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PRINT or READ this Before you buy Food from anyone... 
 

Alpine Group is your source for emergency preparedness products, including disaster survival food and 

water filtration supplies. Emergency preparedness means being ready for the unexpected with emergency 

supplies and survival kits.  

 

Emergencies can range from the ordinary to the extraordinary. Floods, hurricanes, earthquakes, fires, and 

natural disasters of all kinds Civil unrest, unemployment, transportation threats, unexpected & unplanned 

interruptions of life, economic turmoil, political corruption, terrorism, or any situation out of your control 

can affect you and your family's ability to function as normal.  

 

In an emergency situation, you can’t depend on local facilities to take care of you (Hurricane 

Katrina and the 2011 Tornadoes for example). It may take months to receive a food or clean water. Some 

people affected by Hurricane Katrina are still living in FEMA campers without transportation. That could 

happen to you and your family, unless you prepare for the unthinkable. 

 

The nightly news will not, and does not tell you about any of that, and they never will. ...If 

they told the hard and cold truth, it would cause a panic! 

 

Our knowledgeable staff and resources have decades of experience, and will assist you with getting 

an emergency plan started or completing what you already have. 

 

Call us at 208.788.0703 and Discover how Alpine can keep your family prepared for 

any emergency or disaster.  

 

NPS - The Nitrogen Preservation System is Ready Reserves exclusive nitrogen packing process 

that displaces all oxygen from the can with pure nitrogen and then seals the can in corrosion resistant steel 

with a double-enameled coating.  

 

Other vendors offer something called Nitrogen Flushing which can simply mean that they spray 

nitrogen over the product and toss in an oxygen absorber before the can is sealed.  

That is an ineffective method because it doesn’t remove all the oxygen. It would be similar to quickly 

spraying water in a bucket. That wouldn’t remove all of the air. But, if you slowly filled the bucket, all of 

the air is displaced with the water. That is similar to what we do with our Exclusive NPS process. 

 

The only component removed from the food during dehydration is the moisture. Since oxygen is 

replaced with nitrogen inside the can during packaging, the natural breakdown of the food and its nutrients 

is immensely reduced, which helps give our product the greatly extended shelf life on which Ready 

Reserve Foods prides itself. 

 

You have probably seen oxygen absorbers in all sorts of packaged products. They are designed to "absorb" 

oxygen because oxygen is the number one factor in the breakdown of natural food, and it also enables any 

living organism to survive—like bacteria or mold. However, these oxygen absorbers don’t work very well 

because, first of all, they just flat don’t absorb all of the oxygen.  

 Secondly, oxygen absorbers create iron oxide—otherwise known as rust, which could 

contaminate your food. They DO NOT 'absorb' oxygen; they 'oxidize' the Iron Filing Packets, 

converting oxygen to iron oxide ...plain, ordinary Rust! 
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Dehydrated vs Freeze dried 

 
Dehydrating food is simply having the water content removed through a low heat, modern air drying 

method. During dehydration, the product shrinks up to 80% in bulkl, and up to 75% lighter in weight.  

Freeze drying removes moisture through a freeze blasting method, then “super heating” it to cause the 

water to vaporize into steam.  

 

Freeze dried food does not shrink in size and keeps the original volume, thus 

requiring much more storage space. 
 

In terms of nutritional value, there is simply no difference between the two methods. However, for 

food storage, low-heat dehydration is preferable since it shrinks the size of the food allowing you 

to store more food in less space. 

 

Significant Savings 
Ready Reserve Foods is a direct-to-consumer operation. Alpine is a Direct Rep Ready Reserves and we sell 

directly to the consumer. There is no middle man when you buy from us. Ready Reserve processes and 

ships directly from their packing plant in beautiful Twin Falls, Idaho.  

 

Alpine Survival is also based in Idaho; from Bellevue, some 70 miles north near Sun Valley. 

 

Ready Reserves have been in business longer than anybody in the industry and have a long term 

relationships with their suppliers. The bottom line is this—longevity, efficiencies, and processes, allow 

Ready Reserve to offer more food than anyone else on the market  for substantially less cost. 

 

Sincerely, 
 

 

Sincerely, 

 

Vicki Nelson 
Without Prejudice UCC 1-207 
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