Now I want to share with you about

Sprouts

Sprouts are Organic and natural for good health. Sprouted seeds are the essential ingredients  in the diet. Sprouts are essential for long life spans and disease free state. 

Sprouts are storehouse of food energy and full of nutrients.

The dry seeds have low metabolic rate. When soaked in water or moistened, a whole range of enzymatic action unfolds. when seeds start germinating they transform the stable nutrients C proteins, fats, carbohydrates, vitamins and minerals)into life components, and activate the Dormant enzymes. 
Sprouts are young new plants and any edible seed can be sprouted, - moong, masur, chowwli channa, matki, groundnuts, fenugreek(methi), mustard (rai), sesame (till ) to name a few.  
Sprouting imporves the safety and nutritional quality of all pulses, . seeds and grains.

The enzymes, during germination neutralize trypsin inhibiting factor but also destroy harmful acid like phytic acid. Phytic is an integral constituent of grains, binds minerals and make them unavailable to the body.

The chemical changes undergone by sprouted seeds are manifold due to enzymatic action.
They  break down stored starch into simple sugars – glucose and fructose. Complex proteins are splitted  into simple, free amino acids which in turn converts saturated fats into free fatty acids.
Freshly grown sprouts have healing effect and the recovery rate is faster.

Sprout’s nutritional efficiency is manifold. 
Sprouts provide more nutrients gram for gram than any other natural food.

Sprouting increases the protein content, increases the ratio of essential amino acids change,  which our body  needs.

Digestive system needs to convert the crude protein found in meats. milk products grains or seeds into essential amino acids. 

These amino acids produce enzymes (Growth and regeneration )

The enzymatic and harmonic action of these amino  acids breaks down the toxins like uric acid and in the body. 
Accumulated toxins (like uric acid)causes degenerative diseases.

Sprouts when consumed dominates such tenuous   Process. 

Proteins in the sprouts are pre-digested (in the form of amino acids) and are easily utilized by the body.

while seed is sprouting, Vitamin C is created  and vitamin B, A, E and K too Increases. The germinated seeds taps minerals, calcium,  fibre, zinc and iron.

The seed, turns into shoot  contains sugar and is completely assimilated into the body : eases digestion and  activates   the vital force of the body. Sprouts produce chlorophyll when kept in indirect sunlight and completes the whoel process of growth and regeneration.

Sprouts help in curing ulcers,  blood clots and other degenerative  diseases.

Sprouts retard  nutrition process and help fight anemia and infertility. 
Sprouts can be eaten in conuntless ways – As  salads, soup bases, mixing with vegetables or just raw.

Use the whole sprout – the seed, the shell, the root, the stem for its nutritional values. 

