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SP Green Food Provides a Simple, Natural Way for People of

All Ages to Improve Their Nutritional Needs

Over the years, the familiar statement “don’t forget to finish your vegetables” has
evolved from a loving reminder to a thoroughly researched, national health
recommendation for people of all ages. Nutrients in fresh fruits and vegetables contain
vitamins, minerals, micronutrients, enzymes, and hundreds of other substances
necessary for normal growth and development, a healthy immune system, antioxidant
protection, and for cleansing our bodies from all kinds of toxins. Both the National

Cancer Institute and the National Institutes of Health recommend eating a minimum of

tive fresh fruits and vegetables daily. The National Foundation for Cancer Research
endorses an even greater amount of five to nine servings of fresh fruits and vegetables
daily. Unfortunately, people at any age find it difficult to reach even the minimum
requirement, with children topping the list. While we all need certain nutrients to
maintain our bodies, children rely on them even more to grow and develop healthy
bodies and minds. The next best thing to actually eating five to nine servings of fresh
fruits and vegetables daily is to help support the diet with supplements made from
natural, whole foods containing nutrients in their natural form—complete with all of
their synergistic cofactors.t

How SP Green Food Keeps You Healthy

Improves daily nutrition

Lack of vegetables in the diet contributes to diminished amounts of vitamins, minerals,
and other precious nutrients our bodies need in order to grow and develop properly
when we’re young and keep us healthy as we mature. Since many of us often fail to eat
the amounts of foods required to help us meet nutritional recommendations, taking
supplements made from vacuum-dried green vegetables can complement the diet.
Vacuum-dried vegetables contain essential vitamins, minerals, micronutrients, and
other phytochemicals to help support our bodies and maintain good health.t

Supports healthy growth and development

Buckwheat contains lysine, an essential amino acid required by children for proper
growth and bone development. It also contains the vitamin P complex—a source of
rutin and other bioflavonoids. Buckwheat contributes minerals to promote proper
blood and bone formation. Alfalfa is abundant with minerals and contains both
vitamin K and conmesterol that work together to support proper bone density. Alfalfa
offers a highly-bioavailable source of protein, vitamins, and minerals-important at any
stage in life, but especially during the growing years.t

Provides strong antioxidant protection and immune support

Alfalfa, buckwheat, Brussels sprouts, barley grass, and kale all contain vital nutrients
along with their synergistic cofactors to maintain cellular health, provide protection
from free radical damage, and support immune function.t

Introduced in:
2000
Content:
150 Capsules

Supplement Facts:
Serving Size: 2 capsules
Servings per Confainer: 75

%DV
Calories 26
Buckwheat Juice 200 mg
Powder
(Organically grown)
Barley Grass Juice 100 mg
Powder

(Organically grown)

This product is part of our Purification Kit
(12010} which also includes SP Cleanse®,
SP Complete™, and Gastro-Fiber®.

raStandard
i Process.

800-558-8740 » www.standardprocess.com

T These statements have not been evaluated by the Food & Drug Administration. This product is not intended to diagnose, treat, cure, or prevent any disease,
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SP Green Food™

What Makes SP Green Food Unique
Unique Product Attributes

This is a vegetarian product

Ingredients are derived from five different green-vegetable sources
+ To provide the strongest and purest source of nutrients conserved in their entirety

+ To ensure natural nutritional benefit and gain additional efficacy through the
presence of synergistic cofactors

« Economical, consistent, and simple way to receive multiple-source nutrientst
Certified Organic Farming

A healthy ecosystem is created by using organic farming techniques, such as
rotating crops, fertilizing the soil with nutrient-rich cover crops and by-products
from our processing, practicing strict weed control standards, and continually

Whole Food Philosophy

Dr. Lee challenged common scientific
beliefs by choosing a holistic approach
of providing nutrients through whole
foods. His goal was to provide
nutrients as they are found in
nature~in a whole food state where he
believed their natural potency and
efficacy would be realized, Dr. Lee
believed that when nutrients remain
intact and are not split from their
natural associated synergists—known
and unknown-bioactivity is
markedly enhanced over synthetic
nutrients. Following this philosaphy,
even.a small amount of a whole food
concentrate will offer enhanced

monitoring the health of our plants

+ Assures the soil is laden with minerals and nutrients

* Ensures plants are nutritionally complete and free from synthetic pesticides

Unique Processing

Upon harvesting, nutrient-rich plants are immediately washed and promptly processed

+ Preserves nutritional integrity

Enzyme protection from our unique processing technique

+ Chopping of the cruciferous vegetables before drying exposes the vegetable surface

for later enzyme release

nutritional support, compared toa
synthetic or fractionated vitamin,
Therefore, one should examine the
source of nutrients rather than
looking at the quantities of individual
ntitrients on product labels.

Proprietary Blend: Brussels sprout powder

{whole plant), kale powder, and alfaifa sprout

powder (all organically grown). e
Other Ingredients: Cellulose, water, and

calcium stearate. et
Suggested Use: Two capsules three times per day,

or as directed.

Sold to health care professionals.

* Vacuum drying helps preserve the enzyme quality which enhances the amount of

enzymes available for fighting free radicalst

Not disassociated into isolated components

* The nutrients in SP Green Food are processed to remain intact, complete

nutritional compounds

Degreed microbiologists and chemists in our on-site laboratories constantly
conduct bacterial and analytical tests on raw materials, product batches, and

finished products

+ Ensures consistent quality and safety

Vitamin and mineral analyses validate product content and specifications

« Assures high-quality essential nutrients are delivered

Studics on nutrients generally use large doses and these studies, some of which are cited below, are the basis for much of the
information we provide you in this publication about whole food ingredients. See the supplement facts for SP Green Food™.
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