NONI

Introducing Pure, Raw, Certified Organic Noni Powder. One of the most incredible foods on Earth has just been transformed into one of the most Ormus-rich superfoods ever! The traditional healers of Polynesia relied upon Noni (Morinda citrifolia) for its benefits to immunity above all other healing herbs. Modern research has confirmed ancient wisdom: Noni has one of the highest levels of polysaccharides of any food known to modern science. Polysaccharides are long chain sugars which naturally occur in a wide variety of different shapes. Each shape matches up with a specific type of immune cell, producing a specific immune response for each type of immune cell. The polysaccharides in Noni work directly on white blood cells, increasing their ability to rid the body of foreign bacteria and destroy pathogens. Increases in the efficiency of our white blood cells may lead to significant improvements in well-being and increases in energy levels.

Faced with one of the most revitalizing foods on Earth, could the best food ever be right around the corner? What if there was a way to improve the quality of the polysaccharides in Noni, while also boosting its levels far beyond anything known to the ancient Polynesian Kahunas? For a brief moment, transport yourself to NoniLand, an isolated jungle paradise on the north shore of one of the Hawaiian Islands. Mineral-rich soils of volcanic origin, pure water, loving intention surrounding every Noni tree within sight…. this is no dream! NoniLand is the site of David Wolfe’s Hawaiian Agricultural Research Center, and it is here that the secrets of Noni’s power have finally been uncovered.

The deep-seated, healing lifeforce of Noni — its mana — is the final product of mineral-rich soil and the pure Hawaiian rainwater. The Noni used to produce Wildcrafted Noni Powder has been brought to a stage far beyond these benchmarks of potency and strength. The resilient Noni trees of NoniLand have been nourished with rock dust minerals, dilute ocean water, dead sea salts, Spirulina (instead of manure), Ormus elements, blue volcanic rock silt, mycelium in the soil, compost nutrients, and lots and lots of LOVE. Noni has been patiently waiting for this moment for the last three thousand years, and now is the time of action, now is the moment of power.

With this source of super-nutrition, the Noni trees became robust and vigorous, eagerly sending forth a profusion of Noni fruit and flowers for visiting bees. This boost of trace minerals into the life cycle of Noni created a surge in the production of polysaccharides, and a ramping up of all of Noni’s healing constituents. In wild foods, Ormus elements are usually found within polysaccharides, which fold over on themselves and cocoon the Ormus elements inside. It is now believed that the immune-enhancing benefits offered by all polysaccharides may be traced to the presence of Ormus elements, intelligently directing the polysaccharides to the correct immune cells from within. In no food is this simple truth more profound than in the Noni used to produce Wildcrafted Noni Powder. The lifeforce of this Noni — its mana — has been improved due to higher levels of Ormus in the water and soil, and the efficiency and strength of its polysaccahrides have been dramatically increased.

The Noni fruits used to create Wildcrafted Noni Powder have been harvested at the peak of ripeness, pureed into a thick, sweet paste, and then dried at low temperatures. It takes almost 30 pounds of fresh, ripe Noni fruit to produce 4 oz of Wildcrafted Noni Powder! The result is a complete, whole food Noni Powder, which all the nutritional abundance of the Noni fruit and the Noni seeds. Every step of processing is done entirely within NoniLand, and there is no risk of degradation because the Noni are dehydrated immediately after harvesting. The ripe, Ormus-laden Noni puree is dried until its color has changed from the light emerald of the ripe Noni fruit to a rich, vibrant caramel. The drying process brings out Noni’s natural sweetness, while boosting the concentration of polysaccharides even further. An added bonus of this drying process is that the seeds of the Noni are removed after it is dried: the dehydrating process actually induces the seeds to burst and release the precious Noni Seed Oil into the puree. Conditions have never been better to produce a Wildcrafted Noni Powder of such a high potency: the Best Noni Powder Ever!

Suggested Uses for Wildcrafted Noni Powder While Noni has the potential to greatly improve our immunity, it also offers amazing benefits for moderating stress levels, improving our digestion, and energizing the body. The following recipes draw on the flexibility and potency of this incredible Polynesian Superfood.

Wildcrafted Noni Powder, Camu Camu, and Aloe - Are you looking for a way to improve the strength of your immunity to superhero levels? Wildcrafted Noni Powder is rich in both MSM and Vitamin C, making it a perfect match for the incredible strength of Camu Camu and the nutrient time release effects of Aloe Vera. Simply combine 1 teaspoon of Wildcrafted Noni Powder with ½ teaspoon of Camu Camu and a small square of gel from a raw, fresh leaf of Aloe Vera in 3 cups of water, blend at high speed, and jumpstart the engine of every immune cell in your body!

Maca Extreme and Wildcrafted Noni Powder - Maca Extreme is a more potent form of the Peruvian Superfood maca, long known for its role in helping the body adapt to stress. Combine 2 teaspoons Maca Extreme with 1 teaspoon Wildcrafted Noni Powder in 3 cups of pure water, herbal tea, or fresh fruit juice. Mix thoroughly and enjoy!

Yacon Syrup and Wildcrafted Noni Powder - Yacon Syrup is a low-calorie, low-glycemic alternative sweetener which contains extremely high levels of fructooligosaccharides. This type of polysaccharide works to stimulate the digestion and support our immunity. Yacon Syrup offers incredible benefits on its own, and its powers are increased exponentially when combined with Wildcrafted Noni Powder. Add 1 Tablespoon of Yacon Syrup and 1 teaspoon of Wildcrafted Noni Powder to every 1 cup of liquid in any smoothie or shake, and feel the difference.

The Ultimate NoniLand Partnership - The surprises never end! What happens to the bees who visit the flowers produced by the Noni fruit? They produce some of the world’s darkest honey, with an incredibly high concentration of Ormus elements. Mix ½ teaspoon of Wildcrafted Noni Powder and 1 tablespoon of NoniLand Black Gold Honey into a glass of pure spring water, and experience a miracle in your mouth!

