Oil-Protein
Combination
Could Save
Your Life
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As early as 1842, scientists knew of a definite connection between good
health and the combination of oil and protein. Experiments by researchers
consistently produced results that proved oil and protein work together in
the body. Susceptibility to toxins and diseases increases if there is a
lacking in the oil and protein combination.

Many scientists, including 4 Nobel Prize winning scientists, had worked on
but could not solve the puzzle of the ‘working together' of protein and
essential fatty acids.

After 3 decades of research, a German medical research scientist, Dr.
Johanna Budwig, discovered a totally natural formula that protects against
the development of cancer, heart disease, arthritis and other diseases;
people all over the world who had been diagnosed with incurable
cancer and sent home to die had actually been cured and led normal
healthy lives.

During her research, Dr. Budwig took blood samples from thousands of
people. She took blood from those in prime health, as well as from those
in the various stages of diseases, including terminally ill cancer patients.
QOut of this meticulous research, a clear pattern took shape. Dr. Budwig
discovered that without exception, the blood of unhealthy people always
exhibited very low levels of essential fatty acids and was deficient in
essential ingredients called phosphatides which are needed for normal
cell division.

Dr. Budwig also discovered that the blood of diseased people lacked
albumin, an important blood-producing lipoprotein. Albumin is a marriage
of essential fatty acids and sulphur-based lipoproteins. Without this
vital combination, blood analysis showed an unhealthy greenish-yellow
substance in place of the red oxygen-carrying haemoglobin present in
healthy blood. Without haemoglobin, cells and tissues become starved for
oxygen. This explains why cancer patients became weak and anaemic.

Dr. Budwig found that the best source of essential fatty acids is the
oil that is cold-pressed from organic flaxseeds. This oil is so highly
polyunsaturated that it stays in liquid form even when below the
freezing point. She also found that the best source of sulphur protein is
from cottage cheese, a cheese product derived from yoghurt. For-the
sake of convenience, NewLife™ would recommend the combination of
flaxseed oil and yoghurt. Non-fat milk should be used to make the
yoghurt, especially for cancer patients and patients that are suffering
from other degenerative diseases.
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Dr. Budwig fed cancer patients flaxseed oil and quark (a cottage cheese
product). She then found the yellowish-green substance in their blood
was changed to red haemoglobin. The phosphatides returned and the
lipoproteins reappeared. Tumours receded and disappeared. Anaemia
was corrected, while vital energy increased and vitality was restored.

Dr. Budwig is revered as the world's foremost authority on the importance
of essential fatty acids and proteins in the daily diet. Her natural formula
has proven successful where many orthodox remedies have failed. By
taking this combination of flaxseed oil and protein from non-fat yoghurt
or cottage cheese, cancer can be prevented. In case after case, it was
cured. Her formula is how in use therapeutically in Europe and other parts
of the world for the prevention and cure of many disorders, including
cancet, arteriosclerosis, strokes, cardiac infarction, heartbeat irregularities,
liver degeneration, lung spasms, intestinal irregularities, stomach ulcers,
prostate problems, arthritis, eczema and other forms of skin diseases. It
also aids in aging, brain deterioration, immune deficiency syndrome,
breathing difficulty, high blood pressure and high cholesterol.

Dr. Budwig found that flaxseed oil cleans out the debris in the arteries.
Among its many positive effects, it strengthens all the vital organs in the
body and increases their vital functions; it increases oxygen intake and
energy production; it helps in sodium exclusion through the kidneys and
aids in platelet stickiness, inflammatory responses and immune functions.
The essential fatty acids found in flaxseed oil cause maximum use of
Vitamin A, C, E, B2, B3, B6, B12, Pantothenic acid, Biotin and several
minerals.

For many years, Dr. Max Gerson, M.D., who developed a natural cancer
therapy, forbade his patients from taking all forms of fats and oils. After
studying the work of Dr. Budwig, he started to allow cancer patients to
take about 2 tablespoons of flaxseed oil daily. No other oils or fats were
allowed.

What is flaxseed oil?

Flaxseed oil is derived from the flax plant, Linum usitatissimum. One major
component of flaxseed is the essential Omega-3 fatty acid called
alpha-linolenic acid, or ALA. In fact, flaxseed oil is the best source of
Omega-3.

Flaxseed oil, like any other oil, deteriorates when exposed to air, heat
and light. Therefore, a good flaxseed oil must be cold-pressed in an
oxygen-free atmosphere, bottled in black bottles, and stored in cool
places. Once opened, flaxseed oil must be consumed within 6 weeks.
Do not cook flaxseed oil, as cooking breaks down the structure of the oil.
Flaxseed oil is best taken with non-fat yoghurt or cottage cheese.

Benefits of flaxseed oil:

¢ Heart disease
Research shows flaxseed oil lowers cholesterol and triglyceride levels by
25% and 65% respectively. It also decreases the probability of blood
clots and reduces blood pressure.

e Cancer
Dr. Budwig has over 1000 documented cases of successful cancer
treatment using flaxseed oil with additional nutritional support. Flaxseed
oil kills human cancer cells.

¢ Diabetes
Some evidence shows a deficiency of Omega 3 can contribute to diabe-
tes as well as a concurrent lack of vitamins and minerals.

e Arthritis
Successful with rheumatoid arthritis; e.g. 60% of patients in one study
stopped using anti-inflammatory drugs.

e Asthma
Can relieve asthma even within a few days.

¢ Pre-menstrual tension
Some research shows a relief of symptoms within one month (taken with
additional vitamins and minerals).
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¢ Allergies
Helps to decrease allergic response: total nutritional support is required.
¢ Inflammation
Helps with many inflammatory problems including colitis, tendonitis,
nephritis and psoriasis.
¢ Skin
Beneficial for all forms of skin diseases. Use orally as well as externally.
It is also famous for its ability to make skin soft and smooth.
e Vitality
One of the most noticeable signs of improved health is an increase in
energy.

Golden Flaxseeds vs Brown Flaxseeds
There are golden flaxseed oil and brown flaxseed oil. Which one is better
for health?

There is not much difference between the raw carbohydrate, protein and
fat content of golden flaxseed versus brown flaxseed. However, what
is different is the type of fat you can find in golden flaxseed versus brown
flaxseed.

Golden flaxseeds have more polyunsaturated fatty acids and less mono-
unsaturated fatty acids compared to brown flaxseeds. They also have
larger amounts of the two essential fats that your body isn't able to
produce: alpha-linolenic acid (ALA) and linoleic acid.

Notably, these two essential fats are also present in different ratios
compared to brown flaxseeds. There is more ALA in golden flaxseed
compared to linoleic acid. Because most people with modern diets
typically consume too many omega-6 fats, like linoleic acid and not
enough Omega-3 fats, like ALA, golden flaxseed is definitely the healthier
choice if you are trying to supplement your diet with healthy fats.

There is also a slight difference when it comes to taste. The brown
flaxseed has a stronger taste whereas the golden flaxseed is milder.

Newlife™

Omega Gold Flaxseed QOil
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¢ Cold-pressed from quality, certified organic golden flaxseeds in the absence of light,

air and reactive metals to produce quality tasty oil.

e Packaged in recyclable, BPA-free, black HDPE plastic under an inert gas blanket to

further protect it against light and oxygen.

¢ \We pack our flaxseed oil with dry ice and ship them by air. Upon reaching our stores,
they are immediately stored in a refrigerator. Why? Because delicate oils such as
flaxseed oil contain high levels of alpha-linolenic acid (Omega 3). The high number
of double bonds causes this oil to oxidize easily leading to rancidity if exposed to
heat or light. Cooler temperatures slow this oxidation process and prolong shelf life.

¢ Pure, unrefined, unfiltered, extra virgin, certified organic.

¢ Gluten-free, so it can be enjoyed by those that suffer from gluten intolerance or

Coeliac Disease.

¢ Sourced from the land you can be confident of its superior quality-New Zealand.
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