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“Let food be your 
medicine and let your 
medicine be your food.”
Hippocrates, father of medicine.

This is what OUR MISSION consists of;
“UNDERSTANDING HOW TO TRANSFORM A 

LARGELY CONSUMED DAILY FOOD INTO
“A FOOD THAT HEALS”.

From the most important knowledge of the past and the 
most advanced knowledge of the present WE HAVE 

CREATED THE  NUTRACEUTIC FOOD OF THE FUTURE.
To do this we have used as the 

"BACK PACK OF HUMAN HEALTH"
the ORIGINARY ANCIENT CEREALS,

never hybridized, never crossed and never artificially 
mutated and which have made the history of the most 
important and ancient civilizations of the Mediterranean 

basin and the Middle East; (PRE SUMERIAN, SARDINIAN, 
SUMERIAN AND ASYRIAN BABYLONIAN,
EGYPTIAN, GREEK, ROMAN civilizations).

mailto:mib@mib2023.com
http://www.mibprosalus.com/


In s h o r t ,  w h a t  w e r e  o u r  m a i n  
purposes ??
1) Use  the  ORIGINAL  ANCIENT  CEREALS  AS  THE 
ESSENTIAL  BASIS  TO  PRODUCE  NUTRACEUTICAL, 
SYNERGISTIC FUNCTIONAL FOODS WITH EPIGENETIC 
EFFECT;
2) Produce on a large scale NUTRACEUTICAL FOODS 
capable of:
- be  very  digestible  and  do  not  present  "TOXIC 
EPITOPES",  i.e.  small  non-digestible  proteins  that 
cause  a l le rg ic  and  ce l iac 
reactions;
- have,  in  a  VERY ASSIMILABLE FORM,  a  myriad of 
antioxidant substances; microelements; 
macroelements;  NOBLE  AND  COMPLEX  PROTEINS 
AND  STARCHES;  VITAMINS  AND 
NOBLE FATS;
- have a high percentage of PREBIOTIC FIBERS which 
nourish and regenerate the INTESTINAL MICROBIOTA 
and  close  the  INTESTINAL 
PERMEABILITY;
- have  a  set  of  substances  that  contribute  to 
REDUCING POSTMEAL GLYCAEMIA; REDUCE INSULIN 
RESISTANCE;  REGENERATE THE FUNCTIONALITY OF 
THE  PANCREAS;  REGULATE  CHOLESTRIL; 
TO  COMPENSATE  FOR  MOST  OF  THE  CHRONIC 
DEFICIENCIES IN NUTRITIONAL FACTORS RESULTING 
FROM  MODERN  SUPER -REF INED 
FOOD.
- 1st STRATEGIC  EFFECT  OF  OUR  NUTRACEUTICAL 
FOODS;
“Close  intestinal  permeability  and  nourish  the 
INTESTINAL  MICROBIOTA.”



2nd STRATEGIC EFFECT; “Compensate for all the chronic 
deficiencies  resulting  from  super  refined  modern 
industr ia l  food  which  contains  toxic  and 
al lergenic  substances”  WHY  ARE  OUR  FUNCTIONAL 
AND  NUTRACEUTICAL  FOODS  UNIQUE  AND 
EXCLUSIVE ????                   
   To  obtain  the  MAXIMUM  HEALTHY  EFFECTwe  have 
understood  many  things  and  created  winning  recipes 
based o n  the following assumptions:
1) We  have  analyzed  and  distinguished  the  DIFFERENT 
BIOCHEMISTRY  of the different species and varieties of  original 
ancient cereals; EINCORN ; EMMER ; SPELT; TURANIC WHEAT; 
DURUM  WHEAT;  TURGID  WHEAT;  COMMON  WHEAT;  BARLEY; 
OATS; RYE; CORN; RICE; MILE; SORGHUM;
2) We  discovered,  by  studying  the  proceedings  of  the  1994 
Potenza (Italy) Conference "SPELLED A HEALTHY CEREAL", that 
in  every recipe,  both for  pasta  and baked products,  it  is  always 
advisable to use at  least 50% of the  wholemeal  flours based on 
more  species  and  varieties  of  spelled  to  guarantee  the 
REGENERATION  OF  THE  INTESTINAL  MICROBIOTA  AND  THE 
MAXIMUM HEALTH EFFECT;
3) To obtain the maximum synergistic and nutraceutical effect we 
have added  an appropriate percentage of PREBIOTIC FIBERS of 
INULIN from chicory, agave, psyllium and FLAX FLOUR; and also 
MEDICINAL HERBS AND MUSHROOMS which complete the health 
effect of 100% whole ancients cereals.
4) We have RECOVERED AND SAVED HUNDREDS OF ANCIENT 
VARIETIES  OF  CEREALS  FROM  EXTINCTION   and 
understood how to select and cultivate them to double or triple 
their  production  capacity  and  we  have  also  multiplied  40 
original ancient  varieties on a large scale which are the 
basis  of  our  most  healthy  recipes  effective  and  which 
constitute  our  absolute  exclusive  worldwide. 
TO  ACHIEVE  THE  MAXIMUM  HEALTHY  EFFECT  WE  H A V E 
C R E A T E D  2  N U T R A C E U T I C A L  P A S T A  L I N E S : 
T H E  1 S T  L I N E  I S  A  P A S T A  W I T H  W H O L E 
W H O L E  F L O U R S  F R O M  4  D I F F E R E N T 
S P E C I E S  O F  A N C I E N T  C E R E A L S ;  (  T r i t i c u m 
m o n o c o c c u m ;  T r i t i c u m  d i c o c c u m ;  T r i t i c u m 
d u r u m ;  T r i t i c u m  t u r a n i c u m ) .





THE 2ND LINE IS A WHOLE WHOLE PASTA MADE ONLY WITH 
EINCORN  (  Triticum  monococcum)  SUITABLE  FOR  THOSE 
WHO HAVE A HEIGHTENED INTESTINAL SENSITIVITY TO THE 
INDIGESTIBLE GLUTEN OF MODERN HYBRID WHEATS.



“THE HEALTH PANTRY” THE DISPLAY THAT WE ILLUSTRATE 
YOU BELOW AND THAT WE CAN SUPPLY TO YOU TOGETHER 
WITH  OUR  PRODUCTS  IS  THE  BEST  SALES  TOOL  TO 
PROMOTE  AND  MAKE  CONSUMERS  KNOW  THE  HEALTHY 
VALUE OF OUR "NUTRACEUTICAL  FUNCTIONAL FOODS"

It  should  be  noted  that  a  display  like  the  one 
illustrated above,  approximately 2.5 meters wide 
and  equipped  with  30  compartments,  can 
accommodate  approximately  225-260  kg  of 
NUTRACEUTICAL  PASTA,  VERY  TASTY, 
DIGESTIBLE  AND  WITH  AN  IMMEDIATE 
HEALTHY  EFFECT, a real panacea for everyone.



BASIC ORDER OF OUR FUNCTIONAL
PASTA ORGANIC LABEL

NUTRACEUTICAL SINERGISTIS 
20 OR

40  FOOT  CONTAINERS; 
1  CONTAINER  PER  MONTH 
WITH 7,200 OR 14,400 KG OF 
ORGANIC PASTA; 
FUNCTIONAL AND 
NUTRACEUTICAL  IN  7-9 
DIFFERENT  FORMATS  AT 
THE  PROMOTIONAL  COST 
OF  9  EUROS  PER  KG  FOR 
PASTA  WITH  MIXED 
CEREALS ( EMMER+

 EINCORN  +  DURUM  AND  TURANIC  WHEAT  +  PREBIOTIC 
FIBERS + MEDICINAL HERBS AND MUSHROOMS);
OR  10  EUROS  PER  KG  FOR  PASTA  BASED  ONLY  WITH 
EINCORN  (+  PREBIOTIC  FIBERS  +  MEDICINAL  HERBS  AND 
MUSHROOMS).
24 MONTHS SHELF LIFE.

CURRENT  AVAILABLE  POTENTIAL  FROM  1.000  TO  2.000 
TONS PER YEAR WITH TERM CONTRACT OF 6 MONTH IN 6 
MONTHS.  PAYMENT  65%  UPON  ORDER  AND  35%  FOB 
SHIPPING  TO  BE  PAID  BY  THE  BUYER.  CUSTOMIZABLE 
LABEL.

Since we are currently in the process of producing the 
new  harvests  and  planning  the  new  autumn  sowings, 
anyone interested can contact us to plan the supply of 
our FUNCTIONAL NUTRACEUTIC pasta before stocks are 
exhausted.

Kindregards, Marco Bertelli


