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To make up for a deficiency in essential amino acids, the body will

break apart incomplete dietary protein and release it back into the

blood stream until the missing essential amino acid becomes avail-

able. If the essential amino acid is not delivered soon enough, the

incomplete protein is transported to the liver where it is separated

from its nitrogen base. The amino acids remaining are then con-

verted to glucose (blood sugar) and used as energy or stored as

glycogen in the liver and muscle tissue. These leftover amino acids

can also be stored as fat. If all essential amino acids are present,

the body can manufacture nonessential amino acids.

Nonessential does not mean, however, that these amino acids are

not important. As medical science has discovered, the unavailabili-

ty of certain nonessential amino acids can trigger serious disease

processes. 

Ultra Whey-Pro™ Protein

with blueberry • cranberry • raspberry

by Dr. Larry J. Milam, Ph.D., H.M.D., Clinical Nutritionist  - CNC

t h e  e l e m e n t s  o f  p r o t e i n

Ultra Whey-Pro™ A Complex Protein Source With Protein Microfractions. The human body needs a constant supply of protein to repair

and build cellular tissue.  Protein plays an essential role in the production of hormones, blood hemoglobin, anti-bodies, and the creation

of new muscle tissue.  To build new tissue, you must consume more protein than what is lost through metabolic processes. Protein is

composed of elements arranged into amino acids that are divided into two categories: Essential and Non-Essential.  Both Essential and

Non-Essential amino acids must be present before protein synthesis can occur.

Ultra Whey-Pro Protein (protein isolate) is prepared through a

proprietary gentle ultrafiltration technology which chops the natu-

rally occurring long chains of protein into short chains.  This

process maintains important protein microfractions and provides a

protein source with an extraordinarily high biological value.  In

addition, we add ColostruMunel™ (colostrum powder) which con-

tains Glycoproteins, Growth Factors, Immunoglobulins,

Lactoferrin, Lysozyme, and specific components that include,

Transfer Factor, Proline Rich Polypeptide (PRP), IGF-1,  N-

Acetylneuraminic Acid, Nucleotides, Nucleic Acid, and Defensins.

This blend is completed with NSN’s dark fruit blend which con-

tains blueberry, cranberry, and raspberry.

Ultra Whey-Pro™ Protein can be used by the body as a source of

energy.† Generally, when carbohydrates are not readily available,

the body can convert protein into glucose, the body's fuel. This

conversion of protein to energy begins with the breakdown of

branch-chain amino acids (BCAAs), which are easily converted to

glucose because of their side chain configuration.  Muscle tissue is

composed of one-third BCAAs making them very important source

of energy. During intense exercise, up to 10% of the energy

required comes from the conversion of BCAAs to glucose.† Great

taste and dissolvability make Ultra Whey-Pro™ a favorite protein

source for body builders, those who require extra protein, and

health conscious individuals who are concerned about limiting their

carbohydrate consumption.

• Protein compounds are composed of four or five elements:

carbon, hydrogen, oxygen, nitrogen, and sometimes sulfur.

• These elements are arranged by the body into amino acids,

the building blocks of protein.

• There are 22 amino acids. 8 are essential and 14 are nonessential.

P r o t e i n  I s o l a t e  p r o c e s s
During times of stress such as surgery, illness, training or an

extreme emotional burden, the body needs more L-arginine, L-

glutamine, and L-histidine.

Consequently, these three amino acids are considered condi-

tionally essential. More and more studies are identifying the

benefits and the biological properties of whey protein as a

high quality source of these essential, nonessential, and condi-

tionally essential amino acids.

The daily consumption of New Spirit’s Ultra Whey Pro™ Protein

isolate has an impressive list of benefits:

• It is antibacterial •It contains less than 1% of carbs

• It is anti viral •It is low in calories

• It helps blood pressure

• It helps athletic performance

• It has been shown to reduce liver damage

• It helps improves immune system function

• It helps improves digestive function

• It helps reduce gastric mucosal injury

• It helps assists in weight maintenance

• It tastes great and dissolves easily

• It helps reduce symptoms of Chronic Fatigue

B e n e f i t s  o f  U l t r a  W h e y  P r o

N S N ’ s  D a r k  f r u i t  b l e n d

Blueberries-Recently researchers at Tufts University analyzed

60 fruits and vegetables for their anti-oxidant capacity.

Blueberries rate the highest in their capacity to destroy free radi-

cals.  Blueberries are packed with antioxidant phyto-nutrients

including anthocyandins, ellagic acid, phenolic compounds (phe-

nolic acids, tannins, flavonoids).

Cranberries-The main active ingredient in cranberries is proan-

thocyanidins which are potent antioxidants that appear to be able

to decrease bacteria adherence to the bladder epithelium cells.

Their main benefit of this action is that bacteria have less likeli-

hood of grouping together to cause bladder infections, urinary

tract infections, and other related conditions.  Additional

research shows that cranberries are beneficial in the reduction of

dental plaque, heart disease, and kidney stones.

Raspberry-Raspberries are rich in vitamin C, folate, and potas-

sium.  In addition, raspberries provide high amounts of insoluble

fiber, as well as respectable amounts of the soluble fiber pectin.

Pectin helps control cholesterol levels and helps prevent bile

acid from being transformed into a potentially cancer-causing

form.  Raspberries are also a good source of ellagic acid and

other antioxidants which are not destroyed by cooking.
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& Improved

Formula
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S e r v i n g  S i z e :   2 8 . 3 5  g   ( 1  r o u n d e d  s c o o p )

S e r v i n g s  p e r  b o t t l e :  2 0    

I t e m  # 4 0 1 3

Calories 100

Calories from Fat              10

Total Fat 1g                       1.5%

Saturated Fat 0.5g 2.5%

Cholesterol 10mg 3%

Total Carbohydrate              1g <1%

Dietary Fiber 0.5g 2%

Sugars 0.5g

Sodium 57mg 3%

Protein 24g   48%

Vitamin B6 1.0mg 50%

Calcium 50mg 5%

*Percent of daily value are based on a 2000 calorie diet

Consume one or more serving daily to boost protein consump-

tion. Mix 1 scoop Ultra Whey-Pro™ (vanilla or chocolate flavor)

with 8-10 ounces of cold water, non-fat milk, or other beverage.

Stir vigorously.  Ultra Whey Pro™ can be added to recipes to

enhance the protein content.

Suggested Use

Supplement Facts

Amt. Per %DV*

Serving

TYPICAL  AMINO  ACID  PROFILE

OF  PROTEIN PER 100 GRAMS

I n g r e d i e n t s

Ultrafiltered whey protein isolates, de-oiled lecithin,

fructooligosaccharide, natural vanilla flavor, l-gluatmine, vitamin

B6, ColostruMunel™ (colostrum powder), NSN’s Dark Fruit

Blend containing cranberry fruit powder (vaccinium macrocar-

pon), blueberry fruit powder (vaccinium angustifolium), raspber-

ry fruit powder (rubus idaeus).

Whey Pro Chocolate flavor contains:

Cocoa powder & Natural Chocolate

Essential Amino Acids

Isoleucine 5.10

Leucine 8.78

Lysine 7.01

Methionine 2.23

Phenylalanine 2.47

Threonine 5.46

Tryptophan 1.00

Valine 4.44

Non-Essential Amino Acids

Alanine 4.30

Arginine 1.86

Aspartic Acid 9.29

Cystine 1.87

Glutamic Acid   14.77

Glycine 1.97

Histidine 1.54

Proline 5.27

Serine 4.28

Tyrosine 2.61

Proline 4.24

Serine 4.25

Tyrosine 3.28

ColostruMunel™  Protein Microfractions 
Beta-lactoglobulin Bovine serum albumin

Alpha-lactalbumin Lactoferrin

Immunoglobulins Lactoperoxidase

Glycomacropeptide Lysozyme

Growth Factors (IGF-1, IFG-2, TGF-b)

A Closer Look into ColostruMunel™ 

ColostruMunel™ is an original, scientifically derived fraction of

colostrum that concentrates  important immune modulators that

have been studied extensively.  These components include Transfer

Factor, PRP, IGF-1, N-Acetylneuraminic Acid, GMP, Nucleic Acid

and Defensins.  Studies of the immune components of colostrums

have shown that, when certain components are concentrated and

separated, they are more directly effective as an immediate

immune enhancer.  Functions of ColostruMunel™ make it a valu-

able nutraceutical for anti-aging, immune support, immune modu-

lation, reduction of inflammation, antioxidant protection, and skin

health.

Studies have shown ColostruMunel™ to:

•Promote more active immune response

•Cause faster phagocytosis

•Support NK cell activation

•Protect cells from apoptosis

•Have antioxidant properties that protect live cells from

oxidative damage

In vivo testing suggests that ColostruMunel™ prompts the innate

immune system into action and provides immune information for a

“smarter” immune response. ColostruMunel™ has also been shown

to enhance the secondary response of educating acquired immune

antibody response.

Phagocytosis plays an important role as the first line of defense of

the innate immune system.  Phagocytes chew up foreign invaders

and educate the specific immune system.  ColostruMunel™ sup-

ports phagocytosis by making cells more susceptible to the action

of phagocytes, thus allowing for a quicker immune response.

Cytokines are then secreted to form other cells to migrate to the

foreign organism.  Preliminary data indicates that ColostruMunel™

is able to directly induce a number of cytokines that are known to

support Th2 responses which are involved in the humoral immune

response.

T-Cell, B-Cell, and NK Cell activation is the next important step in

the immune response. T Cells help coordinate the response and kill

identified invaders; B Cells seek out targets and send out defensins

as well as produce antibodies for future attacks. 

ColostruMunel™ has been shown to activate both B and T lympho-

cytes, but what is most impressive is ColostruMunel™ support of

NK Cell activation. NK Cells modulate immune cell responses, but

they are also powerful killers of infected cells and are a key to

keeping invaders at bay until other immune cells can react.
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Whey Protein Research

Chronic Fatigue Syndrome (CFS)
While the exact cause is still not fully understood, CFS has been linked to abnormalities found in both hormonal and cellular immuni-

ty. Tests consistently indicate that those diagnosed with CFS have an impaired lymphocyte (T-cell) response. Early research has shown

the ability of lymphocytes to react to an immune challenge is directly related to their glutathione status (GSH). (Medical Hypothesis,

1999) GSH is arguably the most important water-soluble antioxidant found in the body. GSH is a tripeptide made up the amino acids

L-cysteine, L-glutamine, and glycine. It is believed that the constant use of GSH by lymphocytes may lead to cellular GSH depletion

and, subsequently, immune failure.

Dr. Bounous, from the Department of Surgery at McGill University, has put forward the hypotheses that “the competition for GSH pre-

cursors over time may lead to muscle fatigue (myalgia) and other symptoms associated with CFS.” He further states, “Because GSH is

also essential to aerobic muscular contractions, an undesirable competition for GSH precursors between the immune and muscular sys-

tems may develop.”

Whey protein is the most effective way to deliver precursors for GSH synthesis. It has also been shown to raise GSH levels in

humans and animals. It has been theorized that whey may be especially effective for people suffering from CSF.

Viruses & HIV One area of research concerns the ability of whey to suppress the viral load and improve immunity in people with

HIV. HIV infection is characterized by increased oxidative stress and a systemic deficiency of glutathione (GSH). GSH is known to be

essential to immunity, oxidative stress, and general well being. The amount of GSH present is directly related to lymphocyte reactivity

to a challenge, which suggests that intracellular GSH levels are one way to modulate immune function. GSH, sited under Chronic

Fatigue, is a tripeptide made up of the amino acid L-cysteine, L-glutathione, and glycine. A large amount of available cysteine is used

for the synthesis of glutathione (GSH). . Different strategies to supplement cysteine are being used to increase glutathione levels in

HIV-infected individuals. For example, NAC (N-acetyl cysteine) and alpha lipoic acid are well known for increasing levels of GSH.

Whey also appears to be a potent GSH-raising nutrient. (Eur. J. Clin Invest, 2001)

In a double blind study of 25 men and 5 women with HIV infection, two whey formulas were tested. Each participant received 45

grams per day. After two weeks, GSH levels in one group increased by 44%. The second group, however, did not register a significant

increase. This study confirms the fact that not all whey products on the market will have a direct effect on GSH. As always, quality

matters. The researchers concluded, “In glutathione deficient patients with advanced HIV-infections, short term oral supplementation

with whey protein increases plasma glutathione levels.” (Eur J. Clin Invest, 2001)

Wasting Syndrome (loss of body weight)
Another major factor for people with HIV is the loss of body weight, known as wasting syndrome. This steady loss of weight usually

is accompanied by a significant loss of lean muscle mass (LBM) or body cell mass (BCM). The lost LBM or BCM is strongly correlat-

ed with time of death. Some researchers have used drugs such as human growth hormones (HGH), anabolic steroids and other drugs to

attempt to prevent muscle wasting. Some of these pharmaceuticals have been found effective, but they are costly and have serious

potential side effects. Researchers examined the combination of whey protein and progressive resistance exercise (weight lifting) upon

body composition and muscle strength in 30 malnourished HIV-infected women. Subjects were randomized, some given just whey,

some weight training, and some a combination of both whey and weight training. The researchers concluded “that the combination

treatment of whey and weight training provided a patient-directed, non-pharmaceutical, low cost approach to augment BCM in cata-

bolic HIV-infected patients.” (Brink, 2002)

Blood Pressure
As we age, a loss of arterial elasticity seems to be a primary cause of high blood pressure. Hypertension has also been linked to an

enzyme secreted by the kidneys called angiotensin-converting enzyme (ACE). ACE has been classically associated with the rennin-

angiotensin system, which regulates peripheral blood pressure. Usually people with high blood pressure are prescribed drugs such as

Zestril™, Capoten™, and Vasotec™, which are referred to as “angiotensin-converting enzyme inhibitors” or ACE inhibitors. By

blocking the effects of ACE, blood pressure can be brought under control in the majority of people experiencing hypertension.

Whey peptides, known as lactokinins, have recently been shown to be mild ACE inhibitors. (Nabrung, 1999)

While they may not be as potent as prescription medication, they may be useful, particularly in mild cases or borderline hypertension.

Researchers reported that “these naturally occurring peptides (functional peptides) may represent nutriceutical functional

food ingredients for the prevention/treatment of high blood pressure.” (Brink, 2002)

Gastrointestinal System
One potential role of whey protein is the protection of the gastrointestinal system. A recent study investigated the effect of whey pro-

tein or casein protein on gastric mucosal injury in rats.( J. Med., 2000) In this experiment, gastric mucosal injury was induced by

either alcohol (ethanol) or water immersion restraint stress where the rats are put in water at 28
o
C for 7 hours.

H E A L T H  C A R E  P R O F E S S I O N A L   *   T E C H N I C A L  B U L L E T I N
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†Statements in this bulletin have not been evaluated by the FDA. This information is for educational and

informational purposes only and is not intended to diagnose, treat, cure, or prevent any disease. 
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(cont.)  The whey or casein was given to the rats 30 minutes before

the induction of gastric injury. Interestingly, one of the

major microfractions in whey (alpha-lactalbumin) was shown to

have a “marked protective effect against alcohol

induced gastric injury with the same potency as that of the typical

antiulcer agent, Selbex™.  According to the research, casein did not

show any effect.

The researchers concluded that these results indicate that Alpha-
LA (in a dose dependent manner) has marked antiulcer activity
and suggests that Alpha-LA intake may serve to protect against
gastric mucosal injury in part through endogenous prostaglandin

synthesis.  This is important for the millions who suffer various

gastrointestinal problems.

Hepatitis
In an open clinical study, researchers looked at the efficacy of

whey protein versus casein in addressing the symptoms of

Hepatitis B or C. Twenty five patients suffering from either

Hepatitis B or C were fed 12 grams of either whey or casein in the

morning and again in the evening (24 grams total) for 12 weeks.

The following indices of viral hepatitis and liver functions were

studied:
§ Serum alanine amino transferase (AAT)—an indication of liver

stress and function

§ Serum glutathione (GSH)

§ Serum lipid peroxide levels—an indication of oxidative stress

§ Interleukin (IL-2) levels—A pro-inflammatory interleukin

§ Natural killer (NK) cell activity

After a 12 week study period, the researchers found the following

in the Hepatitis B group receiving whey:
§ A significant decrease in serum lipid peroxides

§ An increase in plasma glutathione levels in 5 of 8 subjects

§ A decrease in Interleukin (IL-2) levels

§ A significant increase in natural killer (NK) cell activity

§ And most importantly, a drop in serum alanine aminotransferase

(ALT) activity which indicated a reduction in liver damage caused

by hepatitis B virus.

Unfortunately, there were no changes in the 17 patients with

Hepatitis C. While it does appear that whey’s actions would benefit

hepatitis C patients, additional clinical studies are needed.

Whey and Athletic Performance
Whey is known by many athletes as a high quality protein source

with a very high biological value (BV) rating. BV is the amount of

body protein in grams that can be replaced by 100 grams of protein

in the adult diet. Whole egg, egg white and whey are the highest

BV proteins available. Unfortunately, a large egg contains 5 grams

of fat and does not contain the balance of amino acids optimal for

humans. Whey, when properly processed, has virtually no fat and a

complete amino acid profile. Note: When the yolk of an egg is sep-

arated from the white, the BV falls to 12 percent.

Whey may have a direct effect on performance. Many studies have

found that oxidative stress contributes to muscle fatigue and some

studies have found the use of antioxidants may improve perform-

ance. After analyzing the results , researchers concluded that:

• Both peak power and work capacity increased significantly in the

whey group. There were no changes found in the casein group.

• Lymphocyte GSH, a marker of tissue GSH levels, increased by

over 35% in the group receiving the whey.
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The information in this article is not intended as medical advise,

but only as a guide in working with your health care professional.
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Researchers reported, “This is the first study to demonstrate that pro-

longed supplementation with a product designed to augment antioxidant

defenses resulted in improved volitional performance.”

Are All Protein Sources Equal?
Protein sources need to be evaluated for digestibility, availability,

amino acid pattern and biological value (BV). When all

indicators are evaluated, it is widely accepted among nutritional

experts that Whey Protein Isolate (WPI) is superior to other

sources, including soy protein isolate, in promoting health and

athletic performance.

The manufacturing process also has a strong impact on protein

quality. In order for whey protein to have supreme status, it

is important that the process used results in an undenatured

protein complex containing a full complement of whey protein

including the bioactive immunoglobulin, (IgG), lactoferrin (LF),

glycomacropeptides, alpha & beta lactoglobin, lactoperoxidase,

lysozyme, and several growth factors including IGF-1, IGF-2,

IGF-b.

Ultra Whey-Pro™ Protein by New Spirit Naturals is Whey

Protein Isolate manufactured by a proprietary ion-enhanced

process which prevents the proteins from being denatured and

ensures that the finished product contains inherently present bio-

logical active proteins. Not only does New Spirit’s process main-

tain smaller protein micro fractions, but it also improves the bio-

logical activity, helps retain clarity, improves mixability and

yields a protein content of approximately 85%, or 24 grams of

protein per serving. Ultra Whey-Pro™ Protein has a carbohy-

drate content of approximately 1 gram and an attractively low fat

content of less than 1/2 gram of fat per serving.

This is important because whey, in general, is naturally high in

fat and lactose (a milk sugar that is hard for many people to

digest). Moreover, our scientists have developed technology to

remove the lactose with the fat. Once the fat and lactose are

removed, the whey protein is hydrolyzed. Hydrolyzation chops

the naturally occurring long chains of proteins into short chains.

These short chains, known as branched-chain amino acids

(BCAA), provide maximum availability and a protein with

an extremely high biological value (BV) of 157.


