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S UR VIVE  YOUR  L I FESTYLE  WITH  ‘V I TAL  GREENS ’

W e are happy to announce that from
the August, 2008 batch of ‘Vital
Greens’ we will be adding two more

cutting edge nutrients to evolve ‘Vital Greens’
even further into the most effective ‘one stop
shop’ nutritional supplement in the world.
They are Inulin (or pre-biotics) and a high
antioxidant cacao extract. One added bonus is
they even help to improve taste of the
formula! Recent French research has confirmed
the combination of Pre-biotics and Pro-
biotics enhances both ingredients beneficial
actions and increases the level of antioxidant
activity in the formula as a whole.

We are adding 500mg of inulin (or Fructo-
Oligo Saccharides) which is actually Pre-
biotics, assisting the activity and maintenance
of our Pro-biotics in the formula amongst
many other beneficial activities listed below.
The other ingredient is a high-antioxidant
cocoa extract concentrate which, at
80mg, will really boost the antioxidant
activity of the formula to a new high.

Inulin as a Pre-biotic creates and maintains
an optimal environment for the Pro-biotics to
do their great work in the gut. Derived from
Chicory root, inulin is produced through
fermentation by enzymes and is indigestible
to humans. As a result, inulin passes
through much of the digestive system intact.
It is only in the colon that bacteria metabolise
inulin, There are two types of dietary fiber,
soluble and insoluble. Insoluble fiber increases
the movement of materials through the
digestive system and increases stool bulk; it is
especially helpful for those suffering from
constipation or stool irregularity. Soluble
fibres such as inulin helps lower blood
cholesterol and glucose levels.

Because normal digestion does not break
inulin down into sugars, it does not elevate
blood sugar levels and may therefore be
helpful in the management of diabetes. Inulin
also stimulates the growth of bacteria in the
gut and is highly available to the gut bacterial
flora. Some traditional diets contain up to 20g
per day of inulin. Modern western diets
average between 500-800mg of Inulin. Many
foods naturally high in Inulin or fructo-
oligosaccharides, such as chicory, garlic and

artichoke have been seen as “stimulants of
good health” for centuries.

STUDIES AND CLINICAL TRIALS
HAVE CONFIRMED THESE HEALTH
BENEFITS OF INULIN
(or Fructo-Oligo Saccharides - FOS) 
• Inulin alleviates Constipation (by stimulating
healthy bowel movements).

• Inulin may alleviate Intestinal Permeability.
This occurs from the fermentation of Inulin 
by Bifidobacteria to produce an acid which
enhances the function of the Intestinal Wall.

• Inulin may enhance the ability of the Immune
System to counteract Antigens (by nourishing 
the Beneficial Bacteria that reside in the
Gastrointestinal Tract). This improves resistance
to allergies

• Inulin may help to prevent (carcinogen-
induced) Breast Cancer and Colon Cancer by
reducing the activity of detrimental enzymes 

• Inulin enhances the function of the Liver.
FOS may lower serum Triglycerides levels (by
inhibiting the ability of the Liver to convert Fatty
Acids into Triglycerides).

• Inulin provides nourishment to most types of
Beneficial Bacteria (because Beneficial Bacteria
are living organisms they require nutrition like
any living organism) - note that FOS is NOT a
source of nourishment for Detrimental Bacteria.
FOS are utilised in the production of both
Bifidobacteria  and Lactobacillus pro-biotics
bacteria, both of which are in ‘Vital Greens’.

• Studies show that 1 – 4 grams per day of
supplemental FOS can increase the number of
Lactobacillus by up to ten-fold. As most people
average between 500-8oo mg of FOS per day
the extra in ‘Vital Greens’ will help achieve this
extra beneficial bacteria production.

• Studies also show Inulin may increase the
absorption of Calcium and Magnesium by up 
to 12%.

• Inulin does NOT provide nourishment to any

Detrimental Bacteria.

GOOD NEWS TRAVELS FAST! –
THE REAL FACTS ON COCOA 
AND GOOD HEALTH
Most people will have heard about the benefits
of (some) types of chocolate. What chocolate
makers neglect to tell you is that only very dark,
bitter chocolate with a high level of cocoa (70%)
has any real health benefits. Cocoa is the
concentrated powder made from the pulverized,
de-fatted and roasted seeds (kernels) of the
Cacao Tree. Cocoa possesses significant
Antioxidant properties due to 1) the Oligomeric
Pro-anthocyanidins (OPCs - stronger than
grapeseed extract) and 2) Epicatechin content of
Cocoa (green tea-like polyphenols).

We have gone to the source and extracted and
concentrated the bitter Cocoa plant to maximize
the antioxidant benefits it brings to the many
other antioxidants in ‘Vital Greens’.

These benefits include:

• Prevention of Atherosclerosis 
(due to the Epicatechin content of Cocoa).

• Cocoa may inhibit abnormal Blood Clotting 
(by inhibiting platelet activation)

• Cocoa may lower Blood Pressure in
Hypertension patients

• Cocoa may increase HDL (good fat) 
Cholesterol levels

• Cocoa may function as a “tonic” for the
Kidney, Muscles, Central Nervous System.

• Cocoa may inhibit the ability of Ultra-Violet
Radiation to damage the Skin as well as increase
Skin thickness, decrease Water loss from the
Skin, improve Blood Circulation to the Skin and
decrease roughness and scaling of the Skin.

• The best improvement according to many 
– the taste!

2 NEW INGREDIENTS FOR ‘VITAL GREENS’!



mailto:info@detoxshop.com.au
http://detoxshop.com.au/default.asp

