
LiveIt! Lifestyle Lesson 5Bacteria Can Be Good - Probiotics Build Health

Sour milk, yogurt and acidophilus yeast have long been known to be beneficial in 
correcting the local environment; they favor the friendly bacteria and block the growth of-
toxin producing organisms.

From the Pen of Dr. Royal Lee (1895-1967)
Inventor, Scientist, Genius, Founder of Standard Process, Inc.

T he word biotic is from the Greek 
biotikos meaning: of or relating 
to life. We often use the word 

anti-biotic. Which means, “against 
life.” Antibiotics kill bacteria but not 
all bacteria should be killed. In fact, 
“healthy bacteria” are a health building 
essential to life, vitality and wellbeing. 

Healthy bacteria in the soil feed nu-
trients through the roots of plants to 
help them grow and flourish, pro-
viding us with wholesome foods. 
Healthy bacteria in the human body 
protect and feed us in the same 
way, by helping with digestion and 
assimilation of essential nutrients.

That’s right! Every healthy person has 
within their intestines a colony of bacte-
ria nearly as large as their liver. It is esti-
mated that a healthy person maintains 
more healthy bacteria than the total 
number of cells making up their body! 
The human body has approximately 
13 trillion cells, a healthy bacterial col-
onization of the inside and outside of 
the human body is estimated at 14 tril-
lion microbes of various types. These 
healthy colonies do the job of keeping 
unhealthy bacteria in check, and more. 

Healthy bacteria in your body: 

√    Acidify the intestinal tract to make        
     it uninhabitable by unhealthy bac- 
     teria, thereby supporting the immune
     system.
√    Assist in the breakdown of carbohy
     drates and digestion of milk products

√   Provide for better food assimilation   
     and toxin release by the large intestine.
√   Healthy bacteria in the intestines can 
    even create for you some vitamins 
    you might not get otherwise!

These healthy bacteria have be-
come known as PROBIOTICS. 
Published medical journals have
featured PROBIOTICS over recent 
years. A recent MedLine search 
(published medical research in-
ternet site) showed 1813 probiotic
citations, including 175 discussions 
of clinical trials. A search of the same 
site for dates before 1990 showed 
only 13 citations. All of these studies 
indicate the varied benefits of healthy 
bacteria in our environment. Interest-
ing to note, since these healthy bac-
teria have been serving human be-
ings for thousands of years, why 
would they only recently come to the 
attention of medical researchers?

Antibiotics

Antibiotic use is likely the reason the 
health “industry” has recently been 
paying attention to the value of healthy 
bacteria. That’s because healthy 

bacteria silently served their health-
ful purpose until antibiotics came 
along. Antibiotics kill healthy bacte-
ria, upseting Nature’s balance within 
us and lead to disorder and disease.
That right! When antibiotics are used, 
the healthy bacteria are killed right 
along with the unhealthy ones. We 
need to do something proactive to 
make sure the healthy bacteria can live 
in our environment serving Nature’s 
purpose. If for any reason we take
antibiotics, then we need to re-estab-
lish the healthy bacteria of our body. 
In fact, the same urgency which the 
“health industry” applies to antibiot-
ics needs to be applied to probiotics.

The health problems that the pub-
lished literature shows are improved 
by probiotic use are the very same 
conditions that often follow antibiotic 
use. If you or anybody in your fam-
ily experiences these conditions from 
time to time you need to consider 
becoming proactive with probiotics.

Take a look at this brief list of conditions:

•  Diarrhea
•  Allergies
•  Immune System weakness
•  Irritable Bowel Syndrome.
•  Inflammatory Bowel Disease
•  Hypertension
•  Vaginal Infections
•  Kidney Stones
•  Lactose Intolerance
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Probiotics Foods are a Nutritional Essential
Probiotics have been shown to help these conditions, but the real truth is that anything that disrupts the normal functions 
of the body (like antibiotics and refined foods) could cause any of the signs and conditions linked with nutritional deficiency.

Patients Speak about Probiotics

“The doctors all told me I had fibromyalgia 
and irritable bowel syndrome. I was bloated, 
with stiff and painful joints and muscles—
that is all I know. I started taking some food 
supplements to improve my intestines and 
the bloating and the stiffness went away. You 
can share this with anyone you like.” R.Z.
“Patients Speak” are actual testimonials of people who have benefited 

from the HealthBuilding qualities of whole food nutrition 
and whole food concentrates.

This LiveIt! Lifestyle Lesson is brought to you by:

“The forces of Nature, given the opportunity, can do wonders 
in restoring diseased tissue.” Dr. Royal Lee 1933

What Did You Learn?

Share this Information
with a friend - Thank You!

Antibiotics kill bacteria but not all bac-
teria should be killed.

Healthy bacteria in the human body 
protect and feed us by helping with 
digestion and assimilation of essential 
nutrients.

When antibiotics are used, the healthy 
bacteria are killed right along with the 
unhealthy ones.

It is important to include probiotics 
foods and supplements as a part 
of your LiveIt! Lifestyle!

True False

True False

True False

True False

Build Your Health with Probiotics
As long as humans have been civilized, food health has been
enhanced with the assistance of probiotics. Every culture of
the world has some type of food that is “cultured,” such as,
yogurt, kefir, buttermilk and sauerkraut. It is important to
include probiotics foods as a part of your lifestyle.

If you have taken antibiotics within the last few years, or if
you suffer from any of these conditions listed above, we
recommend you build your health with one or all of these
whole food PROBIOTIC foods and support products listed
below. The truth is that every person—men, women and
especially children and older family members—would 
benefit from one or more of these supplements:

Lact-Enz – Is a gastrointestinal support that combines 
digestive enzymes with normal intestinal probiotics. Lact-
Enz can be used for lactose intolerant people to help 
them digest milk products. Babies with colic are known 
to respond to a small amount of Lact-Enz on the finger 
during feeding. Contains: various digestive enzymes, 
Lactobacillus acidophilus, and Bifidobacterium longum.

Lactic Acid Yeast – Establishes the proper acid / alkaline
(pH) balance vital for nutrient absorption. Improves pro-
tein and mineral assimilation, especially calcium. This 
PROBIOTIC is a yeast that is not aggravating to yeast 
sensitive individuals – it literally digests CARBOHY-
DRATES and turns them into lactic acid. It is vitally im-
portant for assimilation to have an acid large bowel. If you 
have intestinal gas – this may be exactly what you need.

Cyro-Yeast – This is a combination of Catalyn – See 
LiveIt! Lesson 1 and Lactic Acid Yeast. This is a great 
wholefood product for general health building and for gas-
tro-intestinal support. Zymex – Aids in the establishment 
and maintenance of normal intestinal flora and proper pH, 
creating and maintaining a healthy intestinal environment.

Zymex II – Supports the healthy function of the gas-
trointestinal system by providing various digestive en-
zymes. This digestive enzyme product is supportive

to the acid sensitive individual. This product is also 
very effective in correcting conditions of the bowel 
where unhealthy microbes have become colonized. 

Ask me which ones may help you!
† These statements have not been evaluated by the Food and Drug Ad-
ministration. These products are not intended to diagnose, treat, cure or 
prevent any disease. They are to support your health.
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