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AN provide Native Cysteine Nutrition. This ensures
:""‘: The choice of professionals the optimal production of Glutathione, our Quality without compromise
The most potent whey protein bOdy’S Master Antioxidant, Detoxifier and The most potent,
available anywhere. Highest Immune booster. Additionally, they contain the smooth mix, great taste,
levels of Glutatione precursors. highest levels of Lactoferrin, Immunoglobulins whey protein available.
Per 5 gram serving scoop: Active Peptides and Growth Factors. Per 5 gram serving scoop:
645 mg Immunoglobulins 520 mg Immunoglobulins

170 mg Lactoferrin 125 mg Lactoferrin

Healthy, natural grass pasture fed cows.
Hormone treatment-free and GMO-free.
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*

Native Protein: The naturally occurring conformation of a protein. Unaltered by heat, chemicals, enzyme action or processing.
**  Analysis of protein as determined by an independent laboratory using the SDS PAGE Gel method. This is the industry accepted method to determine the
actual biological activity of a milk protein. Any use of text or material shall be by permission only. Copyright © 2000-2006 Wellwisdom, LLC




