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Gastrex Contains Phytochemicals,
Vitamins, And Minerals, Provided By Okra
Powder, Chlorophyll, Bentonite And Anise
Powder, To Support Digestion

The chlorophyll in Gastrex provides important

Gastrex

phytochemicals that support gastrointestinal health.
Okra powder, another key ingredient in Gastrex, is a
"powerhouse of valuable nutrients." Okra is universally
recognized as an important food crop due to its mucilage
and fiber, and abundance of essential nutrients, including
vitamins A, B1, B2, B9, and C, and minerals such as

calcium, phosphorus, and iron. Gastrex also contains

vitamin B6, niacin, and potassium. Chlorophyll and okra Introduced in 1959
- powder, together with the other ingredients in Gastrex, e RS
provide the necessary nutrients to support digestion, help
cleanse the gastrointestinal tract, support immune function,

} and promote cardiovascular health.*

l How Gastrex Keeps You Healthy

Maintains healthy gastrointestinal function

The okra contained in Gastrex provides high levels of insoluble fiber and mucilage. They help
keep the intestinal tract healthy. Mucilage coats various tissues, providing lubrication and
tissue support activity. Folic acid, also found in okra, is an important B vitamin linked to better
gastrointestinal health. Chlorophyll supports normal kidney function, and is effective in the
reduction of fecal, urinary, and body odor. Niacin provided by Gastrex is also necessary in
maintaining healthy gastrointestinal function.*

Promotes cardiovascular health

Okra provides significant levels of fiber. Okra is also rich in oils containing unsaturated fatty
acids. Okra provides a good source of folic acid, which has been linked to the prevention of
heart attacks and stroke. Vitamin C plays an important role in cholesterol metabolism.
Vitamin B6 also supports cardiovascular health. Gastrex provides potassium, vitamin C, and
niacin.*

Supports healthy immune response

Chlorophyll contained in Gastrex provides antioxidant activity comparable to alpha-tocopherol,
a powerful and well-known antioxidant that neutralizes free radicals. Vitamin C is also heavily
involved in immune function.*

, Standard
wdE" Process.

* 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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What Makes Standard Process Gastrex Bappristary tlemtl ks,

U ni q ue bentonite (montmorillinite),

Contains Bentonite Tillandsia usenoides, bovine liver,

* A colloidal, hydrated aluminum silicate that helps attract and move
gastrointestinal contents through the alimentary tract

»  Working much like a magnet, bentonite’s adsorbent properties invite
waste materials to adhere to its surface and be carried away for
elimination*

anise (seed), porcine stomach,
choline bitartrate, alginic acid,
calcium lactate, porcine
duodenum, allantoin, defatted
wheat (germ), exsiccated
disodium phosphate, oat (straw)

Tillandsia contains significant amounts of minerals, chlorophyll, =~ extract, and bovine brain.

and most Of the B vitamins Other ingredients: Gelatin,

water, calcium stearate,
e Supports healthy gastrointestinal function* niacinamide, natural colors,
Chlorophyll contains a number of derivatives once it’s broken potassium para-aminobenzoate,
down in the digestive system ascorbic acid, and pyridoxal 5-
e Different chlorophyll derivatives prove to be strong antioxidants,
have anti-inflammatory influence, and help to maintain cellular health*

phosphate.

Sold to health care professionals.
Suggested use: Two capsules with
The nutrients in Gastrex are processed to remain intact, complete  afull glass of water 15 minutes

nutritior[al compounds before meals and bedtime, or as

: : : : directed.
* Not disassociated into isolated components

Multiple ingredient product from a variety of plant and animal

sources

» Plants and substances extracted from bovine glands and organs provide nutrients and support for
the corresponding organs in humans*

» Active ingredients are derived from only whole food sources

Organic Farming

Organic farming methods — low-till cultivation, natural fertilizers, compost, and a healthy,
balanced eco-system

» Ensures plants are nutritionally complete and free of synthetic pesticides

Unique Processing

Upon harvesting, nutrient-rich plants are immediately washed and promptly processed
e Preserves nutritional integrity

Exclusive low-temperature, high-vacuum drying technique

e Preserves the plant's and gland’s enzymatic vitality and nutritional potential

Expert microbiologists and chemists in on-site labs constantly conduct bacteriological and
analytical tests of raw materials, product batches, and finished products

e Ensures consistent quality and safety
Vitamin and mineral analyses conducted validate product content and specifications

e Assures high quality and delivery
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