Gastrex®

Contains Okra, Chlorophyll, Bentonite, and Anise
to Support Digestion

The chlorophyll in Gastrex provides important phytochemicals that support
gastrointestinal health. Okra powder, another key ingredient in Gastrex, is a
powerhouse of valuable nutrients. Okra is universally recognized as an
important food crop due to its mucilage and fiber and abundance of essential
nutrients, including vitamins A, B , B,, B,, and C and minerals such as calcium,
phosphorus, and iron. Gastrex also contains vitamin B, and niacin. Chlorophyll
and okra powder, together with the other ingredients in Gastrex, provide the
necessary nutrients to support digestion, help cleanse the gastrointestinal tract,
support immune function, and promote cardiovascular health.

How Gastrex Keeps You Healthy

Maintains healthy gastrointestinal function

The okra contained in Gastrex provides high levels of insoluble fiber and
mucilage and help keep the intestinal tract healthy. Mucilage coats various
tissues, providing lubrication and tissue support. Folic acid, also found in okra, is
an important B vitamin linked to better gastrointestinal health. Chlorophyll
supports normal kidney function and is effective in the reduction of fecal,
urinary, and body odor. Niacin is also provided by Gastrex and is necessary in
maintaining healthy gastrointestinal function."

Promotes cardiovascular health

Okra provides oils containing unsaturated fatty acids. Okra provides a good
source of folic acid, which has been linked to the prevention of heart attacks and
stroke. Vitamin C plays an important role in cholesterol metabolism. Vitamin B,
also supports cardiovascular health.

Supports healthy immune response

Chlorophyll provides antioxidant activity comparable to alpha-tocopherol, a
powerful and well-known antioxidant that neutralizes free radicals. Vitamin C is
also heavily involved in immune function.’

fThese statements have not been evaluated by the Food & Drug Administration. These products are not intended to diagnose, treat, cure, or prevent any disease.
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Introduced in 1959

Content:
90 capsules

Suggested Use: Two capsules with a full glass
of water 15 minutes before meals and bedtime,
or as directed.

Supplement Facts:
Serving Size: 2 capsules
Servings per Container: 45
Amount
per Serving %DV

Calories 2

Vitamin C 3.4mg 6%
Niacin 6.4 mg 30%
Vitamin Bg 0.1 mg 8%

Proprietary Blend: 590 mg

Okra (fruit), bentonite (montmorillonite),
Tillandsia usneoides, anise (seed), bovine liver,
porcine stomach, choline bitartrate, alginic
acid, calcium lactate, porcine duodenum,
allantoin, defatted wheat (germ), exsiccated
disodium phosphate, oat (straw) extract, para-
aminobenzoate, and porcine brain.

Other Ingredients: Gelatin, water, calcium
stearate, niacinamide, colors, ascorbic acid,
and pyridoxine hydrochloride.

Sold through health care professionals.
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Gastrex®

What Makes Gastrex Unique

Product Attributes
Contains bentonite

A colloidal, hydrated aluminum silicate that helps attract and move
gastrointestinal contents through the alimentary tract

Working much like a magnet, bentonite’s adsorbent properties encourage
waste materials to adhere to its surface and be carried away for elimination’

Tillandsia contains minerals, chlorophyll, and many B vitamins
Supports healthy gastrointestinal function

Once it’s broken down in the digestive system, chlorophyll contains a
number of derivatives that prove to be strong antioxidants and help
maintain cellular health’

Multiple nutrients from a variety of plant and animal sources

Bovine and porcine tissues provide nutrients and support to the
corresponding tissues in humans

Vitamins, minerals, and nutrients from plants and animal tissues work
synergistically for maximum effect’

Manufacturing and Quality-Control Processes
Low-temperature, high-vacuum drying technique

Preserves the enzymatic vitality and nutritional potential of ingredients
Not disassociated into isolated components

The nutrients in Gastrex are processed to remain intact, complete
nutritional compounds

Degreed microbiologists and chemists in our on-site laboratories continually
conduct bacterial and analytical tests on raw materials, product batches, and
finished products

Ensures consistent quality and safety

Vitamin and mineral analyses validate product content and specifications

Assures high-quality essential nutrients are delivered
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Whole Food Philosophy

Our founder, Dr. Royal Lee, challenged
common scientific beliefs by choosing a
holistic approach of providing nutrients
through whole foods. His goal was to provide
nutrients as they are found in nature—in a
whole food state where he believed their
natural potency and efficacy would be
realized. Dr. Lee believed that when nutrients
remain intact and are not split from their
natural associated synergists—known and
unknown—hbioactivity is markedly enhanced
over isolated nutrients. Following this
philosophy, even a small amount of a whole
food concentrate will offer enhanced
nutritional support, compared to an isolated
or fractionated vitamin. Therefore, one should
examine the source of nutrients rather than
looking at the quantities of individual
nutrients on product labels.

Studies on nutrients generally use large doses and these studies, some
of which are cited below, are the basis for much of the information we
provide you in this publication about whole food ingredients. See the:
supplement facts for Gastrex®.

Anderson L.E. 1998. Mosby's Medical, Nursing, & Allied Health
Dictionary. 5th ed. St. Louis, MO: Mosby: 131, 1366.

Balch J.F., Balch P.A. 1997. Prescription for Nutritional Healing. 2nd ed.
Garden City Park, NY: Avery Publishing Group: 18-19.

Basu T.K., Shorah C.J. 1982. Vitamin C in Health and Disease. Westport,
CT: The AVI Publishing Company, Inc: 59, 93-114.

Charvan U.D., et al. 1991. Chemical composition and nutritional quality of
some promising cultivars of okra. Journal — Maharashtra Agricultural
Universities 16(20): 287-288.

Chernomorsky S., et al. 1999. Effect of dietary chiorophyll derivatives
on mutagenesis and tumor cell growth. Teratog Carcinog Mutagen
19(5): 313-322.

Coffee C.J. 1998. Metabolism. 1st ed. Madison, CT: Fence Creek
Publishing: 69.

Duke J.A. 1992. Handbook of phytochemical constituents of GRAS
herbs and other economic plants. Boca Raton, FL: CRC Press, Inc: 28,

Furukawa ., etal. 1998. A 13-week subchronic oral toxicity study
of chlorophyllin F344 rats. Kokuritsu lyakuhin Shokuhin Eisei
Kenkyusho Hokoku (116): 107-112.

Kirschmann J.D. 1979. Nutrition Almanac. Revised ed. New York, NY:
McGraw-Hill Book Company: 25-27.

LeaP.J., Leegood R.C., eds. 1999. Plant biochemistry and molecular
biology. Sussex, England: John Wiley and Sons, Ltd: 233.

Negishi T., etal. 1989. Inibitory effect of chiorophyll on the genotoxicity of
3-amino-1-methyl-5H-pyrido[4,3-b]indole (Trp-P-2). Carcinogenesis
10(1): 145-149,

Negishi T., et l. 1997. Antigenotoxic activity of natural chlorophylls. Mutat
Res 376(1-2): 97-100.

Ononogbu 1.C, et al. 1997. Effect of okra (Hibiscus esculentus linn) oil
on serum lipid levels of rats. Global Journal of Purified and Applied
Sciences 3(1): 31-37.

QuattrucciE., etal. 1996. Nutritional Evaluation of new cultivars of Hibiscus
esculentus. Special Publication — Royal Society of Chemistry
179(3): 412-416.

Sardesai V.M. 1998. Introduction to Clinical Nutrition. New York, NY:
Marcel Dekker, Inc: 220-229.

Sarkar D., etal. 1996. Chiorophyll and chromosome breakage. Mutat
Res 360(3): 187-191

Scheider W.L. 1983. Nutrition, Basic Concepts and Applications. New
York, NY: McGraw-Hill Book Company: 14, 182, 188, 198-199, 205,
207-209, 232, 265, 280, 308-309, 327, 330.

Shils M.E., Young V.R. 1988. Modern Nutrition in Health and Disease.
7th ed. Philadelphia, PA: Lea & Febiger: 376-381, 417-431

Srinivasa R P, etal. 1991. Serum cholesterol, triglycerides and total ipid fatty
acids of rats in response to okra (Hibiscus esculentus) seed oil. Journal
— American Oil Chemists Society 68(6): 433-435.

Vegetables for the hot, humid, tropics. Part Two: Okra, Abelmoschus
esculentus. U.S. Department of Agriculture, Science and Education
Administration. 1978.

Wilson E.D., etal. 1965. Principles of Nutrition. 2nd ed. New York, NY:
John Wiley & Sons, Inc: 241-253.

Wilson E.D., Fisher K.H., Fuqua M.E. 1965. Principles of Nutrition. 2nd ed.
New York, NY: John Wiley & Sons, Inc: 290-294.

e Standard
adl Process.

800-558-8740 | standardprocess.com



