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Goach K to the rescue
Llst we_dk, rie discussed

potassiurq (with the chemical

tains potis-
sium chlo-
ride and
potassfum
bitartrate.
If one were
to use No
Sal t  instead

Dn. J.E
Brocx

of table Alu Tnrrucs
salr, we rr/|totcal
w o u | d h a v e - _ -
far better health.
When a person first starts the

subsr i tu t ion,  the No Sal t  is  b i t_
ter. 

.However, if they persevere,
as t lme goes on,  the potassium
gtves the same salty sensation
as table salt. If one were to use
real salt after sevei,al weeks of
using No Salt, it would be
exrremely salty and not deiir-
able. This is when you know
your body has self_regulated,
so you have the proper propor:

tions of sodium and potassiu-rn
rn you{ system. Most ltoplewho reach this state,ipitliinrd.
month no! onjy feel :bctte. ribrit
thele is no fluid retentioii, tnlgs
ttt better, no swelling of,thcir
anktes ar thb end of ih; ddy, '
breathing is bqtterlanji h gila
behold, when rhw visit,thaii.,.
physician, their 6lood pteSiOiq
probably wiil have failen:to
what is'ionside/ed ;r'ptirniril fe
sysrolic, rop figure, of 120'iii,,
below), instead of wliardocidrr
consider noimal (lesS tfian ,'.
150). Jusrthis simplq switching
to potassium from sodium:wili
enhance one's life greatly.
Highly salred food suppresses
the taste buds so that natuiat:
foods taste bland dnd 

"reiliao.petizing. The salt is .addcd io ]
the unsatred food ro Uiirig ii.+p
to the same sky high 

"rinc"iiiri.tlons as that of preserved.fciod.
Salt,. ceituries ago, be&Oe_tn,

article of commerce. .
Approximarely l;@ years dgo,
salt intake in the wostoin w6ild
had risen to 5 grams a day froni

. the nalurat ir.r!?ke of l g1im..,tt .
co1ljny.ed ro riig grgtll,rhj Drh' 

'

gn g.ry1,yter1 in Euro'pdl1t"s6s
18 gfamsa {ay, In oii"i[,coun-'
tries, parriculdrly in Scahdtnavia,
whbre there is a high cdnsgmp


