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Greetings,

Thank you for your interest in Rejuvenative Foods.  

We are enthusiastic about Rejuvenative Foods Raw Cultured Vegetables being available in Israel and whatever other countries, communities, cultures, and religions you would like to offer Rejuvenative Foods to.  

BTW Rejuvenative foods Raw Cultured vegetables and Raw Nut and Seed Butters are going to soon be certified kosher.

 

Thoughts to consider in conjunction with the goal to make Rejuvenative Foods Raw Cultured Vegetables Raw Nut and Seed Butter, Fresh Raw Organic Chocolate Spreads, and Fresh Raw Organic Low Temperature Pressed Oils available in Israel.

 

Getting these things as a distributor in Israel:

We currently have a UK distributor who has set a track record for working effectively with all these Rejuvenative Foods products.

Rather than trying to convey what you should do, we want to simply convey what is going on with our UK distributor.

We would like to impart information about this relationship so you can consider what you think is best.

 

Our distributor in the UK has shown its ability to effectively place orders which stay between 500-15,000 US dollars per order.

 

Our UK distributor has shown such an inclination to market Rejuvenative Foods in the UK that we realized that our best option was to go ahead and create labels to be specifically for our UK distributor inclusive of our uk distributors needs etc as well as UK specifications.

An interesting aspect is that our UK labels do not say certified organic 

because our (US) certification does not fit UK certification standards even though we are shipping foods which do meet USDA certification standards.  Our UK labels do state pestcide-free but do not state the word organic.

We are open to your labels saying organic or not.  We are open to making labels that fit your needs.

To create labels to fit your needs we need you to advance financial resources also knows as advance payment of $300 per product that we create with customized labels.  This $300 can be applied as credit against future orders when the volume exceeds $1500 per product.

 

Our UK distributor is presently distributing all of the Rejuvenative Foods product line using different methods for receiving and shipping based upon the specific product lines and how quickly they need the products.

We will also mention here now that there is a major difference in your concerns and options for shipping whether we are discussing Raw Cultured Vegetables or Raw Nut and Seed Butters.

Specifically what we are refering to here is that the Raw Cultured Vegetables are much more prone to expansion which could be said to mean much more perishable than the Fresh Raw Nut and Seed Butters.  

Here's a way to get a simple understanding of why Rejuvenative Foods Raw Cultured Vegetables some times create a puffy lid and/or expand out of their jar when they are not kept under refrigeration during shipping.
The puffy lid is part of the expansive 'live' nature of Rejuvenative Foods Raw Cultured Vegetables.  The warmer the product gets, the more active the culture becomes, and the product may rise above the jar lid and spill out.
     

This second paragraph attempts to create a more in depth understanding for the potential or lack thereof of Raw Cultured Vegetables to expand and/or create a puffy lid in the jar.  When Raw Cultured Vegetables are kept cold (under 40 degrees) they are much less likely to be expansive.  When Raw Cultured Vegetables have been warmed up in transit and then made cold again right when you receive them (under 40 degrees), they are still less likely to be expansive but might be a little expansive.  If Raw Cultured Vegetables are warmed up in transit and then not cooled down again, they have the highest chance of being expansive.

This fresh raw live food has an ongoing metabolic life cycle occurring within it and as part of it.  In other words Raw Cultured Vegetables are there because there is naturally present lactobacillus converting naturally present sugars and starches into lactic and acetic acids.  This metabolic process is happening regardless of what temperature the vegetables are kept at (as long as they are not freezing) and as long as there is still more starch and sugar for the lactobacillus to convert into lactic and acetic acids.  When the temperature of the Raw Cultured Vegetables is allowed to rise, this metabolic process happens faster and there is more proliferation of lactobacillus occurring.  When the Raw Cultured Vegetables are kept really cold (just above freezing) there is very little proliferation and that is why we have less expansion.  Raw Cultured Vegetables are still good to eat as long as this metabolic process is occurring.  Once again this process occurs as long as there are still sugars and starches for the lactobacillus to convert into lactic and acetic acids.

 

Although we would also like to create simple clarity about the reality that Rejuvenative Foods Raw Cultured Vegetables are great to eat for many months even if they are kept for many months at room temperature its just that their propensity to expand out of a jar has a marketability detriment.

 

So although Rejuvenative Foods Raw Cultured Vegetables are great to eat when they are unrefrigerated and when they are warm, we find ourselves working to create this phenomena where people can consume Raw Cultured Vegetables without worry when they are considerably expansive.

 

Our UK distributor receives non-refrigerated barge AKA ocean freight shipments of Rejuvenative Foods Raw Nut Butters.  Our UK distributor also negotiated cost-effective pricing with DHL air freight company to get the extra-perishable Raw Cultured Vegetables as well as to receive Raw Nut Butters when in a hurry since the barge AKA ocean freight method takes about a month from the ship date.

 

Attached is our distributor price list.

 

We would offer you a 7% discount off this distributor price in conjunction with you doing all your own marketing and we will have virtually no marketing expense whatsoever (we will still be offering you a slight opportunity to benefit from no charge jars if you will be doing any promotional work although if you are expecting any credit for no charge jars we expect very specific, very detailed, very real and true and honest clarity about the actual quantities and flavors of jars you were giving out.)

 

 

We look forward to your order and progressing with all people in Israel having the opportunity to feel great with Rejuvenative Foods Raw Cultured Vegetables and Raw Nut and Seed Butters.

In case you didn't know this, Rejuvenative Foods Raw Cultured Vegetables have a money-back guarantee for anyone and everyone to feel better in conjunction with a phenomena that Rejuvenative Foods Raw Cultured Vegetables have naturally present lactobaccilli and enzymes that cultivate   a micro-ecological balance that makes pretty much every person who consumes them feel better.

 

Thank you again for your interest.

In good health,

Lisa - Rejuvenative Foods

