MSM
(methyl-sulphonyl methane)
Methyl-SulphonyMethane is an organic form of
nutritional sulphur that just sounds
like it’s a chemical.
Where does MSM come from?
MSM is a naturally occurring sulfur
that contains organic compound
found

mainly

in

fresh

fruits,

vegetables and in every cell of the
human body. The nutrients in MSM
are depleted through cooking and the
processing of food. MSM is a food, it has no connection with vitamins drugs
or medicines. Although known as a sulphur, but not to be confused with any
kind of sulpha used in drugs, inorganic sulphides, sulphites or sulphates.
Commercial MSM is a pure molecule, identical to the molecule of MSM
found in nature. MSM is found in significant amounts in nerve tissue, skin,
hair and joints. MSM is derived from DMSO and occurs when DMSO is
oxidised. Distilled MSM is completely safe, well researched and proved to be
successful in treating many health problems.

The purity of MSM is achieved by distillation or crystallisation and distillation
is the superior purification method. MSM cannot be made from any living
organism, it has to be made chemically. All MSM is made in factories using
chemicals to extract it from DSMO then purified at the end of the process.

MSM The Perfect Pain Relief

MSM - Petrochemical or Distilled?

Home Testing MSM For Purity

MSM is derived from DMSO can be produced in
2 ways.

Testing The Quality of
MSM

1. Petrochemical method. Natural gas is mixed with sulphur.

If MSM contains anti-caking agents or
other additives to help it dissolve, it will

2. Using a paper mill pulp fluid, named Black Liquor, made by chemically pulping

dissolve straight away. If this is the case the

trees. The Black Liquor is then mixed with sulphur, heated, and processed to give

MSM you have purchased is considered

the DMSO required. All DMSO comes from one of these processes. Once the
“raw” MSM solution is produced it then has to be purified. There are 2 processes it
can go through to produce MSM.
1. Crystallisation 2. Distillation.
The Crystallisation method is the cheapest way of purifying the raw MSM, it is
cheap and has flooded the market, mainly from China. This method: MSM is

Photo shows dried crystals on
bas of glass.

safe for you to ingest but it certainly will
not be a healthy choice.

Second Test: Give the MSM you have dissolved time evaporate. This may take a few
days but doing this will determine quality of your MSM. Once it has dried, you will
notice crystals formed by the sulfur residue at the bottom of the glass or on the sides. If
you see no crystals your sample is of poor quality and will not provide any significant
health benefits.

washed in water, centrifuged and then crystallised, has a higher water content,
which leaves it open to mould and microbes this crystallisation process can trap
impurities that may have been in the washing water.
The Distillation method uses heat to slowly remove all impurities from the MSM
solution. Distillation can be performed many times to get greater and greater levels
of purity. The end product can be altered by changing the particle size, and by
adding “flow agents”. By adding other substances, the MSM can be made more
“manageable”, easier to pour, and to prevent it from “clumping” together. When
buying MSM make sure it is pure with nothing added. If you buy crystallisation

The MSM that has flooded the Australian market over the last few years is mostly
from China. People selling distilled MSM charge more money. There are people
selling inferior MSM but you would never know unless you asked what method is
used to make it and where it comes from. We buy our MSM in 100kg lots sourced
within Australia. We know it’s pure and we know it is distilled because we test it.
Manufacturers grind MSM into a powder as a way to facilitate packaging and
processing. When manufacturers convert their MSM into a powder and then add flow
or anti-caking agents, they create a supplement that has lost over 85 percent of its
natural potency. Our organically distilled MSM is coarse and crystalline.

MSM products, you can also get additional impurities that come with it. The only
question you need to ask is whether the MSM was purified by distillation, or
crystallisation.

You can find more information on our
website about MSM. Tel 0423 644 495

