rationale For ENZYMe Supplementation

Enzymes are delicate compounds participating catal ytically in nearly every chemical reaction that occursinthe
body. Digestion and all metabolic pathwaysrely on enzymes. They are the biochemical novelty that convertsmere

chemicalsinto the dynamic essenceof lifeitself.

T

——ENZYMES—

WYSONG

PROBIOSYN™
For humans. A concentrated blend of food enzymes from
vegetarian sources, combined with probiotic cultures. Also
included are prebiotic oligosaccharides, which feed the
probiotic cultures.

PANZYME™
For humans and animals. Supports the health of pancreatic
enzymes and biliary secretions.

CHEEZYME™
For humans and animals. A natural seasoning formulated
from cheese, food enzymes, digestive cultures, and over 74
trace minerals.

ZYMASE™
For humans or animals. A concentrated blend of four natu-
ral food enzymes from vegetable sources.

BIOTIC™ FORMULAS

Canine/Feline. Concentrated, non-processed natural food
sources of active enzymes, probiotic cultures, amino acids,
vitamins, minerals, fatty acids, and various other micronu-
trients. Choose AddLife™ (canine-feline), C-Biotic™
(canine), F-Biotic™ (feline), Biotic pH+™ (canine/feline,
for maintaining an alkaline urine), or Biotic pH-™
(canine/feline, for maintaining an acidic urine).

PDG™
Canine/Feline. Provides natural archetypal nourishment —
including vitamins, minerals, enzymes, and probiotic cul-
tures — to animals that are anorectic, undernourished, or
otherwise debilitated.

CALL OF THE WILD™
Canine/Feline. Used to balance a fresh meat diet or Wysong
All Meat Canned Diets™.

© 2006 Wysong Corporation. All rights reserved.

Enzymesarefoundinall living cells, both vegetable
and animal, and therefore arefound in food. However,
enzymesareinactivated above body temperature and are
destroyed by the heat of food processing. Bread hasno
enzymesafter baking, canned juice hasno enzymes, bresk-
fast cereals have no enzymes, and vegetables|ose their
enzymes once boiled. In other words, any food that is
canned, pasteurized, baked, broiled, stewed, boiled, or
fried has lost its inherent enzymes. The ubiquity of
enzymes, theessential part of all foods, issimply ignored
at thetable. By consuming adiet highin enzyme-devoid
cooked foods, natureisviolated.

Thesgnificance of dietary enzymeshas, by and large,
escaped the scientific community. Itiscommonly believed
that enzymes, being protein molecules, are broken down
by digestion and aretherefore of no moreimportancethan
any other protein infood. However, various significant
piecesof evidence point to the understanding that enzymes
within food can survivethe digestivetract intact, and ex-
ert beneficia effects.

Enzymesrel eased fromingested raw foods combine
with food and water to aid in the breakdown of proteins,
fats, and carbohydrates. Notice how abananaleft onthe
shelf dowly softensuntil it becomespracticaly liquid. This
isthe action of enzymeswithin bananatissue. The banana
has self-digested. All raw foods have this capacity.
Otherwise, organic material would accumulateto virtually
bury us.

This self-digestion capacity of food can occur inthe
digestivetract aswell, if the enzymes are not destroyed
by heat processing. Thisisthenatural order of things. raw
food iseaten, itsinherent enzymes begin self digesting,
and theremaining work isperformed by enzymes secreted
by the digestive organs— stomach, intestines, pancreas,
and liver. However, when food enzymes are destroyed,
the entire digestive workload is shifted to these organs.
It'slike having afriend who helpsyou moverefrigerators.
The two of you do it just fine. But when he no longer
hel ps, something hasto give, something will likely break...
anditwon't betherefrigerator.
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If thebody isforced to provideall
digestive enzymes, it isreasonableto
expect that not only will foodstuffsbe
incompletely digested, but that the
continual one-sided effort of the body
to secrete excess enzymes would
eventually takeitstoll. For example,
the pancreas is required to secrete
morethanitsshare of enzymes. Asa
result, it can becomeenlarged. Organ
enlargement (hypertrophy) implies
pathology. Thisissimilar toliver en-
largement due to chronic intake of
excess alcohol, or exhaustion of
endocrineidetsinthepancreasasthey
arecalled uponto continually secrete
insulininresponseto high sugar intake.
Stress and abuse of organswill often
cause them to become enlarged,
exhausted, involuted, and, finaly, at-
rophied and life-threatening.

The differences in pancreatic
weight when comparing subj ects eat-
ing raw versus cooked food have been
examined. Without exception, pancre-
atic weight, as a percent of body
weight, is significantly higher in
animas(laboratory mice) and humans

eating a processed, enzyme-devoid
diet (seebelow).

The law of adaptive secretion
the quantity and type of enzymes
needed. Therefore, if thefood bolus
doesnot predigest fromitsowninher-
ent enzymes, the pancreas and other
organswill becalled upontodoall the
work.

It was once believed that because
the body can produce enzymes, there
could never beadeficiency. However,
not only enzymes, but other essential
biochemica snormally synthesized by
the body — such as certain amino ac-
ids, vitamins, and accessory nutrients
—can become deficient through stress
and exhaustion.

Based on enzymol ogy research,
the following concepts are now be-
lieved to betrue:

1. The number of enzymes the
body can producein alifetimeislim-
ited —thereisnoway toincreasethis
number.

Pancreatic Weight as % Body Weight in Various Mammals

Type of Mammal Body Weight (gm) Pancreas Weight as % Body Weight
Sheep 38,505 0.0490
Cattle 455,265 0.0680
Horse 543,600 0.0603
Camel 509,400 0.0556
Human 63,420 0.1400

Table 1

Pancreas Weight of Wild Mice
) Compared to Laboratory White Mice*

on processed foods
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Pancreas Weight
as a Percentage of Number of
Species Body Weight Specimens
8 wild species 141
on raw foods 0.32 ‘%
laboratory mice 0.84 11

*This experiment was designed to determine the pancreatic weight differences between various species of mice.

Table 2

2. Adding enzymesthrough raw
foodsand supplementation can alow
thelimited number of endogenousen-
zymesto be spared, since according
to the law of adaptive secretion, the
pancreaswill only secrete the amount

necessary.

In the race to create an ever
expanding array of beguiling and
profitable “value added” foods,
natureisignored. Surewe can digest
puffed, fried, retorted, extruded,
baked and otherwise heat tortured
foods... for atime. But when digestive
reservesrun out with advancing age,
and nutrientsare no longer efficiently
assimilated (we are what we can di-
gest, not what we eat), chronic degen-
erativediseaseresults. Heading thelist
isthe number one complaint of adults
—indigestion, including ulcers, acidre-
flux, bloating, gas, cramps, and food
sengtivities.

The solution to this downward
digestive spiral isan emphasison raw
natural foods beginning at the breast,
and food enzyme supplementation to
support digestivework if processed
foodsareeaten.

Digestion

Thefollowing arelinesof reason-
ing and evidence proving the cap-
ability of food enzymesto survivethe
digestive process and exert their
sparing effectson digestive organs.

The digestive tract breaks food
downinto small unitsof amino acids,
peptides, mono-, di-, and oligosaccha
rides, monoglycerides, and freefatty
acidsthat can then be absorbed into
thegut mucosa. The primary digestive
enzymes are those that break down
proteins, carbohydrates, and fats.

Animalsthat have morethan one
stomach, such as cows and sheep,
reveal an important aspect of



digestion: only oneof their four stom-
achscontainsdigestiveenzymes. The
automatic digestion of food by theen-
zymesnaturaly found intheraw food,
in conjunction with the digestive ac-
tions of microbial organisms, takes
placeintheother ssomachs. Carnivores
a so eat raw foodsthat autodigest. Raw
animal tissue containsthe proteolytic
enzyme cathepsin. Upon death, this
enzyme is activated to break down
tissues and cells, thus avoiding the
need for the carnivore to do all the
digestivework.

Food isfirst broken down in the
stomach by the food’s own inherent
enzymes(if raw foods are eaten), and
sdivary enzymesinthe upper (cardiac)
portion of the stomach of monogastrics
(having one stomach). This occurs
without interference of gastric acidsor
pepsin. (Itisacontradictionin con-
ventiona thinkingwhichalowsfor the
action of the enzyme ptyalin from
sdivatoassstindigestion, butignores
theaction of food enzymesor suggests
that they areinactivated.) Inthelower
stomach, thefood mixeswith acid re-
aultingin protein hydrolysis. Then, pep-
sin beginsto further break down pro-
teinsinto dipeptides (two unit amino
acid). Intheupper small intestine, pan-
creatic enzymesand bilearethenre-
leased to assistindigestion.

How do the enzymes present in
raw food or supplementssurvivethe
harsh environment of the acidic stom-
ach?Firgt, every enzyme, whether en-
dogenous (produced by the body) or
exogenous(from sourcesoutsideof the
body), hasan optimum pH at which it
functionsbest. (The pH at which an
enzymeexhibitsthegreatest activity is
considered its optimum pH.) It is
therefore logical to assumethat any
food enzymethat functionsoptimally
at thesamepH asaninternal digestive
enzyme, will do so when consumed.

Organs/Glands of Enzyme Production and Digestion |

Salivary Glands (amylase, lingual lipase

Stomach (cutaway) (hydrochloric acid, pepsin,
amounts of gastric lipase, protease, and

small
cellulase, and churning action)

Liver (Bile Production

Gallbladder (Bile)

Pancreas (amylase, protease, lipase

Small Intestine (maltase, sucrase, lactase, intestinal

dipeptidases and tripeptidases, protease)

Large Intestine (bacteria [probiotics] and

bacterial enzymes)

Figure 1.

Rectum (waste material exits)

From Understanding Nutrition, by Whitney, Hamilton, and Rolfes. 1990.

Furthermore, thereisevidencethat the
optimal pH characteristics of an en-
zyme can be altered after treatment
with stomach hydrochloric acid or
pepsin. Thereforeit appearsthat food
enzymes can be modified to permit
their function within the harsh environs
of thedigestivetract.

Second, exogenousfood enzymes
areeffective dueto the stomach’stwo
distinct portions. Thelower (pyloric)
section isflat and constricted when
empty. The upper (cardiac) portion has
few, if any, enzyme-producing glands,
and no peristalsis. Foodinitially enters
thecardiac portion and can bedigested
by inherent food enzymes, supplemen-
tal enzymes, or sdivary amylase. Once
sufficient digestion hasoccurred, the
food mass enters the acidic lower
stomach passively.

Stomach

Cardiac Portion
(where food
enzymes work)

Pyloric Portion
Figure 2.

Thereisan additional important
finding to support the concept that
exogenous enzymes are ableto sur-
vive in the gastrointestinal tract.
Studies show the presence of active
amylase in the duodenum thus
demonstrating the ability of enzymes
to bereactivated. At extreme pH lev-
els, enzymes will be irreversibly
inactivated because of protein
denaturation. However, thereisapH
range at which enzymes can bereacti-
vated. Thisprocessmay involveeither
reversible ionization of functional
groupsin the active molecular siteor
in areas of conformational control.
Moreover, theaverage secretion of hy-
drochloric acidisnot as concentrated
asoncethought. Thesetwo findings
suggest that food enzymes can aid di-
gestioninthe stomach, becomerevers-
ibly inactivated asthefood movesto
thelower pyloric section, then become
reactivated to further assist in
digestion inthe duodenum.

Digestive Enzymes

By supplying amylase, protease,
lipase, and cellulaseto adiet deficient
in raw foods, enhanced enzymatic
digestionin the upper stomach results

Enzymes 3
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inincreased rel ease and absorption of
nutrients. Protease hydrolyzes (breaks
down) proteins. Digestion of proteins
beginsinthe stomach where protease
splitsthe peptide bond linking amino
acids. Theproductsof protein diges-
tion are free amino acids and small
peptides of two to eight amino acids
insize. Dipeptidesand tripeptidesare
transported acrosstheintestinal mem-
branemoreefficiently than freeamino
acids.

Amylasedigestsstarch. Starchis
a long chain of glucose molecules
bonded at the alpha-1, 4 positions.
Amylase cleavesthe starch chains at
this alpha-1,4 bond to form shorter
water-soluble dextrins (8-molecule

Amylose (A starch)
QHZOH (FHZOH
Q 0]

—-O— -O..

apha-1,4 bonds
] (O isin down position)
Figure 4.

glucose chains). Starch digestion
beginsinthemouthwith sdivary amy-
lase. Its optimum pH is 6.7, and its
actionisinhibited by hydrochloricacid
secretion when it reachesthe lower
stomach. Pancreatic amylase contin-
uesstarch digestionintheupper small
intestine (duodenum). The end prod-
uctsareoligosaccharides (saccharides
varying twoto ten moleculesinsize).

Lipase enzymesbreak downtrig-
lycerides(fats). Lipaseisactiveinthe
duodenum and hydrolyzes fatty
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acids to yield glycerol, mono- and
diglycerides, and free fatty acids.
Fatsare emulsified by bile saltsand
lecithin before being transported into
themucosa, theninto the bloodstream
viamicdlemicroemulsions.
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(3 fatty acids + glyceral)

Figure 5.

Cdlulaseenzymesdigest cdllulose.
Celluloseisthe structural component
of vegetation. Celluloselookssimilar
tostarch, but theglucose moleculesare
bonded at the beta- 1, 4 rather than the
alpha-1,4 bondsin starch. Thecellu-
lose polymer (chain) can bevery long,
and the chains are coupled together by
hydrogen bonds. Cellulase cleaves
cellulose at the beta-1, 4 bond, result-
ing in disaccharides (2 glucose
molecules) caled cellobiose. Theabil-
ity todigest celluloseisimportantin
alowing essentid nutrientsfoundwithin
thecellulose matrix to bereleased and
utilized.

Cdlulose
CI:HZOH CI:HZOH

<i::j§<3:§;;;;>{L

beta-1,4 bonds
(Oisin up position)
Figure 6.

Enzymes in Food

Because modern processed foods
containvery few enzymes, eating more
raw foods hel ps. However, even raw
foods today do not contain natural

levels of enzymesbecause poor farm-
ing techniques have depl eted the soil
of nutrientsneeded for their synthesis.
Combine-harvested grainshavelower
enzyme content because grain seeds
aredormant. Animalsfed thesegrains
have reduced nutrient digestion and
absorption; therefore, enzyme supple-
mentation is beneficial. Enzymes
added to flour are of no benefit to the
consumer becausethey are destroyed
when baked. In addition, it is
suspected that various chemical food
additivescan interferewith digestive
enzymefunction. Raw fruitsand veg-
etables contain some enzymes, but not
asmany ashigher calorie raw foods
which arenormally cooked and there-
fore are devoid of enzymes. Some
foods, which are particularly highin
enzymes and palatable when eaten
raw, are: bananas, avocados, fresh ol-
ives, dates, figs, raw honey, raw
sprouted cereal grains, and raw seeds
(seeTable 3.)

Enzyme Supplements

Enzymesfor supplementation can
be produced by microorganismssuch
as Aspergillus and Bacillus species.
Theseorganismsare cultured on vari-
ousfood substratesto producetheen-
zymesdesired. Theenzymesarethen
extracted and dried into a powder.
Such cultured enzymes are excellent
becauseof their optimum activity inthe
mildly acidic medium presentintheup-
per stomach. (The pancreatic and sali-
vary enzymeswork best in aneutral
to alkali media — see Well Spring™
monograph.)

Enzyme supplementation is
important for anyone eating cooked
or processed foods. Food enzymes
result inincreased nutrient absorption
and moreefficient useof nutrientswith
less demand on enzyme-secreting
organs.



Additionally, morethorough diges-
tion, particularly of potentidly alergenic
food proteinsinto small non-antigenic
amino acidsand peptides, canhelpto
dleviatemany food alergy conditions.

An essential featureof all natural
foods isthat they contain enzymes.
Anessential feature of all processed
foods is that they do not contain
enzymes. Could this be akey to the
mystery of why all degenerative
diseases (cancer, heart disease,
diabetes, etc.) increase in societies

where processed foods becomeapre-
dominant portion of thediet?

Theevidencewould certainly ar-
guethat thisismorethan acoincidence.
In any case, restoring the diet to its
natural raw state and supplementing
with food enzymes when processed
foods are eaten is eminently logical
sinceit matchesnatural creatureswith
their natural context.

Wysong enzyme-enhanced foods
and supplements are beneficial addi-

Actual photo demonstrating the
predigestion effect of Biotic™ enzymes

tionsexcellent sourcesof enzymesfor
humans (or animals). Wysong Feline
and Canine Dry Diets™ are enrobed
with beneficial enzymes. AddLife™
(canine/feline), F-Biotic™ (feline),
C-Biotic™ (canine), Call of the
Wild™ (canine/feline), and PDG™
(caninef/feline) provide additional en-
zymesfor companionanimals.

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

Enzymes in Food
Food Enzyme(s)
Apple Peroxidase
Banana Amylase, Maltase, Sucrase
Corn Amylase
Egg Lipase, Phosphatase, Peptidase, Peroxidase, Catalase, Oxidase, Amylase
Grapes Peroxidase, Catalase
Kidney Beans | Amylase, Protease
Meat Cathepsin
Milk Catalase, Lactase, Amylase, Peroxidase
Potato Invertase
Soybean Oxidase, Protease, Urease
Wheat Amylase, Protease
Table 3

Beneficial Effects of Enzyme Therapy (For Animals)

The stiff starch dough on the left represents
the form starch takes in processed foods
devoid of enzymes. Addition of Biotic™
enzymes to foods breaks down the starch
molecules, once ingested, into smaller more
easily assimilated nutrients. The puddle of
predigested starch on the right resulted
when Biotic™ enzymes were combined with
the dough on the left.
Figure 7.

= Larger offspring and litters.

= Better weight maintenance.

* Increased resistance to stress.

= Better health and performance during gestation and lactation.

= Improved recovery from a variety of debilitating disease conditions.

= Improved skin condition.

= Decreased food sensitivities and allergies.

Enzymes 5



Relevant Wysong Products

Human Enzyme Supplements

Probiosyn™ —A concentrated blend of food enzymes from vegetarian sources, combined with probiotic
cultures and prebiotic oligosaccharides that feed the probiotic cultures.

Ingredients: Prebiotics (including Inulin), Mannanoligosaccharides, Digestive Enzymes, Probiotic Cultures i |
(including Lactobacillus acidophilus, Lactobacillus bifidus, Lactobacillus plantarum, Enterococcus faecium), ..
Birch Bark Extract and Natural Orange Flavoring. e

Panzyme™ — A nutritional supplement designed to support the health of pancreatic enzymes

and biliary secretions.
___‘.____I Ingredients: Natural Extracts and Concentrates of Pepsin, Ox Bile, Pancreatin (source of Lipase,
g % i Amylase, Protease); Dried Pancreas.

Zymase™ — A concentrated blend of four natural food enzymes from vegetable sources.
Supplements home cooked or processed foods where enzymes have been destroyed as a result
of heat.

Ingredients: Amylase, Protease, Lipase, Cdlulase.

Cheezyme™ — A natural seasoning from cheese, food enzymes, digestive cultures, and over 74 trace
minerals. Wonderful sprinkled on popcorn and salads.

Ingredients: White Cheddar Cheese, Monterey Jack Cheese, Swiss Cheese, Wysong Whole Salt™, Protease, Amylase,
Lipase, Celllulase, Enterococcus faecium, Lactobacillus acidophilus, Lactobacillus bifidus, Lactobacillus plantarum.

Companion Animal Enzyme Supplements

AddLife™- designed for cats and dogs to enhance and augment the nutritional value of processed foods.

Ingredients: Chicken and Beef, Chicken and Beef Liver, Dried Yeast Culture, Aspergillus niger Fermentation Product,
Aspergillus oryzae Fermentation Product, Ground Bone, Wheat Grass Powder, Barley Grass Powder, Organic
Blueberries, Taurine, Artichoke, Lecithin, Enterococcus faecium Fermentation Product, Ground Sesame Seed, DL-
Methionine, L-Carnitine, Dried Carrots, Dried Kelp, Garlic, Sage Extract, Rosemary Extract, Lactobacillus acid-
ophilus Fermentation Product, Lactobacillus casei Fermentation Product, Lactobacillus lactis Fermentation
Product, Lactobacillus plantarum Fermentation Product, Choline Chloride, Ascorbic Acid, Zinc Proteinate, Iron
Proteinate, Vitamin E Supplement, Niacin Supplement, Pyridoxine Hydrochloride, Riboflavin Supplement, Vitamin A
Acetate, Folic Acid, Biotin, Vitamin B, Supplement, Vitamin D, Supplement.

C-Biotic™ (Canine) and F-Biotic™(Feline) — designed to enhance and augment the nutritional value of processed foods.

C-Biatic Ingredients: Enzymatic Digest of Poultry Meat and Organs, Lecithin, Taurine, Dried Aspergillus niger Fermenta-

tion Product, Dried Aspergillus oryzae Fermentation Product, Ground Sesame Seeds, Dried Wheat Grass Powder, Dried .
Barley Grass Powder, Carrots, Kelp, Phytase, Dried Bacillus subtilis Fermentation Product, Dried Enterococcus faecium =
Fermentation Product, Dried Lactobacillus acidophilus Fermentation Product, Dried Lactobacillus lactis Fermentation hﬂ!
Product, Dried Lactobacillus casei Fermentation Product, Dried Lactobacillus plantarum Fermentation Product, Dried (-

Yeast Culture, Sage Extract, Rosemary Extract, Garlic, Artichoke, Potassium Amino Acid Complex, Choline Chloride, | o
Niacin Supplement, Ascorbic Acid, Zinc Proteinate, Iron Proteinate, Vitamin E Supplement, Copper Proteinate, Calcium ‘F_T-Ef
Pantothenate, Thiamine Mononitrate, Vitamin A Acetate, Riboflavin Supplement, Manganese Proteinate, Pyridoxine Hy- oz
drochloride, Folic Acid, Biotin, itamin B, Supplement, Vitamin D, Supplement.

F-Biotic I ngredients: Enzymatic Digest of Poultry Meat and Organs, Lecithin, Taurine, L-Arginine, Dried Aspergillus niger
Fermentation Product, Dried Aspergillus oryzae Fermentation Extract, Dried Enter ococcus faecium Fermentation Product,

Ground Sesame Seeds, Dried Barley Grass Powder, Dried Wheat Grass Powder, Carrots, Kelp, Sage Extract, Rosemary

Extract, Garlic, Artichoke, Phytase, L-Carnitine, Catnip, Dried Bacillus subtilis Fermentation Product, Dried Lactobacillus o
plantarum Fermentation Product, Dried Lactobacillus acidophilus Fermentation Product, Dried Lactobacillus casel Fer- =~ i
mentation Product, Dried Lactobacillus lactis Fermentation Product, Dried Yeast Culture, Choline Chloride, Ascorbic Acid, .v-q, H
Zinc Proteinate, Iron Proteinate, Vitamin E Supplement, Niacin Supplement, Manganese Proteinate, Calcium Pantothen- - ‘:‘"'ir
ate, Thiamine Mononitrate, Copper Proteinate, Pyridoxine Hydrochloride, Riboflavin Supplement, Vitamin A Acetate, Folic : :'__' y

Acid, Biotin, Vitamin B,, Supplement, Vitamin D, Supplement. =

——
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Relevant Wysong Products

Companion Animal (Continued)

Biotic pH+™ (canine/feline) —designed for animals needing assistance generating and maintaining an alkaline urine to help
prevent oxal ate, cystine, or urate crystal formation.

Ingredients: Yeast Culture, Chicken and Beef, Chicken and Beef Liver, Calcium Carbonate, Magnesium Ascor bate, Lecithin,

Taurine, Dried Aspergillus niger Fermentation Product, Dried Aspergillus oryzae Fermentation Product, Dried Enterococ-

cus faecium Fermentation Product, Potassium Citrate, Vitamin B, Supplement, Ground Sesame Seeds, DL-Methionine, L- .
Carnitine, Barley Grass Powder, Wheat Grass Powder, Organic Blueberries, Carrots, Kelp, Sage Extract, Rosemary Extract, | g
Garlic, Artichoke, Dried Bacillus subtilis Fermentation Product, Dried Lactobacillus plantarum Fermentation Product,

Dried Lactobacillus acidophilus Fermentation Product, Dried Lactobacillus casei Fermentation Product, Dried Lactobacil- H.-'"_"f._..g
lus lactis Fermentation Product, Choline Chloride, Ascorbic Acid, Zinc Proteinate, Zinc Sulfate, Ferrous Sulfate, Iron .=
Proteinate, Vitamin E SQupplement, Niacin Supplement, Manganese Qulfate, Manganese Proteinate, Calcium Pantothenate,

Thiamine Mononitrate, Copper Proteinate, Copper Sulfate, Riboflavin Supplement, Sodium Selenite, Vitamin A Acetate,

Folic Acid, Biotin, Vitamin B, Supplement, Vitamin D, Supplement.

Biotic pH-™ (canine/feling) — designed for animals needing assistance generating and maintaining an acidic urine to help prevent
struvite crystal formation.
Ingredients: Chicken and Beef, Chicken and Beef Liver, DL-Methionine, Taurine, Lecithin, Dried Aspergillus niger Fermen-
tation Product, Dried Aspergillus oryzae Fermentation Product, Dried Enterococcus faecium Fermentation Product, Sesame
Seeds, L-Carnitine, Barley Grass Powder, Wheat Grass Powder, Organic Blueberries, Carrots, Kelp, Garlic, Artichoke, Sage
Extract, Rosemary Extract, Catnip, Dried Bacillus subtilis Fermentation Product, Dried Lactobacillus plantarum Fermen-
tation Product, Dried Lactobacillus acidophilus Fermentation Product, Dried Lactobacillus casei Fermentation Product,
- Dried Lactobacillus lactis Fermentation Product, Dried Yeast Culture, Choline Chloride, Ascorbic Acid, Zinc Proteinate,
Iron Proteinate, Vitamin E Supplement, Niacin Supplement, Manganese Proteinate, Calcium Pantothenate, Thiamine
Mononitrate, Copper Proteinate, Pyridoxine Hydrochloride, Riboflavin Supplement, Vitamin A Acetate, Folic Acid, Biotin,
Mitamin B, Supplement, itamin D, Supplement.

Call of theWild™ (canine/feline) —designed to balance fresh meat meal's. Mimicsarchetypal feeding habitsby providing
organ meat, fats, connectivetissue proteoglycans, minerals, vitamins, enzymes, probiotics, herbsand innumerable other micro-
nutrients in the levels and proportions found in natural prey.

Ingredients: Chicken and Beef, Chicken and Beef Liver, Calcium Carbonate, Lecithin, Kelp, Plums, Dried Seaweed Meal,
Milk Calcium, Ground Bone, Coral Calcium, Barley Grass Powder, Wheat Grass Powder, Organic Blueberries, Carrots,
Dried Lactobacillus acidophilus Fermentation Product, Dried Lactobacillus casei Fermentation Product, Dried Lactobacil-

lus lactis Fermentation Product, Dried Lactobacillus plantarum Fermentation Product, Dried Enterococcus faecium Fer- |
mentation Product, Ground Sesame Seeds, DL-Methionine, L-Carnitine, Dried Yeast Culture, Dried Aspergillus
oryzaeFermentation Product, Dried Aspergillus niger Fermentation Product, Taurine, L-Arginine, Phytase, Garlic, Arti-
choke, Sage Extract, Rosemary Extract, Choline Chloride, Ascorbic Acid, Zinc Proteinate, Iron Proteinate, Vitamin E
Supplement, Niacin Supplement, Manganese Proteinate, Calcium Pantothenate, Thiamine Mononitrate, Copper Protein-
ate, Pyridoxine Hydrochloride, Riboflavin Supplement, Vitamin A Acetate, Folic Acid, Biotin, Vitamin B, Supplement,
Vitamin D, Supplement, Milk Protein Extracts.

PDG™ (canine/feline) —provides natural archetypal nourishment including vitamins, minerals, enzymes, and probiotic cultures
to animals that are anorectic, undernourished, or otherwise debilitated. Can be used to boost nutrition of pet foods or made into a
gruel or paste to administer when animal stops eating.

Ingredients: Enzymatic Digest of Poultry Meat and Organs, Dried Egg, Hydrolyzed Coconut Oil, Dried Aspergillusniger

- Fermentation Product, Dried Aspergillus oryzae Fermentation Product, Dried Cottage Cheese, Dried Animal Plasma,

Composted Sea Vegetation, L-Arginine, Carrot Powder, Garlic, Psyllium, Amylase, Protease, Lipase, Cellulase, Sage

Extract, Rosemary Extract, Dried Enterococcus faecium Fermentation Product, Dried Bacillus subtilis Fermentation

. _1.,‘__ Product, Dried Lactobacillus acidophilus Fermentation Product, Dried Lactobacillus bifidus Fermentation Product,

" Dried Lactobacillus bulgaricus Fermentation Product, Dried Lactobacillus plantarum Fermentation Product, Milk
—_ Protein Extracts, Vitamin E Supplement.
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