Nutrient Power
From Barley Grass

Bdrley grass which isdess than Gymonthsold, houses.a pnwerfui
concentration of vitamifis, minerals, amno.acids, enzymes.and
chiorophylli Thejuice of the young barley grass has been called.the
ideal "fast'food” by research stientist, thelate Dr. Yoshihide Hagivwara.

any of us think of barley
in terms of the refreshing
barley drink made from
boiling pearty white barley
grains. Few realize that barley originates
from the barley plant. At the grass
stage, this plant has a nutrient make-
up that contains a wide spectrum of
vitamins, minerals, plus enzymes and
chicrophyll. Barley grass, together with
grassies of rice, alfalfa and wheat as well
as sea plants such as chiorella and
spirulina have been labelled a5 gresn
foods,

For barley, the storehouse of nutrients
is richest when the plant is about &
months old and has grown 10 a hesght
between 10-14 inches. Extensive
research by the late Dr. Yoshihide
Hagiwara (WMD) shows that there are at
beast 16 vitamins, 11 major minerals and
12 trace minerals in young barley grass.

Inv his book {translated into English],
Green Barley Essence, v, Hagiwara
describes barley grass juice as the ideal
"fast food” for health because of its
powerful concentration of vitamins,
mimerals, aming acids, enzymes and
chlorgphyll. Dr. Hagiwara was a
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scientist, inventor
and businessman.
He was a trained
research
pharmacologist
from Kumamoto
University [14]
Japan. He first
developed drug
formulas and later
switched 10 fr Yashihide
studying Chingse Hagivara

herbs ang

nutrition before dscovering the barkey
plant. After testing numerous green
plants for close to 30 years, he
concluded that juices of the barley
grass contained a synergistic wealth of
natural ingredients for detoxification,
energy and endurance,

In the 19705, Dr. Hagiwara
devaloped processes which dred the
juce af the young barley plant into
powder form, while keeping wvital
nutrients and enzymes intact. The
processes include azone washing, juice
extraction under kow pressure, cooling
ard oxygen removal through vaouum
process to prevent oxidation and a




patentad low-lemperature spray dnang
method

His processing methods lead 1o the
development of a food supplement that
carries the registered trademark
Barleygreen®™. This is now under the
purview of ¥H International, based n
the US, The company cultivates
organically grown barley grass in a
B,000-acre farm in Qxnard, California,
After processing, the supplements are
exported to varous parts of the world,

In Malaysia, Viviam Tan, an
atcousntant, noficed improvements in
her complexson and health after taking
Barleygreen® for seven years, She is
nowy a director of Wellness Concept (M)
Sedn Bhd which secured the distnbution
nghits in Malaysia fram YH International
in lanuary 2003. She sees green food
such as barley grass as a balancing
factor for many people who consume
highly processed food. “Many people
know the importance of taking more
fruits and vegetables, but seldom
practise healthy eating, It & therefore
important 1o balance our diet with
nutrients that are lacking to gain
optimal health,” she explains.

Green food, she highlights, help to
balance the diet because of various
factors, notably:

Barleygreen™ 32,000
Vege-  Colery 0 ma
tables  Letuce 200 006
Spinach  BO00 02
Cinign 20 0.03
Tomatg 00 008
Cobbage 100 008
Fruits  Banana 200 003
Apple a5 0.0
Orange 120 009
(mg per 100g)

Comparison of Barleygreen® with vitamin
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" It is important to
balance our diet with
nutrients that are lacking

to gain optimal health, -

Bettar assimilation =
Micronulrents (wiamins, minerals,
BAZYMES, amina acids) from a sngle
plant source are more readily
absorbed by the body compared
wilth large dosages of shelf vitamins
and minerals.
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# High alkalinity - Green foods are
highly alkahne while most processed
foods are acidic, They can therefore
help to balance the pH in our body
cells.

# High amount of natural
chlaraphyll = Chlarophyll is a result
of plant photosynthesis and ks
considened solar enengy captuned for
human consumptan, The high
amount of natural chiorophyl in
green food acts as a natural
detoxifer to rid the intestines of
towins from undrgested food.

# Rich source of live enzymes = The
most serious threat to the body's
supply of enzymes 5 eating cooked
and processed food, Cooking or
processing food over 118°C destroys
enzymes in food, Vivian notes that
we need to replenish the lost
enzymes hecause they are the body's
spark plugs. They spark the start of
essential chemical reactions that owr
body needs to live, Without the
sparks and their chemical reactions,
we would be unable to walk, talk,
blink or breathe, An enzyme called
super owde dismutase (SOD), for
instance, helps the body 1o repair
itseif faster and is linked to the
A0enNg Process &
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