Rationale For Healthy Shacks

Weloveto snack. Thatisnot by accident. Itishow weweredesigned. Inthe pre-industria setting, humanswerehunters-
gatherers-scavengers. They atewhat wasavailablewhenit wasavailable.

Therewerenorefrigerators, cupboards, packages, dinnerwareor five-coursedinners. A few berrieshere, somenutsthere,
afortunatekill you wereableto stedl (from apredator), alucky find of ahoney-filled beehive or asuccessful hunt wereyour
meal gsnacks. That'sit, therewereno other options. Wethereforelearned to eat whil e the eating was good.

Therearehealth advantagesto snacking. Small mealsaremoreeasily digested, and createlessdigestive stressand less
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ORIGINS™ BARS
A delicious natural “un-cereal bar” made with |
ingredients exactly as a person would find in *
nature. It is rich in natural proteins, vitamins, &%
minerals and nutraceuticals with over 125 nu-
trients in all.

Ingredients: Almonds, Brazil Nuts, Pecans, Cashews, Macadamia Nuts,
Prebiotics (including Inulin), Flax, Plums, Walnuts, Maple Syrup, Apples,
Dairy Concentrate (including Colostrum, Lactoferrin, Lactoperoxidase),
Honey, Bee Pollen, Enzymes, Oat Sprouts, Probiotic Cultures (including
Lactobacillus acidophilus, Lactobacillus bifidus, Lactobacillus plantarum,
Enterococcus faecium), Quinoa Sprouts, Spelt Sprouts, Vanilla,
Cinnamon, Coral Calcium, Milk Calcium, and Wysong Oxherphol™
(Vitamin E Tocopherol Epimers, Fat-soluble Vitamin C, Organic Chelators
and Natural Botanical Oleoresins).

ORIGINS UN-CEREAL™

and snacks. 47—
Ingredients: Almonds, Brazil Nuts, Pecans, Cashews,
Macadamia Nuts, Prebiotics (including Inulin), Flax,
Plums, Walnuts, Maple Syrup, Apples, Dairy Concentrate
(including Colostrum, Lactoferrin, Lactoperoxidase),
Honey, Bee Pollen, Bananas, Blueberries, Strawberries,
Enzymes, Oat Sprouts, Probiotic Cultures (including
Lactobacillus acidophilus, Lactobacillus bifidus,
Lactobacillus plantarum Enterococcus faecium),
Quinoa Sprouts, Spelt Sprouts, Vanilla, Cinnamon,
Coral Calcium, Milk Calcium, Wysong Oxherphol™
(Vitamin E Tocopherol Epimers, Fat-soluble Vitamin
C, Organic Chelators and Natural Botanical Oleoresins)

CHOCOLATE THERAPY™ (Dark or Milk)
A delicious velvety chocolate packed with
macadamias, almonds, cashews, and flavorful
nutrition.

Ingredients: Dark or Milk Chocolate, Macadamias,
Cashews and Almonds, Lecithin, Cocoa Butter, Or-
ganic Butter, Organic Flax seed, Coral Calcium, Milk
Calcium, Probiotics, Wysong Whole Soy™, Xylitol, and
Wysong Oxherphol™ (natural antioxidants).

TRAIL MIX™

A special blend of raw (therefore not nutritionally

degraded) seeds, nuts and dried fruits including organic -
sunflower and pumpkin seeds, organic dates, raisins, -ﬁ
peaches, pears, apricots, apples, almonds and cashews.

Ingredients: Sunflower Seeds, Cashews, Almonds, Raisins, Dates, ‘—H
Pumpkin Seeds, Peaches, Pears, Apricots, Apples. —ﬂ 4

A natural alternative to commercial cereals .H.Fm cE .,,'
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putrefactioninthelower digestivesysem duetoinefficiently
digestedfood. Singlefoodsared so easer todigest thanlarge
complex meal mixtures composed of fruits, desserts,
vegetables, starches, fatsand carbohydrates.

Morefrequent small mealsa so createwhat isknown as
the post-prandid (after amedl) dkdinetide. Thismeansthat
after amed thebody releasesakaline buffersthat decrease
the body’s acidity. The more frequently we eat, the more
dkdinity. Metabolic acidos sunderliesmost modern diseases
andisvirtudly presentinall people. (Refer tothe“Hedthy
Water” monograph.) Acidosisiscaused by drinking acidic
municipa water, breathing acidicindustria or homeenviron-
ment air, eating processed foods, drinking acidic beverages
andgorgingonlargemedls.

But because snacking hasbeen equated with junk food it
isusudly viewed inthe pgorative. Snackingisal so associ-
ated with obesity. But snack problemsaredueto thekinds
of snacks commonly available, not because of the act of
snacking.

Most snack foodsare designed to appedl only to taste.
They are predominantly refined sugar or refined processed
flours. Assuch, they area” quick fix” for thoseafflicted with
theepidemic of carbohydrate addiction. They arenot made
with hedth asthe primary congderation.

Although we can alter eating habits somewhat so that
smdller, morefrequent and smpler measareeaten, wewill
not bereturningto theided hunter-gatherer-scavenger style
anytime soon. But thisarchetypa model isimportant and
shoulddwaysbekeptinmind snceitisthemold out of which
our genetic program emerged. Whenwevary toomuchfrom
what our genesexpect, diseaseresults.

How to Select Snack Foods

Giventheaboveconsderations, and giventhat prepared
snacks and treats are here to stay, here are suggestionsto
select the best packaged snack products:

* Eat avariety of snacksthat havethefeaturesdetalledinthis
paper. Remember, variety is the spice of health
becauseit broadensthe horizon of nutrients, decreasesthe
chancefor thedeve opment of dlergiesand sengtivities and
decreases potentia toxinimpact by decreasing exposure
andincreasingtimefor detoxification.
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 Seek raw foodsthat canbedigested.

» Look for whole grain products if
choosing processed snacks.

* Avoid hydrogenated fatswiththeir
inherent trans-fatty acids.

* Avoidrefined sugars. Choosenatu-
ral swesetenersinstead.

* Avoidrefined dt.

* Avoid non-nutritiousadditives.

e Seek beneficial non-processed
nutraceuticalss, pre- and probiotics,
enzymes (destroyed unlessadded
after processing) and other
specifically beneficia health-first
ingredients.

« All fatsand oilsshould beraw and
added to the product AFTER it is
heat processed.

 Naturd, and proveneffectivefor the
specific application, antioxidants
should be added to any packaged
product. Avoid productswiththe no
preservatives’ dogan. Thetoxins
produced by oxidation are more
dangerousthan thetoxicity of the
syntheticantioxidants.

» Theided packagemateria isoxy-
gent andlight-barrier, andisvacuum
packaged to prevent oxidative
degradation.

e Store al processed snacks in the
freezer (best) or refrigerator. Many
processed snacks actualy taste
better inthisfrozen statetoo. Treat
themlikefragilefoods.

» Squeezearoutandsed tightly if you
have not polished off the whole
packageat onesitting.

* Thebest complement to packaged
snacksisfreshfruit, not sugared and/
or acidicdrinks.

 Lookfororganicingredients.

» Sdlect fun products from serious
manufacturers, nat foodtrinketsfrom
slly, profit-only driven producers.

If youwant to gpply theseprinciples,
you don't haveto apply them perfectly.
Don't get crazy. Just try tomakethebest
choiceswiththeleast compromiseusing

thearchetypa modd.
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Origins™

This délicious natura food is the
result of over 20 yearsof conceptua and
technical development. The goal of
Originsisto providefood exactly asa
personwouldfindinnature. That means
no heat processing.

Origins" (patent pending) Med-In-
A-Barisddicious, hedthy, natura food.
That means no synthetics, no refined
sugars, and no grain carbohydrates. It
Is rich in natura proteins, vitamins,
mineras and nutraceuticals. A single
Origins bar isatrue meal. Perfect for
dieters, backpackers, athletes and
anyoneonthego.

Originsishand batched usng specia
(patent pending) nutrient-protective
processing and packagedinalight barrier,
nitrogen flushed, single bar, 30 gram
package.

OriginsUn-Cereal™ containsover
125 non-heet degraded naturd nutrients,
including avariety of raw nuts, berries,
fruits, probiotics, prebiotics and other
nutraceuticds, immune-enhancingdairy
concentrate, sprouts, antioxidantsand a
host of vitamins, mineralsand enzymes
non-denatured as a part of the natural
ingredientsthemsalves No synthetics, no
refined sugars, grain starches or non-
nutritional additives

Origins Un-Ceredl is perfect for
breskfast, asayogurt topper, anaddition
to dessert, or asnack.

Youwill find no other product that
hasgonesofar to achievetheided, and
true, breakfast and snack food.

* Naurd vitaminsandminerds

 Essentia and omega-3fatty acids

* Immune-gimulaing nutrients

* Abundant antioxidants

* Activeprobioticsand enzymes

 Excdlent fiber andhighprotein

OriginsUn-Cereal ishand batched
using specid (patent pending) nutrient-
protective processing and packagedin
light barrier, nitrogenflushed, resed adle,
250g stand-up pouches. A singlesarving

of OriginsUn-Cered isatruemed. Per-
fectdsoasasnack for dieters, backpack-
ers, athletesand anyoneonthego. Itisa
neturd dternativetocommercid cereds
and snacks.

Chocolate Therapy™

A ddidousvevety chocolatepacked
with macadamias, amonds, cashews—
and flavorful nutrition.

A Different Kind of Chocolate
Chocol ate has been consumed for
thousands of years. The Aztecs and
Mayansused chocolateanditsderiva-
tivesasmoney, becausethey vauedit o
highly. Boththesecivilizationsalsoused
chooolaetotreat amultitudeof illnesses.

Wysong'sDark or Milk Chocolate
Therapy heart-hedlthy chocolaesarenct
your average chocolates. They contain
natural wholeingredients, indudingsome
organics, and are loaded with protein,
minerds, antioxidants, and essentid fatty
acids. Hydrogenated oilsand trans-faity
acids are not present. Wysong choco-
lateisnutritiousfood fromnaturewithal
itsorigind goodness, andisnot degraded
by heet.

Chocolate

Cocoa is an important source of
antioxidant polyphenols(flavonoids),
which comprise 12-18% of its total
weight ondry bass. Themgor phenolic
compoundsare epicatechin, proantho-
cyanidins and catechin and are at
higher levelsthanfoundingpples, onions
or wine. Dark chocol ate containshigher
levels of these beneficial compounds
than milk chocolateand white chocolate
containsnone. Dark chocolate contains
53.5mgof catechinsper 100grams. By
contrast, 100 ml of black teacontainsa
mere13.9 mg of catechins.

Epidemiologicd dudiesassocatethe
ingestion of flavonoidswith areducedrisk
of cardiovascular disease and certain
typesof cancer. Physiologica actionsin-
cludereduction of oxidetivestress, inhi-
bitionof low-dengity lipoproteins(LDL)
oxidation, decreased platel et aggregation
and adherenceof monocytesto vascular




endothelium, vasodilation, fibrinolysis
(breakdown of blood clots), immun-
omodulation, anti-inflammation and
inhibition of various stages of tumor
development.

Further, recent research has
reveded that Theobromine, found in
cocoa, isnearly athird moreeffectivein
stopping persistent coughswhen com-
pared with codeine, currently consdered
thebest coughmedicine. Itworkshy sup-
pressing vagus nerve activity, and
causesho adverseeffectsonthenervous
sysem.

A direct correlaion hasbeen shown
between dark chocolateflavonoidsand
heart health. A study found that eating
100g (3.6 0z) of dark chocolate daily
resultedinal2 mmHgdecreaseinsys-
tolic blood pressure and a9 mm Hg
decreasein diastolic pressure after 15
days. Thegroup dso experiencedasg-
nificant reductionin severa measuresof
insulinresstancecomparedtothewhite
chocolategroup. Levelsof LDL (bad)
cholesterol dropped by about 10 per-
cent in the dark chocolate group, but
stayed the samein thewhite chocolate
group. Remember, however, that the
bioavailability of these compounds
dependson other food condtituents, and
their interaction with the food matrix,
so binging only on chocolates would
definitey not behedlthy.

JustliketheMilk Chocolate Thergpy
you'veenjoyed over theyears, and un-
likeany other chocolate onthe market,
Dark Chocolate Therapy is sup-
plemented with natural enzymes and
probictics, atop abounty of treenutsand
wholesoy isoflavones. Wysong's 7.5 0z
Dark Chocolate Therapy box delivers
over 1200 mg of polyphenals...andit's
ddicoud
Nuts

Raw macadamias, cashews, and
amondsareusedinWysong's Choco-
late Therapy ... and no skimping. Nuts
are agood source of pantothenic acid
(vitamin B,), whichisconverted by the
body to pantethine. A number of studies

suggest that pantethine may reduce
blood levelsof harmful formsof triglyc-
eridesand cholesterol. Nutsarealsoa
wholefood source of monounsaturated
fatty acids and polyunsaturated fatty
acids, aswell asan excellent source of
protein, nutrients, and non-weight-
gaining fats. They are especialy high
intheaminoacdargining, whichhepsto
relax blood vessalsintheheart and el se-
whereby rdessngnitrogendioxide They
areaso oneof the best natura sources
of theantioxidant vitamin E. Nutscon-
tainlargeamountsof dietary fiberandare
additiondly oneaf themainfood sources
of copper and magnesium, bothof which
havebeen shownto beprotectiveagaing
coronary heart disease.
Xylitol

Xylitol istheonly known cariogdic,
(cavity-inhibiting) reduced-cd orieswest-
ener (2.4 cd/gversus4 ca/gfor sugar).
Thisunique, natura carbohydratefunc-
tions to reharden demineralized tooth
enamel, aswell asto prevent tooth de-
cay, reduce and inhibit dental plagque,
moderategingiva inflammation, andin-
hibit thegrowth of putrefactivebacteria
inthemouth.

Whole Soy™

Wysong Whole Soy is especially
concentrated in isoflavones and
phytoesterals, both of which have anti-
cancer effects. Whole soy polysaccha
rides (fiber) improve the postprandial
returnto normal of blood sugar levels.
Whole Soy aso containsstabilized es-
sentid fatty acidsincluding omega:-3, -6
and -9.
Caldum

Wysong Chocolate Thergpy contains
bothmilk calcumand cord cadcum. Milk
cacumaso providesphosphorus(inthe
ideal 2:1/Ca: Pratio), magnesium, po-
tassum, sodium, iron, and zinc, not just
cacum. Cord cacum, additiondly, isan
excdlent highly bicavailablesourceof or-
ganicaly complexedmineras.
Oxherphol ™

Oxherphol isanatura food antioxi-
dant derived from botanical extracts,
mixed tocopherals fat-solublevitamin C,

organic sequestering acids, isoflavones,
phosphalipids, and other naturd ingredi-
ents. Oxherphol stabilizesthenutritious
fatty acidsinWysong chocol ates effec-
tively and safely without theuse of syn-
thetics
Butter

Organic butter isan abundant source
of vitaminA and aso containsvitamins
E, K, and D (which arefat-soluble). Or-
ganicbutterisdsorichintraceminerds,
suchassdenium, anantioxidant. Butyric
acid, lauricacid, and conjugatedlinoleic
acid arehedthy fatty acidsadditionally
foundin butter.

Flax

Flax seedsarerichinessentid fatty
acids. Thesearefatty acidsthat thebody
isincgpableof syntheszingonitsownin
uffident quantitiestomeet metabolicde-
mands. Essentid fatty acidsplay critica
rolesin cell and organelle membrane
dructureand awidearray of physiologi-
ca processes. Flax seedsareespecidly
highinomega3fatty acids.
Probiotics

Probiotic (pro-life) culturescan en-
hance the immune system, inhibit
pathogens, decrease disease recovery
time, and createan overd| improvement
inhedlth. Probiotic organismsareimpor-
tant in inhibiting pathogens, main-
taining a beneficial enteric pH,
synthesizing nutrients and producing
enzymeswhichenhancedigestion.

Trail Mix™

Trall Mixisaspecia blend of raw
(therefore not nutritionally degraded)
seeds, nuts and dried fruits including
organic sunflower and pumpkin seeds,
organic dates, raisins, peaches, pears,
apricots, gpples, dmondsand cashews.

A dédlicious and guilt-free way to
nibbleasnack.

These statements have not been
evaluated by the Food and Drug Ad-
ministration. These products are not
intended to diagnose, treat, cure, or

prevent any disease. I
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