THESKILL Fermented, liposome humic acid

Skill
/ Irish coffee flavored

.Hungarian raw material, Hungarian intellectual capital, Hungarian workforce”
A Skill a probiotic dietary supplement containing humic acid and fulvic acid
in natural form, suitable for strengthening the immune system, replenishing minerals and trace

elements, improving the body’s defense, cleansing the body during detoxification, and enhancing
endurance and mental performance.

Effects
e antioxidant and radical scavenging: it binds free radicals produced in the body with
extraordinary efficiency.
¢ It has antiviral and antibacterial effects:

The antiviral effect of humic acid has long been known in human medicine, and humic acid is one of
nature’s strongest antiviral and antibacterial agents.

¢ Antiallergenic effect
¢ immune strengthening effect
¢ Increases enzyme activity:

Enzymes are responsible for converting the nutrients we consume into energy and biochemical
building blocks. When supplemented with fulvic acid, their biological efficiency increases.

¢ |t helps digestion and nutrient absorption

¢ |t results in fast improvement in case of rheumatic pains and inflammatory joint diseases
¢ Its use makes the skin more resistant to UV radiation

¢ |t positively influences the balance of the intestinal flora

¢ |t optimizes the uptake of minerals:

It ensures the optimal mineral intake for the body by inhibiting the uptake of excess substances and
facilitating the uptake of those present in smaller amounts.

¢ |t replenishes the necessary micro- and macroelements.
¢ |tincreases the permeability of the cell membrane:

It transfers the minerals in organic bonds produced by fermentation across the cell membrane.
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¢ Organic chelator:

It transforms the inorganic minerals and microelements into “organic” compounds. It binds the
physiologically important minerals in a unique way in nature, in an easily exchangeable form.

¢ |t has liver-regenerating and anti-inflammatory effects.
¢ |t binds the toxins:

Due to their physical-chemical structure, humic acids can interact with almost any compound. It
neutralizes and eliminates the toxic substances that enter the bodly.

¢ |t restores the acid-base balance of the body:

The modern dietary habits cause the acidification of the body. Acidification is the cause of many diseases,
such as cellulite, rheumatism, asthma, obesity, osteoporosis, hair loss, parasites, fungi, etc. Our body defends
itself against these processes by neutralizing the acids with minerals and storing the resulting salts.

Content

The humic acids are substances that are continuously formed in the decomposition processes of
plant-derived biomass over millions of years (plant - peat - lignite - brown coal - black coal - diamond).
The starting compounds of humic acid formation are the lignin molecules of the woody plant parts
and the flavonoid-structured compounds. The natural humic acid and fulvic acid contain many
minerals by themselves and all of these are available in a chelated, biologically utilizable formula.

The active ingredients of the product are unique in the world, extracted from natural humus
mineral from Hungary, by a special multi-step fermentation process. (FermentForce SMSF)

Skill raw material is a brownish-black powder that was formed during the natural
humification of ancient plant-derived materials. As a result of the FermentForce SMSF technological
treatment, the activation of the raw material increases the amount of humic acids to more than 65% in
the dry matter. It is a 100% natural substance, which thanks to the unique technology, TheSkill does not
use alkalization to reveal the humic acids, but rather a high degree of biological extraction (FermentForce
SMSF technology), therefore the product has a high bioactive efficiency. By consuming the product, the
minerals and trace elements enter the body in a chelated form, in organic bonds, in a liposomal state
thanks to the TheSkill Ultrasonic-L technology, where they are more easily utilized in this way.
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Hundreds of bacterial strains, billions of microorganisms live in the human digestive system, these
can be divided into two large groups. One is the group of beneficial or probiotic bacteria, which
improve digestion, reduce the number of harmful bacteria, prevent their overgrowth, and
strengthen the immune system. The most well-known probiotic bacterium is
Lactobacillus-acidophilus, but the others (such as Bifidobacterium bifidum/longum/Ilactis) are also
essential for maintaining our health.

The other group is the harmful bacteria, which produce toxic substances, destroy the probiotic
bacteria, cause infections and diseases. The intestinal flora is healthy when the ratio of beneficial
and harmful bacteria is 85:15 in favor of the probiotic strains. Unfortunately, this ratio is reversed
in most people, which basically hinders the normal digestive processes, weakens the immune
system, and strongly affects the healthy functioning of the body.

Our digestive system plays a vital role in defending our body from the “attacks” it faces. However,
factors such as stress, poor nutrition, infections, drugs or antibiotic treatment, disrupt this natural
bacterial balance. This is where probiotics come in handy! They restore the disturbed balance of
the intestinal flora, support the body’s defense system. Probiotics are mostly lactic acid bacteria,
which are able to survive the effects of the digestive tract, such as the acidic environment of the
stomach and the enzymes produced in the small intestine.

The beneficial bacteria need food to survive and reproduce, which must be provided to the body in
order to maintain the balance of the intestinal flora. This food is provided by high-fiber foods
prebiotics. The probiotic bacteria can only perform their tasks if they have enough food. Therefore,
they can work much more effectively if we consume high-fiber, raw foods.

The Skill contains the essential probiotics for the body in a proper balance,
thus supporting our immunity against harmful effects. (bacteria, viruses, etc.)

Therefore, the use of any dietary supplement cannot replace a varied and healthy diet, as well as
the necessary and regular exercise. In order for the probiotic bacteria to multiply and survive in the
intestinal flora, prebiotic fibers are also needed. Therefore, look for Skill pro- and Prebiotic
products.
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