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Stabilized Allicin

Broad Spectrum, Anti-Infective Agent and Premier Biofilm Buster
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® Spectacular, broad spectrum, immune-specific support,
especially mouth, Gl and urinary tracts

® Breakthrough new process delivering pure, stabilized
allicin for the first time in history

® This is not garlic - but the fully potent, active factor in
concentrated form, never available before

® Premier, living-source extract with high capacity for biofilm
destruction and parasite cleansing

Never Before Available in History. Stabilized allicin
is the result of a patented process which produces purified,
living-source, completely stable allicin — for the first time
in history. Allicin is not garlic — but the fully potent, ac-
tive factor in concentrated form, never before available. It
has broad spectrum, anti-infective properties coupled with
strong, immune boosting and immunomodulating capacity.
This makes stabilized allicin a highly significant clinical
agent — especially critical in today’s world of widespread
infections and with the creation of new forms of superbugs
that have emerged due to overuse ol antibiotics.

At last, genuine stabilized allicin provides controlled,
gentle, yet exquisitely thorough biofilm degradation and
destruction - critical to overcoming many chronic illnesses,
often recalcitrant to any other means. Many doctors have
seen miracles for chronic acne, sinusitis, intestinal dysbiosis,
prostate bacterial infections and severe biofilm congestion
in many other organs and glands.

he Link of Chronic Di s i ion.
New, stunning worldwide research in the past decade has
linked the majority of chronic degenerative diseases, once
believed to be due to poor lifestyle choices, genetics or
other factors, instead to hidden infections — previously
undiagnosed until the recent advent of more sophisticated
techniques (such as PCR - polymerase chain technology).
For example, kidney stones have now been linked to nano-
bacterial infection. Over 80% of heart disease has been
linked to infection by Chlamydia pneumoniae.

How is Stabilized Allicin Made? To produce stabilized

allicin, the starting material — healthy, raw garlic bulbs grown
in the Pederonas area near Valencia, Spain — are carefully
selected to ensure that they contain significant enzyme activ-
ity (from alliinase enzymes) so the resulting allicin potency
will be optimal. Garlic bulbs under 50 mm wide are rejected
as too small; garlic heads that have begun to sprout or appear
damaged in any way are also rejected.

Once the bulbs have been selected, they are analyzed for
sufficient alliin content using HPLC and mass spectrometry.
Next, the garlic is crushed in a special reaction chamber
where extra alliin is added to form high amounts of allicin.
The system is carefully controlled and kept under constant
pressure as the allicin is filtered. The resultant allicin liquid
is analyzed by HPLC and frozen for transport to a low-

s

temperature dryer. After drying, the powder is tested mi-
crobiologically and by HPLC again. No chemical solvents
are ever used. The potency of the final powder is directly
related to its enzymatic concentration and activity.

A Brief History of Garlic

Garlic may well be one of the most famous of all plants
in human history — dating back to use by the pharaohs
and many ancient cultures. Garlic has generated interest
throughout the centuries as a medicinal panacea. Broad
ranges of pathological organisms, including bacteria, fungi,
protozoa and viruses have been shown to be sensitive to
crushed garlic. Research also shows thal garlic can reduce
blood cholesterol and has proven anti-cancer effects.
These beneficial effects may be due in part to garlic’s
unusual concentration of sulfur-containing compounds
(1-3%).

For over a century, some of garlic’s key sulfur compounds
called allyl sulfides have been known, However, not until
1944 was the chief, highly anti-infective compound of garlic
discovered —an oxygenated sulfur compound named allicin,
from the Latin name of the plant, Allivm sativiin.

The debate about whether allicin existed in a crushed
garlic clove vs. its absence in whole, uncrushed cloves was
resolved in 1947, when researchers (Stoll und Seebeck)
found high amounts of an oxygenated sulfur amino acid
present in raw garlic cloves (which they named alliin). Al-
liin was found to be the stable precursor that is converted
to allicin by the action of an enzyme called allinase, also
present in garlic cloves. Although aliin was found to be the
stable precursor that is converted to allicin by the action
of an enzyme called allinase, also present in garlic cloves.
Although alliin has no antimicrobial properties itself, when
a garlic clove is crushed, the alliin is transformed via
the allinase enzymes into the biologically active allicin
molecule - within seconds of crushing a clove.

Garlic cloves are odor-free until crushed. Fascinating
cross-section studies show that the substrate, alliin, and the
enzyme, allinase, are located in different compartments of
the same clove. When the clove is crushed, the alliin and
allinase then come in contact with each other to rapidly
form allicin. However, the reactive allicin molecules pro-
duced have a very short half-life, as they react with many
surrounding proteins. Thus, consuming stabilized allicin
with its unusually high amounts of stable allicin allows
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