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Is Chocolate 
Healthy?  

The Health Benefits of  
Eating Chocolate  

and Cocoa Products 
 
 

Recent studies have shown that eating chocolate may 
actually be good for you. Researchers have found that 
raw and / or minimally processed cocoa  contains flavon-
oids similar to those found in green tea. According to 
preliminary studies, these antioxidants have been linked 
to help accomplish the following: 
• Decrease blood pressure 
• Improve circulation 
• Lower death rate from heart disease 
• Improve function of endothelial cells that line the 

blood vessels 
• Defend against destructive 

molecules called free radi-
cals, which trigger cancer, 
heart disease and stroke 

• Improve Digestion and 
stimulate kidneys 

• Has been used to help 
treat patients with anemia, 
kidney stones and poor 
appetite 

 
There are two different kinds 
of flavonoids called catechin 
and epicatechins. Catechins, 
which have recently been 
found to be abundant in cocoa and mini-
mally processed chocolates such as Yachana 
Jungle Chocolate, could also help prevent 
heart disease and possibly cancer, as well as 
boosting the immune system, according to 
recent studies. Dark chocolate has also re-
cently been found to contain more than 3 
times the amount of catechins as that found 
in tea. Chocolate is also a good source of 
copper and magnesium, which helps to regulate heartbeat 
and blood pressure. 
 
Of course eating large amounts of chocolate is still bad 
for you and could cause weight gain. But, taken in 
smaller quantities, it could prove to be very beneficial to 
your health. It all depends on the quantity and the type of 
chocolate that you are eating. There have been many dif-

ferent studies showing the possible effects of chocolate 
consumption on groups of participants. 
 
One such study by the associated press entitled 'Study: 
Dark chocolate lowers blood pressure' printed on August 
27, 2003 which appears in the Journal of the American 
Medical Association included 13 adults with untreated 
mild hypertension. Each of them ate 3-ounce chocolate 
bars every day for two weeks. Half of them received 
white chocolate while the other half got dark chocolate. 
Blood pressure was shown to be relatively unchanged for 
those who ate the white chocolate, but the dark chocolate 
eaters' blood pressure showed changes. Their systolic 
blood pressure dropped an average of 5 points and their 
diastolic reading dropped an average of nearly two 
points. 
 
In another study conducted at Pennsylvania State Univer-
sity by study leader Penny Kris-Etherton, a group of par-
ticipants, split into two groups, ate the same low fat diet 

except for one of the groups got 
a chocolate bar and the other 
group received a high-carb 
snack. The groups later 
switched snacks. Total blood 
cholesterol and LDL ("bad") 
cholesterol levels didn't vary 
with either snack. But, in-
creases in HDL ("good") cho-

lesterol and re-
ductions in 
triglycerides (a 
heart-risky type 
of blood fat) 
were found in the 
people eating 
chocolate. 
 
However, it is 
important to note 
that these health 
benefits are seen 
for people who 

eat traditional chocolate bars that include minimal 
amounts of heavily processed cocoa that have been 
blended with large amounts of sugars, dairy products, 
and artificial flavorings. But rather, to benefit from 
eating chocolate, one should be eating dark chocolates 
that have a high percentage of cocoa content. Even 
more beneficial to one's health is to eat cocoa is the 
crudest format possible.  
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The Heart-Health 
Benefits of Chocolate 

Unveiled 
The Cleveland Clinic Heart Center 

 
It is no secret that fruits, vegetables and grains 
convey health benefits - we've been told that 
for years. But did you know that chocolate 

could result in health benefits, more specifi-
cally heart-health benefits? 

 
What are flavonoids? 

Flavonoids are naturally-occurring compounds 
found in plant-based foods recognized as exuding 
certain health benefits.  
 
Flavonoids are found in a wide array of foods and 
beverages, such as cranberries, apples, peanuts, 
chocolate, onions, tea and red wine.  
 
There are more than 4,000 flavonoid 
compounds; flavonoids are a sub-
group of a large class called polyphe-
nols. 
 
Have you had your flavon-
oids today?  
While not a question normally asked 
at a social gathering, flavonoids have 
become quite a hot topic in the media 
and in scientific journals.  
 
Flavonoids provide important protec-
tive benefits to plants, such as in re-
pairing damage and shielding from 
environmental toxins. When we consume plant-based foods 
rich in flavonoids, it appears that we also benefit from this 
“antioxidant” power.  Antioxidants are believed to help the 
body’s cells resist damage caused by free radicals, formed by 
normal bodily processes such as breathing or environmental 
contaminants like cigarette smoke.  When the body lacks ade-
quate levels of antioxidants, free radical damage ensues, lead-
ing to increases in LDL-cholesterol oxidation and plaque for-
mation on arterial walls. 
 
In addition to their antioxidant capabilities, flavonoids also: 
• Are thought to help reduce platelet activation 
• May affect the relaxation capabilities of blood vessels 
• May positively affect the balance of certain hormone-like 

compounds called eicosanoids, which are thought to play a 
role in cardiovascular health.  

 
Forms of Chocolate 
Before you grab a chocolate candy bar or slice of chocolate 
cake, let’s look at what forms of chocolate would be ideal over 

others: 
 
When cocoa is processed into your favorite chocolate products, 
it goes through several steps to reduce its naturally pungent 
taste.  Flavonoids (polyphenols) provide this pungent taste.  The 
more chocolate is processed (such as fermentation, alkalizing, 
roasting), the more flavonoids are lost. 
 
To date, dark chocolate appears to retain the highest level of 
flavonoids.  So your best bet is to choose dark chocolate over 
milk chocolate. 
 
Some chocolate manufacturers are studying ways to retain the 
highest level of flavonoids while still providing acceptable 
taste.  Stay tuned for more information in this area. 

What about all of the fat in 
chocolate?  
You may be surprised to find out that choco-
late isn’t as bad as once perceived.  The fat in 
chocolate, from cocoa butter, is comprised of 
equal amounts of oleic acid (a heart-healthy 
monounsaturated fat also found in olive oil), 
stearic and palmitic acids.  Stearic and 
palmitic acids are forms of saturated fat.  Satu-
rated fats are linked to increases in LDL-
cholesterol and risk for heart disease. 

 
Research indicates that stearic 
acid appears to have a neutral 
effect on cholesterol, neither 
raising nor lowering LDL-
cholesterol levels.  Palmitic 
acid on the other hand, does 
affect cholesterol levels but 
only comprises one-third of 
the fat calories in chocolate. 
 
This great news does not 
give us a license to consume 
as much dark chocolate as 
we’d like.  
 
First, be cautious as to the 
type of dark chocolate you 

choose: chewy caramel-marshmallow-nut-covered dark choco-
late is by no means a heart-healthy food option.  What wreaks 
havoc on most chocolate products is the additional fat and calo-
ries added from other ingredients.  
 
Second, there is currently no established serving of chocolate to 
reap the touted cardiovascular benefits.  However, what we do 
know is you no longer need to feel guilty if you enjoy a small 
piece of dark chocolate once in awhile.  
More research in this area is needed to determine just how 
much chocolate we chocolate-lovers can eat in order to acquire 
cardio protective benefits.  Until that time, enjoy chocolate in 
moderate portions a few times per week. Don’t forget to eat 
other flavonoid-rich foods like apples, red wine, tea, onions and 
cranberries.  
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This Season's Harvest: 
Fresh, Organic  

Chocolate Mint Leaves 
 
 
Fresh, organic, chocolate mint leaves are a revelation. The 
first time you taste a fresh chocolate mint leaf, you might 
think someone is playing a trick on you. Chocolate mint 
leaves smell and taste like mint and yes, chocolate. This 
remarkable herb comes from the spearmint family and has a 
purple stem with green leaves. You can 
use it like any mint plant in drinks, sal-
ads, desserts, sauces or as a garnish.  
 
There are over 600 varieties of mint 
crossing many categories of flavor, in-
cluding peppermint, spearmint, lemon, 
chocolate, pineapple, ginger, 
orange and apple. 
 
Mint is native to the Medi-
terranean and Western Asia. 
Throughout history it has 
been used for medicinal pur-
poses. Its cool refreshing 
oils were commonly used to 
freshen breath, whiten teeth 
and soothe insect bites. It 
has been known to aid in 
digestion by stimulating stomach bile. The essential 
oil of peppermint is the most widely used of all es-
sential oils in medicine. 
 
In recent years, mint has gained a bad wrap with the 
home organic gardener because of its aggressive 
growth. It can literally take over flower and vegetable beds. 
Mint however if properly controlled and grown in contain-
ers, can be very rewarding during the hot summer months. It 
will grow in full or partial sun. If you innocently plant mint 
in one of your garden beds and it becomes overgrown with 
mint, do not despair! Use it as an air freshener and hang 
bunches of it in your doorways in and around the house or 
add it to fresh bouquets of flowers. In India, the fragrance of 
mint is said to symbolize hospitality. Thus when expecting 
company, it is good luck to place it around the house. If it 
takes over your lawn, you will have a wonderful mint fra-
grance every time you mow your lawn! 
 
This amazing leaf can be added to brownies, cakes and ice 
creams and even cocktails. You can even steep it in a cup of 
hot water to get the chocolate mint flavor and aroma without 
the sugar. Put it in the bottom of your coffee mug in the 
mornings and enjoy the aroma and taste of fresh chocolate  

mint. It might even help with the not so desirable morning  
coffee breath. 
 
If you have not experienced the amazing aroma and flavor 
of this fine herb, head to your local farmers market or find 
someone who sells it online. 
 
Try some Chocolate Mint Leaves in your Calli. 
 

Calli  
Concentrated Herbal Beverage 

 
Replacement for Coffee  
and Regular Tea 
 
Calli Regular, Mint & Cinnamon 
Herbal 
Recently, many other Beverage manu-
facturers have "discovered" the various 
health advantages of drinking green tea. 
Sunrider has used it in Calli for 20 
years. However, Calli is much more 
than just green tea. It's an exclusive 
formula created using owner expertise 

with proven effectiveness.  
 
Catechins are naturally-
occurring polyphenol 
chemicals found in Ca-
mellia sinensis, the pri-
mary ingredient in Calli 
(and Fortune Delight). 
These antioxidants have 
been shown to be effec-
tive in absorbing damag-
ing free radicals.  
 
While many of the unde-

sirable elements we take into our body are quickly elimi-
nated, others are not. Combined with a healthy meal and 
exercise program, the unique herbal extracts in Calli assist 
in the body's natural cleansing processes.  
 
Recommendation: Steep one Calli bag in 2-4 cups of hot 
water for 3-5 minutes, depending on strength desired.  
 
Calli Night 
This special herbal formula in a tea bag contains an exclu-
sive combination of herbs. It is designed for people who 
enjoy a cup of herbal beverage throughout the night. There 
are no chemicals or caffeine added to this all-natural for-
mula. 
 
Recommendation: Steep one Calli bag in 2-4 cups of hot 
water for 3-5 minutes, depending on strength desired. 
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Need 10 Reasons To  
Eat More Cocoa  

Vitalite Sunbars? 
 
Try these:  

1. Improves anemia 
2. Awakens the appetite 
3. Strengthens the brain 
4. Increases breast milk production 
5. Alleviates tuberculosis and gout 
6. Dissolves kidney stones 
7. Improves longevity 
8. Enhances digestion 
9. Improves your memory 
10. Increases sexual appetite and virility 

Unfortunately, none of these things will occur—at 
least according to modern day scientists.  Throughout 
the ages, cocoa was thought to have a positive effect 
on each of the above conditions.  Unfortunately, mod-
ern science has discounted those ancient claims.  But 
they are finally making a slow but steady comeback! 
So, are you munching on a Vitalite Cocoa Bar 
yet?  Anti-oxidants are molecules that help protect 
cells from damage and the body from disease.   
 
USA Researchers fed participants M&M's Semi-
Sweet Chocolate Mini Baking Bits and they found 
that within two hours after ingestion the chocolate led 
to better absorption of some procyanidins, in addition 
to an increase in blood antioxidant capacity.   Too bad 
the M &M excipients are so bad! 
 
Anyway, a new Dutch study suggests eating cocoa 
may have some healthful biochemical activity after-
all.   Researchers at the National Institute of Public 
Health and Environment in Bilthoven, Nederland, 
studied the levels of a type of anti-oxidant called cate-
chins in cocoa.  
 

Researchers found cocoa contains four times the level 
of catechins than black tea, a common source of the 
anti-oxidant.  High consumption of Calli tea has been 
linked to lower rates of heart disease and cancer.  And 
dark chocolate contained 53.5 mg. of catechins per 
100 g. of chocolate; milk chocolate contained 15.9-
mg./100 g., and black tea contained 13.9 mg. per 100 
mL. of tea, researchers report in the August 7 issue of 
The Lancet.  
 
Procyanidins are polyphenolic compounds found in 
several plant species and commonly consumed foods, 
including cocoa, tea, grapes, almonds, apples, wine 
and strawberries. It is believed procyanidins act as 
antioxidants, modulating key biological pathways in 
mammals. They may also help protect cells in the 
body from the potentially harmful effects of free radi-
cals, which have been linked to certain age-related 
chronic diseases. That's not all. The researchers also 
saw a decrease in blood lipid damage by free radicals, 
a positive development associated with the prevention 
of heart disease.  
 
Previous test tube studies have suggested polyphenols 
found in chocolate may decrease LDL cholesterol oxi-
dation and modulate platelet activity, two potential 
contributors to cardiovascular disease. In addition, 
earlier epidemiological studies have associated the 
consumption of chocolate with improved cardiovascu-
lar health.  
 
Chocolate Can Put You in the Mood For Love.  
Trying to plan the perfect romantic setting for your 
next date or for your anniversary?  As diabolically 
delicious as it may sound, Cocoa Vitalite 
Bars' chemical properties may add just the right touch 
to your plans.  There are all sorts of positive chemical 
components to cocoa.  It's the stimulants that make 
you feel alert, not tired, and cocoa has a lot of them.   
 
Caffeine is found in chocolate, but you would have to 
consume a half-pound box of chocolate to equal the 
caffeine in even one ounce of coffee.  Cocoa also 
contains phenylethylamine, which research suggests is 
a stimulant that is released when interacting with 
someone intimately.  Research suggests carbohydrates 
found in chocolate increase serotonin in the 
brain.  Lowered levels of serotonin have been associ-
ated with depression and other mental-health prob-
lems.  
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VITALITE  
SUN BARS 
Don’t leave Home 

Without them!  
 

 
Vitalite SunBar is moist, soft and tasty in two great 
flavors-chocolate and fruit! They come in packs of 
30, and each bar is half the size of a meal replace-
ment bar. 
 
The formulation is designed to fill 
you up, not out, so you feel full 
without discomfort. Vitalite SunBar 
is made with wholesome ingredi-
ents, such as dried fruits, nuts, as-
paragus root and psylliium. High in 
fiber and heart-healthy, soy protein, 
Vitalite SunBar is a great source of 
energy. They also assist the body's 
natural elimination process. 
 
They make healthy snacks and en-
ergize you before and after you 
work out. They're so delicious, you 
can even serve them for dessert. 
 
Recommendation: Eat one bar for a snack. Eat two 
bars to replace a meal. For best results, drink plenty 
of Sunrider beverages, such as Fortune Delight or 
Calli, or drink lots of water. 
 
Vitalite SunBars has the ingredient called 
"FOS" (fructooligosaccharides, for the scientific 
types).   This is naturally occurring and is derived 
from plants that helps the growth of the "good" 
bacteria in our digestive tract, such as acidophilus.   
 
This 1.06 oz Vitalite SunBar is packed with 4 grams 
of fiber and 7 grams of protein, but NO cholesterol!  
This one bar will provide 16% of the recommended 
daily value of dietary fiber and 13% of the recom-
mended daily value of protein.    
 
The primary source of fiber is psyllium husk, an in-
gredient often found in digestive aids. The protein 
source is from soy, banana and almonds, a dynamite 

combination of nutrition and natural sweetness, a 
balance of yin and yang.    Dr.  Chen also adds Vita-
min E and What Germ Oil-and now "FOS"- to com-
plete this delicious, nutritious bar.   
 
We think you'll like this crunchy new meal-
replacement bar that is even better than before, so be 
sure to add a box to your next order. 
 

Fructooligosaccharides: New Prebiotic  
By Debasis Bagchi, Ph.D.   

Creighton University School of Pharmacy & Allied 
Health Professions, Omaha, NE) and 

S.K. 
 
What Are Fructooligosaccha-
rides (FOS)? 
FOS are naturally occurring sug-
ars that have beneficial effects as 
food ingredients.   FOS are con-
sidered to be a health enhancing 
food ingredient.  FOS are also 

known as PREBIOTICS - since they 
promote the growth of probiotics - 
such as Acidophilus, Bifidus and 
Faecium. 
 

What Natural Sources of  
Fructooligosaccharides? 

 
FOS are available in a wide variety of edible plants 
such as banana, garlic, honey, barley, onion, wheat, 
tomato, rye and brown sugar. 
 

Safety and Toxicity of  
Fructooligosaccharides? 

 
FOS are not toxic and are free of side effects. 
 

Beneficial Effects of FOS  
on Human Health: 

 
• FOS are selectively utilized by Acidophilus, Bi-

fidus and Faecium for their better survival, vi-
ability, growth and proliferation.   

• FOS promotes, stabilizes and enhances the pro-
liferation of these beneficial bacteria into the 
hostile gastrointestinal environment.    

• Incorporation of FOS in diet or supplement will 
intensify the viability and adhesion of the benefi-

“Yum, It’s time for my Chocolate 
fix!” 



Prepared by an Independent Sunrider Distributor.  It is not the author’s intent to diagnose, prescribe or imply treatment.  If you have a medical condition, consult a physician. 

Vol. 5 Issue 12 Page 7 

cial bacteria in the gastrointestinal tract.  Con-
versely, pathogenic bacteria including Escher-
chia coli, Clostridium perfringers and others 
have been shown to be unable to utilize the 
FOS. 

 
Fructooligosaccharides (FOS) offer the follow-
ing benefits to human gastrointestinal ecology: 
 
• Stimulates growth of Acidophilus, Bifidus 

and Faecium. 
• Causes reduction in fecal pH, toxic metabo-

lites, serum cholesterol and triglyceride levels 
• Reduces blood pressure of elderly hyperli-

pemic people. 
• Alters metabolism of bile acid. 
• Modifies composition and rate 

of production of secondary bile 
acids. 

• Reduces carbohydrate and lipid 
absorption, thereby normalizing 
blood glucose and serum lipids. 

• Ameliorates derangements of 
carbohydrate and lipid metabo-
lism in diabetics. 

 
Recommendation: 
Since, FOS are not avail-
able to us in desired 
amounts, supplementation 
of commercial FOS is nec-
essary.  Some companies 
are selling FOS as a 
nutritional supplement, 
while others add to their probiotics.   Daily sup-
plementation of FOS up to 8 grams (two tea-
spoons) has been suggested by various health pro-

fessionals. 
 

 
Cocoa VitaShake  

High Fiber Protein Powder  
 
Sunrider’s Vitashake is a whole food concentrate 
enhanced with vitamins and minerals in a deli-
cious powder form. Like NuPlus, Vitashake helps 
fill in the nutrition gaps you may have in your diet 
with the added benefit of whole fiber. Vitashake 
is formulated with Coix Fruit, which contains 
powerful antioxidants, and fructooligosaccharide 
(FOS), a probiotic soluble-fiber carbohydrate that 
supports the growth of beneficial bacteria. 

 
Unlike other brands that contain 
chemically processed or animal-
based protein powders, our soy 
protein in Vitashake is similar to 
super-concentrated tofu. This 
makes Vitashake a wonderful nu-
tritious shake for young and old 
people who require easily digesti-
ble food.  
 
Most importantly nutrient absorp-

tion is maximized because our natural vitamins 
and minerals are contained in a whole food base. 
 
Ideal for dieters and people on the go, Vitashake 
is a healthy, convenient alternative to other weight 
loss products that contain questionable ingredients 
such as ephedra and artificial sweeteners. 
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Recommendations:  
Mix one package with 6 to 8 ounces of water in 
Shaker Bottle. Drink as is or add crushed ice and 
sweeten to taste. 
• VitaShake can also be mixed with soy milk 

or dairy milk.  
• VitaShake is loaded with essential nutrients 

including vitamins, minerals, and antioxi-
dants. 

• A whole food concentrate-contains concen-
trated nutrients from natural whole food 
sources.  

• Good source of dietary fiber which helps the 
digestive tract to naturally cleanse itself. 

• Low in sodium for those concerned with 
their overall sodium intake. 

• Easy to swallow and easy to digest—those 
having trouble with solid foods will find this 
a delicious and easy way to obtain nutrients. 

 
 
The ingredients are as follows: 
Coix Fruit, Fructose, Soy Protein, Alkali Proc-
essed Cocoa Powder, Fructooligosaccharide, 
Natural Flavor, Chinese Yam, Fox Nut, Malto-
dextrin, Lotus Seed, Lotus Root, Waterlily Bulb, 
Potassium Phosphate, Calcium Phosphate, Im-
perate Root, Magnesium Oxide, Stearic Acid, 
Carrageenan, Calcium Carbonate, Lecithin, Xan-
than Gum, Manganese (yeast), Niacinamide 
Ascorbate, Chromium (yeast) Iron (Fumarate), 
Molybdenum (yeast), Selenium (yeast), Vegeta-
ble Oil, Vitamin E (Tocopheryl Acetate), Zinc 
Oxide, Copper Gluconate, Calcium Pantothenate, 
Vitamin A (Beta Carotene), Vita-
min B6 (Pyroxidine HCI), Thiamin 
(Mononitrate), Riboflavin, Folic 
Acid, Biotin, Iodine (Potassium 
Iodide), Vitamin K (Menadione), 
Vitamin D (Ergocalciferol) and 
Vitamin B12 (Cyanocobalamine). 
 

Cocoa NuPuffs 
 
 
A healthy snack alternative, NuPuffs are made with 
superior raw herbs in a unique formulation that uses 
NuPlus herbal food as its base, an excellent source of 
complex carbohydrates. 
 

NuPuffs help you pass up junk food, such as chips and 
other crunchy snacks that contain hydrogenated oils 
that add empty calories to your diet. The cocoa flavor 
satisfies your sweet tooth, and the cheese flavor ful-
fills your salt cravings without the high level of so-
dium commonly found in chips, crackers or pretzels.  
 
These snacks often have 300-600 mg of sodium per 
serving, compared to only 25 mg for cocoa NuPuffs 
and 160 mg for cheese NuPuffs. Best of all, NuPuffs 
contains Coix Fruit, a source of antioxidants. 
 
 
Recommendations:  
Enjoy NuPuffs throughout the day. Eat them in place 
of cereal, chips, popcorn, cookies and other snacks.  
 
Cheese Flavor Ingredients:  
Coix fruit, brown rice flour, natural cheese flavor 
[blend of granular cheddar & Romano cheese (milk, 
salt, cheese cultures, enzymes), maltodextrin, whey, 
reduced lactose whey, soybean oil, sea salt, disodium 
phosphate, citric acid, lactic acid, natural cheese fla-
vor], Chinese yam, fox nut, lotus seed, lotus root, wa-
terlily bulb and imperate root.  
 
Cocoa Flavor Ingredients:  
Coix fruit, brown rice flour, chinese yam, apple juice 
concentrate, fox nut, lotus seed, lotus root, waterlily 
bulb, imperate root, cocoa powder and natural flavor. 
 
 
At least it is if you stick to cocoa, or chocolate 
with little saturated fat. Cocoa has flavonoids -- 
the same health-boosting substances found in tea, 
red wine and soy foods. Studies suggest the fla-

vonoids may help protect against 
heart disease and stroke. They slow 
blood's ability to clot, and reduce po-
tential for arterial plaque. One prob-
lem: Most commercial chocolate is 
made with partially hydrogenated 
vegetable oils and cholesterol-raising 
trans fatty acids -- not to mention all 
the sugar and calories! For an occa-
sional treat, choose dark chocolate, or 
cocoa made with low fat milk. 

 
Order your Cocoa VitaShake, Calli, Cocoa 
SunBars, and Cocoa NuPuffs today for that 
Chocolate craving in all of us! 
  



Prepared by an Independent Sunrider Distributor.  It is not the author’s intent to diagnose, prescribe or imply treatment.  If you have a medical condition, consult a physician. 

Vol. 5 Issue 12 Page 9 

 

“Let’s  
  Talk  
   Business!” 

AT COSTCO OR SAMS CLUB, WHEN YOU 

JOIN, WHAT DO YOU GET?  JUST A ONE- 

YEAR MEMBERSHIP.  THAT'S ALL, EVEN IF 

YOU SPENT ALOT OF MONEY THAT YEAR 

IN PURCHASES!!  TO ENJOY THAT PRIV-

LEGE AGAIN YOU MUST "RENEW" YOUR MEMBERSHIP "YEARLY"!!!   

 WITH SUNRIDER FOR $140 PLUS TAX YOU GET A STARTER PACK 1 OR 

2- WHICH INCLUDES THE SR MEMBERSHIP AND PRODUCT SAMPLES 

WORTH $110 RETAIL FOR YOUR OWN CONSUMPTION AS WELL AS 

FOR SHARING. 

  

BEING A MEMBER OF SUNRIDER ALLOWS YOU TO ORDER DIRECT 

FROM THE COMPANY AT THE FACTORY PRICE, (SUNRIDER'S SALES 

PRICE).  

 

ONCE YOU REACH $500 IN SALES OR PURCHASES, YOU GET AN  

ADDITIONAL 20% DISCOUNT ON THE FACTORY PRICE, (SUNRIDER'S 

SALES PRICE).   

 

YOU CAN GET ADDITIONAL DISCOUNTS BY EARNING 

S.V.POINTS.  THE MORE POINTS YOU EARN THE GREATER THE  

DISCOUNT THROUGH REBATES.  TO EARN SV POINTS FROM YOUR 

GROUP, YOU MUST PURCHASE 100 SV POINTS IN THAT MONTH  

YOURSELF DIRECT FROM SUNRIDER.  NOTICE THE SV POINTS ON 

YOUR SUNRIDER PRICE LIST. 

 

TO EARN APPROX $1,000 MONTHLY-SPONSOR 30 PEOPLE WHO USE OR 

SELL 100 SV POINTS MONTHLY BY JUST SWITCHING THE BRANDS! 

THAT WOULD GIVE YOU 3,000 SV POINTS. 3,000 SV POINTS IS A  

SUNRIDER DIRECTOR LEVEL EARNING A TRIP TO THE GRAND  

CONVENTION IN CALIFORNIA EVERY YEAR. YOU CAN ALSO QUALIFY 

FOR THE CRUISES AND OTHER LEADERSHIP EVENTS BY SIMPLY 

QUALIFYING CONSISTENTLY WITH 3,000 SV POINTS IN YOUR GROUP.  

CASH VALUE ON YOUR SV POINTS: 

500 POINTS EARNS AN ADDITIONAL  5%       $25.00 

  
1000 "             "       "      "               10%       100.00 

  
1500  "             "       "      "               15%       225.00 

  
2000  "              "       "       "              20%       400.00 

  
3000  "              "        "       "              25%        750.00  
                 plus a $380 Director Bonus 

  (In 90 days you became a director!!!) 
  
Average Earnings: 
 
DIRECTOR EARNINGS     $1000 - $1500 
  LEAD DIRECTOR             $2000- $2500 
    GROUP DIRECTOR           $3000- $7000 
     GOLDEN GROUP DIRECTOR.        $7000-$10,000 
        MASTER DIRECTOR         $10,000-$15,000 
  
  
 
 
PLUS; FOR EACH STARTER PACK YOU 
SELL YOU EARN $30! 
 
 

The Sunr i der  Business Oppor tun i ty  
 i n  a ‘NUTSHELL”  

(Thanks to Julie Herring) 

♦ How to handle and train your down line distributors when they complain. 
 
 It seems when distributors complain, they insist on enhancing the problem. And when they run out of things to complain about, 
they start to repeat themselves. One way to short-circuit this vicious no-win activity is to simply ask this question: 
 
 "If you were a leader, how would you handle this problem?" 
     
Now, you haven't said that they are leaders. You just asked them for a solution they would use IF they were leaders. 
 
This forces them to start taking personal responsibility for their careers. They won't go far if they need you every time there is a 
problem in their lives. 

This is a Sweet 
Deal! Better 

than Chocolate! 
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At least it is if you stick to cocoa, or choc olate with little saturate d fat. Cocoa has flavon-
oids -- the same health-boosting substances fo und in tea, red wine and soy foods. Stud-
ies suggest the flavonoids may help protect against heart di sease and stroke. They slow 
blood's ability to clot, and re duce potential for arterial plaque. One problem: Most com-
mercial chocolate is made with partially hy drogenated vegetable oils and cholesterol-
raising trans fatty acids -- not to mention all the sugar and calories! For an occasional 
treat, choose dark chocolate, or  cocoa made with low fat milk. 
 
Chocolate "The divine dr ink, which builds up re sistance and fights  
fatigue. A cup of this precious drink permits a man to walk for a whole 
day without food" - Montezuma – Aztec Emperor (1480-1520)  -  


