Cold-Processing Maintains
the Integrity of Vital
Nutrients
One of the most dangerous elements we
face on earth is heat. A well-known
scientific fact is excessive heat kills living
things. Ever go on a camping trip or visit a
third world country? Remember how you
were instructed to boil your drinking
water? That is because heat will kill the
microorganisms. It is the oldest and one of
the most effective means of disinfecting
water for human consumption.
Unlike using heat to kill harmful bacteria in
drinking water, it is a different matter when
it is used to cook our foods. According to a
recent report, “Processing and cooking
conditions cause variable losses of
vitamins. Losses vary widely according to
the cooking
method and
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conditions
during the
culinary process, e.g. temperature,
presence of oxygen, light, moisture, pH,
and, of course, duration of heat treatment.
The most vulnerable vitamins during
culinary processes are retinol (vegetable
boiling, 33% retention),
vitamin C (the most damaging factors are
cooking and oxidation), folate (leaching
into the cooking water, 40% retention), and
thiamin (cooking, retention 20-80%).1 Of
the six types of nutrients found in food
(proteins, carbohydrates, minerals, water,
lipids [fats and oils], and water-soluble and
fat-soluble vitamins), all of them appear to
be very sensitive to heat.
As practitioners, one of our roles is to
replenish vital nutrients missing from our
patients’ diets due to lifestyle and
environment. Some examples include: poor
eating habits, poor air and water quality,
pesticides, herbicides, and other added
toxins in both our food and water supplies,
as well as foods grown in over-farmed soils.

How do we make up for the mass
deficiency of antioxidants, vegetables,
fruits, essential fatty acids, and other vital
nutrients? We do this by choosing the best
nutritional supplements. Similar to
scrutinizing a restaurant menu to select the
right food and the right cooking method,
we must examine a supplement’s sources
and its manufacturing method.
Heat Harms Vitamins and Nutrients
During Supplement Processing
Heat kills critical vitamins, minerals, and
nutrients during manufacturing. Whole
food supplements are supplements where
the ingredients go through little or no
processing with no additives - like
carbohydrates. These supplements are
supposed to be processed below 112
degrees Fahrenheit in order to preserve
vegetative micro-organisms. Virtually any
food or nutrient that is cooked or
processed at 120 degrees Fahrenheit and
above is likely to have lost almost ALL vital
nutrients. In addition, just as over-cooking
kills nutrients, heat created by friction
during the tableting process may damage
the nutritional value of the ingredients
as well.
If you do not feel comfortable suggesting a
heat-processed supplement for your
patients, there is an alternative.
A “Cold-Processed” Supplement Is the
Best Choice
Some manufacturers utilize cold processing
for tablets, pills, and capsules. However,
due to difficulty swallowing, dosage
amounts, the inconvenience of multiple
bottles, expense and compliance issues,
many healthcare practitioners and their
patients opt for liquid supplements.
Unfortunately most liquid nutritional
supplements use heat processing because
it is easier and cheaper to force synthetic
chemical nutrients and elements into a
solution with heat. The application of heat
to a liquid supplement compromises the

efficacy and may kill key nutrients such as
living probiotics, enzymes, co-enzymes,
minerals, vitamins, herbs, plant-derived
phyto-nutrients as well as fruits and
vegetables from
whole foods.

intraMAX®
is created using
cold-processing
to preserve and
ensure maximum
absorption of over
415 essential
nutrients.

A cold-processed liquid will retain nearly all
of the above while delivering superior
efficacy. Expect to pay more for a high
quality dietary supplement that has been
prepared without heat. Removing that
element is well worth the price!
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