™

“The herbal supplement that
contains a powerful blend of
all-natural, essential oils.”

- A dietary supplement A proprietary, encapsulated blend of:
P73™ Oregano Oil (Origanum vulgare)
Orange Oil
(Citrus sinensis)
Peppermint Oil
(Menta piperita)
Lemon Myrtle Oil
(Backhousia citriodora)
Lavender Oil
(Lavandula angustifolia)
Virgin Coconut Oil (Cocos nucifera)
Other ingredients: Lecithin (non-GMO), Candelia
wax (plant-based), Kosher Gelatin Capsules
NO Yeast, Corn, Wheat, Sugar, Starch, Dairy, Fish,
Preservatives, Artificial colors or flavors added.

Distributed by:

Long Life Unlimited
328 E. Kibby St. Lima, OH 45804
Phone: 877-433-3962 | www.longlifeunlimited.com

Scientifically documented properties of the essential oils
found in Botanical Oil Blend™
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A. Oregano oil (Origanum vulgare)
• Anti-Candida properties 1
• Anti-fungal properties 2
• Anti-mycotoxin properties 3,4,5
• Anti-bacterial properties 6,7

D. Lemon myrtle oil (Backhousia citriodora)
• Anti-microbial properties 14
• Effective against fungi, yeast, and
bacteria 10,15,16,17
• Anti-mycotoxin properties 18

B. Orange Oil (Citrus sinensis)
• Chemo-preventive against certain
cancers 8
• Anti-fungal properties 9,10
• Contains strong antioxidant
components 11

E. Peppermint Oil (Mentha piperita)
• A source of perillyl alcohol, which can
cause apoptosis (cell death) of tumor
cells 19,20
• Helpful in digestive disorders 21
• Effective against fungi and bacteria 7,10,17

C. Lavender Oil (Lavandula angustifolia)
• A source of perillyl alcohol, which
is under investigation for its cancerpreventive and therapeutic effects 12
• Anti-fungal properties 13

F. Coconut Oil (Cocos nucifera)
• Cholesterol-lowering effects 22
• Anti-fungal properties 23

Fungus infections are relatively, if not actually, more frequent in occurrence since
the introduction of penicillin and other potent antibiotics for the control of the
acute bacterial diseases.

-Conant, et. al. Manual of Clinical Mycology. 2nd ed. WB Saunders Co. Philadelphia, PA.

The quality of your health is determined largely

by the status of your immune system, along with your frequency of
exposure to toxins and microbes that burden the immune system.

Exposure to mycotoxins in food, fungi in the environment, and medications that
alter the normal balance of our immune system are added insults to stress and an
unhealthy diet.
Formulated by Dr. David Holland†, MD, Botanical Oil Blend™ is a powerful blend
of food and plant-based essential oils that are effective against harmful microbes
and chemicals that can take up residence in and poison our body.
Part of a program of exercise, proper diet, and supplementation, Botanical Oil
Blend™ is ideal for times when your immune system needs extra assistance.*
Directions for use: Take 1 capsule once or twice a day with food and/or plenty of
water, or take as directed by your health care provider.

Manufactured for and
Distributed by:
Long Life Unlimited
328 E. Kibby St.
Lima, OH 45804
Please contact us at:
Toll Free: 877-433-3962
Fax: 419-222-7509
One bottle of 60 capsules:
Retail Price: $49.95
Sale Price: $39.95

For more information, visit:
www.longlifeunlimited.com

Wholesale orders: please call for details
*These statements have not been evaluated by the Food and Drug Administration.This product is not
intended to diagnose, treat, cure, or prevent any disease.
**Botanical Oil Blend should not be taken by pregnant or nursing mothers, and should not be taken by
children. Please consult your health care provider if you are currently taking medications.
†

For more information on Dr. David Holland please see back cover.
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David Holland, MD, has studied nutrition, fungi and mycotoxins for the past
ten years. Doug Kaufmann, national television host and nutritional scientist
and Dr. Holland continue in this area of study, reaching out to share with
the public information on the link between fungi and nutrition via books,
television, radio, and seminars. Please visit
www.knowthecause.com for more information. Also tune into Know The
Cause! on the DISH Network, Channel 223 (the Healthy Living Channel)
weekdays from 9-10 a.m. Central Standard.

