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Dedicated to advancing and publicizing breakthrough discoveries in the health sciences



Thereis simply no one better in the 2 I st centuryatdeveloping
practical health-related solutions based on the world’s leading medical and
nutritional science. “Science - Not opinion” is Brian’s trademark. When
Brian is through explaining a topic it is “case closed!” When he says it, you
“can take the information to the bank!”

Unlike most of his peers’ recommendations, Brian’s health and
nutritional recommendations have stood the test of time. Brian has never
had to reverse or significantly alter any of his medical reports —reports
that have tackled everything from the dangers of soy, to the wrongly
popularized need for fiber in the diet, to his warning about the potential
harm of supplementing with copious amounts of omega-3. In 1995 he
published the report “Fiber Fiction” and finally, eleven years later, others in
research are acknowledging the silliness of recommending fiber in the diet
of a human being. Brian’s latest crusade is to warn of the dangers of excess
omega-3 (in particular, fish oil) and how it will lead to increased cases of
skin cancer. The list goes on and on...

Brianreceived an appointment as an Adjunct Professor at Texas Southern
University in the Department of Pharmacy and Health Sciences (1998-1999).
The former president of the University said of his discoveries: “...His
nutritional discoveries and practical applications through Life-Systems
Engineering are unprecedented.” Brian earned his Bachelor of Science
degree in Electrical Engineering from Massachusetts Institute of Technology
(MIT) in 1979. Brian founded the field of Life-Systems Engineering Science in
1995. This field is defined as The New Science of Maximizing Desired Results
by Working Cooperatively with the Natural Processes of Living Systems. To
many, Brian is THE MOST TRUSTED AUTHORITY ON HEALTH AND
NUTRITION IN THE WORLD.

Brian continues to be a featured guest on hundreds of radio and
television shows both nationally and internationally. His sheer number
of accomplishments during the last decade of the 20th century and into
the 21st century are unprecedented and uniquely designate him as the
#1 authority in the world of what really works and why. Forget listening
to the popular press or most popular so-called health magazines. Their
editors simply don’t understand the complicated science that they write
about - they merely “parrot” what everyone else says without independent
scientific verification. Their recommendations often have no basis in reality
of how the body works, based on its physiology.

Brian has dedicated his life to provide the truth - which is almost always
opposite to what everyone says. Here’s why Brian is the #1 man in America
to listen to when it comes to your health.
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that no one wants you to know.

Time and time again we're asked, "Isn’t that a lot of fat and protein that low-
carbohydrate programs allow?” This is the wrong question.

The proper question to ask is, "How many teaspoons of sugar do the food pyramid
and the high-carbohydrate proponents tell you to eat?”

You probably won’t believe the answer.

@Calories you are told to eat per day: 2. 000
(Note: many people eat more) ca:Iories
@ Calories from carbohydrates you are often told to eat: 1 , 200

carbohydrate calories
(60% of 2,000)

Basic Biochemistry tells us that:
Carbohydrates = Sugar
(Note: This is scientific fact and
is not open to discussion or opinion.)
Every 20 calories from carbohydrates
equals one teaspoon of sugar.
(Note: Every gram of carbohydrate is 4 calories
and there are 5 grams per teaspoon of sugar.)

@Therefore, 1,200 carbohydrate calories (what we are 60
being told to eat) divided by 20 (the number of teaspoons
carbohydrate calories that make one teaspoon of sugar): per day

To treat the sugar, so you won't die, your body is forced to produce insulin.
Insulin is defined in medical textbooks as a fat-storage hormone! Insulin

spurts make you hungry! It's no wonder that people on a high-carbohydrate
diet can’t break the eat-crave-eat-crave cycle!

Would you ever consciously choose to eat 60 teaspoons of sugar a day,
every day? Or even 20 teaspoons of sugar three times a day? Would
you ever say that such a diet sounds "healthy”? Of course not!

So, instead of questioning the fat and protein, you need to question the carbohydrates
and sugar. Contrary to carbohydrates (which your body can make on its own), natural
fat and proteins are essential (because your body can’t make them).

The “Secret” Calculation 3



{,BU0] 05 10] S1U0IM 05 Uaag aael] £a1]) ULd MO "SS0] PN[STam I} S3ATS JeI) sa)eIpAoqIed Jo qIe] a1 ST)
“sa)eIpAoqIEd aip) Jo 94 77 AQuo Jng CTHAM HAd SERIOTV.D MO .000'S) Aep 1ad sartotes atowr €18 sey werd , qre)-mo,, a1 )0 N

9% BEF'Z 01 £Z9°1 s[ee,
7 0z zog (parjood) yaeudg L 3 Z0g'] o
z 0L o] sEag Uaaln i (ol o] (AT[aIegs) sueag

cl £l ey (ureyd) ojeiod payeq 0s Cil PIPY (urerd) ojeiod payeq
C sl ofels WEIT ) 30] IPER] SWOH,. Ll 0f Iog e arsy 307 18 o]
9 041 z0] SIPT PRI £z 011 z01 sdny opejod fedqy moT
0 0Fl 512 s837 papqurenng 12 0§ z0] saelq werg
0 007 517 ISTEUTIOART] £ 08 5917 qoueg 1 o]
I a0t o] Q2T WEILT ITOT z 0L o] Q22T WEILT 1]
1 0 o] asasay Dy afERe Tayg 1 0z el | asaayDy afeno ) g Mo
0 oLt 201 EEEEI M = i N o] 253317y UBILIATY 1T
0 0L Z (a8rer) sEEY I 0¢ dn vy snusqng 58
0 09 271 (weap o) wodeq 2 ce 1 (urepd) a3pery aarg
0 057 zog (weay 30u) o g ! 0Ll zog yadwag,
0 9z YSTYLEa] (TS fan) BRI 68 082 200 OSIA
0 052 20 (wea] jou) eajg ¥ Gt z0¢ (gos) nge],
0 001 5911 1230 g 0 0% 5911 SULEREIRR 1B MOT

Z1 041 208 ynEo werg g nng 21 OFl z0g pnSo] 18 opf
0 007 z0f WEa) AaeIf 1 0Z1 z08 AP $eg 407

SHAVD SATIOTVD HZIS ISTTHIVD MO'T SHIVD SATIOTVD qZIS ISIT IVA MOT

19T GIED MO] B Uo JYETam AU aso] A[qissod pInod 2Uo oU ‘SaLIofEd of anp 212 41 JT SETIOTED 21 JOT CSUnod Jeyl ;ENS 2yl 5§ 1l 295 [[ ek snpl Ag
Jedns Jo ueodsea) | spenba sqren Jo suresl ¢ AToas 1R IaquUatnay] jWeloq S I8 SaLI0TED [BI0 AUl InG HIay sjwawaede)dar qrea mol pUe spoo] 1g]
0] JO 157 B ST Moag TINI] AY) Woi] Ayl aq ued Funjjop] 31I0[ed mo] 058 5 11 asneI3q S7J0Mm 191p il mo B 1yl voturdo au] paeal aAwy AEWI noJ

ISIRIOTV D THOIN ANVIA SuTejuod Aenjae Sunea ,q1es mo,, aLto[e) Mo JON STI9LJ a3eIpAyoqie) MoV

The “Secret” Calculation




Nutrition: A low calorie diet lacks greatly in essential nutrients. A low carbohydrate
diet (higher in fat and B vitamins) provides more of these essential nutrients. The
consumption of important natural fats (including Saturated fats) is vital for optimal
health. The altered, processed, and artificial fats (transfats) pervading a low calorie
diet are extremely dangerous to your health. They deprive your body of important
nutrients which will hasten degenerative health and lower disease protection.
These artificial fats, along with artificial sweeteners, and highly processed foods can
actually create a disease state “welcoming” cancer, heart disease, diabetes, and more!

Vegetables do not provide the vitamins and minerals we need to be healthy because
these nutrients are locked in the cellulose (plant fiber), which is not digestible by
humans. Cellulose is food for a cow or a pig. Cellulose is technically termed a phytate
in the medical biochemistry textbooks. Phytates are dangerous because they deplete
essential minerals, but this truth doesn’t often get told. We are designed by Mother
Nature to get our minerals (and many of our vitamins - especially the B vitamins) from
the animal that ate the plant. A typical low carb diet contains only a small serving (or 2)
a day of low carb vegetables. Cutting out starchy vegetables that contain high levels of
carbohydrates will eliminate some calories, but greatly reduce sugar intake as well. It is
important to remember that calorie-filled natural fats are encouraged when eating low
carb. This is precisely why a low carb diet is not low calorie as the chart clearly shows!

*The Home Made Ice Cream recipe consists of heavy whipping cream, vanilla, 1 teaspoon
of sugar per 3oz serving and Stevia to enhance the sugar’s sweetness. The amount of Stevia
added depends on your own personal taste. If fruit, chocolate or other flavor is added, the
calorie and carb count will need to be adjusted.

The “Secret” Calculation



