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SHORTTERM BENEFITS AND LONG-TERM DAMAGE INGESTING
PROBIOTICS, ANTIBIOTICS AND ENZYMES

QUESTION: THIS NEXT QUESTION DR. YOUNG IS VERY IMPORTANT. I'VE
TALKED TO YOU A LITTLE BIT THE LAST COUPLE OF DAYS ABOUT THIS QUESTION.
IT IS IN REGARDS TO THE SUPPLEMENTATION OF PROBIOTICS AND DIGESTIVE
ENZYMES. THEY BOTH HAVE STRONG ANECDOTAL AND SEEMINGLY CLINICAL
POSITIVE RESULTS. IS IT HARMFUL TO TAKE A TABLESPOON OF ENZYMES WITH
A QUART OF ALKALIZING GREENS, AND DO ENZYMES HAVE A BENEFICIAL
EFFECT FOR THE BODY?




Answer: Taking_probiotics and enzymes can have perceived health benefits with

many long-term harmful effects!

Probiotics and enzymes are acidifying to the body and therefore should not be
ingested for long periods of time.

Probiotics are biological transformations of what use to be healthy organized matter
into bacteria, yeast and/or mold.

All bacteria is the evidence of matter fermenting and breaking down to adapt to a
changing acidic environment. There is no such thing as healthy bacteria. All bacteria
including the ones found in the body and especially in the small and large intestines
are morbid evolutions of putrefying plant and/or animal food and/or body cells.

My theory is to keep your alimentary canal clear, clean, free of cellular debris and all
bacteria, yeast or mold. This would be the healthy alkaline state of the small and
large bowel at a pH of 8.4 to 9.0 and a charge of -80mV.

When one is constipated with undigested animal flesh in the small and/or large
intestine, acidic probiotics and enzymes may help to breakdown this undigested
protein. This may provide for temporary relief with better bowel elimination. This may
be the only benefit from ingesting these potentially harmful acidic supplements.

The reason | suggest probiotics and enzymes are potentially harmful is they can also
damage healthy cells and tissues, including the delicate intestinal villi. The intestinal
villi, line the wall of approximately 27 feet of the small intestine, increasing the
surface area to over 7,200 square feet.



| call the intestinal villi of the small intestine the root system of the body. The intestinal
villi are like plant roots and can be damaged by acidic food, drink, bacteria, yeast,
mold, enzymes, probiotics, and antibiotics.

Bottom-line, when you ingest enzymes and/or probiotics you may gain shortterm
benefits (the breakdown of undigested matter from meat and dairy) but you may also
incur long-term damage to the root system of your body — the breakdown of the
intestinal villi.

As | have stated, enzymes are acids!




The word “enzyme” itself means “ferment”. It is a Greek word. When you understand
that enzymes are all acids, and that most of America is congested or constipated to a
lesser or greater degree, any enzyme ingested might help break down some of the
undigested food in the 9 yards of the intestine but it will also breakdown the delicate
intestial villi where stem cells are made.

This undigested food, (meat), which rarely completely breaks down on its own, comes
from chicken, beef, turkey or fish.

The real risk in taking enzymes or probiotics is the acidic damage to the root system
of the smalle intestines while trying to break down and eliminate undigested food.

The best choice is to eliminate all animal protein from the diet to prevent the bowel
congestion or constipation. Even the mucus created from the acids of dairy products
(lactic acid) may be dissolved with enzymes and/or probiotics. But, long-term use of
acidic enzymes or probiotics are NOT good for the health of the alimentary canal
and especially the intestinal villi of the small intestines.

Once again, the risk is a compromised alkaline environment in the small and large
intestine and damage to the delicate intestinal villi of the small intestine where
embryonic blood cells are made.

My 40 years of research has indicated that the impact of enzymes and probiotics,
including antibiotics will eventually compromise the alimentary canal and damage
the delicate intestinal villi in the small intestine.
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Once you understand that the alimentary canal is not a digestive system but an
alkaline-buffering system, then you realize that from the mouth to the stomach, to the

duodenum to the intestines, these organs are trying to raise the pH of the food, not
digest the food.

Food, in and of itself, is broken down from the inside out from the mere fact that you
break the membranes of that food with your teeth. Once you break the membranes of
any organized matter, with your teeth, it will start its own disorganization or
digestion. So, food digests from the inside out not from the outside in as suggested by

current medical savants. The theory that food digests in the stomach is COMPLETELY
FALSE!
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The alkaline buffering system includes the mouth, the stomach, the pylorus glands, the
dvodenum, the pancreas, the gallbladder, and the alkalizing glands in the small
intestine, that all release sodium bicarbonate to alkalize the food you eat and the
liquids you drink. The major contributor of sodium bicarbonate for maintaining the
alkaline design of the body is the stomach. The stomach therefore is an organ of
contribution not an organ of digestion which is currently taught by traditional and
holistic doctors. The stomach is an alkalizing organ.

In the mouth, the salivary glands start secreting sodium bicarbonate, to raise the

alkalinity of the food and to neutralize or buffer the food enzymes or acids. The
process of alkalizing the food continues in the stomach as the stomach lining releases
sodium bicarbonate to alkalize the food. Yes, for every molecule of sodium
bicarbonate produced to alkalize the food you ingest a molecule of hydrochloric acid
is also produced. But, the hydrochloric acid never touches or should never come in
contact with the food you eat. The sodium bicarbonate produced in the lining of the
stomach rises to meet the food as the hydrochloric acid falls into the gastric pits of the
stomach away from the food. Hydrochloric acid is the WASTE PRODUCT of sodium
bicarbonate production and will destroy the life or electron potential of the food. That
is why you find residues of hydrochloric acid in the stomach after the food has taken
up all the alkaline sodium bicarbonate and left for the small intestine. The
hydrochloric acid in the stomach is the evidence that the food has been alkalized
and is on its way fo the intestines for transformation into stem cells and then red
blood cells. The primary site for stem cell and red blood cell production is in the
crypts of the intestinal villi.



The Knee-jerk’ or ‘Blood-jerk Keaction® - A Rise in the Allaline Ph of the Blood!

Not all cages run true to form. Only a small percentage evolve
ulcer and fewer reach the cancer stage. More taxing exit via scute
fomd poisoning or acute indigestion then by chronic diseazges. Mast
Americans are challenged with the symptomabogy of indigestion,
which can include acid reflux, diarrhea andfor constipation - all
symptoms af acidogis and the ek of alkalinity or sodivm and
potassium bicarbonate.

| et
[T

T bt G Tt o
ncit e v el o
o8 potmvsiery [¥] chiros: o e Fol % wsed i bl il wwer el
(e

carin dhmicn s s s, b aamig i
gy i et il 3= 1A PH]  HG i shroesd il i o ol

T l..- et i L et et Lot

Figure 8

The proper way to study disease is to study health and every
influence Gvorable or not fvorable to its continsance. Dur western
system of medicing hag been preoccupisd with the study of digeass,
st health,

Diseade is perverted health Any infleence that lowers energy
becomes disease produdng.

Digease cannat be 15 own cause, neither can it be S own cure
and certainly not B own prevention!

My personal discovery of the truth of ALL sick-ness and dis-
aage—that acidogis ig the cauge of all so-called dis-eates—eame

o
about slowdy, step by step, line upon line, precept upon precept,
here a little and there a little.

At first, [ postulated that bacteria, yeast and maolds must be the
general cause of disease. Then | decided that it was not bacteria,
yeast and molds but that the body becoming enervated. Bul wait
a minute, snervation i€ not a diseage; digeste must be dug to
metabolic acids. | reasoned that localized or systemic acidaogis is
the true genersl cause af all disease and must be sutogenerated
And, if diseage is due o sutogenerated acids, what is the cause of
that alll.ﬂgl.'m!mtiﬂn?

The angwer & found in understanding the nature of matter and
how it organizes and disorganizes.

| realized that there must bea physical or emotional disturbance
b organized matter before it can begin its disorganization. And
when matter beging to disorganize, it gives rise to autogenerated
acids. This is true for all matter!

To illustrate, take 3 physical injury to a jeint which iz often
complicated with the prior symptom of rheumatism. The
rheumatism previous to the injury was potentially in the interstitial
Muids and then the Blosd Just what change had taken place in the
matter which, under stregs of injury or sheck of any kind, would
cause a resction with Fever?

I could not and did not understand until the "Autogenerated
Acid Theory” suggested itself o my mind.

Afver that, the cause of disease unfolded before me in an easy
and aatural manner

I call this new paradigm for ALL sickness and disease, “The
Cycle of Imbalance”,

You can read about “The Cycle of Imbalance” in my book, “Sick
and Tired, Beclaim You Inner Tercain” You cin order this book at:

hteps:/ fphmiracleproducts.com/collections /books-audio-
video

In & few woards, without acidegis, there can be no sickness or
disease and there cain be N0 CANCER!
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You can read the entire peer-reviewed article by clicking on the PDF file below:

|

ﬁ ASMS-06-1377 (2).pdf

When the food leaves the stomach, hopefully in a liquified alkaline state and enters
the duodenum the pancreas secrets more sodium bicarbonate to raise the pH of the
liquified food up to an alkaline pH of 8.2 to 8.4. The food is now prepared to be
received by the small intestine for transformation into stem cells and then red blood
cells.

As the food enters the small intestine in a liquified alkaline state it falls into the crypts
of the intestinal villi to be transformed into the new stem cells that will become the
new erythroblast, and the new erythrocyte or red blood cell. These new cells are then
taken up into blood circulation via the portal vein and the inferior vena cava to the
heart for oxygenation and general circulation.

What | have described to you is the normal healthy alkaline process of the food you
ingest and how it is alkalized (not digested) and how it becomes your new blood
and eventually your new body cells. The process of food becoming blood and then

body cells takes place in an alkaline environment — not in an acidic environment.

When the small intestine is clear of bacteria, yeast, mold, enzymes, probiotics,
antibiotics and undigested food, then the normal healthy process of food
transformation can take place creating healthy strong stem cells that will then become
healthy strong red blood cells and eventually healthy strong body cells.

Taking enzymes, probiotics and antibiotics disrupts this normal healthy alkaline
process of creating stem cells and then red blood cells in the small intestine which
then leads to ALL sickness and disease. This is also the cause of all anemic conditions
of the blood. This is why | no longer use or recommend the use of supplemental
probiotics and/or digestive enzymes. And, most important why | never recommend
the ingestion of ANY antibiotics. They destroy the alkaline design of the body,
beginning with the most important system of body — the alkaline buffering system.



One last thing to remember. When you eat raw foods you eat them for their electrical
energy or Zeta potential and not for their enzyme potential. The enzymes in raw
foods are released when you break their cellular membranes with your teeth. Al
enzymes are poisonous acidic waste products of cellular breakdown that are buffered
in the mouth, stomach, duodenum and small intestine by sodium bicarbonate. The
reason you should eat liberal amounts of organic raw electron-rich alkaline foods is
for their electron-rich alkaline properties — not for their toxic acidic enzymes.

Finally, the answer to your question — Is it harmful to take a tablespoon of enzymes
with a quart of alkalizing greens, and do enzymes have a beneficial effect for the

body?

The answer to your question is absolutely yes — enzymes are harmful to the body.
Enzymes should not be ingested with alkalizing greens. Enzymes destroy the
alkalizing effect of the greens. And second, enzymes should only to be used with a
client or patient with extreme bowel constipation and for a very short period of time.
| prefer to have my clients use mineral salts such as magnesium carbonate and/or
magnesium oxide to break-up the undigested proteins in the 9 yards of the small
intestine. You can also drink whole leaf cold-pressed aloe vera juice, which can also
be helpful in breaking up undigested food in the bowel. The best advise | can give
you is to stay away from probiotics, antibiotics and enzymes and choose to alkalize
your body with electron-rich alkaline foods and drinks. That is, if you want to live a
life of health, energy and fitness, free from ALL sickness and disease?

To learn more please read, "A NEW THEORY - THE PHYSIOLOGY OF THE
STOMACH: An Alkalizing Organ by Design and Function and NOT an Acidic
ORGAN of DIGESTION"




