TECHNICAL DATA SHEET

GENERAL DESCRIPTION:

TrueGreens is primarily positioned as a product for “anti-
aging and life extension.” Its a synergistic formulation of
over 30 ingredients from specific food groups of whole
foods and supportive elements. These ingredients are
i , a combination of natural and certified organic sources,
LTHE b LGl and are 100% vegan (vegetarian). TrueGreens contains
only “natural source” vitamins and organic minerals, and
contains nothing artificial, including vitamins, colors,
flavors, or sweeteners.

INGREDIENTS:

The ingredients are listed in various groups by amount
along with their nutritional value, including appropriate
documented references:

Organic grasses & algae — Wheat, barley, alfalfa, and
spirulina. They contribute to the immune system, cellular
cleansing, and pH balancing. %> 616

Grains and seeds - Soy, rice bran, flaxseed, and
amaranth. They provide fiber, essential fatty acids, and
contribute to improved circulation. 78 % 1017
Anti-oxidants - Extracts of grape seed (35 mg)
and bilberry (25 mg). They provide several anti-
oxidants including OPC (oligoproanthocyanidins), and

anthocyanosides. '3 1

Vegetable blend - Broccoli, spinach, carrot, kale, tomato, and shitake mushroom. Vegetables
provide many phytonutrients (both known and unknown), which have been shown to be
instrumental in fighting many diseases. ' '# 13 141618

Fruit blend - Blueberry, papaya, pineapple, and noni. Fruits are also a rich source of
phytonutrients. Two in particular, blueberry and noni (200 mg), have received a great deal of
publicity for their anti-aging properties. ' ' %20

Others - Probiotics, FOS, enzymes, lecithin, tri-calcium phosphate, xanthan gum, and
Stevia.

OVERALL BENEFITS:

TrueGreens, with its many components, is an excellent source of anti-oxidants and other
anti-aging factors. It also has cellular cleansing and rebalancing properties as well as providing
beneficial intestinal flora.

NUTRITIONAL FACTS:

Serving size = 2 rounded teaspoons, 30 servings per container. Each serving provides 25
calories (0 from fat), 1 gram of protein, 4 grams of carbohydrates, O gram of fat, < 1gram of
fiber. DV's = 4% vitamin C, 6% calcium, 8% iron.

SUGGESTED USE:
Mix 2 rounded teaspoons in 4-6 oz of any liquid, or sprinkle on food.

SHELF LIFE & STORAGE:
TrueGreens should be refrigerated after opening. Unopened containers have a shelf life of 1
year. Opened containers should be used within 3 months.

For use in the U.S. Market only
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