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Enzycore
Comprehensive Blend of Enzymes and Whole Food Ingredients to 
Support Healthy Digestion and Maximize Nutrient Absorption

Digestion is a complicated process made harder by our lifestyle and the effects of 

aging. Enzyme supplementation complements the body’s natural enzyme 

production and compensates for barriers to optimal digestion.

Enzymes are proteins that break down food into molecules our body can use for 

energy or to reassemble into other essential compounds. Enzymes go to work as 

soon as we put food in our mouth (as part of saliva) and are active in both the 

stomach and the small intestines.

What does Enzycore contain?

Proprietary Enzyme Blend

Our comprehensive blend is derived from microbial sources. This type of enzyme 

can be used at a lower dose than animal-derived enzymes with similar results. Also, 

microbial enzymes work within a broader range of pH than animal enzymes.† Our 

blend supports the breakdown of proteins, fat, and carbohydrates and contains:

 

Bromelain is an enzyme complex extracted from pineapple stems and juice that 

has a long history of use in Central American and South American traditional 

medicine. When taken with meals, as recommended for Enzycore, bromelain is 

believed to help break down protein into its component amino acids.†

Glutamine is an amino acid that is used as a building block for other amino acids 

and compounds like glutathione. Some of our cells that require a lot of energy (like 

those in the small intestine) can use glutamine as an energy source. In this way, 

glutamine supports the integrity of the intestinal lining and the immune cells 

associated with the intestines. This amino acid can be depleted by stress, which can 

in turn slow the body’s natural regeneration and healing process.†

Kale, a cruciferous vegetable, has been linked to good health through a variety of 

studies. Kale contains organosulfur compounds and carotenoids like lutein that 

have been examined for their specific role in activating detox enzymes and 

supporting eye health, respectively. The benefit from trace amounts of 

organosulfur and lutein have not been determined, but the amount of kale in this 

supplement is designed to provide benefit in conjunction with a healthy diet.†

Beet Powder contains betaine, a phytochemical linked to health through its role in 

chemical reactions. Betaine in the body is a byproduct of the breakdown of 

another compound, choline, and is used to convert amino acids from one form to 

another. Trace amounts of betaine have not been studied, but the amount in this 

product is designed to provide benefit in conjunction with a healthy diet.† 
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›› Protein Enzymes
Peptidase 
Proteases

›› Fat Enzyme
Lipase

›› Carbohydrate enzymes
Acid maltase
Alpha-galactosidase
Amylase
Glucoamylase 
Invertase 
Lactase
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Content:  
150 capsules

Suggested Use: One capsule three times per 
day with meals, or as directed.

Supplement Facts: 
Serving Size: 1 capsule  
Servings per Container: 150   
 Amount  
 per Serving %DV

Calories 2 

L-glutamine 350 mg

Vegetarian Enzyme 46 mg  
Blend:  
Acid maltase (1MaltU), alpha-galactosidase  
(45 GalU), amylase (1,800 DU), bromelain 
(32,880 FCCPU), glucoamylase (3 AGU), 
invertase (170 SU), lactase (325 ALU),  
lipase (230 FIP), peptidase (820 HUT),  
protease 3.0 (3 SAPU), protease 4.5  
(4,930 HUT), protease 6.0 (1,640 HUT)

Proprietary Blend: 142 mg 
Kale (whole plant) and beet (root).

Other Ingredients: Cellulose, maltodextrin, and 
calcium stearate.

Sold through health care professionals. 

Whole Food Philosophy
Our founder, Dr. Royal Lee, challenged 
common scientific beliefs by choosing a 
holistic approach of providing nutrients 
through whole foods. His goal was to provide 
nutrients as they are found in nature—in a 
whole food state where he believed their 
natural potency and efficacy would be 
realized. Dr. Lee believed that when nutrients 
remain intact and are not split from their 
natural associated synergists—known and 
unknown—bioactivity is markedly enhanced 
over isolated nutrients. Following this 
philosophy, even a small amount of a whole 
food concentrate will offer enhanced 
nutritional support, compared to an isolated 
or fractionated vitamin. Therefore, one should 
examine the source of nutrients rather than 
looking at the quantities of individual 
nutrients on product labels.
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Enzycore
How Enzycore Keeps You Healthy

Enzycore offsets the conditions that lead to less than optimal digestion and 

supports the normal digestive process.

Aging —After infancy, we all experience a reduction in the enzyme that processes 

milk sugar (lactose). Supplementation with Enzycore can help digest the lactose 

in milk. Also, it’s common for older people to eat less. In these cases, it’s vital for 

them to extract as many nutrients as possible from each meal. Supplementation 

can help with this process.†

Emotional Upset  —Digestion is closely tied to our nervous system. If we’re always in 

“fight or flight” mode, that state can alter the way digestion takes place: it can speed up, 

slow down, or change our intestinal microflora. Also, emotional states, like feeling 

depressed, are associated with poor food choices since foods high in fat or sugar activate 

the “reward” response in our brain. To offset this cycle, enzyme supplementation can 

enhance the body’s production of enzymes that break down fat and sugar.†

21st-Century Life—Rushing has become a national pastime, and leisurely meals 

are increasingly rare. This can lead to less than optimal digestion because we’re 

skipping the “cephalic phase” of digestion: this is when food we smell or taste 

triggers saliva, gastric and pancreatic juice, as well as intestinal secretions. 

Bypassing this phase can have physical effects on how digestion proceeds.†

Digestive Aids —The drugstore digestive-aid aisle is longer than ever. Unlike 

other products, Enzycore is designed to support the digestive tract through the 

addition of helpful enzymes, building blocks, and whole food ingredients rather 

than by suppressing of the body’s natural function.†

What Makes Enzycore Unique

›› It is comprehensive, addressing digestion along with inflammation and energy 
needs of intestinal cells through inclusion of glutamine

›› It contains trace amounts of beneficial phytonutrients from beet powder 
(betaine) and kale (organosulfur compounds and lutein)

›› Our enzyme blend is made of microbial enzymes, which work throughout a 
larger pH range

Certified Organic Farming

A healthy ecosystem is created by using organic farming techniques, such as 

rotating crops, fertilizing the soil with nutrient-rich cover crops and byproducts 

from our processing, practicing strict weed-control standards, and continually 

monitoring the health of our plants

›› Assures the soil is laden with minerals and nutrients

›› Ensures plants are nutritionally complete and free from synthetic pesticides

Manufacturing and Quality-Control Processes
›› Upon harvesting, nutrient-rich plants are immediately washed and  

promptly processed to preserve nutritional integrity

›› Degreed microbiologists and chemists in our on-site laboratories continually 
conduct bacterial and analytical tests on raw materials, product batches, and 
finished products to ensure consistent quality and safety 

›› Vitamin and mineral analyses validate product content and specifications to 
assure high-quality essential nutrients are delivered 
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Studies on nutrients generally use large doses and these studies, some 
of which are cited below, are the basis for much of the information we 
provide you in this publication about whole food ingredients. See the 
supplement facts for Enzycore.
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