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FOOD INTOLERANCE

Anyone who regularly suffers from symptoms such
as abdominal pain, diarrhea or nausea after eating
certain foods may be affected by what is known
as food intolerance. Food intolerance refers to the
inability of the organism to digest certain foods
or their constituents. The metabolism reacts with
different and usually varied symptoms when the
food is absorbed.

In the case of intolerance, a food cannot be metab-
olized or digested. The cause is usually a missing
enzyme or an inadequately functioning transport
mechanism in the intestinal tract.

In the case of allergy, a defensive reaction of the
immune system to a concrete (in principle harm-
less) component of a food occurs.

There are several different intolerances towards
food or its components. Apart from mostly short-
term, toxic intolerances, such as food poisoning,
there are mainly non-toxic intolerances.

The most common are lactose intolerance (milk
sugar intolerance), fructose intolerance (fruit sug-
ar intolerance), celiac disease (gluten intolerance)
and histamine intolerance.

The symptoms of food intolerance are mainly no-
ticeable in the gastrointestinal tract. They are very
different depending on the food and can be ex-
pressed by pain and digestive problems. The most
common problems include crampy abdominal pain,
nausea, constipation or diarrhea. In addition, many
symptoms are not initially associated with intoler-
ance, such as headaches, fatigue, swallowing dis-
orders or rapid heart rate.

Crampy abdominal pain
Nausea

Constipation

Diarrhea

Headache

Degulsion

Swallowing disorders
Heart racing

Tips: What can you do even with a food intol-
erance?

The most important measure is keeping a daily
food diary. Here, all ingested foods and symptoms
are entered, which are detected after food intake.
In this way, the direction of intolerance can often
be found out. If intolerance is established in con-
nection with a particular food, an alternative food
with equivalent health benefits can be chosen. For
example, for people with lactose intolerance, there
are already many dairy products in a lactose-free
variant. Alternatively, a soya product can be cho-
sen if tolerability is guaranteed.

In order to determine possible food intolerance, it
is advisable to keep a food diary. In this one you
enter every day, when and what you have eaten,
as well as complaints that show up afterwards or
during the day with you. Also note the strength of
the symptoms with a scale of 1 to 5. Important:
Don't forget to write down supposedly “unimport-
ant" food such as chewing gums, sweets, pharma-
ceuticals and drinks.
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FRUCTOSE INTOLERANCE

Strawberries, grapes, cherries-What are actually
considered as healthy, leads to unpleasant symp-
toms such as bloating, abdominal woe and diar-
rhea in some people. If these symptoms occur even
after eating fruit, there is a high probability that
one will suffer from fructose intolerance. There are
two forms of fruit sugar intolerance known, the
hereditary (primary, genetic) form and malabsorp-
tion.

The hereditary form is innate and extremely rare.
There is a deficiency of enzyme fructose-1-phos-
phate aldolase. Characteristic is an unproblematic
absorption of fructose via the intestine. The break-
down of fructose in the liver, on the other hand,
does not work.

In malabsorption, fructose intolerance has been
acquired throughout life. Here, the absorption of
fructose into the body is already disturbed.

However, the proportion of fructose that could be
absorbed can then be broken down by the liver
without any further problems.

Fructose is fruit sugar. It is found in nature in fruits
and beyond in honey. Household sugar also con-
tains fructose in bound form. It is here a molecular
part next to the glucose.

In the primary form of fructose intolerance, there
are mainly manifold non-specific abdominal prob-
lems as well as nausea and vomiting. Diagnostic
dysfunctions of the liver and kidneys are often
found.

Malabsorption is manifested by soft stool, diar-
rhea, bloating, constipation and abdominal pain.

The nutrients from the fructose are transported
from the intestine to the bloodstream via certain
transport proteins. If the transport is disrupted, the
ingested fructose can only be processed to a part.
Reception is correspondingly restricted. The un-
processed fructose produces gases and fatty acids
in the gut, which lead to the previously described
symptoms.

Fructose is found in all fruits, such as apples, pears,
grapes, berries, dried fruits and fruit juices. Since
the normal household sugar consists of glucose
and fructose, all foods in which sugar is processed
are also considered fructose. This includes all
sweets at first, but also a lot of processed foods,
such as ketchup.

Especially behind sugar, which, as often assumed,
consists not only of sucrose, but half of fructose.
The terms fruit sweetness or syrup or fructose-glu-
cose syrup also indicate fructose. Caution should
be exercised for all sugar substitutes (especially in
sugar-free sweets and light drinks). While they do
not contain fructose itself, they still inhibit fruc-
tose absorption in the intestines. Tips for fructose
intolerance: berries, apricots and bananas have
a favorable content of glucose rather than other
fruits. The riper the fruit is, the more fructose is in-
cluded. In addition, the consumption of sorbit-rich
foods should be avoided, since sorbit worsens
the intake of fructose, grape sugar has a
positive effect on the absorption of
fructose in the intestine and can
be eaten together with fruit.



LACTOSE INTOLERANCE

Lactose is milk sugar (lat: lac-
tis = milk, can = sugar) and is
found in the milk of mammals.
In the food sector, lactose is
found in milk and many dairy
products processed from milk,
such as cheese.

The predominant symptoms of
lactose intolerance are painful,
intense bloating and diarrhea
of watery consistency. Most of
the time, the abdominal region
is arched by the bloating and
sensitive to pressure. There are
abdominal pains and often nausea and dizziness.
The strength of the symptoms is very different. It
depends, on the one hand, on the amount of milk
sugar ingested and, on the other hand, on the in-
dividual expression of the present lactose intoler-
ance.

During the digestive process, lactose must be split
into the so-called simple sugar galactose (mucus
sugar) and glucose. This is done via a body's own
enzyme called lactase. The enzyme is produced in
the small intestine. If there is a lack of lactase, the
lactose enters the colon undigested without cleav-
age. There, the bacteria present in the gut break
down the lactose what produce gas, what lead to
the described symptoms.

The causes of lactase deficiency are evolutional
genetic based. Babies usually still have enough en-
zyme activity, but this decreases over the following
years. The lack of lactase is also very different in-
ternationally and clearly reveals a north-south di-
vide. While the incidence of lactose intolerance in
southern Europe is close to 70 percent, only about
20 percent of people in Germany are affected. In
the Scandinavian countries, the figure is as low as
two per cent. Congenital lactose intolerance is ex-
tremely rare and is already evident in the first days
of life due to an intolerance of breast milk.
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Testing food for its individual compatibility with the
Bioresonance according to Paul Schmidt, can be very
helpful, since not all those affected persons react
equally violently, there can be big differences.
Alternatively, lactose free products can now be
bought anywhere in the supermarket.

Lactose is found in milk and numerous processed
dairy products, including milk powder, rice pud-
ding, condensed milk, milk cream, carbohy-
drate-containing cheeses, cream and chocolate.
There is a legal obligation to label ready-to-use
food. According to this lactose must be declared
on the processed product, provided that more than
2 percent of the final product is lactose.

In principle, lactose is assumed to be present in
varying amounts in most processed foods. In the
smallest quantities, this is not problematic. In
case of any doubt the producer should be con-
tacted. Otherwise, all terms containing the words
milk, milk sugar, whey, milk powder, yogurt, cream
cheese or kefir contain lactose. Cryptic designa-
tions are generally not expected, apart from the E
number E966, which stands for lactit. The lactose
content of individual foods can be found in the ta-
ble.



WHAT IS HISTAMINE INTOLERANCE?

Histamine intolerance is an intolerance of the sub-
stance ,histamine”, which is contained in many
foods and can cause various ailments in the body.
These include rash, abdominal pain, diarrhea and
nausea. The clinical picture of histamine intoler-
ance is not uniform, as symptoms vary depending
on the cause and person, as well as varying degrees
of severity.

So far, it is believed that the sole cause of hista-
mine intolerance is a disorder in the breakdown
of the enzyme diamine oxidase (DAO). Due to the
suspected enzyme defect as the origin, the term
histamine intolerance was established.

Histamine is a protein that is formed and stored
from the amino acid histidine in blood cells and in
nerve cells. Histamine can be released by certain
stimuli in the body. These stimuli can be the body's
own enzymes, certain foods, through inflammato-
ry caused chemical stimuli, various medications or
even physical stimuli such as lack of oxygen or in-
juries. Histamine performs various functions in the
human body as a biological messenger. It lowers
blood pressure by dilating blood vessels and stimu-
lates gastric juice secretion. As a nerve messenger
or neurotransmitter, histamine regulates, among
other things, learning capacity, appetite, emotions,
memory as well as sleep-wake rhythm. Histamine
also acts as a messenger for inflammatory re-
sponses.

This characteristic is responsible for the typical
allergy symptoms, i.e. that itching, skin redness,
diarrhea, headaches, malaise, vomiting, quunking
and asthma attacks can occur. Although these
symptoms are reminiscent of an allergy, no al-
lergy parameters are found in people with hista-
mine intolerance in the blood. In addition to the
body's own production, histamine is also absorbed
through food. It is contained in almost every food,
whereby the histamine concentration can be very
different.

A healthy human organism is able to control, and
render “ineffective” histamine absorbed via food
through various enzyme systems. However, if the
histamine dosage is very high, the reqgulatory sys-
tems of a healthy person can also fail. Depending
on the amount of histamine consumed, there may

be signs of poisoning, such as when eating taint-
ed fish. The natural regulatory mechanism can also
be deactivated by alcohol consumption, certain
medications such as painkillers, antihypertensive
agents and chemotherapy drugs. The same applies
to gastrointestinal diseases. In addition, there are
people who are already sensitive to small amounts
of histamine. In this respect, it is difficult to clarify
whether these reactions are due to intolerance or
histamine overdose.

One possible cause of histamine intolerance may
be an acquired or a very rare congenital disor-
der in histamine degradation. Two enzymes play
an important role in this. The enzyme histamine
N-methyl transferase is located inside cells and
can disable histamine. However, in connection
with the disturbance of histamine degradation,
the enzyme Diamino Oxidase (DAO) has a more
important meaning, as it can break down hista-
mine outside the cells. So it's the enzyme what
is responsible for breaking down histamine from
food. DAO is produced in humans in the intestines,
kidneys and placenta. In the event of a temporary
or permanent deficiency of DAO or in the event of
inhibition of the enzyme in the small intestine, the
histamine cannot be broken down or only partially,
so that there is an excess. In order for DAO to have
its full effect, the degradation requires additives,
including vitamins B6 and C. Therefore it is also the
possibility that a deficiency of these vitamins can
at least limit the enzyme function. There are also
drugs that can negatively affect DAO activity.

Medicine that can lead to an increased release
or inhibited breakdown of histamine are for ex-
ample:

Painkillers (acetylsalicylic acid, diclofenac, metam-
izole, morphine, etc.) Muscle relaxants (muscle re-
laxants such as suxamethonium) remedies for high
blood pressure and heart diseases such as rhythm
disorders (dehydroalanine, alprenolol, verapamil
etc.) Urinary agents (furosemide) Certain antibiot-
ics (among others Neomycin, vancomycin) remedies
for nausea & digestive problems (metoclopramide)
Certain mucous solvers (acetylcysteine, ambroxol)
Certain asthma medications (aminophylline, the-
ophylline) Antidepressant (amitryptilin) cancer and
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rheumamite drugs (cyclophosphamide) remedies
for heartburn and acid-related stomach discomfort
(cimetidine) X-ray contrast medium Local narcotic
(Prilocain)

The consumption of histamine-rich foods hista-
mine and its precursor products are found in some
beverages and in almost every food. However, the
histamine content varies as it is determined by the
respective processing processes (e.g. maturation or
fermentation). Histamine-rich foods can increase
the concentration of histamine in the body. The
volume of histamine is out of balance if histamine
degradation does not increase accordingly and re-
sults in the symptoms typical of histamine intol-
erance.

Some plant-based foods contain a lot of histamine
as, among others, tomatoes and spinach. It is also
found in perishable foods that are either contam-
inated with microorganisms or those obtained
through fermentation. The first group includes fish,
for example, the second group mainly sausage,
cheese, sauerkraut, beer, wine and yeast extract.
Therefore, people who are sensitive to histamine
should only consume fresh fish, hard cheese not
together with alcohol and avoid foods made with
the help of microorganisms.
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There are certain diseases that cause histamine in-
tolerance as a side effect. This applies, among oth-
er things, to some inflammatory bowel diseases,
which may cause deficiency in the enzyme Diami-
no Oxidase (DAO). Through a higher concentration
of histamine symptoms of histamine intolerance
may appear. There are other diseases that can lead
to reduced activity of DAOQ. These include, for ex-
ample, cirrhosis of the liver, hepatitis, chronic kid-
ney failure and hives.

Symptoms of histamine intolerance

The symptomatic reaction of skin

Histamine has the ability to activate certain cells
in the skin which release allergenic ingredients
what change the complexion or irritate the skin.
This creates the typical wheals and a severe itch-
ing. Histamine also increases the permeability of
small blood vessels in the skin, so that the skin is
better blooded and has redness. The aforemen-
tioned wheals occur as small swelling on the skin.
The affected areas of the skin are usually colored
red or have a white coloration with a red border.
The wheals usually occur only on individual parts
of the body but can spread throughout the body. In
most cases they disappear after a day-but only on
condition that the cause of the wheal formation
has lost its effect. Just as unpleasant as the wheal



formation is the severe itching. This is why the
skin redden even more due to the increased blood
circulation. One reason is that histamine leads to
a release of nitric oxide, causing blood vessels to
dilate, which in turn leads to warming and redness
of the affected areas of the skin.

Also in the brain, blood vessels can be dilated due
to the release of nitric oxide. This can cause head-
aches. In addition, there may be nausea, vomiting,
dizziness, fatigue as well as reduced attention.

The effects on the cardiovascular system due to
a high histamine concentration are also unpleas-
ant. Heart racing and heart stumbling can occur.
In single cases, there may even be a state of shock
with rapid heartbeat and drop in blood pressure.
Examples are extended vessels in the legs, which
require a sagging of the blood, which cannot be
transported back to the heart. This means the heart
can pump only a little amount of new blood into
the body's circulation. Fortunately, histamine in-
tolerance occurs only in very rare cases of this so-
called "anaphylactic shock.”

A high histamine concentration can also affect
the gastrointestinal area. Gastric acid production
increases and the intestinal muscles are also ac-
tivated more strongly. This can lead to the follow-
ing symptoms: Cramps, abdominal pain, bloating
and diarrhea. These complaints occur in particular
when the increased increase in histamine intake is
caused by the intake of food.

Also the genital tract can be affected by an in-
creased histamine concentration. In the female
body, histamine is mainly produced in the ovaries
and in the uterus. There, it has the task of increas-
ing the concentration of estrogen. The hormone
estrogen is responsible, among other things, for the

uterus to contract during menstruation, which can
cause menstrual problems. Sometimes there may
be supposed problems with the menstruation as a
result of histamine intolerance, or there may be an
increase in menstrual pain. It is also thought that
an increased concentration of histamine in the
blood can be responsible for false- or stillbirths.

The increased histamine concentration usually af-
fects during or immediately after a histamine-rich
meal or after the consumption of alcohol. Some-
times the nose starts running or it's jammed. In
extreme cases, these symptoms can spread to an
asthma attack with severe respiratory distress. If
the affected person already suffers from asthma,
his body breaks down less histamine compared to a
healthy person. As a result, histamine in the bron-
chi also accumulates independently of food intake,
which can trigger an asthma attack.

“Skin: Redness of the skin (flush) wheals (urti-
caria) itching

The digestive tract: Nausea, abdominal pain,
bloated stomach/"meteorism" diarrhea

The cardiovascular system: Low blood pressure
(hypotension) cardiac arrhythmias (tachycardia)
Respiratory tract: Stuffy nose, flowing nose/flu-
idity

The central nervous system: Headache, dizziness
Genital area: In women: Menstrual pain (dys-
menorrhea)

The treatment options of histamine intolerance are
mainly limited to avoiding the triggering factors.
This is achieved by giving up or changing drugs
that can trigger the discomfort, and by changing
the diet.



WHAT IS CELIAC DISEASE?

Celiac disease describes a chronic disease of the
small intestinal mucosa. Celiac disease is not cur-
able so far, but sufferers can reduce symptoms
such as diarrhea and abdominal pain by giving up
gluten.

Celiac disease is a genetic intolerance of gluten
what is present in many cereals. If left untreat-
ed, gluten intolerance leads to chronic damage
to the small intestinal mucosa, which in turn has
numerous, sometimes serious consequences. It is
true that about 30 to 35 percent of Germans own
specific risk genes that are responsible for celiac
disease. However, only about 2 percent develop the
full picture of gluten intolerance. The onset of the
disease is generally possible at any age. Most of-
ten, however, it occurs between the ages of 1 and
8 and between the ages of 30 and 50. Women are
slightly more affected than men.

Celiac disease describes a chronic disease of the
small intestine, which is based on an intolerance of
the adhesive white gluten. Unlike healthy individ-
uals, in affected persons gluten may lead to an in-
flammation in the intestinal mucosa, which causes
a decline of the villi. If the number of these villi
decrease, not enough nutrients can be absorbed
via the intestinal mucosa, so that over time there
are nutrient deficiencies and deficiencies.

Gluten (adhesive protein) is a mixture of proteins
found in different cereals, which, among other
things, ensures their baking ability. The grain flour
becomes a sticky dough when processed. Thus,
gluten gives the dough a suitable consistency for
baking. Gluten is found in the following cereals
and wheat varieties:

Wheat

Spelt

Rye

Barley

Oats

Gluten, as listed above, is found in various cere-
als. Due to the large number of cereal products
available today, many everyday foods also contain
gluten. Since Gluten is also a good carrier for fla-
vorings, it is also used in many finished products,
sauces and soups. In foods or ready meals with
wheat starch, it should also be assumed that gluten
is contained. Only a strict diet provides safe pro-
tection against the discomfort and, above all, from
late consequences. Even the smallest amounts of
gluten damage the intestinal mucosa in the suf-
ferers. However, feeding gluten-free is no longer so
difficult because of the variety of food available. To
prevent the discomfort, it is important to remove
all foods containing gluten from the meal plan. In-
stead, gluten-free cereals can be consumed.

Amarant
Buckwheat
Guar flour
Millet
Locust beam gum
Potatoes
Corn
Quinoa
Rice

Soy
Tapioca



In a healthy person, food is broken down into its
constituents after ingestion in the small intestine.
Gluten is split by the enzyme tissue transglutam-
inase in the small intestine mucosa. The intestine
is lined with numerous wrinkles, the so-called villi,
which increases the surface of the mucous mem-
brane. This allows for optimal absorption of import-
ant nutrients, vitamins and minerals from the diet.
In celiac patients, the absorption of gluten leads to
inflammation of the intestinal mucosa, causing the
cells to recede, the surface of the small intestine to
decrease and the components from the diet to be
ingested sufficiently. This results in the symptoms
of gluten intolerance. Due to the inflammation,
different antibodies are subsequently released,
with which the intestinal mucosa is attacked.

Hereditary factors/Genetic predispositions
Enzyme defects
Environmental influences and nutrition

Environmental factors, in particular the early
childhood diet, also seem to have an influence on
the development of celiac disease. For example,
children who have been breastfed by their mothers
until the sixth month of their lives have a lower risk
of developing celiac disease. It is suspected that

breast milk strengthens the immune system and
leads to a tolerance to gluten. In addition, the first
side food should not contain too large amounts of
gluten-containing foods.

Viral infections and an altered bacterial intestinal
flora are considered other possible risk factors.

Autoimmune diseases, such as type 1 diabetes
mellitus, autoimmune thyroid inflammation, liver
inflammation (autoimmune hepatitis) and Turner
or Down syndrome, are also suspected of Gluten
intolerance.

In infancy, the disease usually occurs 3 to 6 months
after the introduction of gluten-containing food,
for example by feeding with semolina porridge. The
typical celiac disease symptoms in children are:

Growth disorders

The bloated body

The recurring abdominal pain

The loss of appetite resulting in a weight stand-

still or even a decrease

Vomiting and often diarrhea with a foul-smell-

ing and greasy shiny stool

In such forms of celiac disease, the following
symptoms may show:

Dermatitis

Iron deficiency with and without anemia

Dental enamel hypoplasia

Arthritis and arthralgia

Chronic Hepatitis Unspecific Transaminase In-

crease

Osteoporosis

Neurological complaints

Miscarriage and infertility

Only when affected persons follow a gluten-free
diet they will notice an improvement. In many the
diagnosis is only made due to increased liver values
or an iron deficiency.



In most cases, adult celiac disease patients ex-
perience very uncharacteristic ailments, such
as bloating, mild weight loss, fatigue, difficulty
concentrating and limited performance. Symp-
toms on other organs may also be possible. These
include, for example, infertility, cycle disorders
in women, depression or migraines.

The most important part of the treatment is the
dietary change. Affected people must live on a
gluten-free diet for life. Gluten is now used in
many foods due to its food technology prop-
erties. Celiac sufferers must therefore be well
informed about possible "hidden" gluten in a
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wide range of foods in order to be able to follow
the strict diet. This is the only way to curb celiac
disease or its symptoms. Only if foods containing
gluten are removed from the diet, it is possible to
avoid the discomfort and thus also to increase the
quality of life. The inflamed small intestinal muco-
sa can regenerate by a strict gluten-free diet alone.
As long as the client follow this diet, he mostly
lives without any complaints after some time.

Even with the smallest amounts of gluten supplied
to the body, the damage starts again.

Currently, there is no other way to treat celiac dis-
ease.

https://www.infomedizin.de/krankheiten/nahrung-
smittelunvertraeglichkeit/#behandlung-von-
nahrungsmittel-shy-intoleranz



INFORMATION ABOUT
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SCOPE OF APPLICATION
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Mineral  nutrients
supply, Binding of
acids ("Deacidifica-
tion")

Mineral deficiency,
Support of Acid-Base
metabolism, the mus-
culoskeletal system,
the nervous system, the
Energy metabolism and
Bones and Teeth, at oxi-
dative stress

Chronic fatigue, Rheu-
matism, Gout, Arthrosis,
Osteoporosis, Fibromy-
algia, Neuralgia

Supply of vitamins
and trace elements

Vitamine- and trace-el-
ements deficiency, Sup-
port of the Immune
System, the Acid-Base
Metabolism, the Ner-
vous system, the Energy
metabolism, the Psyche,
the Mucosa, at oxidative
stress, fatigue

Generally  supporting,
bottom-up, vitalising

Composition of the
gut microbiota

Restoring a healthy gut
flora

Dysbiosis, Irritable co-
lon, Intolerances, Aller-
gies, Chronical gastric
disease, Skin disease
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Lactose free | Fructose free
Rayobase X X
Rayovita X X
Rayoflora X

Fructose: Rayoflora contains Oligofructose. In
case of a Fructose intolerance we recommend stir-
ring the Rayoflora and keep it for 10 hours at room
temperature. After this it will mostly be tolerated.

Gluten free | Histamin free
X X
X X
X X

Histamin: Our supplements have not been ana-
lyzed for the content of Histamine. Theoretically
they shouldn't contain Histamine. Rayobase and
Rayoflora are safely. Rayovita contains a lot of Vi-
tamine C and may cause the release or effect of
Histamine from other nutrition's.

COVER NUTRIENTS DEFICIENCY

Without the consumption of Milk products, it is
difficult to cover the demand of Calcium. Calcium
is one of the ingredients of Rayobase, with a good
proportion to Magnesium, Potassium and Sodium.
Further there might be a deficiency in the supply
of Vitamin B2. Vitamin B2 is one of the ingredients
of Rayovita. In addition, the other ingredients of
Rayovita like Vitamins Trace Elements support the
activity of the Enzyme Lactase. This is very import-
ant for people who still produce a low amount of
Lactase.

People who must avoid Fructose containing food,
automatically absorb less Vitamins and Trace Ele-
ments. In such a case Rayovita provides a perfect
spectrum free of Fructose.
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In this case it quickly comes to a deficiency in the
supply of Calcium and Magnesium. Both minerals
are included in Rayobase, in a good proportion
(Calcium to Magnesium: 2 to 1).

Very important in this case is the Gut Microbiota.
Due to recurring inflammations the intestinal mu-
cosa is worn-out. The microorganisms inside the
Rayoflora are helping to reconstruct the intestinal
mucosa and stabilize the intestinal flora.

Often there is also a deficiency of roughages, which
are important for the condition of the stool. Rayo-
vita and Rayoflora both contain roughages (Inulin).

Very important in this case is Vitamin B6. It is a
Coenzyme of the Enzyme Diamine Oxidase (DAO)
what is responsible for the degradation of Hista-
mine. Rayovita contains Vitamine B6



The experience shows, that a bowel irrigation with
Rayoflora in case of food intolerances and Aller-
gies has very positive effects. The microorganisms
in Rayoflora colonize the intestinal mucosa pro-
tective, are responsible for the mucus production,
establishing an optimum ph-value and degrade

Dosage und recommended intake for adults

Up to 2 x Sachet
per day

Rayobase

Rayobase Kapseln Up to 9 capsules

Stirred in still lukewarm
water, 200-250 ml

3 x 3 Capsules, with a lot

unwanted substances. Especially the protection of
the intestinal mucosa is very important. One reason
for intolerances or allergies is often the Leaky-Gut
Syndrome. In this case the gut becomes permeable
and substances which can provoke allergies could
enter the bloodstream.

1/2 hour before a meal or
2 hours after a meal

1/2 hour before a meal or

=, per day of still water, 200-250 ml | 2 hours after a meal

/ //

Rayovita 1 x daily 1 Sachet Stirred in still water or Before or during lunch

< 100 % juice, 200-250 ml

gy, < 1

Rayoflora 1 x daily 1 Sachet | Stirred in still water, Before going asleep, the
pr > 150-200 ml, steep for 10 | last meal should be 2

‘ t’”,@“«"" minutes hours before or 1/2 hour

before breakfast

Recommended intake for children based on the empirical values of our therapists

Children from the age of 1
year: daily 1/2 Sachet

Rayobase

Children from the age of 3
years: daily 1 Sachet

Children from the age of 1
year: daily 1/2 Sachet

Rayovita

Children from the age of 3
years: daily 1 Sachet

Children up to 6 months:
two pinches daily

Rayoflora

Children up to 1 year: daily
1/2 Sachet

Children from the age of 3
years: daily 1 Sachet

1/2 hour before a
meal or 2 hours after
a meal

Stirred in still luke-
warm water, 200 ml

Stirred in still water
or 100 % juice, 200-
250 ml

Before or during
lunch

Stirred in still water,
150-200 ml, steep for
10 minutes, Alterna-
tive: stirred in plain
yogurt

Before going asleep,
the last meal should
be 2 hours before
or 1/2 hour before
breakfast
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PROTOCOL FOR PATIENTS WITH FOOD INTOLERANCES:

1.
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Start the session with the patient with an automatic calculation of fundamental frequency val-
ues with a Rayoscan measuring.

In a subsequent step check with the test kits (LTS) in detail whether the food stuffs are well
tolerated from the patients. Please consider: Strong or weak intolerance. For harmonization take
only ampoules which shows in the test strong intolerance.

Go on with checking the vital substances with our test ampoule and figure out, what kind of
vitamins, minerals and trace elements has been given for support.

You can use the test protocol behind program nr. RAH 7.00 and use the test ampoules from our
vital substances. Another option is to use the Rayoscan for the classification.

After the test the strong intolerant tested allergen ampoules are placed into the protection cup,
Rayotabs (water) are placed into the measuring cup, RAH programs (support programs from the
brochure) support the energetics, reduce the symptoms and promote the detoxification of the
organism.

Desensitisation of allergens while the supporting RAH programs are running.

Based on the test result you can give a recommendation about the optimal combination of the
food and the patient becomes for "homework” the nutrition protocol.

For next session please ask patients to bring material such as food, detergent, pollen, cosmetics
(use empty ampoules for liquid, solid materials). Pollen can be, for example, caught on a piece of
sticky tape, house dust allergies (vacuum cleaner bags).



SUPPORT FOR FRUCTOSE INTOLERANCE

SUPPORT FOR GLUTEN INTOLERANCE

00.00 Analysis preparation 5 Min. 00.00 Analysis preparation 5 Min.
01.00 Vitalisation complete 5 Min. 01.00 Vitalisation complete 5 Min.
02.00 Channels of acupuncture complete 5 Min. 02.00 Channels of acupuncture complete 5 Min..
09.34 Enzymes, digestive system complete 5 Min. 09.34 Enzymes, digestive system complete 5 Min.
31.12 ATP production colon 5 Min. 31.12 ATP production colon 5 Min.
31.16 ATP production small intestines 5 Min. 31.16 ATP production small intestines 5 Min.
34.00 Immune system physiology complete 5 Min. 31.34 ATP production cerebellum 5 Min.
35.10 Raising the defence capacity, basic program | 5 Min. 31.35 ATP production cerebrum 5 Min.
35.30 Fructose intolerance 5 Min. 34.00 Immune system physiology complete 5 Min.
46.40 Small intestines complete 5 Min. 35.10 Raising the defence capacity, basic program | 5 Min.
46.50 Colon complete 5 Min. 46.40 Small intestines complete 5 Min.
47.50 Crohn's disease 5 Min. 46.50 Colon complete 5 Min.
47.70 Irritable bowel syndrome (IBS) 5 Min. 47.70 Irritable bowel syndrome (IBS) 5 Min.
31.50 Detoxication, basic program 5 Min. 53.84 Fibromyalgia 5 Min
01.00 Vitalisation complete 5 Min. 54.00 Nervous system physiology complete 5 Min
72.10 Depression 5 Min
75.10 Stress reduction 5 Min
SUPPORT FOR HISTAMINE INTOLERANCE 31.50 Detoxication, basic program 5 Min
1.00 Vitalisati I Mi
00.00 Analysis preparation 5 Min. 01.00 Vitalisation complete 5 Min
01.00 Vitalisation complete 5 Min.
02.00 Channels of acupuncture complete 5
Min.. SUPPORT FOR LACTOSE INTOLERANCE
09.89 Enzyme, diaminoxidase 5 Min. v
. . 00.00 Analysi ti 5 Min.
31.10 ATP production complete 5 Min. nalysis preparation _
. ) 01.00 Vitalisation complete 5 Min.
34.00 Immune system physiology complete 5 Min. _
. . . . 02.00 Channels of acupuncture complete 5 Min..
35.10 Raising the defence capacity, basic pro- 5 Min. .
gram 09.34 Enzymes, digestive system complete 5 Min.
36.00 Lymphatic system physiology complete 5 Min. 31.12 ATP production colon 5 Min.
38.00 Circulatory system physiology complete 5 Min. 31.16 ATP production small intestines 5 Min.
42.00 Respiratory system physiology complete 5 Min. 34.00 Immune system physiology complete 5 Min.
46.00 Digestive system, physiology complete 5 Min. 35.10 Raising the defence capacity, basic pro- |5 Min.
54.00 Nervous system physiology complete 5 Min. gram .
5 - 46.40 Small intestines complete 5 Min.
62.10 Skin complete 5 Min. v
5 Min.
64.27 Histamine 5 Min. 46.50 Colon complete :
- . . 47.50 Crohn's disease 5 Min.
31.50 Detoxication, basic program 5 Min. _
T ) 47.70 Irritable bowel syndrome (IBS) 5 Min.
01.00 Vitalisation complete 5 Min. .
31.50 Detoxication, basic program 5 Min.
01.00 Vitalisation complete 5 Min.
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DIET DIARY

Day

Breakfast

Snack

Lunch

Snack

Dinner

Drinks

Symptoms /

Intensity 123 45

Comments

Monday

Tuesday

Wednesday

Thursday

Friday

Saturday

Sunday




