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St Valentine's Day is an annual festival to celebrate romantic love, 

friendship and admiration. Every year on 14 February、we cele-

brate this day by sending gifts messages of love and affection to 

our partners, family and friends. This year, give the gift of health 

with Magnus’ great supplements! 

To celebrate Valentine’s Day, this month we are promoting Pro-

bio Flora for the healthy digestion and immune system of our loved 

ones! Don’t miss it! 

● Buy 2 PROBIO 

FLORA and get 1 L-

Caltop S (210 tabs)

FREE 

One packet of probiotic flora, 

contains 10 billion or more lactic acid bacteria! 

① Spore-forming lactic acid 

bacteria that germinate in the 

intestinal tract and regulate 

the intestinal environment 

without being destroyed by 

gastric acid. 

② Casei bacteria that reach 

the intestines alive and promote good bowel 

movements. 

③ Bifidobacterium, which is said to be a repre-

sentative of good bacteria. ④Lactic acid bacte-

rium EC12, which suppresses the growth of harm-

ful bacteria. 

In addition to these four probiotics, vitamins and 

calcium that tend to be deficient were added with 

oligosaccharides that activate lactic acid bacteria  

in a well-balanced manner. It is a probiotic prod-

uct unique to Magnus that puts 

intestinal health first. 

Probio Flora is a delicious yogurt-
flavored granule. It can be enjoyed 
by anyone, anywhere. Please make 
use of it for your daily digestive 
health. 

 

● Buy 5 PROBIO 

FLORA and get 1 

FREE PLUS  

1 L-Caltop S (210 

tabs) FREE 

P R O B I O  F L O R A  

 

L Caltop is a calcium product that contains vitamin D, K2, 

and minerals that support bone health in L-type ferment-

ed calcium lactate made by the natural fermentation 

method. It is very soluble in water and is absorbed effi-

ciently. Take 10 to 20 tablets a day as a guide. 

FEBRUARY SPECIAL  

L-CALTOP= Gift 

If you have not received your  Magnus' original 
"Healthy Calendar 2022" , please let us know in 
your next order. We will send it with your order. If 
you need some for your friends, we’ll be happy to 
include extras! 

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

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

retail. Members are entitled to 30% discount. Promotions. Monthly promotion orders can-

not be processed online. Please call us to order. 



● Many facets of modern 
life such as high stress 
levels, too little 
sleep, eating processed 
and high-sugar foods, and 

taking antibiotics can all damage our 
gut microbiome. This in turn may affect 
other aspects of our health, such as the 
brain, heart, immune system, skin, 
weight, hormone levels, ability to ab-
sorb nutrients, and even 
the development 
of diseases. it is very 
important to always 
balance the intestinal 
environment. To do this, 
actively increase the number of good 
bacteria. Review your daily diet and try 
to reduce stress. 

 

<< Microbiome and Aging>> 

●The decline in microbiome diversity 
that occurs with age may 
be a consequence of several lifestyle 
changes. 
By the time a person reaches 60 years 
old, their gut microbiome is no longer 
the same. The bacteria inside 
it become less diverse, and beneficial 
microbes, like Lactobacillus, 
and Bifidobacterium, lose ground. 
Instead, there is an increase 
in enterobacteria populations. These 
bacteria are called opportunistic, be-
cause they can cause an infection when 
given the opportunity, like when the 
gut’s bacterial balance is disrupted 
by antibiotics. 

Lactobacillus species are probiotics ("good" bacteria) normally found in 

human digestive and urinary tracts. "Good" 

bacteria such as Lactobacillus can help the 

body break down food, absorb nutrients, 

and fight off "bad" organisms that might 

cause diseases.  

PROBIO FLORA  

Probio Flora is a delicious probi-
otic supplement that supports 
intestinal health. Each packet 
contains 10 billion CFUs of care-
fully chosen strains. 

Intestinal regulation effect: When good bacteria grow in the intestine, it can be expected 

to have an intestinal regulation effect such as improvement of bow-

el movements. Gut microbiota is classified into good bacteria that 

are beneficial , bad bacteria  and opportunistic bacteria that are 

neutral but can infect us when our immune system is compromised. 

It is said that when bad bacteria grow, the function of the intestine 

becomes sluggish. Lactobacillus make the intestines acidic by mak-

ing lactic acid, suppress the growth of bad bacteria, and activate the func-

tion of the intestines. In addition, good bacteria produce vitamins (B1, B2, B6, B12, K, 

nicotinic acid, folic acid) in the intestine. Furthermore, it has been reported that the sub-

stances that make up the body of good bacteria have the effect of enhancing the body's 

immune function and lowering serum cholesterol. 

Lactobacillus improve our immune system and  lowers bad cholesterol. 

 

 

There are two main methods 

for increasing lactobacillus in our body. ❶ Eat foods that contain lactobacillus. ❷ Eat 

food that becomes the “food” for lactobacillus. 

Even if you ingest lactobacillus, it may die from gastric acid and other digestive acid be-

fore they reach the intestines, so taking it daily is important to replenish the intestines. 

In addition, even dead lactobacillus might contribute to the variation in response often 

seen with live probiotic cultures.  The foods that become the "food" for lactobacillus are 

"oligosaccharides" and "dietary fiber," which are abundant in vegetables, fruits, and 

beans. 

Lactobacillus bifidobacteria lactic acid cocci 

Lactobacillus 

善玉菌  悪玉菌 

日和見菌 

Lactobacillus Effects 

The more, the better 

 SUMMARY 

REF:：https://www.lotte.co.jp/medipalette/890/ 
https://www.e-healthnet.mhlw.go.jp/information/food/e-05-003.html 

 

$40(SRP)30 packets 

Due to its ability to produce lactic acid and interact with your immune system, 
it may help prevent and treat symptoms of various diseases. 

In order to increase probiotics in your intestines, eat fermented foods, includ-
ing yogurt, cheese, miso, tempeh etc.  

Whether it’s obtained through foods or supplements, it can provide health 
benefits for everyone. 

Though research indicates that more bacteria survive if you take probiotics 
before a meal, consistency is probably more important than specific timing. 

https://www.lotte.co.jp/medipalette/890/


As I ask every year, 1- What do you want to do this year. 2- Where you 

want to go this year, 3- What you want this year. Do you make a note of 

these three items? It is important to make a note of what you have 

come up with, rather than vaguely keeping it in your head. Anything is 

fine, so it is important to write your feelings honestly. As you age, you'll 

notice that your desires are getting smaller and less, but keeping your 

"curiosity" forever is the key to staying young. Don't give up! Make a 

note of what you came up with. By the way, what I want to do this year 

is to read through the complete Shakespeare collection that I started 

reading last year. And the place I want to go to  is Paris. After the pan-

demic, I would like to stay in Paris for about two weeks and visit muse-

ums. And I want to taste plenty of white wine and French bread. For 

item 3, my biggest wish this year is to be kinder to others. However, I 

find that in real life, I often give priority to myself. What is "kindness"? 

This is hard to say in a word, but I think it means "caring for others." Do 

I  blame the other person to justify my beliefs? Do I look for others to 

authenticate my righteousness? If I recall from some past cases, I can 

see that I have lived a self-centered way of life. This year, I have been 

consciously doing my best by keeping a "A little act of caring Diary" 

from the end of last year in order to actively practice  it every day. 

Mr. T, who is an advisor of my business, told me that I cannot be suc-

cessful unless I have the three basics for good business: gratitude, hu-

mility, and ingenuity. I think these are necessary aspects not only for 

business people but also for human beings. In the training I received for 

the first time in my first job, the instructor said that "honesty, kindness, 

and earnestness" are the basic qualities of human beings. I feel that 

there are many opposites in the real world, but I loved his words. The 

instructor said, "You don't have to have these three qualities but excel 

in one of them! Those were precious advises that truly enriched my life 

for years. 

Mrs. I, a Magnus staff member, taught me some muscle strengthening 

exercises for "improving mobility and balance" which I wanted to do for 

a long time. When I tried it, I realized how stiff my body was.  

I don’t like to do it alone, so I'll continue in the office with the staff. 

The theme of this issue is "intestinal health". The intestines play various 

roles. Today, our intestines and liver are being abused on a daily basis 

due to modern diet. Did you know that we consume 2-3 kilograms of 

food additives annually from processed foods? 

Most fruits, vegetables and dairy products contain traces of pesti-

cides, chemical fertilizers and chemical toxins used in their produc-

tion. It goes without saying that beef and chicken are also contami-

nated by consequence.  

Our water and air are also polluted, so what can we do? 

Let’s start by choosing organic foods that are in season as much as 

possible. They are loaded with nutrients and enzymes. Enzymes not 

only allow the absorption of nutrients but also have significant role in 

detoxification.  

Fast foods such as hamburgers contain no enzymes nor enough die-

tary fiber (which stimulates intestinal peristalsis), causing constipa-

tion.  

Magnus BIOTAX (enzyme), PROBIO FLORA (lactic acid bacteria), ROY-

AL GREEN SILK (dietary fiber) are products that improve intestinal  

health. Keeping your intestines healthy is the first step in boosting 

your immunity.  

For directly stimulating the immune system, try Fukken and/or Kaiso! 

■ Let me tell you what I do every morning for my health: 

 ❶ I Check my face thoroughly with a mirror. Carefully check the 

complexion, swelling of the skin, luster, facial expressions, dark cir-

cles, etc. I think I can predict the health of the day just by that. . 

When I indulge in drinking, eating, or staying up late, it clearly shows 

on my face in the next morning, ❷ I Check all aspects of my stool. 

Taking probiotics improve my bowel movements. When I eat junk 

food, I try to increase the intake of Probio Flora. ❸ I thoroughly 

wash my feet and toes during the shower. The soles of the feet are 

said to be the second heart, and also contains thousands of acupres-

sure points linked to all organs, so I wash the toes thoroughly and 

massage the soles of the feet. These are small things we can do for a 

better health. 

Finally, chew your breakfast slowly and enjoy eating. Breakfast is the 

source of my energy. Even if you are busy in the morning, I would like 

you to try to make time for yourself to enjoy breakfast to start the 

day refreshed! 



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

MAGNUS ENTERPRISES, INC. 

22301 S. Western Ave. Suite 104 Torrance California 90501 

Tel: 1-800 262 4687 or 310 782 9657 

From our Friends 

Hearing about my constant constipation, my friend 
gave me a Probio flora saying, "It's a delicious sup-

plement." The next day, I had a nor-
mal bowel movement  so I contacted 
my friend and bought it immediately. I 
am very grateful that I can depending 
on it when I need it!.  
S. Ito 22 years old 
 

 I read on Magnus News that intestinal health is important, 
and I have been taking Probiotic Flora ever since.  In the begin-
ning, I felt a little bloated but that soon stopped and I like it 
very much. I have a irregular diet, so I always take Royal Green 
Silk and Probioflora.  
J.Kim 68 years old 
 
What I like about Probio Flora is the taste. This is because it is 
very easy to drink and you can eat it deliciously without water. 
I have a 5-year-old son who hates vegetables, but he catches 
colds easily, and even if he looks for a supplement for children, 
he doesn't take it because he doesn't like the taste. Magnus' 
Probiotic Flora is delicious and he eats it every day. I haven't 
caught a cold recently, so I think my intestinal immunity has 
improved.  
S. Aoki 38 years old 

½ pound ground pork 

1 cup finely shredded cabbage 

¼ cup finely shredded carrot 

2 green onions, thinly sliced 
2 tablespoons chopped fresh cilantro 

½ teaspoon sesame oil 

½ tablespoon oyster sauce 

2 teaspoons grated fresh ginger root 
1 ½ teaspoons minced garlic 
1 teaspoon chile sauce 
1 tablespoon cornstarch, 1 tablespoon water 
12 (7 inch square) spring roll wrappers 
4 teaspoons vegetable oil 
Preheat oven to 425 degrees F (220 degrees C). 
Place pork in a medium saucepan. Cook over medium high heat until 
evenly brown. Remove from heat and drain. 
In a medium bowl, mix together pork, cabbage, carrot, green onions, 
cilantro, sesame oil, oyster sauce, ginger, garlic and chile sauce. 
Mix cornstarch and water in a small bowl. 
Place approximately 1 tablespoon of the pork mixture in the center of 
spring roll wrappers. Roll wrappers around the mixture, folding edges 
inward to close. Moisten fingers in the cornstarch and water mixture, 
and brush wrapper seams to seal. 
Arrange spring rolls in a single layer on a medium baking sheet. Brush 
with vegetable oil. Bake in the preheated oven 20 minutes, until hot 
and lightly browned. For crispier spring rolls, turn after 10 minutes 

 

BAKED SPRINGROLL 


