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Thank you for your patience！ 

Super Garlic Plus is finally here!！ 

Magnus’ very first product was Garlic. 

Many products were introduced since 

then and the only garlic product today was the 

one included in President's Choice. However, we 

received so many requests for the resurgence of garlic and in order 

to respond to the many, many requests, we are finally  launching 

garlic product this month. We proudly named it  "SUPER GARLIC 

PLUS" as it is a super blend of  odorless garlic, Kintoki ginger, shiji-

mi extract and turmeric. Please try it! 

リンドウ 

$20 SRP / 80 tablets 

■ Garlic elevate the absorption of 

Vitamin B1 

Garlic sustains the effects of vitamin B1. Alliin, 
which is the source of garlic smell, changes 
into allicin after being chopped or grated. The 
component created by the combination of  
vitamin B1 and allicin is called alitiamine, and 
it is said that the absorption rate is 5 times 

that of vitamin B1 alone. Adding garlic to pork dishes elevate the 
absorption of  vitamin B1 since pork is very rich in vitamin B1! 

 

 

■Garlic enhances brain cell viability 

and increases the number of den-

drites 

At the Garlic International Conference held in 
California in 1998, Associate Professor Nobuy-
oshi Nishiyama of the University of Tokyo Fac-
ulty of Pharmacy (at that time) announced that "garlic suppress-
es brain atrophy and enhances learning ability", drawing atten-
tion by finding that garlic has an effect on learning ability and 
suppression of brain atrophy.  
He found that garlic components enhance brain cell and den-
drite survival. When aged garlic extract solution was added to 
the nerve cells of the mouse brain and the numbers were meas-
ured 48 hours later, the numbers had surprisingly doubled. This 
means that the activity of the brain was greatly improved. The 
survival rate of brain cells also increased 1.5 times. 

"Vitamin B plus" contains vitamin B, vitamin A, vitamin 

C, vitamin E, folic acid and minerals in a well-balanced 

manner. Excellent compatibility with garlic! . Despite 

being widely present in animal and vegetable foods, B 

vitamins are very scarce nutrients. Not only is it reduced 

by the refining, processing and storage of food, but it is 

also affected by the imbalance in the intestinal environ-

ment. It is important to supplement the vitamin B, especially for 

those taking antibiotics for a long time. In addition, fatigue and stiff 

shoulders are caused by deficiency of vitamin B . 

Vitamin B Plus 

       Garlic mini info 

$40 SRP  
60 caps 

A: Place a coin on the left eye. Then place another coin on the right eye. :) 

$40 SRP / 60 caps 

● Buy 2 SUPER GARLIC PLUS and get 1 VITAMIN C 

PLUS FREE! 

 

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. 

41st Anniversary 

$16 

value 



 

 

●Garlic deserves to be called "the king of veg-

etables", as it has been used as  nourishment 

and tonic since ancient times. Eating garlic 

makes the body warm because the component 

alliin contained in garlic spreads capillaries and 

improves blood circulation. Alliin is colorless and 

has no smell. However, when garlic is cut or 

crushed and the cells are broken and exposed to 

air, it is hydrolyzed by enzymes and transforms 

into allyl sulfide, which has a pungent odor pecu-

liar to garlic. This allyl sulfide has strong antibac-

terial and bactericidal activity, and it is said that a 200-fold diluted 

aqueous solution kills Typhoid bacteria in 5 minutes. 

● Garlic has a function to promote the secretion and excretion of 

bile in addition to increasing the absorption rate of B1 and pro-

moting the purification of digestive enzymes. It supports internal 

organs function, and it  boosts stamina deficiency  and the immune 

system* 

Super Foods traditionally used in folk medicine 

●For Japanese people, shijimi clams 

are part of a regular diet from the 

Jomon period.  

In the Edo period, miso soup with shiji-

mi became a staple for breakfast as it 

was observed that it improved liver func-

tion and worked wonders on hangovers. 

In addition to the detoxification effect, 

the Chinese Ming Dynasty medicine book 

describes its effects such as removing 

excess heat and moisture from the body.

● When exercise tests were performed after L-ornithine in-

take, it has been reported that it suppressed fatigue and de-

cline in performance. 

 There are also reports that show  fat metabolism in the blood 

has improved. 

In Japan, Shijimi extract or L-Ornithine, is widely used to cure 

hangovers and to improve liver health.* 

 

 

● Turmeric 

(Curcuma longa), the main spice in the Indian 

dish curry, is asaid to be the most powerful 

herb on the planet at fighting and potentially 

reversing disease. Turmeric benefits have 

been celebrated in folks medicine for centuries. 

● The powerful phenols contained within the 

flesh of the turmeric root are varieties of curcu-

minoids: curcumin, desmethoxycurcumin, and 

bisdesmethoxycurcumin, which not only help 

combat germs, bacteria, and viruses but also help aid in digestive 

processes, support immunity, improve energy, maximize meta-

bolic functioning, cleanse the blood, regulate blood sugar, and 

increase mental processes. Curcumin is strongly anti-

inflammatory. It blocks NF-kB, a molecule that travels into the 

nuclei of your cells and turns on genes related to inflammation. 

NF-kB is believed to play a major role in many chronic diseases*  

 

● In Japan, the medicinal effect of ginger has 

been used as a specific medicine for cold since the 

Nara period. Kintoki is a unique ginger. Compared 

with normal ginger, it is hotter, and because the 

essential oil component is extremely high, it pro-

motes blood circulation and raises the body’s core 

temperature, so it is highly recommended for 

those who suffer cold hands and feet. 

● Kintoki Ginger contains 11 times the content of 

Galanolactone, said to be antiemetic  and "Gingerol, which has numer-

ous beneficial effects on human ailments as arthritis, fever, and cancer 

prevention. * 

＝ SUPER GARLIC  PLUS ＝ 

SUPER GARLIC PLUS contains  ● odorless garlic ● Kintoki 

ginger ● Shijimi extract ● Turmeric.  

Odorless garlic, the main component of Super Garlic Plus, 

has crushed cell walls without being heat treated to en-

hance its absorption power. Only the active ingredient is 

extracted using a proprietary process. 

As with all our products, Super Garlic Plus is 

made with Magnus’ high quality standards. 

         Stamina & Energy          Colds          Beauty         Liver  

GARLIC 

Turmeric 

Shijimi Clam extract 

Kintoki Ginger 

*These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure or prevent any disease 



 

 

Why do people get sick? The hospital hosts hundreds of inpa-

tients as well as  many outpatients every day. People with mild or 

severe medical condition regardless of the medical condition, all  

want to be well. Funny thing about human nature is that once the 

suffering passes, we tend to forget all about taking better care of 

ourselves.  

In any case, it is better not to get sick in the first place. 

 

Certainly, advances in modern medicine are remarkable, and  

many cases that have been said to be incurable are cured today.  

Mr. K, who presided over a Japanese TV program in Los Angeles 

for 30 years  returned to Japan about 10 years ago, but was diag-

nosed with Stage 4 liver cancer late last year. Stage 4 is a number 

that indicates cancer that has spread to other organs. Luckily, Mr. 

K was able to participate in a clinical trial. The cost of his treat-

ment was almost zero. The drug has not yet been approved in 

Japan. 

 

I’ve been meeting with Mr. K in Tokyo every now and then. Re-

cently, he has recovered so well that he is enjoying just a little 

Japanese sake on occasion.  Speaking of liver cancer, it is just 

common sense to avoid alcohol , but I think that his doctor has 

given him permission within very strict limits.  

He told me that he wants to go back to the United States again, 

so three volunteers from our association from here will invite Mr. 

K to the United States, gather people who have a relationship 

with him, and hold a dinner meeting with the theme: "Brightly 

talking life and death". He is arriving in the US in the beginning of 

June so I am looking forward to hear his story. 

I am curious to hear how was he able to challenge himself holding 

hope for a cure.  

Death is a subject nobody wants to talk about but a famous bud-

dhist saying from Shakamuni Buddha is “Learn about death be-

fore any other matters” Meaning that only when we understand 

death can we fully live our lives giving it the respect and under-

standing it deserves. It also means that life is finite and unpredict-

able so we must create value in every moment of our lives think-

ing it will be our last.  

I’d like to hear how Mr. K’s illness and recovery changed his view 

of life. 

 

You might remember this, but a few years back, I had a meeting 

with 15 friends in Atami, Japan.  

We spent 2 days planning and brainstorming how to create the 

Association for Health and Long Life.  

Mr. K was one of the participants in that meeting.  

At that time, Mr. K was not able to attend the whole meeting, but 

we  had a chance to meet at the launch dinner and talk about vari-

ous topics.  

We discussed about the current health system in Japan and 

agreed that it is strangled with high costs as it happens in the US 

and other countries as well.  

We talked about how to create an environment conducive of 

changing the mindset of “going to the doctor after getting sick” to 

one of prevention and self awareness.  

At the beginning of this issue I asked why do people get sick?  

Eighty-five percent of illnesses are said to be the result of our own 

living habits. People become sick if they are not conscious of the 

importance of  living a healthy lifestyle.  

Is it worth repeating the cycle of  getting sick and seeking medical 

care over and over again? I don’t live a life full of restrictions yet I 

hardly need to go to the doctor. That is because I do what I advo-

cate to all our members. Eating breakfast properly, exercising well, 

getting enough sleep. Keeping these three points is fundamental 

to creating  good health. 

Even if you miss a few days,  It is sufficient if you restart again.  

The important thing is to monitor your living habits so that you do 

not repeat them for days on end.  

I love Magnus’ supplements. Thanks to them, I am cheerful and 

happy every day despite my age. I am gratefully living the most 

blissful time of my life. 

I am really looking forward to what kind of story Mr. K will tell us 

when we meet! 

I will report  my findings to you next time. 

 

Please stay well ! 

 



 

 

 

 

This material is not intended to be interpreted as a diagnosis or prescription in any way. Information pro-
vided herein, for example, references to herbs as to their historical uses, may not be used as a substitute 
for professional advice 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 treat-
ment 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 

To tickle your brain! 

Challenge!  

How can you use only two 25 ¢ coins to make  

the picture below disappear? Try to solve the 

riddle!  ( Answer on page1) 

8 ounces bacon, chopped 
1/2 cup thinly sliced green onions 
1 1/4 cups all-purpose flour, 3/4 cup cornmeal 
1 tablespoon baking powder, 3/4 teaspoon salt 
1 pinch ground black pepper, 1 pinch cayenne pepper 
1 1/3 cups milk 
2 ounces sharp Cheddar cheese, grated 
2 large eggs, beaten, 2 tablespoons butter, melted 
1 tablespoon white sugar 
1 cup warm maple syrup, or to taste 
1/8 teaspoon chipotle chile powder to taste 
1 teaspoon vegetable oil, 1 teaspoon butter 
Directions 
Cook bacon until, about 10 minutes; remove from heat. Stir green onions into 
fat and saute until slightly softened. Transfer bacon mixture to a strainer to 
drain, retaining drippings.  
Whisk flour, cornmeal, baking powder, salt, black pepper, and cayenne pepper 
in a large bowl. Add drained bacon mixture, milk, Cheddar cheese, eggs, melt-
ed butter, and sugar to flour mixture; whisk until batter is smooth. Let batter 
rest for 10 minutes. 
Combine maple syrup and chipotle chile powder together in a small bowl 
Heat 1 teaspoon bacon drippings, 1 teaspoon oil, and 1 teaspoon butter on a 
griddle over medium-high heat. Drop batter by 1/4-cupful onto the griddle 
and cook until bubbles form and the edges are dry, 3 to 4 minutes. Flip and 
cook until browned on the other side, 2 to 3 minutes. Transfer pancakes to 
plate and top with maple syrup. 


