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BODYHEALTH.COM LAUNCHES NEW PROTEIN SUPPLEMENT 

– a unique amino acid formula with no carbs for athletes, dieters, and people who need energy.
Clearwater, Fl.  BodyHealth launches a new protein supplement called 

“BioBuilde(”.  After 23 years, a scientific research breakthrough found the exact unique formula of amino acids that improves athlete recovery and health and supports the immune system.  Results have shown this vital new tool helps dramatically improve muscle strength, ligament and bones, improves lactic acid clearance, shortens recovery time, improves endurance, and is ideal for weight loss and getting lean. It contains zero carbs and a full serving of the product contains less than five calories.  

The $58 billion dollar nutritional industry hosts many protein supplements, but none like BioBuilde. The uniqueness and superiority of BioBuilde results from its components, proportions, homogeneity, and extremely high purity.  The manufacturing of BioBuilde also requires a specific patented process to ensure it’s rapidly absorption and delivery to cells.

From a physiological viewpoint, BioBuilde is the only protein/amino acid nutritional supplement that is virtually calorie-free. This is explained by the fact that 99% of the amino acids in the formula are actually used by the body to build proteins, so there are no calories remaining to be stored as fat and no nitrogen waste that the body must deal with.

The following information may help put this in perspective: foods are made up of calories from three different sources: proteins, fats and carbohydrates. Carbohydrates and fats are either stored for future use or are burned cleanly to yield carbon dioxide and water. There is really no waste product to deal with.  They are clean burning fuels. 

Protein foods produce a waste product called nitrogen. It is something that the body must get rid of. It means the liver and kidneys must do work to safely remove this excess nitrogen from the body. 

On average if one calculates what percentage of the protein that one eats goes to waste, it breaks down like this: Meats, fish, poultry are about 30% used and 70% waste.  Whey proteins and soy proteins are about 16-18% used and 82-84% waste.  Eggs are about 48% used and 52% waste.  These waste products at high levels can make us feel congested, tired, achy, and foggy.   This chart gives you the comparison.


                             *Unprecedented Nutritional Effectiveness

NNU (Net Nitrogen Use) is a measure of how much of a protein is used and how much is turned into waste.

Elite athletes like George Hincapie, US Postal Professional Cycling Team, Steve Tilford, Professional Bike Racer and World Mountain Bike Champion, Paula Newby-Fraser, World Champion Triathlete, Peter Reid and Lori Bowden, World Ironman Triathlete Champions are at the top of the list of thousands who are using BioBuilde to get them where they want go.  

For more information, visit our web site at www.BodyHealth.com or call toll free at 877-804-3258.   
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