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Back to School!

THE MOST IMPORTANT NUTRIENT
IS THE ONE THAT WORKS!

YOU ARE WHAT YOU:
• EAT
• DIGEST
• ABSORB
• ASSIMILATE
• ELIMINATE

INDUSTRY News:
Food Allergies - Page 5

Back to School! Do you know what the most
important Nutrient is? The one that works!

Eating healthy foods, like the ones above, are great for your body. However, the nutrients in these foods
cannot be absorbed and assimilated into the body without proper digestion.
You may know the old saying, “You are what you eat,”
but I’d like to counter that and say, “You are what you
eat, digest, absorb, assimilate and eliminate!” We frequently see people complaining of fatigue, brain fog,
anxiety and depression. Often, they are eating a very
clean diet, but they haven’t seen improvement because
they aren’t able to digest and absorb all the great vitamins and minerals they’re consuming.
When you hear the saying “You are what you eat” you
need to remember that’s only true if you are digesting
and absorbing your food. Otherwise, you can be eating
the best food, even sourcing specific foods for their nutritive value, but wasting a lot of time and money, because
your digestive system isn’t delivering these nutrients to
your bloodstream.
Your digestive process starts in your mouth, using your
teeth to grind your food up, releasing enzymes, tiny
compounds that change the structure of your food, which
starts the process of digestion. Before your food can be
used, it has to be broken down and digested, and your
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teeth start the process.
The saliva that is released into your mouth when you
start chewing helps to break food down, as well as
helping to lubricate the food so that it’s easy to swallow.
The food then finds its way into your stomach, where
digestive juices break the food down into smaller components before it moves off into the small intestine,
where the liver and pancreas provide digestive juices
too, enabling the further breakdown of nutrients. Absorption of these nutrients occurs here too.

ProbZyme
Chewable “Digestive Aid”
Prob-Zyme is a comprehensive, chewable vegetarian formulation designed
to support digestive tract health and
nutrient absorption providing essential
enzymes and probiotics for people of all
ages.

such as digestive enzymes and stomach acid (HCL).
Digestive enzymes help you break down proteins
and fats so that they can be properly absorbed. HCL
helps to break down protein into amino acids so that
they can be absorbed in the small intestine.

GI Maxx and GI Gentle
Bitters to Stimulate Digestive Enzymes
Bitter herbs are traditionally used to
stimulate digestion, increase digestive enzymes and stomach acid, and
reduce bloating and indigestion.* GI
Maxx Tincture is a combination liquid herbal extract made from organic
and fair-trade certied herbs and designed for short term use to help relieve acute symptoms of indigestion, bloating, and
sluggish digestion. GI Gentle Tincture is customized for those sensitive individuals with digestive
diseases that need a gentler approach.

Reasons Why Your
Digestion May Be Poor
There are a number of factors that can affect your digestion and absorption, but the top three that are most
common are gluten, gut infections, and a lack of HCL or
digestive enzymes.
1. You’re eating over processed food. For example:
Gluten is one of the top two causes of leaky gut. It can
also damage the lining of your small intestine, making it
very difficult to properly absorb fats and fat-soluble vitamins (vitamins A, D, E and K), as well as other nutrients.
2. You aren’t absorbing nutrients due to gut infections.
If you’ve eliminated inflammatory and toxic foods from
your diet, but you still have symptoms, then you may
have an underlying gut infection, like Candida, parasites,
or SIBO (Small Intestinal Bacterial Overgrowth) affecting your digestion and ability to absorb nutrients.
3. You aren’t absorbing nutrients due to the lack of
enzymes or HCL.
If you’ve healed your gut from infections and eliminated
gluten from your diet but still notice symptoms, you may
need to restore the factors that are essential to digestion,

As You Get Older Your
Stomach Produces Less
Stomach Acid
Stomach acid is also an important requirement for
optimal digestion, as it’s required for protein digestion, and also mineral absorption, as well as being an
important defense against infections because it sterilizes the food that you eat.
Therefore, a lack of stomach acid will mean indigestion from protein foods, as well as a potential for developing food allergies, as undigested protein molecules may cause difficulties in the small intestine by
crossing into the bloodstream and causing allergic
reactions.
The production of stomach acid, also known as hydrochloric acid, declines with age, and a zinc deficiency is also responsible for a lack of this important
compound because it’s required to produce stomach
acid.
Bad breath, indigestion indicated by bloating, gas,
constipation, diarrhea, and abdominal pain, are all
indications of low stomach acid. Unfortunately,
stress also inhibits stomach acid production, as your
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body is more interested in survival than digestion.

Magnesium

Supplementing with a digestive enzyme containing
hydrochloric acid as well as zinc can help your body
produce more stomach acid.

DID YOU KNOW? 95% of americans are deficient in
Magnesium?

BetaZyme
is an advanced synergistic enzyme formula with a unique blend of betaine HCL,
Oxbile, pancreatin, pepsin, glutamic acid
plus gentian root to support digestive tract
function and nutrient absorption.

What If You Are
Producing Too Much
Stomach Acid?
The other side of the coin is the production of too much
stomach acid, and this can occur due to inflammation
of the stomach wall, which happens when alcohol, tea,
coffee, chilies, and a few other items are consumed
in excess. This doesn’t only cause pain, it also suppresses the production of healthy, protective mucous
stomach lining, which further increases sensitivity to
the aggravating substances. This can eventually lead to
stomach ulcers, apart from the ulcers that occur due to
a bacteria, called Helicobacter pylori.
Consuming vegetable proteins instead of concentrated animal protein can also help reduce excess stomach
acid.

What is magnesium? Magnesium is a mineral, and
the fourth most abundant one in the human body. It
is essential for good health, which means it has to be
supplied in the diet as the body cannot make it. About
50% of the magnesium in our bodies is found in our
bones, with most of the other half being found inside
our cells, while only about 1% is found in our blood.
It is required for more than 300 different enzyme reactions in the body, which means if it is not available in
the body, these important biochemical reactions will be
unable to take place.

Mag Complete
Mag Complete 300 is a dietary supplement providing 3 important chelated
forms of magnesium for enhanced absorption. Magnesium is an essential mineral. It must be taken in through the diet
however; with over processed food and
depleted soil it is difficult to get the optimal daily intake. Magnesium supplementation is a way to support your daily intake.
Magnesium promotes the absorption and metabolism
of calcium and is responsible for the activation and
function of 325 enzymes that affect various metabolic
processes and physiological functions such as digestion.

Eat when you are calm and chew well. If you eat on
the run, not paying attention to each mouthful, you will
not only end up with a pain in your stomach, if you do
this regularly, but you’ll also end up cheating yourself
of the nutrients that are in the food.
Pay attention to what you are eating and how you are
eating it, taking care to chew each mouthful until the
food turns into a ‘liquidy’ pulp. Also make sure you are
properly awake, as being half asleep will impact your
digestion in a very negative way too.
If you manage your life by squeezing food into the tiny
spaces that are left over after accomplishing all your
other goals, your digestive system will eventually rebel, and ill health will be the logical result.
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“Quality food and supplementation optimizes
digestion”

“Digestive supplements such as those offered by Nutitional Frontiers help improve digestion naturally.”

Additional Natural ways
to improve digestion
CybZyme
is one of the most comprehensive enzyme supplements available today. It is a
broad-spectrum multiple enzyme formulation that contains 7 digestive enzymes
along with probiotics, chlorella, spirulina
and trace minerals. CybZyme places special emphasis on proteolytic enzymes so
that it can be used not only for digestive
support, but also to support comfort and provide building blocks for injured tissues.

GI Complete
GI Complete is the most advanced allin-1 formula available today for optimal
gastrointestinal health. GI Complete provides therapeutic levels of l-glutamine,
arabinogalactans, DMG, aloe, DGL, slippery elm, marshmallow and zinc carnosine

Super Shake
Super Shake provides a low carbohydrate meal replacement option
that is free from the most common
food allergens, including gluten,
dairy, and soy. Many protein powders on the market contain common
food allergens, making those shakes
unsuitable for sensitive individuals.
Super Shake features pea, rice, and pumpkin as its
protein sources, providing a delicious alternative for
people on a variety of food programs including weight
management, detoxification, low carbohydrate, diabetes, food allergies, or those simply looking to add
shakes to their daily routine.
Super Shake can be mixed easily with water, coconut,
rice or almond milk, and juice. Super Shake may be
added to a blender with fresh or frozen fruit, coconut,
rice or almond milk, ice, nut butter, and/or for extra nutritional value, one of Nutritional Frontiers’ Pro Colors
powders such as Pro Lean Greens, Pro Oranges, Pro
Purples, or Pro Reds.
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Industry News
Food Allergies

Food allergies and food sensitivities hold a prominent
place in family life these days. Children and adults both
deal with reactions to some of the foods they eat: reactions that range from mild discomfort to life-threatening
anaphylaxis. Food allergies, skin allergies (like eczema)
and respiratory allergies (like hay fever) are all on the
rise. Why food allergies seem to be more common these
days is a subject of debate. There are those that wonder about the role of modern agricultural techniques in
North America, genetically modified organisms, and
various causes of immune system malfunction.
The “hygiene hypothesis” is a compelling theory
suggesting that excessive cleanliness in the developed
world, seen particularly among higher income level
populations and those living in urban or suburban areas,
disrupts normal immune system development.
Exposure to germs, soil, and certain infections contribute to normal immune system development, whereas
cultural/social choices that excessively avoid exposure
to germs and dirt allow dierent parts of the immune
system to dominate, promoting an allergic
constitution. Also, the recent trend of delaying introduction of potentially allergenic foods (like peanuts)
to infants’ and toddlers’ diets may actually increase the
incidence of food allergies!
Whether the immune dysfunction seen in food allergies
and food sensitivities is related to environmental
contaminants (such as pollutants or tobacco smoke), genetic susceptibility, repeated exposure to the same foods
again and again, the hygiene hypothesis, overuse of
certain medications, or something else, the fact is that
food allergies are a troubling reality for many families.
FOOD ALLERGIES VS. FOOD SENSITIVITIES
You may hear people speak about food allergy, food
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intolerance, or food sensitivity. The term “allergy” is generally limited to the recruitment of certain antibodies in the
immune system. An antibody, also called an immunoglobulin, is simply a protein in the bloodstream that is produced
in response to antigens (foreign bodies). Strictly speaking,
food allergies are mediated by an antibody called IgE. An
IgE food reaction is classified as an “immediate hypersensitivity” reaction, in which the allergic reaction occurs
shortly after ingestion and manifests as some or all of the
following symptoms: hives, itching of the skin or mucous
membranes (e.g., in the mouth, lips, throat), difficulty
breathing, and, in severe cases, anaphylaxis.
In contrast, other antibodies (IgG, IgA, etc.) are thought
to mediate a delayed hypersensitivity response, in which
the reaction to food occurs 24-48 hours after consumption,
or even longer. Delayed food reactions can include such
far-ranging symptoms as headaches, intestinal cramps,
stool changes, arthritis, muscle spasms, and more. After
repeated exposure to the offending food, the IgG antibody
levels increase. Over time, the IgG antibodies can result
in excessive food-antibody complexes which may tax the
immune system. This delayed hypersensitivity reaction is
commonly referred to as a food intolerance or food sensitivity. People suering from food allergies or food sensitivities can help repair their bodies’ adverse reactions to foods
in a number of ways. First, they need to avoid the food
allergens for awhile in order to rest their gut and immune
systems. While avoiding the offending foods, people can
eat healthy foods and take certain supplements to help
repair the digestive tract and immune system, in order to
promote a healthy response to foods.

What’s New with Nutritional Frontiers?
Nutritional Frontiers would like to introduce this month’s new releases! Here at NF we are constantly looking
to update and improve the formulations we put on the market. Because new research is constantly evolving in
the health industry, we stay ahead of the curve by introducing you with the most effective formulations at the
most competitive prices. If you have any questions, comments, or concerns about new formulations contact us
at 1-877-412-2566 or info@nutritionalfrontiers.com

Active B12 Folate:

Lyme X:

Contains Methylated Vitamin B12 and Quatrefolic®
Supports:

A Natural Repellent to Protect you from Ticks, Mosquitoes, and Flies:
• Perfect for outdoor activities

• Nervous System and Emotional Health

• Safe for use on the skin

• Intrinsic Factors
• Cardiovascular Health

Frontier BCAA’s:

• Circulation in Small Arteries*

Comprehensive postworkout formulation which
features:
• 4:1:1 Ratio of BCAA’s
• Supports Protein Metabolism
• Supports Muscle Recovery
• Great Tasting Raspberry Lemonade Flavor

• Proper Cell Division
• Proper Absorption of Vitamins

Frontier ZMA:
Designed to maximize absorption and promote recovery from exercise

Super Shake Cafe Mocha:

Supports:

Super Shake Protein Powder now available in Cafe
Mocha flavor! Features:
• Ideal as a breakfast, a snack, or as a meal replacement
• Hypoallergenic, digests easily even for people with food
allergies
• Perfect for the Nutritional Frontiers 10 and 30 day detox
cleanse

• Cardiovascular Function
• Muscle Recovery
• Glucose Production from Amino Acids

Garcinia Cambogia
NOW IN 120 COUNT!
Formulation to benecially support weight loss by:
• Reducing fat formation
• Reducing food cravings
• Reducing fatty acid synthesis

Best Whey Chocolate Coconut:
Best Whey Protein now available in Chocolate Coconut
flavor! Features:
• Over 20 grams of protein per scoop
• 30 servings per container
• 3 grams of ber from Fibersol-2™
• Rich in branched chain amino acids
• From organic grass fed cows
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Nutritional Frontiers
3191 Washington Pike
Bridgeville, PA 15017
877-412-2566

$50
CREDIT

$50

“breaking through nutritional boundaries”

Now receive $50 towards your next
order once your qualified referral
makes their first purchase!
412-922-2566

www.nutritionalfrontiers.com

