Lack of enzymes in cooked and processed food can strain the
human body!

According to researchers, the enzymes discovered in raw food digest
up to 75 percent of the food themselves without the assistance of
extra enzymes. As our body’s digestive enzymes have helped in the
digestive process, we do not utiise as many of the body's own
enzymes. Therefare, the digestive process can be initiated during the
significant 30 to 80 minutes after eating, before the body's enzymes
can be produced and before stomach acids are secreted.

Whenever food is cooked or processed with heat or when milk is
pasteurised, every enzyme is lost. Even the finest sources of enzymes,
raw fruits and vegetables, may have decreased enzymatic level due to
long storage, and pesticides and toxins in the water supply and
ground. Diminished enzyme levels in food signify that the pancreas
needs to supply greater levels of these enzymes. Simultaneously, the
body will utilise enzymes which can be used elsewhere in the immune
system for digestion purposes; hence decreases immune function.
Likewise, as we age, our body's power to create enzymes will also
decrease.

The consequences of enzyme insufficiency made by utilising cooked

and refined foods, environmental components and the aging process

may include:

- The delay in digestion during the crucial 30 to 50 minutes after eating.

- Partial breakdown of food allowing for undigested food to get in the
colon where bacteria can feed on them, leading to toxicity,
flatulence and bloating.

- Crucial nutrients are not released and cannot be assimilated by the body.

- Digestive stress and damaged immune function.

Supplementation

Enzymes deficiency can be comected by taking enzymes supplement
‘You can make up for enzyme insufficiency by increasing the quantity of
raw food in the diet and include enzyme supplements with meals
containing cooked or refined food. Numerous sources recommended
diets that contain 50% or more raw food. For many of us, raw food
is a crucial part of the diet but only measures 50% or less. This makes
supplementation with a full range of effective digestive enzymes taken
with meals, crucial to the effective and complete digestion and
assimilation of food. For maximum efficacy and effectiveness, an
enzyme supplement needs to be properly formulated, potent and pure
without any fillers.

Supreme quality plant-based enzymes that are active in broad
pH range

A good digestive formula will contain a mixture of enzymes to address
every group of food consumed and is not animal-based. Animal-based
enzymes carry certain risk factors, besides having a much narrower
pH range. They are designed by nature to work in a particular range
of acidity found in the animal source’s system. Vegetable enzymes
are more effective in a wider pH range and both the stomach and the
intestines can tolerate them better and longer. A broad based enzyme
supplement will not only enable digestion but also reduce stress on
the pancreas by reducing its demand to create enzymes and also the
immune system by releasing enzymes for different functions.
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The n.zimes PA Plus™ from NewLife™ aids

in proper digestion of food. It breaks down

food and unlocks the nutrients in it, allowing
full absorption of nutrients by the body. |

Enzyme supplement can assist body’s digestive processes
and support proper functioning of immune system when
taken with meals

Supplements should be consumed during or within half an hour
before or after meals and can be sprinkled into water taken with the
meals. However, sprinkling of enzyme on cooked food is not advisable
as it is affected by heat which can break down the food immediately!
Almost everyone can benefit from supplementation with enzymes.

People with digestive problems may prefer to consume digestive
enzymes with every meal while others might just prefer to utilise
enzymes to improve their assimilation and usage of nutrients with
cooked meals. Naturally, the benefits will vary, depending on the
person's diet and overall health. Those with intestinal problems
should discover a gradual decrease in symptoms. [ndividuals in
good health can expect to notice less bloatness after meals,

reduced flatulence, raised energy, quicker bowel movement and ¢

more regular bowel habits.

Given the healthiest and most nutritious diet, your body is unable to
get the goodness from your diet if your stommach and intestines aren't
waorking properly. The efficiency of your stomach and small intestines
in extracting and utilising nutrients is dependent on the availability of
catalysts — enzymes that do wonders on your digestive health.
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I n.zimes PA Plus™ testimony
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| used to have indigestion, stomach bloatness and heartburn after
meals. My condition worsened whenever | consumed fried and
greasy food, However, since taking n.zimes PA Plus™ before
every meal, | can feel the improvement in my digestive health.
Now gassy stomach, burping and flatulence after meals are things
of the past. | can also feel a positive surge in my energy levels.
This has enabled me to stay alert and fresh throughout the day.
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Give yourself a natural enzyme boost with
n.zimes PA Plus™ today, especially if you are
one of those who

Eat cooked food most of the time

* Are under stress

Have frequent headaches, siiff neck and shoulders,

joint pains and muscles aches

Get tired easily

Have poar immune system

Have poor appetite

Suffer from indigestion and digestive discomfort
Have high cholesterol or other chronic diseases
Suffer from food allergies

Have skin problems like acne, eczema, etc.

The uniqueness of n.zimes PA Plus™

Plant-based and free from any animal related
transmitted diseases such as BSE (Mad Cow Disease)

® \egetarian formula

Contains microbial enzymes that are active in the
pH range of 2.5 to 10.0

Contains proprietary blend called n.zimes PA Plus™
which is Pancreatin Alternative. It is designed to
work over a broad range of pH 3.5 to 8.5; being
active in both the acidic environment of the stomach
and the alkaline envionment of the small
intestines. Therefore, n.zimes PA Plus™ starts
digesting food in the stomach and continues the

_process as the food enters the small intestines,

ensuring complete digestion of the food

Contains a complete spectrum of enzymes for

digesting wide range of foods such as proteolytic
enzymes, carbohydrolytic enzymes, lactase,
lipase and fiber-hydrolyzing enzymes
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Article reproduced with permission from Newlife International. For enquiries, please email enquiries@dltotalhealth.com
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