CARB BLOCKER l

Everybody says low-carb diets are the greatest way to eat well and still control your
waistline. But low-carb diets aren’t perfect — they lack two major nutrient groups —
dietary fiber and B-vitamins. Besides, —

a life without the occasional plate of
pasta, baked sweet potato or slice of
whole-wheat toast with homemade
marmalade just isn’t as much fun.

Wouldn’t it be great if you could, now
mind you, just every now and then,
indulge in a healthy meal that included
an otherwise healthy high-carb food?
What about those carbs you can’t avoid,
like the ones in fruits and vegetables? And do you really want to rely on artificial
sweeteners to brighten up your tea or coffee?

It can be quite a dilemma — you don’t want carbs but you can’t completely avoid them.
What to do?

Carb Blocker to the Rescue! @

Carb Blocker contains two dynamic
and powerful ingredients that work
together synergistically to reduce the
conversion of the carbs you eat into the
fat you wear. While they’re at it, they
also help insulin work more efficiently
to move sugars out of your blood and
into your muscles, where they can be
used for energy instead of “decoration.”

Can it get any better?

Yes! -- Carb Blocker also contains a protein from kidney beans — phaseolin — that

reduces your body’s ability to break down into simple sugars any starches you may cat."™
With less sugar going (it seems) straight to your hips and other “carb-sensitive” areas,
and adding to your blood’s sugar burden along the way, phaseolin allows you to take
advantage of the primary axiom of the science of nutrition:

If you don’t digest it, you can’t use it.

When it comes to dietary starch, this is a GOOD thing!



Minerals for Sugar Control

You’re probably wondering what the trace microminerals in Carb Blocker,
chromium and vanadium, have to do with sugar metabolism. The answer is —
EVERYTHING!

For years, scientists searched for something they nicknamed a “Glucose Tolerance
Factor” — something they knew had to exist, they just didn’t know what it was. They did
know that without enough of this factor — “GTF” — in the blood, insulin couldn’t do its
job of managing sugar metabolism and preventing diabetes, no matter how much insulin

there was. Long story short — GTF is chromium.™”

— But not any chromium; industrial chromium will kill you. The form of chromium that
insulin needs is the same as the form in the ingredient of Carb Blocker — chromium
picolinate. This form of chromium is fantastically safe — the EPA says it can’t determine
whether ANY amount of this form of chromium is at all harmful.>"®

Plus, this form of chromium is extremely potent in working with insulin to push carbs out
of your blood and into your muscles, where carbs are burned for energy and not stored as
fat.>*1%!® The Food and Drug Administration even states that “chromium picolinate
may reduce the risk of insulin resistance, and therefore possibly may reduce the risk of
type 2 diabetes.”"*

Vanadium complements chromium. While chromium is helping your muscles feed on
the sugar in your blood, vanadium works to speed the transfer of sugar from blood into
your liver, providing this very busy organ with the energy it needs to keep your blood
clean and toxin-free.

Healthy carbohydrate metabolism and fewer sugars and calories from
starchy foods — the Carb Blocker story
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