Barley grass:

	Barley grass is one of the green grasses - the only vegetation on the earth that can supply sole nutritional support from birth to old age. Barley has served as a food staple in most cultures. The use of barley for food and medicinal purposes dates to antiquity. Agronomists place this ancient cereal grass as being cultivated as early as 7000 BC. Roman gladiators ate barley for strength and stamina. In the West, it was first known for the barley grain it produces. 

Astounding amounts of vitamins and minerals are found in green barley leaves. The leaves have an ability to absorb nutrients from the soil. When barley leaves are 12-14 inches high, they contain many vitamins, minerals, and proteins necessary for the human diet, plus chlorophyll. These are easily assimilated throughout the digestive tract, giving our bodies instant access to vital nutrients. These include potassium, calcium, magnesium, iron, copper, phosphorus, manganese, zinc, beta carotene, B1, B2, B6, C, folic acid, and pantothenic acid. Indeed, green barley juice contains 11 times the calcium in cows' milk, nearly 5 times the iron in spinach, 7 times the vitamin C in oranges, and 80 mg of vitamin B12 per hundred grams. 


	
Barley grass is one of the first green grasses known to man--Grass being the only vegetation on earth that can supply sole nutritional support from birth to old age. 

Dr. Yoshihide Hagiwara, after studying green plants for decades has found Barleygreen to be the nearest thing this planet offers, to a perfect food. 

NUTRITION--ORGANIC GROWN FOOD produced from the juice extracted from young barley leaves. Nutrition helps the body balance, cleanse and heal itself. 

ENERGY--WIDE SPECTRUM OF VITAMINS AND MINERALS. The real power of Barleygreen is found in the COMBINATION of its many nutrients and balance of vitamins and minerals. POTTASIUM HELPS TO BALANCE the sodium in salt, and some people may note a diuretic effect like that with "water pills."

DIGESTION--There is no function of the human body that does not require enzymes. Dr Hagiwara using SOD as a marker enzyme believes that Barleygreen contains thousands of ACTIVE ENZYMES, including a high content of superoxide dismutase (SOD), which may PROTECT the body's GENETIC MATERIALS and therefore SLOW DOWN THE AGING PROCESS.

REFRESHING--RICH SOURCE OF CHLOROPHYL. Chlorophyll has been studied for it's potential as a deoderant, which helps prevent bad breath and in stimulating tissue growth. Some people have reported the disappearance of old age spots. Chlorophyll has also been noted to help NEUTRALIZE and REMOVE TOXINS from the body. For some, chlorophyll may also help to relieve allergies, build the blood and help in blood sugar conditions. 

ENDURANCE--contains all the essential amino acids and is by weight more than 40% PROTEIN. It is 90% digestible protein and contains a glycoprotein, which may help to lower blood pressure. Green barley grass also promotes an ALKALINE BALANCE which helps NEUTRALIZE ACIDITY caused by eating excess meats, starches, sugar, soft drinks and preserved foods. Allergists find some people with severe allergies may have acidic systems.

POWER--contains a newly discovered antioxidant, 2"-0-GIV superior to vitamin E, two successful agents that may help fight cancer. It has TWICE AS MUCH of this ANTIOXIDANT as any other green drink. Research has unveiled that the antioxidant P4-D1 may have anti-in-flammatory and anti-ulcer properties. Additional research by various sources including the Japanese Food Analysis Center, recently discovered in barley grass the presence of B12.

ABSORPTION--nutrients are absorbed quickly and easily into the body, giving people a boost of energy that will keep a person going right through a busy day. Because it has such a wide variety of nutrients it makes an IDEAL FOOD for BABIES, GROWING CHILDREN, as well as the sick and elderly. 

GREAT DIET FOOD -- it's packed with Vitamins and minerals, but very low in Calories -- only 6 Calories per serving. 

HIGHEST QUALITY-- Our barley is grown ORGANICALLY in soil that has NOT been POLLUTED with CHEMICAL fertilizers, pesticides, or other harmful treatments. 

Improve Your Diet -- and Check for the following Results: 

1. Improved breath and body odors. 

2. More rapid healing of injuries, operations and some infections. 

3. Improvement of nasal allergies, asthma and emphysema. 

4. Improvement of various skin rashes and improve skin texture. 

5. Relief of tendinitis, bursitis and arthritis pains. 

6. Diuretic effect for excess water retention, reduction of blood pressure. 

7. Alleviation of discomforts of gastritis, peptic ulcer and pancreatitis. 

8. Increased energy and stamina and need for less sleep. 

9. Alertness and clarity of mind, improvement of mild depression. 

10. Decreased craving for junk foods and also excessive food intake. 

11. Improved bowel movements. 

12. Improved gum disease. 

13. Improvement of varicose veins. 

14. Lessening of menopausal symptoms and premenstrual syndrome. 

15. Decrease of toxic symptoms of chemotherapy. 


Barley Green is the encapsulation of the powerful nutrients found in young green barley leaves -- the most well-rounded whole food found in nature. Each serving of Barley Green contains essential nutrients, 10 vitamins, 50 minerals, superoxide dismutase, plus a wide range of enzymes, and all essential amino acids. 
Two prime features in Barley Green are the content value of chlorophyll and alkalinity to retain the structural integrity of body cells, and maintaining a healthy acid-alkaline body environment. 
We cannot say enough about the health-building properties of Barley Green. If you are having difficulties getting back on your feet, this product could answer your needs. As a natural food Barley Green can be taken during pregnancy and lactation as it is a superb form of calcium and magnesium from a plant source food base
Micronutrients
	Minerals
	Vitamins*
	Enzymes***
	Amino acids

	Boron
	Beta carotene 
	Aspartate aminotransferase
	Alanine

	Calcium
	Biotin 
	Catalase
	Arginine

	Chloride 
	Choline
	Cytochrome oxidase
	Aspartic acid

	Chromium
	Folic acid
	Dnase 
	Cystine

	Cobalt
	Niacin
	Fatty acid oxidase
	Glutamic acid

	Copper
	Pantothenic acid
	Hexokinase
	Glycine

	Iodine
	Vitamin A
	Malic dehydrogenase 
	Histidine

	Iron Vitami
	Vitamin B1 
	Nitrate reductase 
	Isoleucine

	Magnesium
	Vitamin B2 
	Nitrogen oxyreductase
	Leucine

	Manganese
	Vitamin B6 
	Peroxidase
	Lysine

	Nickel Vitamin
	Vitamin B12** 
	Peroxidase catalase
	Methionine

	Phosphorous
	Vitamin C 
	Phosphatase
	Phenylalanine

	Potassium
	Vitamin E 
	Phospholipase
	Proline

	Selenium
	Vitamin F** 
	Polyphenoloxidase
	Serine

	Sodium
	Vitamin K 
	Rnase
	Threonine

	Sulphur
	Vitamin P** 
	Superoxide dismutase
	Tryptophan

	Zinc
	 
	Transhydrogenase
	Tyrosine

	Trace amounts Valine
of more than
50 other minerals
	
	Valine

	
	
	
	


* Some U.S. chemical associations recognise only 13 vitamins
When grasses are harvested at a young age, they have a different chemical makeup from their adult counterparts. When these grasses are juiced and concentrated, as Barleygreen is, they are far superior nutritionally. For example, according to the U.S Department of Agriculture's Nutrient Database, barley contains 22 International Units (IUs) of vitamin A per 100g and barley flour contains no vitamin A. Barleygreen, however, contains 26 800 IU per 100g. To use another example, barley contains 33mg of calcium per 100g and barley flour contains 32mg of calcium per 100g. Barleygreen contains 311mg of calcium per 100g. You can see then, that grasses, when juiced and concentrated like Barleygreen, offer us great nutrition. 

Barley grass is considered the most nutritious of the green grasses. After studying green plants for decades, Yoshihide Hagiwara M.D., the creator of Barleygreen, said, "It was clear to me, then, that the leaves of the cereal grasses provide the nearest thing this planet offers to the perfect food. For reasons of palatability, higher nutrient content and favourable harvesting features, green barley stands out as the best among these".
Nutrients in barley grass
Amino acids and proteins
Barley grass contains eighteen amino acids, including the essential ones - that is, the amino acids that we must get from our diet. The body can not produce them itself. Amino acids are the building blocks of proteins, which are the major constituent of every cell and body fluid (except urine and bile) and are thus necessary for the continual cell building, cell regeneration and energy production that we need for life. An added benefit of the green barley leaf proteins is that they are polypeptides - smaller proteins that can be directly absorbed by the blood, where they promote cell metabolism (the chemical changes that we need to live) and neutralise substances that are bad for our health.
Enzymes, vitamins and minerals
Green barley leaves contain a multitude of the body's spark plugs, enzymes. Enzymes are the catalysts for the body's essential chemical reactions and are responsible for our digestive processes, for providing cellular energy and for antioxidant effects.
Despite their importance, most people do not get the enzymes they need. This is because heat destroys enzymes, and most of our foods, whether cooked at home or processed, are heated and the enzymes destroyed. Dr. Hagiwara believes that there may be thousands of active enzymes in green barley. This belief is based on tests that use the enzyme superoxide dismutase (SOD) as a marker enzyme. If the marker enzyme is found in an active state, it can be safely assumed that other enzymes found in green grasses will also be in an active state.
Green barley leaves also contain a wide spectrum of vitamins and minerals. See further on for a list of these.
Chlorophyll
Green barley also contains chlorophyll. Chlorophyll has been studied for its potential as a deodarant, in stimulating tissue growth and in stimulating red blood cells in connection with blood supply. Perhaps most remarkable is the similarity between chlorophyll and the red pigments in blood. Research in the 1940s demonstrated that the two pigments react the same during breakdown.
According to an article in the Journal of the National Cancer Institute (Jan. 4, 1995), chlorophyll fed to laboratory animals reduces absorption of three dietary carcinogens: heterocyclic amines (found in cooked muscle meats), polycyclic hydrocarbons (found in smoked and barbecued foods) and aflotoxin (a mould on peanuts). The chlorophyll formed complex compounds with the carcinogens while they were still in the digestive tract, limiting their bioavailabilty. Chlorophyll has also been found to reduce fecal, urinary and body odour in geriatric patients.
Alkalinity and more
Green barley has a high alkalising effect, which helps keep the ratio between acidity and alkalinity in our body fluids balanced. Our cells cannot adequately function if the pH (which measures acidity and alkalinity) is not in a narrow range. Most processed foods are acidic, and when we consume too many of them, the acidity-alkalanity balance is upset.
Green barley contains buffer minerals such as sodium, potassium, calcium and magnesium. Buffer minerals neutralise acidic materials and can help people maintain a healthy acidity-alkalinity balance.
Recently, research has unveiled many other possible benefits of green barley leaves. Extracted compounds may have hypocholesterolemic, anti-inflammatory and anti-ulcer properties. A new anti-oxidant, 2"-O-glycosylisovitexin (2"O-GIV), has been isolated and reported to have antioxidant activity equal to or superior to vitamin E.
Barleygreen: A total food
Barleygreen captures the nutrients in green barley grass, and the power of Barleygreen is found in the combination of nutrients. Barleygreen is a whole food concenrate; that is, it is as close to its natural state as possible and thus supplies the nutrients in a natural proportion.
The barley used for Barleygreen is organically grown and harvested when the leaves contain the widest spectrum of nutrients. The leaves are then juiced (not milled, as many other barley grass products are) and spray-dried, using a patented, low-temperature processing method. Brown rice and kelp are added and the result is Barleygreen.
As Dr. Hagiwara has said, "Barleygreen should not be recognised by discussing the amount of its vitamins and minerals. The era of focusing on a single vitamin or mineral is gone…..much more attention is being focused on biological phenomena.
How to use Barleygreen
· Take 1 tbsp (5g) or 6 caplets (3.5g) 2 or 3 times per day. You may take more or less depending on your needs. Many people start with ½ tsp (1g) or 2 caplets per day and gradually increase their serving every 4 to 5 days.
· Young children begin with 1/4 tsp or 1 caplet per day and gradually increase to 1 heaped tsp (3g) or 5 caplets per day.
· Teens often increase their servings up to 2 tbsp (10g) or 12 caplets per day. They often take more or less, depending on their needs.
· Athletes and others dealing with large amounts of stress often take larger amounts, sometimes as many as 6 tbsp (30g) or 36 caplets each day.
· Since mixing Barleygreen activates the nutrients, drink it immediately after mixing it in purified water or your favourite juice. The nutrients begin to deteriorate within 30 minutes.
· Barleygreen delivers the greatest benefits when taken on an empty stomach, which means 30 minutes before or 2 hours after a meal. However, there will be some benefit no matter when you take Barleygreen.
· It is not recommended to take Barleygreen in any of the following: cranberry or prune juice, any carbonated drinks or any hot drinks. You may take Barleygreen with other AIM products. Take "Herbal Fiberblend" 1 hour before or 30 minutes after taking Barleygreen powder.
· Barleygreen has a shelf -jlife of 3 years, unopened. Close tightly after opening and store in a cool, dry, dark place (20.1 - 23.8 C). Do not refrigerate. Do not use wet spoons or store them in the jar.
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The best selling green
juice in the world...




