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 March Specials 

Soothing Indigestion 

Magnus News promotions apply to our members only. Please call us for membership enroll-

ment information. Promotions may not be combined. Prices listed on Newsletter are retail. 

Members are entitled to 30% discount. Promotions. Monthly promotion orders cannot be 

processed online. Please call us to order. 

42nd Anniversary 

This month we’d like to re-introduce the little-known Magnus 

product called "BIOTAX". 

Biotax is a product that has been on sale since the beginning of 

Magnus and is the first enzyme supplement made with a focus on 

the importance of enzymes. Magnus' enzyme products include 

"Manda HI Kohso" and "Gen", but Biotax is a product that focuses 

on digestive enzymes and comes in a powder form, so it is easy to 

eat by small children and elderly people. It is especially beneficial 

for indigestion and poor digestion.* 

● Buy 1 BIOTAX 

and get 5 sticks 

of Royal Green 

Silk 

  

    

  

S.R.P$50 (240g) 

● Buy 5 BIOTAX and 

get  1 FREE  +        

5 sticks of Royal 

Green Silk 

  

    

  

"Biotax" and "Royal Green 
Silk" work synergistically to-
gether, meaning they enhance 
each other’s  health benefits. 

They can be taken separately 
or mixed together. 

  

■ Indigestion is something  that results from 

overeating or eating too fast. Spicy, greasy, and 

fatty foods also increase the risk of indigestion. 

Lying down too soon after eating can make it 

harder to digest food. This increase your risk for 

abdominal discomfort.  

Most times, it happens when we lack the proper enzymes for 

digestion or have an imbalance in stomach acid. 

Digestive enzymes are crucial to quickly process and move the 

foods we eat through the intestinal tract.  

 

■Acupoints for stomach discomfort 

This point is located in the middle of the line 

connecting the thumb and the base of the index 

finger. It is said to have the effect of adjusting 

the gastrointestinal condition. You can easily 

apply pressure while sitting before and after a 

meal. 

 

■ How to sleep when you have indigestion 

The normal stomach is shaped like a gourd , connecting to the 

esophagus on the left side of the body and to the duodenum on 

the right side. Therefore, for the digested food to flow smoothly 

into the duodenum, lie down on your right side, which connects 

to the duodenum for easier food transition. 

(From Oggi.JP) 

Happy Saint Patrick’s Day! 



Biotax is an enzyme supplement for the gastroin-
testinal tract that contains the digestive enzyme 
papain, multi-grain koji made from fermented 
grains, kelp powder, and bifidobacterium BB536, 
which is essential for intestinal balance. 
 

= INGREDIENTS = 
● Papain: A digestive enzyme that breaks down proteins, 
carbohydrates and lipids, and alleviates indigestion. In 
addition, it is said to be useful for decomposing hista-
mine, which causes pain, and for decomposing cholester-
ol in blood vessels, and can be expected to improve 
symptoms of lifestyle-related diseases.* 
● Multi-cereal koji: Seven kinds of grains are fermented 
with koji mold and pulverized while keeping the koji 
mold alive. It is rich in enzymes derived from Aspergillus 
and rich in vitamins, minerals and dietary fiber. It is acti-
vated by moisture and body temperature when ingested. 
● Kelp Powder: Seaweed (mineral) powder which helps 
digestion.* 
● Bifidobacterium BB536: Promotes digestion in the 
digestive tract and prepares the intestinal environment  
improving its function. In addition, it is a lactic acid bac-
terium that maintains intestinal immune function nor-
mally and is indispensable for improving intestinal im-
munity.* 

When latent enzymes become scarce, it is transformed into digestive en-

zymes first and then to metabolic enzymes. lack of metabolic enzymes, 

lead to diminished  cell 

repair and immunity.  

Therefore, in order for 

the metabolic function 

in the body to be per-

formed smoothly, it is 

necessary that we sup-

plement with digestive enzymes especially as we age. 

 

Enzymes that are tailored to our individual specifications  are made in our bodies.  
These are called latent enzymes. Digestive and metabolic enzymes are made from 
this latent enzyme. But our bodies do not make latent enzymes indefinitely.  Ac-
cording to Dr. Edward Howell, MD of the United States, "the amount of enzymes 
that can be made in the body in a lifetime is limited, and this amount determines 
the length of life." In other words, life ends when we run out of our latent en-
zymes. Supplementing our diet  with enzymes is crucial for a long and healthy life. 

Enzymes are involved in everything that happens in the body. If you com-
pare it to the construction of a house, the building materials are nutrients 
(proteins and carbohydrates), the tools used are coenzymes (vitamins and 
minerals), and the enzymes are the carpenters or the builders. Even if you 
have the materials and tools, you can't build a house without a carpenter. 
Similarly, the human body cannot sustain life without nutrients or without 
enzymes. 

Latent enzyme 
The amount of en-
zymes produced in the 
body during a lifetime 
is limited. 

Converts nutrients 
absorbed by the 
intestine into ener-
gy. Improves cell 
repair and immuni-
ty. 

Processes food and 
breaks  it down until 
it can be absorbed 
through the intesti-
nal wall. 

Tools (vitamins, 
minerals) 

Material (protein, 
carbohydrate) 

Directions: 
Take 1 tablespoon 1-2 times a day. If 
you are worried about gastrointesti-
nal problems, you may want to eat 
before and after meals. Please in-
crease or decrease according to your 
physical condition. It can be added to 
any drink, or you can enjoy it as it is. 
Do not mix with hot 
beverages as  enzyme is 
sensitive to heat. 

  

"Food enzymes"  

Latent , Digestive & Metabolic Enzymes 

BIOTAX 

C a u s e s  o f  e n z y m e  d e p l e t i o n  

Processed foods Preservatives 

Over eating and drinking Lack of sleep 

Stress Aging 

Metabolic enzymes are made only by the body, but diges-
tive enzymes can be supplemented by food. In order to 
avoid wasting limited amounts of latent enzymes, it is im-
portant to incorporate fresh and fermented foods that are 
rich in digestive enzymes as sauerkraut, miso, kefir and kimchi. 

All natural foods contain enzymes, but the enzyme content of the food today is 
declined  due to pesticides and early harvest. In addition, enzymes are suscep-
tible to heat and are destroyed at about 107-158 ° F. Light cooking or supple-
menting with enzyme supplements is highly recommended. 

Mr. Torii’s health tip: BIOTAX have a synergistic 
effect when taken with Royal Green Silk and Probio 
Flora. 



 
People who get plenty of sleep and manage stress well 
might be better able to resist germs, said Dr. Amy-
Crawford-Faucher, director of WPIC Inpatient Primary Care 
at UPMC Department of Family Medicine. Being well-
rested and less stressed helps the body better fight attack-
ers.  
 
This new coronavirus event reminds us of the absurd phi-
losophy "Pest" written by French novelist Albert Camus. It 
is a novel that asks how humans face and live in extreme 
situations such as war, totalitarianism, and catastrophes. 
You can understand the current world situation by reading 
"21 Lessons: 21 Thoughts for Humanity in the 21st Centu-
ry" by Yuval Noah Harari, who sold 20 million copies world-
wide. Where is humanity heading towards? The time has 
come to consider what we should do as a member of socie-
ty. 
A famous Buddhist scholar once likened the united 
strength of many to the mighty Golden Gate bridge. “It’s 
true that the individual wires are not very thick, but when 
bunched together in great numbers, they display incredible 
strength “ 
Each of our wishes and thoughts matter. 
 

Finally  let me repeat again. "A cold is a source of all ill-
ness", please do not underestimate it. 
 Gargle and do not neglect hand washing practices, wear a 
mask when going out, and keep your neck (throat)  and 
your body warm. 
 During this season, I take more Fukken and Kaiso than usu-
al. Furthermore, "Vitamin C" is effective and should be tak-
en various times during the day. 
 Let’s also get plenty of sleep so our bodies have a chance 
to restore itself 
I’m praying for the COVID-19 epidemic to end as soon as 
possible! 
Please take good care of yourselves! 

I am   sure you are following the constant  news on 
coronavirus everyday  on the TV and social media. 
In Japan people are very concerned due to the re-
cent case in the cruise ship and because Japan is so 
close to China.  
I hear a lot of criticism regarding delay in taking ac-
tion to contain the virus spread but I think to myself, 
how can you contain such a fleeting creature?  
The economic impact will be felt for a very long time 
but more than anything, the loss of lives must be 
contained first and foremost.   
There’s nothing more precious than our lives.  
Even a common cold can develop into more serious 
illnesses. I have written extensively about the dan-
ger of colds in the past because as many of you 
know, I am very wary and do my utmost not to catch 
colds. It is said in Japan that “Colds are the origin of 
10,000 illnesses” . 

I think that preventing colds is a matter of consider-
ation towards others as well. The most important 
thing is to always wash your hands and gargle after 
going out . Of course, eating nutrient rich foods, 
sleeping and exercising adequately and keeping the 
core temperature high is crucial in maintaining your 
immune system strong.  
In America, the use of facial masks is not as common 
as in Asia. Today, due to the COVID-19, there’s a 
shortage of masks in the market.  
I myself refrain from going to places where the pub-
lic gathers as much as possible during the flu season 
and keep myself away from people who have it. 
However, being a human being, we inadvertently 
catch a cold every now and then. In this case, I 
would like to ask everyone to avoid public spaces 
like Bookstores, coffee shops, cinemas, concerts, 
etc., In extreme cases, keep in mind that it is possi-
ble to transfer your cold to someone with a weak-
ened immune system, who will die from pneumonia. 
When I say this to my office staff, they tell me I am 
exaggerating but it is quite possible indeed. 
 
 

 



2 pounds napa cabbage 

1/2 cup kosher salt 

12 cups cold water  

8 ounces daikon radish and cut into 2-

inch matchsticks 

4 medium scallions cut into 1-inch 

pieces  

1/3 cup Korean red pepper powder (gochugaru) 

1/4 cup fresh ginger minced 

7 cloves garlic minced 

2 tsp salted shrimp paste or 1/4 cup fish sauce 

 1/2 teaspoons granulated sugar 

Cut the cabbage in half lengthwise, then crosswise into 2-inch pieces, dis-

carding the root end. Place in a large bowl, sprinkle with the salt, and toss 

with your hands until the cabbage is coated. Add enough cold water to just 

cover (about 12 cups), making sure the cabbage is submerged. Cover with 

plastic wrap or a baking sheet and let sit at room temperature mixing once 

in a while for 2 to 3 hours. 

Drain the cabbage, and rinse with cold water. Gently squeeze out the ex-

cess liquid and transfer to a medium bowl; set aside. 

Place the remaining ingredients in a large bowl and stir to combine. 

Add the cabbage and toss with your hands until evenly combined and the 

cabbage is thoroughly coated with the mixture. 

Pack the mixture tightly into a clean 2-quart or 2-liter glass jar with a tight 

fitting lid and close the jar loosely. 

Let sit in a cool, dark place for 24 hours (the mixture may bubble). Open 

the jar to let the gases escape, then reseal and refrigerate (kimchi is best 

after fermenting about 1 week). Refrigerate for up to 1 month. 

This material is not intended to be interpreted as a diagnosis or prescription in any way. Information provided here-
in, for example, references to herbs as to their historical uses, may not be used as a substitute for professional ad-
vice or as an alternative to professional medical treatment. MAGNUS ENTERPRISES, INC. does NOT directly or 
indirectly dispense medical advice or prescribe the use of herbs as a form of treatment or assume responsibility if 
you choose to prescribe for yourself without your physician’s approval. 

MAGNUS ENTERPRISES, INC. 

22301 S. Western Ave. Suite 104 Torrance California 90501 

Easy Kimchi 
I always had a weak stomach. However, in one of the 

episodes when I took BIOTAX  I was really surprised that 

after about 5 minutes my stomach settled down! When I 

drink or eat  too much  I take two heaping spoons of BIO-

TAX and I feel better. I put some Biotax in a small pouch bag and al-

ways carry with me 

Kazu Ishida(L.A.) 

 

 

Since my family is mostly healthy, there are very few 

OTC medicine in our house. The main problem is just 

overeating, so our BIOTAX is always in the refrigerator. When my son 

was little, I always gave him Biotax when he had any stomach issues.  

Even now, if we have poor digestion or stomach upset, we take about 

2 tablespoons. A sushi chef friend was very grateful that I taught him 

to use Biotax mixed with a little water over his cuts to heal quickly. 

Because it is a natural enzyme, we can use it with 

peace of mind. My husband takes it when he drink 

too much. 

We always have a pouch of Biotax in our fridge. 

 Yuka Kawakami (Japan) 

 

  


