisemechanismsof action have
not been determined in many cases.

The ingredients in Wysong anti-
oxidant supplements have a signifi-
cant body of scientific research dem-
onstrating their efficacy in helping
the body achieve optimal levels of
needed nutrients. A partia listing of sci-
entific referencesdemondrating the ef-
fectivenessand safety of theseingredi-
entsfollowsthismonograph.

Wysong antioxidant supplements,
in combination with the other nutri-
tional supplements in the Optimal
Health Program, and combined with
appropriatelifestyleand dietary modifi-
caions, provideanexciting new natura
and safe method to enhance and opti-
mizeoverd| hedth.

VITAMIN C-DEFICIENT DIET FOR EXPERIMENTS
Sample Menu Choices
Breakfast Lunch Dinner
AppleJuice Chicken noodle soup Chicken and rice soup
Applesauce Cream of chicken soup Cottage cheese
Raisin Bran Croutons Croutons
Shredded Wheat Escalloped chicken Fried shrimp
Unprocessed bran Pork chops Roast beef
Hominy grits Brown gravy Brown gravy
Cream of Wheat Garlic herb pizza Macaroni and cheese
Eggs, scrambled or hard poached Grilled cheese sandwich Cheeseburger
Cheddar cheese Tuna chunks Chicken salad
French toast Yogurt, plain, vanilla, or blueberry  Yogurt, plain or peach
Syrup Riceroyae Pinto beans
Yogurt, plain or strawberry Black beans Rice
Bran muffin Rice Diet Jello™
Glazed doughnut Pretzels Vanillaice cream
Mini bagel Applesauce Angelfood cake
Cream cheese Diet Jello™ Bread, white or wheat
White toast or bread Cookies, chocolate chip or sugar Margarine, butter
Wheat toast Ice cream, vanilla or chocolate Coffee, regular or decaffeinated
Margarine, butter Bread, white or wheat Cream
Honey Saltines Tea, regular or decaffeinated
Peanut butter Margarine, butter
Sugar substitutes Sour cream Eveni ng Snacks
Low-fat cream cheese Peanut butter Peanut butter crackers
Coffee, regular or decaffeinated Mustard
; : Graham crackers
Tea, regular or decaffeinated Mayonnaise Ch ) .
; ocolate chip cookie
Cream Sugar substitute Popcorm
White milk, whole, 2%, or skim Relish Ginger de
Chocolate milk Coffee, regular or decaffeinated
Tea, decaffeinated or iced
Figure 5.
From: American Journal of Clinical Nutrition, May 1997:1434
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Wysong antioxidant supplements,
aswith all Wysong Foundation For-
mulas™, are designed to enhanceand
complement thelifestyleand dietary
guidelines in the Wysong Optimal
Health Program. Taken alone, these
supplementswill exert benefits, but
these benefitswill begreatly enhanced
by the synergy of using themin con-
junction with the other Wysong-de-
signed programs.

Additionally, Wysong antioxi-
dant supplements should not be
viewed as pharmaceuticals with
which immediate powerful results
may occur (often with atrade-off of
powerfully dangerous side effects).
Problems that may have developed
in the body over decades cannot be
expected to be resolved in aday or
two. Restoring healthy balancesinthe
body takestime and usually several
weeksmust pass beforeresultscan be
seen. Anattitude of patienceand com-
mitment to anideal of safeand natural
nutritioniscritical tolong-termresults.

Wysong antioxidant supple-
ments are carefully designed to be
safe and to avoid excesses or imbal -
ances. If taken with other Foundation
Formulas, although they may contain
some of the same ingredients, ex-
cesses above researched allowable
limitswill not occur. Thisalso applies

THE FOOD EQUIVALENT OF VITAMINSIN
THREE WYSONG FOOD A«CeE CAPSULES

O &
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11b. of Lettuce 16 Apples 6 Whole Wheat L oaves
| :
Beta ((Za;otene Vit%min Vitamin
A
R #’;
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Figure 6.

to taking Wysong vitamin and min-
eral supplementsin conjunctionwith
the Nutrient Support Formulas™.
Unique among supplement programs,

conjunctionwith thisWWysong program
unless specifically recommended by a
nutritionaly knowledgablephysician.

all Nutrient Support Formulasand al
Foundation Formulas can be taken
Simu.lta.neOUS|y without exceeding treat, cure, or prevent any disease.
safelimits.

However, intoleranceto any food
item, regardless of how natural it may
be, can occur. Thisiswhy all Wysong
supplements should be rotated as de-
scribed on bottle directions and in the
Foundation Formulaguidelines.

To avoid disrupting the balances
designed into the Wysong supplement
program and to prevent potential ex-
cess, it isnot recommended that other
non-Wysong supplementsbetakenin

WHAT’SIN YOUR “NATURAL” VITAMIN C SUPPLEMENT?

COMPANY & PRODUCT*

CONTAINSNO
SYNTHETICS

CONTAINS
SYNTHETICS

Wysong Food C Supplement

X

Inter-Cal Corp. - Ester C

Schiff - Vitamin C + Rose Hips

NutriCology, Inc. - Anti-Ox

Metagenics- C

Nature's Plus-Acerola- C Complex

American Health - AcerolaPlus

Natrol - VitaminsA, C, and E

MegaFood (Grow) - C

Rainbow Light - UltraGram C

XXX X| XX |X XX
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These statements have not been evalu-
ated by the Food and Drug Administration.
This product is not intended to diagnose,




WYSONG ANTIOXIDANT SUPPLEMENTS

Food C™
Two capsules provide: 133% of the Recommended Daily Allowance for vitamin C. Take
two or more capsules daily.

Each 2 capsules contain:
VILaMIN C oo 120 mg
Ingredients:

Natural Phytonutrient Extracts and Concentrates of Acerola Juice, Rosehips, Black Currants, Barley Grass Juice, Wheat
Grass Juice, Grape Juice, Orange Juice, Composted Kelp, S. platensis, Aphanizomenon Flos-Aquae (Blue Green Algae.)

Mega C™

A combination of whole Food C ingredients plus buffered and esterified concentrated vita-
& min C. Designed as an alternative to entirely synthetic vitamin C for those who desire to
A B supplement with mega-doses of vitamin C.

| Each 3 capsules (2250 mg) contain:
hal Vitamin C ..o 1560 mg

Ingredients:
Vitamin C and Flavonoids (Ascorbic Acid, Calcium Ascorbate, Magnesium Ascorbate, Acerola Juice Extract, Black
Currant Powder, Rosehips Powder)

Food AeCeE™

Three capsules provide: 133% of the Recommended Daily Allowance for vitamin C, 1818%
for vitamin E, and 200% for beta-carotene.

Each 3 capsules contain:
Beta-Carotene

(Pro-Vitamin A) ...oocveveveereeeceene e 10,000 I.U.
Vitamin C ..o 120 mg
VItaminE ... 400 1.U.

Ingredients:
Natural Phytonutrient Extracts and Concentrates of Acerola Juice, Rosehips, Black Currants, Barley Grass Juice, Wheat
Grass Juice, Composted Kelp, Orange Juice, S. platensis, D. salina.

Spectrox™

A high potency beta-carotene (provitamin A), vitamin C , vitamin E, flavonoids and lipoic acid
formula. Contains natural elements including buffered and esterified concentrated vitamin C.
Three capsules per day of this formula provide what research argues are the optimal levels.

Each 3 capsules (2100 mg) contain:

Beta-Carotene (Pro-Vitamin A) .............. 25,000 I.U.
Vitamin C ..o 500 mg
VItaminE ..o 200 I.U.
Flavonoids (polyphenols) ........c.ccccovevvvieivennnnne. 48mg
alpha-LipoiC ACId ......ccvvieiiiieie e, 25mg
Ingredients:

Vitamin C (Ascorbic Acid, Calcium Ascorbate, Magnesium Ascorbate, Acerola Juice Extract, Black Currant Powder, Rosehips Powder), Beta-
Carotene (D. salina), Vitamin E (Natural d-Alpha-Tocopherol Succinate, and Mixed d-Tocopherols), Tomato Powder (Lycopene), Tumeric (Curcumin),
Organic Methylated Sulfur, Grape Seed Extract, Alpha-Lipoic Acid, Maritime Pine Bark Extract.
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