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*�This is a statement of nutritional support. This statement has not been evaluated by the Food & Drug Administration. This product is not 
intended to diagnose, treat, cure or prevent any disease. For educational purposes only. Consult your physician for any health problems.
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Protease 800

Protease 6.0

Protease 3.0

Lipase

Amylase

Cellulase

Hemicellulase

Invertase

Lactase

Glucoamylase

Alpha Galactosidase

Beta-glucanase

Phytase

Nattokinase

Helion Nutraceuticals recommends (for adults): 1 to 9 capusules daily in divided doses. 
Maintenance: 1 capsule, 3 times a day with meals. 
Therapeutic: 3 capsules, 3 times a day on an empty stomach.

One vegetable capsule contains: 

features continued
Hemicellulase: 

is a mixture of enzymes which can hydrolyze the indigestible components of plant fibers. Humans lack the endogenous enzymes 
required to digest plant fibers; the supplementation of hemicellulase provides humans with an additional source of nutrition,  
and reduces the bulking effect of fibrous foods.*

Phytase: 

catalyzes the hydrolysis of phytic acid (a plant component known to bind minerals) into its component parts. Humans lack endogenous 
phytase; the supplementation of phytase can release important mineral nutrients otherwise lost from the diet.*

Nattokinase:

potent fibrinolytic enzyme that enhances the body’s natural ability to fight blood clots in several different ways; it closely resembles 
plasmin and dissolves fibrin directly.*
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features include
Protease 800:  

allows for the digestion of protein at a full range of pH conditions, as exists in the entire digestive tract.*

Protease 3.0: 

is characterized by its ability to hydrolyze proteins under acidic conditions. The broad specificity of acid-stable 
protease enables the enzyme to easily and efficiently hydrolyze most soluble proteins. Protease 3.0 is uniquely 
suited to work synergistically with endogenous pepsin to enhance protein digestion in the stomach.*

Protease 6.0: 

is a mixture of acid, neutral and alkaline proteases that demonstrates both exo-peptidase and endo-peptidase 
activity with high substrate specificity. Protease 6.0 works synergistically with endogenous enzymes to provide 
protein digestion through all portions of the digestive tract.*

Lipase:  

specifically digests fats (triglycerides) into free fatty acids and glycerol, enabling absorption of fat-soluble 
nutrients through the intestinal mucosa.*

Amylase:  

hydrolyzes the bonds of complex starches, and reduces viscosity of gelatinous starch, amylase, and amylopectin 
solutions to yield soluble dextrins. Its saccharifying action liberates glucose and maltose.*

Cellulase:  

is a complex composed of three distinct enzymes which convert cellulose to glucose. Humans lack the endogenous 
enzymes required to digest cellulose; the supplementation of cellulase provides humans with an additional 
source of nutrition, and reduces the bulking effect of fibrous foods.*

Invertase (Sucrase):  

catalyzes the hydrolysis of sucrose into its component parts D-fructose and D-glucose, assisting with digestion 
of refined sugars.*

Lactase: 

is characterized by its ability to hydrolyze lactose over a wide range of temperatures and pH. This enzyme 
works synergistically with endogenous human lactase to digest the sugars found in milk and dairy products,  
and therefore reduces the symptoms of lactose intolerance.*

Alpha Galactosidase: 

hydrolyzes certain types of sugars called oligosaccharides found in certain vegetables, legumes, and grains. 
These sugars, including raffinose, stachyose, and verbascose, are indigestible because humans do not produce 
alpha galactosidase.*

Glucoamylase: 

will hydrolyze amylase, isomaltose and dextrins to release free glucose. This enzyme works synergistically  
with endogenous human amylase and supplemental amylase to potentiate the complete digestion  
of carbohydrate-rich foods.*


