










SPICES ARE MORE THAN JUST GOOD FRAGRANCE AND FLAVOUR.
YOU MUST HAVE HEARD THE RUMOURS ABOUT 

THEIR HEALING POWER.

BY TEACHING „NUTRITION ACCORDING TO THE FIVE ELEMENTS“, 
REAL ENERGY CAN BE OBTAINED FROM THESE PLANT SUBSTANCES.



i-like Alkaline Bouillon

What is the secret of the Five Elements cuisine?  It is the balance between Yin and Yang, and the Five Ele-
ments cuisine is completed primarily by the five tastes (sweet, sour, bitter, salty and spicy). If all five flavours 
and the basic colours are mixed so that the formulation is balanced according to the thermal principle of yin-
yang, then we are speaking of balanced nutrition according to the five elements.

Cooking according to the five elements is, however, difficult. All the ingredients have to be separated accor-
ding to the elements, taste, heat, cold and so on. Then they needed to be added in the correct order while 
cooking. Ideally, the end result is then balanced - thermally, by colour and by taste. This fine art of the Asian 
regeneration philosophy is applied in the i-like alkaline bouillon. 

i-like food products are produced on exactly this basis. The wonderful bouillon is too.  Enjoy the i-like alkaline 
bouillon as a hot drink, as a soup, as seasoning or in other uses while cooking. You will enjoy well-balanced 
nutrition full of good energy and cooked with passion.

Special features 
of the formula:

•  Balanced according to the teaching:  
•  „Nutrition according to the five elements“ 
•  100% natural and vegan
•  Free of gluten, glutamates, yeast extract, 
•  preservatives, and colouring agents
•  Vitalises and grounds bioresonance
•  Content: 500g

The balanced alkaline bouillon

100% natural 
and vegan
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Alkaline Bouillon



Halite Crystal Salt

The Halit salt is the highest quality that a salt can have. In part, where not shattered internally through col-
lection, it is almost glassy without any color. Think about a diamond, the noblest and most precious form of 
a gemstone. The halite is the highest quality grade for salt. There are very few known sources.

The minerals it contains and its unburdened origin give it its high-quality. The addition of any release agents 
or other additives is deliberately avoided. We would therefore ask you to note that crystal salt can clump 
despite dry storage. This does not represent a reduction in quality, but rather demonstrates the natural purity. 

Due to bioresonance oscillation on the minerals, the resorption capacity (absorption) can be significantly op-
timised. Potential negative frequencies (degradation, transport, processing, storage) can be compensated 
for.

The alpine crystal salt is distinguished by its superb flavouring power. Halite crystal salt is used as normal 
salt for all meals. The salt is much more powerful / spicier. The salt can also be drunk daily as a brine.

Special features 
of the formula:

•  Crystal salt of the highest quality
•  With reference minerals
•  Unmodified, unrefined and ground
•  The purest form of salt
•  Free from preservatives and dyes
•  Contents: 600 g

Pure untreated halite aurochs crystal salt

200 million years 
matured

Hand removal from up 
to 750 m depth
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Helping people help themselves



i-like Metaphysik GmbH
GBR-Zentrum

CH-9445 Rebstein
www.i-like.net
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