
Nourish Your Body
specifically designed to help your 
body get the tools it needs every 
day to support optimum health.

When people discuss nutrition, 
it is common practice to focus on 
things like the total number of cal-
ories or the amount of fat, protein, 
carbohydrates, or fiber listed on 
nutrition labels.  The discussion 
might also include specific nutri-
ents we want to avoid like satu-
rated fats, sodium, added sugars, 
and cholesterol.  But how many 
of us pay attention to our intake 
of specific micronutrients like 
vitamins, minerals, amino acids, 
and antioxidants?  When you are 
adding up your daily calories, do 
you also add up your daily magne-
sium, Vitamin B-12, Vitamin D, or 
antioxidants?  These are the types 
of nutrients that your body needs 
to thrive, yet many of us ignore 
our daily intake. 

Frequently, nutritional advice and 
guidelines fail to adequately ad-
dress these very nutrients.  The 
result of this is that you might be 
eating a diet that looks good on 
paper, meeting all of the recom-
mended intakes of calories, fat, 
protein, carbohydrates, and fiber.  
But that very same diet could still 
be completely void of the neces-

At Small Molecule Technologies, 
we understand the importance 
of nutrition for overall health and 
wellness.  We have a biochemical 
understanding of the nutritional 
needs of the body that led to the 
development of the Small Mol-
ecule Technologies Nutritional 
Supplements.  This scientific ap-
proach based on cellular biology 
and biochemistry has resulted in 
a line of nutritional supplements 

sary vitamins, minerals, and anti-
oxidants that your body needs to 
thrive.  A healthy balanced diet re-
quires an adequate daily intake of 
these nutrients, so it is important 
to give them the attention they 
deserve.

The best way to get adequate 
amounts of vitamins, minerals, 
and antioxidants in your diet is by 
eating plenty of fresh vegetables, 
fruits, beans, nuts, legumes, and 
fish/seafood.1,2 There is plenty 
of research showing that people 
are generally much healthier and 
live longer when they incorpo-
rate more of these foods in their 
diets.2,3 Unfortunately, the major-
ity of Americans do not consume 
nearly enough of these foods on a 
daily basis.  Even when we do eat 
these foods, they may not contain 
all of the nutrients or health bene-
fits we are expecting because:



• Cooking, canning, and oth-
er forms of food processing 
usually decreases the nu-
trients in food by breaking 
them down

• Produce is harvested be-
fore it is ripe (and full of the 
most beneficial nutrients), 
so that it does not spoil 
while being transported 
long distances or as it sits 
on the shelf in the store

• Modern agricultural tech-
niques that depend on 
chemical fertilizers and 
pesticides frequently de-
plete the soil of vital min-
erals, resulting in crops 
that do not have the same 
nutritional and antioxidant 
content found in organical-
ly farmed produce4–8 

• Vegetables and fruits fre-
quently do not get eaten 
unless they are cooked, 
breaded, deep-fried and/
or covered in unhealthy 
dressings, sauces, or dips

Most people know that they 
should eat more fresh produce 
in their diets, but there are a lot 
of very good reasons that people 
don’t eat enough.  Some of these 
reasons include:

• Affordability:  fresh, local, or-
ganic produce frequently car-
ries a premium price tag com-
pared to processed foods that 
are full of excess sugar, salt 
(sodium), and preservatives.  
This can especially become a 
problem for people trying to 
feed a large family.9–12

• Accessibility:  Many people 
live in areas where they don’t 
have access to fresh produce 
and the only option is pro-
cessed foods or fast-food.  
These “food deserts” are a 
common problem for many 
people in both urban and ru-
ral settings.9,10,13

• Time:  We live busy lives and 
the country as a whole spends 
less time than ever preparing 
home-cooked meals, opting 
instead for fast and conve-

nient options including pro-
cessed meals and fast-food.13

• Taste:  It’s hard to make your-
self or your family eat food 
that you don’t think tastes 
good, and the fact is that a lot 
of people just don’t like the 
taste of some healthy foods.  
A major reason for this is that 
over the past decades we have 
been busy bombarding our 
taste buds with excessive salt, 
sugar, sweeteners, and fats 
so we are unable to taste the 
natural flavors of our food. Be-
cause of this we tend to flavor 
fresh produce with unhealthy 
condiments instead of utiliz-
ing health-promoting and fla-
vorful herbs and spices. 

• Familiarity: A large number 
of people are unfamiliar with 
many vegetables and do not 
know how to properly pre-



pare them because they were 
never exposed to them while 
growing up.14  The result is 
that many of us only eat a few 
select vegetables and fruits, 
making for a diet that lacks 
the necessary diversity for a 
broad spectrum of nutrients. 

We know that eating better food 
is the best way to give our body 
the nourishment it needs, but we 
have to face the fact that it might 
not always be possible or prac-
tical for some of the reasons we 
have just outlined.  So we need to 
ask ourselves – if the food I’m eat-
ing is not providing the nutrients 
I need, then how is my body going 

to get them?  The answer for many 
people comes in the form of di-
etary supplements like the Small 
Molecule Technologies products.3

Small Molecule Technologies 
Supplements should be used in 
combination with a healthy diet, 
not as a replacement. They were 
designed as an affordable and 
easy way to boost the nutrition of 
your diet to make sure your body 
is getting all of the tools it needs 
on a daily basis, helping to ensure 
optimum health and nutrition.  
You can start incorporating them 
today along with healthy dietary 
practices to give your body the 
nutrition it needs!
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Disclaimer:  These statements have 
not been reviewed by the FDA. Small 
Molecule Technologies products are 
dietary supplements and are not in-
tended to treat, cure, or prevent any 
disease. The decision to use these 
products should be discussed with a 
trusted healthcare provider. The au-
thors and the publisher of this work 
have made every effort to use sourc-
es believed to be reliable to provide 
information that is accurate and 
compatible with the standards gen-
erally accepted at the time of publi-
cation. The authors and the publish-
er shall not be liable for any special, 
consequential, or exemplary dam-
ages resulting, in whole or in part, 
from the readers’ use of, or reliance 
on, the information contained in this 
article. The publisher has no respon-
sibility for the persistence or accura-
cy of URLs for external or third party 
Internet websites referred to in this 
publication and does not guarantee 
that any content on such websites is, 
or will remain, accurate or appropri-
ate.
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