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A unique processing method
How can the nutrients in barley grass be kept from oxidizing 

and losing their potency? AIM uses an advanced processing 
technology in which the barley leaves are harvested with state-
of-the-art equipment when their nutrients are most potent and 
alive. Within minutes, the leaves are juiced (not milled, as in 
many other barley grass products) and processed using the most 
advanced, innovative, and efficient cool processing method for 
maximum nutrition and fresh-tasting juice powder. 

Brown Rice Oligodextrin
BarleyLife now contains brown rice oligodextrin instead 

of corn maltodextrin. Brown rice oligodextrin offers the func-
tional properties of maltodextrin with the benefits of native 
proteins and nutrients from brown rice that have always been 
a part of the BarleyLife formula. Oligodextrin added to the 
barley juice acts as a buffer between the enzymes and other 
molecules, stabilizing and maintaining the nutrients. The juice 
is spray-dried, using a special, low-temperature process. This 
preserves the delicate balance of vitamins, minerals, and other 
phytonutrients. 

AIM uses only non-GMO, medium grain brown rice grown 
in the USA.

Kelp
BarleyLife contains Laminaria digitata, a wild, unculti-

vated species of kelp from Atlantic ocean waters. Kelp pro-
vides additional iodine content to BarleyLife. Deficiencies in 
iodine have been linked to developmentally impaired cognitive 
functions in young children. These deficiencies have also been 
associated with extreme fatigue, depression, weight gain, and 
low basal body temperatures. 

As a nutrient-dense, whole food, BarleyLife becomes an 
ideal fast food. Among these nutrients, several deserve a closer 
look.

Chlorophyll
Chlorophyll has been studied for its potential in stimulating 

tissue growth and in stimulating red blood cells in connection 
with oxygen supply. A remarkable similarity has been found 
between chlorophyll and the red pigment in the blood. 

According to an article in the Journal of the National Cancer 
Institute, chlorophyll fed to laboratory animals reduces absorp-
tion of three dietary carcinogens: heterocyclic amines (found 
in cooked muscle meat), polycyclic hydrocarbons (found in 
smoked and barbecued foods), and aflatoxin (a mold toxin 
found on peanuts). The chlorophyll formed complex com-
pounds with the carcinogens while they were in the digestive 
tract, limiting their bioavailability. The limiting of alflatoxin’s 
bioavailability has been reinforced in a 2009 human study pub-
lished in Cancer Prevention Research.

Chlorophyll also removes carbon dioxide and carbon mon-
oxide and has been found to reduce fecal, urinary, and body 
odor. In addition, it has anti-inflammatory and antioxidant 
properties. Chlorophyll is one of the most fragile nutrients in 

BarleyLife. By testing for chlorophyll content during process-
ing and throughout the shelf-life of the product, AIM ensures 
the viability of nutrients in BarleyLife.

Lutonarin and Saponarin
Lutonarin (7-O-GIO) and saponarin (7-O-GIV) serve as 

very powerful antioxidants. Lutonarin is the superior antioxi-
dant of the two and is found in high concentrations in Barley-
Life. Research in New Zealand has observed that lutonarin and 
saponarin content in barley leaves increases with UV exposure. 
This indicates they may provide antioxidant protection against 
environmental stresses.

Vitamin K
BarleyLife contains naturally occurring vitamin K1 (phy-

tonadione), which is found in plants. This fat-soluble vitamin 
plays a key role in proper bone growth and bone density main-
tenance. A study at the Hebrew Rehabilitation Center for the 
Aged found that a healthy diet containing ample amounts of 
vitamin K may help to ensure adequate bone density and pro-
tect against osteoporosis and hip fracture in postmenopausal 
women. BarleyLife contains 100 percent of the Reference Dai-
ly Intake (RDI) of vitamin K per serving.

Superoxide Dismutase (SOD)
Green barley leaves contain a multitude of enzymes. En-

zymes are essential for the thousands of chemical reactions 
that occur throughout the body, including the absorption of di-
gested nutrients. The enzyme superoxide dismutase (SOD) is 
a powerful antioxidant thought to slow the rate of cell destruc-
tion by providing a defense against free radicals, especially the 
most prolific free radical, superoxide. Superoxide free radicals 
are thought to be responsible for the breakdown of synovial 
fluid that leads to the inflammatory response in joints. Much 
of the current clinical research on SOD is focused on arthritis, 
bursitis, and gout. SOD is heat sensitive, and it is considered 
to be a measurement of overall enzymatic activity. If SOD is 
present in a food in an active state, it can be concluded that the 
other enzymes in the food are also present in an active state. 
Enzymes are not found in processed and cooked foods.

Alkalinity (pH)
Green barley grass has a strong alkalizing effect, which 

helps keep the ratio between acidity and alkalinity in our body 
fluids balanced. Our cells cannot function efficiently if the 
pH (which measures acidity and alkalinity) is not in a narrow 
range. Most processed foods are acidifying, and when we con-

sume too many of them, the acid-alkaline 
balance is upset. Green barley grass con-
tains the alkalizing minerals potassium, 
calcium, and magnesium. These miner-
als neutralize acidic materials and can 

help maintain a healthy acid-alkaline 
balance. Order an AIM pH Test Kit 
(5488E US) to determine whether 
your body is acidic or alkaline.
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Is there anyone who should not use BarleyLife?
BarleyLife is a whole-food concentrate, so most people 
should be able to take it. Those with severe medical 
problems or complications should consult a health 
care practitioner. Those on a restricted diet (especially 
in regard to “green foods”) should also consult a health 
care practitioner.

I started taking BarleyLife, and I feel worse. Why?
When you make a change in your diet, your body often 
goes through a cleansing known as detoxification. This 
can manifest itself in fatigue, rashes, and headaches. It 
is your body flushing out toxins. For more information, 
see AIM’s Detoxification datasheet.

What is oligodextrin?
Oligodextrin is made from whole brown rice using 
a natural hydrolysis process without the use of acids, 
alkalis, or sulfites. Brown rice oligodextrin is a complex 
carbohydrate that functions as a buffer between 
the enzymes and other molecules, stabilizing and 
maintaining the nutrients.

How can I prevent humidity related clumping?
AIM BarleyLife can be put in a newer freezer 
(equipped with a dehumidifier) to preserve the 
nutrients and prevent humidity related clumping 

BarleyLife powder
Has the serving size changed?
No, the serving size/weight is still 4 grams but the 
serving volume is dropping from 2 level teaspoons to 
1 rounded teaspoon. The new and more economical 
360 g “family size” canister now provides 90 servings.

How much natural sugar is in each 4 g serving? 
Each 4 g serving contains only 1 g of natural sugars, from 
the barley juice.

BarleyLife Xtra
Why is Lo Han used in BarleyLife Xtra?
Lo Han, shortened from Lo Han Kuo (Siraitia grosvenorii), 
is a member of the cucumber and melon family. Used 
for centuries in China, Lo Han is 300 times sweeter than 
sugar. This allows us to minimize the amount of natural 
flavoring added and maximize the nutrients from the 
barley juice, fruits, and vegetables while providing a 
delightfully sweet fruit taste.

Is there more vitamin C in BarleyLife Xtra than in the 
other varieties of BarleyLife?
Yes, the percentage of vitamin C per serving is larger in 
BarleyLife Xtra than other BarleyLife products. Acerola 
cherry powder, used in BarleyLife Xtra, is one of the 
richest sources of natural vitamin C. The 18 different 
fruits and vegetables used in BarleyLife Xtra bring their 
nutritional content to the mix, enhancing the nutritional 
profile, including increased levels of vitamin C at 34%.

Is the “natural cream flavor” from dairy cream?
The natural cream flavor is a combination of naturally 
derived ingredients that mimic the taste of cream. The 
ingredients are derived from vegetable sources only 
and acceptable for vegans. The “cream” does not contain 
dairy products.

Q & A
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AIM recommends BarleyLife with the Garden Trio (Just Carrots and RediBeets) 
and Daily Essentials (AIMega and Herbal Fiberblend).
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