DESCRIPTION OF WONDERFUL ENZYMES
JUICE/POWDER

WONDERFUL ENZYMES IS AN ENZYME PRODUCT DEVELOPED TO HELP YOU LEAD A HAPPY AND HEALTHY LIFE. AND KEEP FEELING
YOUNG AS LONG AS POSSIBLE, REGARDLESS OF YOUR AGE. WHAT MAKES THIS ENZYME PRODUCT UNIQUE IS THAT IT IS AN ENZYME
DRINK THAT CONTAINS UNHEATED YEAST.

AT PRESENT, THERE ARE REPORTEDLY MORE THAN 3,000 TYPES OF ENZYMES. ENZYMES INCLUDE THOSE IN YOUR BODY AND
THOSE TAKEN IN FROM FOODS. THE NUMBER OF ENZYMES IN YOUR BODY CONTINUALLY DECREASES ON A DAILY BASIS DUE TO
FACTORS SUCH AS AGING, EXCESSIVE EATING AND DRINKING, OR AN IRREGULAR LIFESTYLE, RESULTING IN POOR PHYSICAL
HEALTH. THUS, HOW TO PROPERLY TAKE IN ENZYMES IN EVERYDAY LIFE IS CURRENTLY A TOPIC GATHERING MUCH ATTENTION IN
JAPAN. RESOLVING YOUR ENZYME DEFICIENCIES WILL ALLOW YOU TO LIVE MORE COMFORTABLY EACH AND EVERY DAY.

THE AMOUNT OF ENZYMES MADE IN THE HUMAN BODY IN ONE LIFETIME DIFFERS FOR EACH PERSON. WHILE THERE ARE MANY
ENZYME PRODUCTS AVAILABLE AS SUPPLEMENTS ON THE MARKET, WONDERFUL ENZYMES DIFFERS FROM THE PRODUCTS OF OTHER
COMPANIES BECAUSE IT CONTAINS NATURAL ACTIVE YEAST.

THE ENZYME PRODUCTS OF OTHER COMPANIES ARE SOLD AS BOTTLED ENZYME DRINKS IN WHICH A SET AMOUNT OF ENZYMES
EXTRACTED FROM SEVERAL TO AS MANY AS A HUNDRED KINDS OF VEGETABLES AND FRUITS ARE PUT INTO THE BOTTLE PRIOR
DURING THE BOTTLING PROCESS. HOWEVER, THESE PRODUCTS ARE HEAT TREATED IN THE MANUFACTURING PROCESS. THE HEAT
IN THE MANUFACTURING PROCESS AFFECTS THE ENZYMES THAT ARE EXTREMELY SENSITIVE TO HEAT, POSSIBLY DECREASING THE
ENZYME QUANTITY.

THE ENZYMES OF WONDERFUL ENZYMES JUICE/POWDER, HOWEVER, ARE EXCLUSIVELY DERIVED FROM A HEAT-RESISTANT,
UNHEATED YEAST. THEREFORE, EVEN THOUGH THE ENZYME QUANTITY CAN INCREASE, IT CANNOT DECREASE. AFTER THE ENZYMES
ENTER YOUR BODY., THE YEAST CONTINUES TO PRODUCE ENZYMES, SERVING AS AN ENZYME PRODUCING MECHANISM THAT
REACHES AS FAR AS THE INTESTINES.

WONDERFUL ENZYMES CONTAINS MORE THAN 33 MILLION YEAST CELLS PER MILLILITER. YEAST SPLITS INTO TWO WHILE
BREAKING DOWN THE SUGARS CONTAINED IN FOODS INTO ALCOHOL AND GAS. THIS 1S CALLED FERMENTATION. MANY ENZYMES
ARE PRODUCED BY THIS PROCESS. WONDERFUL ENZYMES POWDER IS WONDERFUL ENZYMES JUICE MADE INTO A POWDERED
FORM BY VACUUM DRYING AT 42.3 DEGREES. THE YEAST, WHICH IS STILL IN AN ACTIVE STATE, USES LACTOSE FOR FOOD, AND THUS
THIS REVOLUTIONARY PRODUCT OFFERS YEAST THAT SUCCESSFULLY GROWS OVER A PERIOD OF TIME.

THE SPORE COAT OF YEAST IS EXTREMELY DURABLE, MAKING THE YEAST HIGHLY RESISTANT TO HEAT AND CONTINUALLY ACTIVE
INSIDE THE BODY. AS A RESULT, THE YEAST CONTINUES TO STEADILY PRODUCE ENZYMES, MAKING THE PRODUCT A TRUE ENZYME
PRODUCT.

DUE TO ITS HEAT RESISTANCE, THE PRODUCT CAN BE USED IN COOKING AS WELL. ADDING THE ENZYMES TO YOUR COOKING WILL
HELP YOUR FAMILY STAY HEALTHY.

WONDERFUL ENZYMES POWDER CAN BE EASILY CARRIED, ALLOWING YOU TO TAKE IT WITH YOU AT ANY TIME. IF YOU GET A
SUDDEN STOMACH ACHE OR VIRAL INFECTION AND CONSUME 2 TO 3 PACKETS YOU WILL SOON FEEL THE POSITIVE EFFECTS. FOR
THOSE OF YOU WHO TAKE MORE FREQUENT TRIPS TO THE BATHROOM AFTER CONSUMING LIQUIDS AT NIGHT, THE POWDER FORM
IS RECOMMENDED.

WONDERFUL ENZYMES JUICE/POWDER IS AN ENZYME PRODUCT THAT RESULTS IN CHANGES IN YOUR BODY THAT YOU CAN
ACTUALLY FEEL. EVERYONE HOPES TO LIVE A LONG AND HEALTHY LIFE, AND THIS HOPE CAN BE REALIZED BY MAKING AN
ENZYME-SUPPLEMENTED LIFESTYLE A HABIT. SUPPLEMENT YOUR DIET WITH THE HIGH QUALITY ENZYMES OF WONDERFUL
ENZYMES, AND ENJOY EVERY DAY.



HOW TO CONSUME

FOR BEST RESULTS, PLACE THE POWDER UNDER YOUR TONGUE AND WAIT FOR IT TO NATURALLY DISSOLVE. DO NOT DISSOLVE THE
POWDER IN A LIQUID SUCH AS WATER. FEEL FREE TO RESUME DRINKING LIQUIDS AFTER THE POWDER HAS DISSOLVED IN YOUR
MOUTH.

EFFECTS OF WONDERFUL ENZYMES JUICE/POWDER

DETOXIFICATION EFFECT INCREASES IMMUNITY
DETOXIFIES HARMFUL CHEMICAL SUBSTANCES, ETC., IN YOUR BODY MAKES YOU LESS SUSCEPTIBLE TO ILLNESS
IMPROVES METABOLISM LOWERS BLOOD SUGAR LEVELS

AIDS IN WEIGHT LOSS

IMPROVES COMPLEXION ELIMINATES GANGLION
LOWERS BLOOD PRESSURE [IMPROVES LIVER FUNCTION
PROMOTES REGULARITY DECREASES SUSCEPTIBILITY TO COLDS
REDUCES MENOPAUSE SYMPTOMS DECREASES SUSCEPTIBILITY TO FATIGUE
DECREASES OVERSENSITIVITY TO COLD IMPROVES VISION
REDUCES IRRITATION DUE TO ROUGH SKIN IMPROVES DRY SKIN, INHIBITING ITCHING
STRENGTHENS HAIR AND PROMOTES HAIR GROWTH IMPROVES QUALITY OF SLEEP

WHEN USED IN COOKING

SOFTENS MEAT WHEN SPRINKLED ON THE MEAT AND ALLOWED TO REST
ROUNDS OUT FLAVOR WHEN USED AS A FINISHING TOUCH ON COOKED FOOD, ETC.
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