- Foods are prepared i

Had Your Predigested

-~ Nutritional Yeast Today?
~ YouMay Need It,
~FromBeing...

and fed to an animal or a person. At

specific times the food is removed

- from the stomach after allowing it to

oKeep.

digest for a certain length of time

and its state of digestion is deter-
mined. Itis then placed in the artifi- .
cial stomach and further treated
~“with-more hydrochloric acid and:
pepsin to the point of complete di-

gestion.. .
This experimentation shows that

- cooked food requires more diges-

tive enzymes and hydrochloric acid

- todigest the food than many people

~' thni A. ,'Myers,;ku k

A graduate of the Johns Hopkins School of **
Medicine (1935), John A. Myers, M.D.
began his studies with an undergraduate de- -
gree in Electrical Engineering. from ‘Johns-

Hopkins. :

And Disease. =~ " .

call ‘an “adequate diet”- The term

“adequate diet” obviously refers to

supplying the body with all the

“elements of nutrition: that are re-"

quired to keep it in a state of good

‘health. The fact is, however, we do-
- not actually know what constitutes -
- an adequate diet. As Dr. Roger Wil--
- liams points out: “There are at least
40 items that have been identified
“that enter into the formula that:
make up an adequate diet com-
. posed of amino acids and vitamins

and minerals” o

- The items of an adequate diet are

easily supplied by eating a variety of

foods after they are digested and
assimilated. Digestion is a process

- that is well understood and most
people have digestive enzymes and
- hydrochloric acid in sufficient -

amount to completely digest the

‘:food that enters the stomach, We

sometimes perform this digestionin
a bottle in a laboratory. This type of
digestion in a bottle is called an “ar-

’ tificial stomach.”

We find immediately that there is

‘agreat difference in the digestibility

of food under the standardized
conditions in the artificial stomach.
L various w

“have available. Because of this de-
creased efficiency of digestion, an

The incompletely digested food

. Dr. Myers is also coauthor, with-Karl H... .cannot be absorbed from the intes

- Schutte, Ph.D., of one of the classic works of

-+ nutritional science: Metabolic ‘Aspects- of
- Health—Nutritional Elements in Health

“tine into-the blood. i+

‘that they could not wear their den-
nutritionally-minded, immediately
vitamin B deficiency —pictures of
which they had seen many times to
‘illustrate the condition in their

patients’ diet with what they felt
~was:an: adequate B-complex,: but

without success. By a clever bit of

intuitive thinking they added hy-
<drochloric acid to the patients’ diet

without the addition of the vitamin
-supplementation, and the patients-

_became completely well.
- The. subjects of this experiment

. were elderly patients. Immediately
< one accepts this as an understand-:

able situation for old people. I have
found, however, that this is not only

true for ‘young people, and some-
timeseven babies. The conditions of

early childhood known as colic,

bloating, abdominal distress, alter-
nate constipation and diarrhea, and

- an irritable disposition are fre-

quently eliminated by the use of a
digestive enzyme with hydrochloric
acid.  Sometimes the hydrochloric
- acid is too strong and too irritating

. for a child; and sometimes even for

‘adequate diet becomes inadequate.

‘A group of elderly women living
~in'.a retiremernt home: in the San
Diego area went to: their  dentists
; o oo with mouths and tongues so sore

uch time and effort has been
Aexpended to define what we tures. The dentists, who were
recognized .the excoriated mucous -
- membrane and irritated tongue asa

true for ‘elderly people—it is also"

an adult. In these cases I use an

~equal part of vinegar and honey so-

lution. Vinegar is 4 percent acetic
acid, ©on '
‘In a paperback book entitled Folk

‘Medicine by Dr. ]. C. Jarvis, he made

much of this honey-and-vinegar
supplement to the diet. He also
claimed ‘great value for the: potas-

sium-in-apple cider vinegar. With-

out going into-a detailed contro-

-versy, I would like to say thatin my

work the: honey-and-vinegar has
been a cheap and easy way of
acidifying the pepsin in the stom-

© ach. It has served as an excellent

~ help to children and adults of all

- _ages torelieve indigestion, bloating

“and-all the other symptoms of poor
“digestion.” e

This product is simple to make
with.equal’ parts of vinegar and
honey. The honey is slowly poured
into the vinegar and stirred into so-
lution. If the vinegar tastes too

- strong and sour, more honey can be -

added to reduce the sourness. The
solution is kept in the refrigerator
and one or two tablespoonfuls are

“taken with each meal.

‘Strangely, I learned of the value of -

‘this ‘procedure when I was very

young. I attended a banquet where
they served a quarter of a head of
lettuce ‘marinated in sweet pickle
vinegar. | was amazed at the com-

~fort I had from eating this salad. All
] , : - my life T have had this severe bloat-
-textbooks. They supplemented the

ing and indigestion after meals.

‘Since then I have enjoyed hearts of

lettuce salad with oil ‘and ‘vinegar
known as Italian dressing. S
This problem'is not limited to the

-elderly. When babies belch and
‘eructate their meals, it is'amazing
~-sometimes that a small amount of

vinegar and sufficient honey to

‘make it pleasing will ‘completely

eliminate this condition.
The production' of hydrochloric
acid in the stomach, one of the

" strongest mineral acids known, is a

miracle of physiology. The dog has
sufficient. hydrochloric acid in his
digestive system to be able to dis-
solve bones. You seldom hear of a

" dog having ‘a gastric ulcer. How-

ever, our lay literature and tele-
vision screens are constantly bom-

- barded with antacids to prevent the

“burning” sensation due to the
hydrochloric acid in the stomach.
This of course is to sell an antacid.’

~ The factis that the burning action
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is still present after the vagus nerve
has been cut to prevent the secre-
tion of acid into the stomach. The
so-called “burning” of indigestion
has nothing to do with hydrochloric
acid. It has to do with a sympathetic
nerve irritation and must be treated
with the proper amino acids, vita-
mins, and mmerals for its allevia-
tion.

The ”burning” that comes after a
person has a gastric ulcer is an en-
tirely different matter. When small
areas of the protective mucus de-
tach from the stomach wall and
leave a bare surface called an
“ulcer,” hydrochloric acid comes in
contact with the nerves and muscles
and carries onits digestive action as
it should. But it is not the hydro-
chloric acid that burns a hole in this
protective mucus. The small areas
of protective mucus detach from the
stomach wall because of the lack of
vitamins and minerals to maintain
the integrity of the mucus-secreting
cells. The hydrochloric acid must be
neutralized to prevent this type of
pain and irritation in the ulcer.

After the food is digested it must
be absorbed from the small intes-
tine. Much experimental work
shows that this is a variable ac-
tion—some foods being-easily ab-
sorbed and others poorly absorbed.

Fats, for instance, must be emul-
sified and made water-soluble.
They must also be broken into
smaller units.

Some minerals are absorbed only
after chelation; that is, they have to

be attached to an organic molecule:

before they can traverse the intesti-
nal wall. There are times when this
absorption process goes onina very
effective way. There are other times
when it does not proceed well at all.
What would be a normal diet sud-
denly produces diarrhea and hy-
perperistalsis, and the patient ap-
pears to be suffering from what
looks like food poisoning.

As an example of my own experi-
ence, many years ago I attended
several large dinner parties at the
Surf Club in Miami Beach, Florida.
After a beautiful day of relaxation
on the beach, the golf course and
tennis court, we would gather at the
Surf Club about 9 p.m. Of course
there was the usual round of cock-
tails before dinner, as well as previ-
ous rounds of them from 4 to 6 p.m.
Guests would sit down to a sump-
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* RELAXES YOU — Instantly: By
increasing the supply of blood and oxygen
to your brain. In this state, complete relax-

For Your HEALTH
And Your HOME

JUST FLIP THE CUSHIONS. AND
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SPARE THE

; E 16 !b<
OVARIESI!II

JOHN A. MYERS, M.D. REVEALS
WHY OVARIES SHOULD BE
SPARED FOR IODINE
METABOLISM AND
LONGEVITY.THIS IMPORTANT
PAPER SHOULD BE READ,
WITHOUT FAIL, BY ALL WOMEN.

The rationale for removing ovaries in a woman past her menopause is that the
ovary produces only estrogen, progesterone and ova, and after age 50 there is
no demand for ova, and estrogen and progesterone can be supplemented as
required. Were these the only functions of the ovaries it might be reasonable to
dispense with them since there is the ever-present danger they might become
malignant. This paper details all important ovarian functions in achieving good
health and longevity.

ATHEROSCLEROSIS (result of cholesterol bemg deposited in the lining of the
arteries) is far more prevalent in men than in women. Why? Dr. Myers explams.
WHAT IS DI-IODOTYROSINE? N
Itis well known the breasts are prone to develop cysts, abscesses, soreness.
heavness and the condition known as systic fibrosis. Individual case histories
are presented.

Details of the treating of Trichomonas infection, yeast infection and
non-specific Leukorrhea {whitish discharge from the womb} are aiso discussed
by Dr. Myers. ESTROGEN and its use in conjunction with trace-minerals, iodine
and vitamins are explained in detail by Dr. Myers.

SAVE THE OVARIES FOR {ODINE METABOLISM AND LONGEVITY .. $2.00
{Sent as a bonus free-of-charge, if the book is ordered]}

In this book, John A. Myers, M.D. reveals the power of minerals in nutrition.
The title of this 416 page book is “THE METABOLIC ASPECTS OF HEALTH"
{sub-title — Nutritional Elements in Health and Disease). This is the most
important book yet compiled showing the actual use of specific minerals to
treat specific deficiencies in humans, animals and plants  ............. $10.00
Send all orders to: DISCOVERY PRESS,

P.O. BOX 608, KENTFIELD, CA. 94504

{all orders shipped the day they are received — We pay shipping charges}
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ANSWERS

YOUR
QUESTIONS

ON NATURAL

VITAMIN E

WHAT IS NATURAL VITAMIN E
DERIVED FROM?

Natural Vitamin E can be derived
from a number of vegetable oils.
Carlson Vitamin E is derived from
soybeans.

WHAT IS SYNTHETIC VITAMIN E
DERIVED FROM?

The first synthetic Vitamin E was
produced from phytol. However,
today it is produced from
isophytol which is obtained from
either turpentine or petroleum.

IF A BOTTLE OF VITAMIN E IS
LABELED “NATURAL VITAMIN
E,” CAN | BE SURE THAT THIS
PARTICULAR BRAND CONTAINS
ONLY NATURAL VITAMIN E?

No. We have tested various
products on - the market with
labels claiming Natural Vitamin E
and have found some of them to
contain only from 5% to 25%
Natural Vitamin E blended with
synthetic Vitamin E.

DOES CARLSON LABS USE
ANY SYNTHETIC VITAMIN E IN
THEIR PRODUCTS?

No. All Carlson Vitamin E
products contain 100% NATURAL
Vitamin E distilled from vegetable
oils; synthetic E is never used.
Plus, they are independently
assayed to guarantee 100%
potency and natural origin. '

Carlson products are available at
Health Stores. For the name of a
store near you, plus a FREE
BOOKLET titled “Your Questions
About Vitamin E” and a Catalog
of Natural Suppiements, write to
“Ann” at:

i Sarlorn”

J.R. Carlson Laboratories, Inc®
15 College Drive
Arlington Heights, IL 60004
312-255-1600

800-323-4141
TOLL FREE

tuous nine-course dinner around 10
p-m. in great glee and everyone in
full dress for the dance after dinner.

About halfway through the
dinner two or three people out of
about twelve at our table would be-
come ill. Being the doctor, I would
have to take care of them—watching
them vomit, settling their stom-
achs, and seeing them arrive home
safely. This got to be a very dis-
tasteful and disturbing routine.

I decided that this situation re-
volved around the elimination of
the digestive enzymes. By drinking
sufficient alcohol this completely
extracted the hydrochloric acid and
pepsin from the intestinal mucosa.
Three ounces of 7 percent alcohol is
regularly used by doctors as a “test
meal” to determine how much
hydrochloric acid. could be pro-
duced by these gastric secreting
cells. These guests had much more
alcohol than this. Consequently
they had already performed the al-
cohol test meal on themselves—
probably several times before they
sat down to dinner, and had used
their digestive enzymes and hydro-
chloric acid.

I decided to supply them with this
deficient chemical. Before anyone
sat down, I placed a digestive en-
zyme tablet called “Plurizyme” in
front of everyone’s plate. About
halfway through dinner I would
announce that everyone should
swallow the tablet. I never again

“. .. a small amount of
vinegar and sufficient
honey to make it pleasing
will completely eliminate
this condition.”

had to take a sick person home.
Another illustration showing
how anxiety disturbs the digestion
occurs on airplanes. Many people
are so frightened that their sym-
pathetic nervous system will not
allow the digestive system to func-
tion. They often regurgitate the un-
digested food that they have eaten.
I give them something to quiet
their sympathetic nervous system

and tell them to eat food and follow
it with a digestive enzyme. It has
never failed. And strangely, no one
ever refused to take the material,
even though they did not know I
was a doctor.

At both ends of life digestion and
absorption are frequently difficult.
It is often necessary to help babies
and elderly people with this prob-
lem of nutrition. One of the best
things that I have found is pre-
digested brewers yeast. This prod-
uct was manufactured by a major
brewing company during the 1930s
atthe request of the Armed Services
to supply a nutritional product that
could be stored indefinitely in sea-
led cans and reconstituted when
necessary with only water. In the
First World War the British used
small white potatoes, but these
were stored in water. The afore-
mentioned brewer produced this
dehydrated nutritional yeast com-
pletely digested, under the name of
Basamin. The name, of course,
means “Basic Amino Acids.” This
material, dissolved in water, pro-
duced a clear solution that looked
like caramel soda. In this com-
pletely predigested state the prod-
uct was absorbed almost as rapidly
as if it were given by intravenous
injection. I added it to the formulas
of newborn babies with remarkable
results. I also added it to the diet of
elderly people. It was something
that they could drink. The results
were excellent.

The late Dr. Krause of the Wash-
ington University in St. Louis car-
ried out the experimental tests for
Basamin. It is difficult in nutritional
experimentation of this kind to find
examples that are spectacular
enough to make claims of su-
periority for such a product. For this
reason the FDA would not allow the
company to make claims for a
superior product so that they could
charge a sufficient price to pay for
its manufacture; and so, it dis-
appeared from the market. ,

There is now a great need in our
growing elderly populahon for an
easily digested nutritional product.
Because there are others on the
market now, this old product is
being renamed Autolyzed Yeast
Extract to distinguish it from the
rest. This product, I believe, will be
one of the most satisfying foods for
the sick, the bedridden in nursing
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homes, and anyone who needs to
supplement his diet with easily ab-
sorbed total nutrition. The brewers
yeast that is now available in the
diet shops is not a substitute for this
predigested nutritional yeast prod-

“Before anyone sat down, 1
placed a digestive enzyme
tablet called ‘Plurizyme’
in front of everyone’s plate
.. .. I never again had to
take a sick person home.”

uct. (For maker’s name, send
S.A.S.E. to Let’s LIVE.) ;

It is important to remember that
in developing the yeast from culture
in a large vat of nutrient fluid, the
brewer that originated it has to sup-
ply the trace elements necessary for
the growth of this nutritional prod-
uct. Therefore, when it is broken
down into its basic parts it gives the
patient a goodly supply of trace
elements, amino acids, polypep-
tides and enzymes—all ready to be
absorbed through the intestinal
wall without modification or diges-
tion.

The average values for amino acid and
mineral analysis of the AYE (Autolyzed
Yeast Extract)! .

AMINO ACIDS Grams %
Alanine 5.3
Arginine 0.9
Aspartic Acid 7.1
Cystine 0.6
Glutamic Acid 9.1
Glycine 3.3
Histidine 1.6
Isoleucine 3.4
Leucine 4.6
Lysine 5.0
Methionine 1.1
Phenylalanine 2.7
Proline 2.5
Serine 3.0
Threonine 2.5
Tryptophan 11
Tyrosine 1.8
Valine 3.8
MINERALS ’ In P.P.M.
Aluminum 5.17
Boron 5.27
Calcium 792.00
Chromium 1.74

THE RECOMMENDED
VITAMIN E

TABLETS e CAPSULES e DROPS
SPRAY ¢ SHAMPOO e CREAMS

OINTMENTS e SUPPOSITORIES

GUARANTEED ALL NATURAL

Available at leading health stores. Write to Ann for’
your free catalog of Carlson natural supplements and
the address of a health store near you that features
Carlson products.

® .
J. R. Carison Laboratories, Inc.©
' 15 College, Arlington Heights, 1L 60004
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WHY
THE
CELL
SALTS?

BECAUSE...they are vital constitu-
ents of the human body,
vital to the health and
well-being of modern
man.

BECAUSE. ... they are not contained in
any other combination of
minerals formulatéed to
supplement the diet.

BECAUSE . .. they are required in very
minute amounts which
must be compounded
according to thé methods
of Dr. W. H. Schuessler
to be effective.

wHY & CELL SALTS?

BECAUSE...we have been manufac-
turing these Biochemic
Tissue Remedies for over
half a century.
BECAUSE...we specialize in tritura-
. tion, the method used
by Dr. W, H. Schuessler
whose theories empha-
sized the importance of
Cell Salts.
. Dr. Schuessler’s methods
are those of modern
Homeopathy, and we
have been among the
leading manufacturers of
Homeopathic substances
for several generations.
our prices are lower and
we supply a variety of
sizes and potencies not
available elsewhere. AT
BETTER HEALTH FOOD
STORES COAST TO
COAST.

WHY 12 CELL SALTS?
Find out how each of these twelve
Biochemic Tissue Remedies help
maintain a healthy body, and the
part each Cell Salt plays in the nu-
trition of various tissues in the body.

Get your free copy of our special

BECAUSE ..

BECAUSE...

issue of HOMEOPATHIC MISCEL-

LANY devoted entirely to the twelve
Biochemic Tissue Remedies (CELL
SALTS), available at Health Food
Stores stocking Hyland’s Cell Salts,
or write to: :

STANDARD HOMEOPATHIC COMPANY

Cobalt 1.73
Copper 9.71
Iron 60.90
Magnesium 32%
Manganese 12.90
Phosphorus 2.20%
Sodium .80%
Zinc 100.80

Protein (N x 6.25) 75%

Carbohydrate 13%
Fat ' 1%
Ash 11%
Salt (As Cl.) 0.3%
Sodium 0.6%

In my experience with babies this
material added to the formula gave
it a very deep meaty flavor and
eliminated the sweet sugary taste
that perverted the babies’
tastebuds. When this material was
continued throughout their early
years, these children did not like
sweet products. They refused them.
It was only in later years when
birthday parties, cakes and ice
cream became so prevalent that they
developed a sweet tooth. The same
is true of food for cats and dogs.
Food that would be turned down by
these animals would be quickly
accepted when the Basamin powder
was sprinkled over it. The animals
seemed to go wild over the flavor.

One of the most spectacular cases

“. .. the saliva was so
thick that her mouth
seemed glued shut. Her left
leg had developed
phlebitis and was twice its
normal size.”

came to me as a patient who had
been operated on for cancer of her
uterus. She was 54 years old and the
surgery had been performed at the
George Washington University
Hospital in Washington, D. C. After
the operation she was irradiated
across her pelvis in back, and across
her lower abdomen in front with
deep X-ray.

Her skin was burned to leather.
The radiation had affected her
system so that her mouth was so
swollen she could not open it to eat

anything, and the saliva was so
thick that her mouth seemed glued
shut. Her left leg had developed
phlebitis and was twice its normal
size. She was a Christian Scientist
and when herhusband brought her
to me, she still maintained that she
could not take medication. I asked
her if she would consider taking a
nutritional product that had been
prepared from natural yeast. She
agreed that she could.

I dissolved three ounces of the
dry Basamin powder in a glass of
water and had her sip it through a
straw. She swallowed with great
difficulty, but said that it was
satisfactory and caused her no
difficulty in taste and flavor. I had
her take this amount of Basamin
five times a day, and within a month
the leather-like condition of the
skin of her abdomen and back had
changed to almost normal. Her
mouth was back to normal. She
could now eat and swallow regular
food, and the phlebitis of her left leg
was down to about one-half its size.
When she returned to the
radiologists at George Washington
University Hospital, they could not
believe the remarkable changes that
had taken place from using the
Basamin.

It was Dr. Krause’s statement
concerning his experiments at
Washington University that no
matter when or for what reason he
gave Basamin to his elderly
patients, it always improved their
plasma protein level and their
general nutrition. Elderly people
who had previously refused to eat
any more food would easily
swallow this liquid Basamin and
almost double their protein intake.

In short, it is one of the best
products I have ever used in my
practice, whether for a baby, an
elderly person, or a sick person
being rehabilitated. Used as
supportive nutrition after surgery,
plasma protein level is maintained
without using blood transfusion.
From infancy to old age—from the
cradle to the grave, these basic
amino acids obtained from
hydrolyzed nutritional yeast serve
as an excellent support to health
both in normal growth and
rehabilitation.
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