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ChocoMint DF™ is a delicious chocolate-coated, high protein, dairy-free functional food bar, offering a generous 12 
grams of protein per serving.  This bar is an excellent between-meal snack and the perfect choice for your pre/post 
workout nourishment.  It is ideal for vegetarians, vegans, and individuals with dairy allergies or sensitivities, who cannot 
consume whey or casein. 

ChocoMint DF™ has a wonderfully refreshing mint filling surrounded by a rich, dark chocolate coating. When you bite 
into it, the taste will remind you of one of the all-time favorite snacks, the Thin Mint®!

Highlights
12 Grams of Protein 
ChocoMint DF™ features a low-allergen plant protein blend as an alternative to dairy and soy proteins.  It has an 
impressive amino acid score for a plant-sourced protein, containing all essential amino acids, and has been shown 
to have no significant differences from whey protein in influencing muscle mass and body composition in healthy 
young males.1 The almond butter in this product provides an additional source of plant protein.

9 Grams of Fibre

The fibre in ChocoMint DF™ helps promote satiety 
via delayed gastric emptying, making it a great 
choice for those with unpredictable schedules, or 
those who may need a satisfying, macronutrient-
balanced snack to help sustain them between 
meals.

• Digestion-resistant fiber (Fibersol-2®) – Soluble 
fibre helps the large intestine absorb water by drawing 
in fluid from the body, which increases the bulk of the 
stool and helps support regularity. The effect of fiber 
on slowing gastric emptying may also help maintain 
normal blood glucose levels after eating.

• Prebiotics (inulin and isomalto-oligosaccharides) 
– Prebiotics serve as fuel for beneficial colonic
microbes, which are essential for intestinal health, and
also produce nutrients as byproducts of bacterial
fermentation (including vitamin K, biotin, and short-
chain fatty acids).2-4

Features:

▶ 12 grams of low-allergen plant protein
▶ Low glycemic – yields only 7 grams of net carbs
▶ Prebiotic fibres 

▶ Healthy fats
▶ Free of gluten, dairy, fructose & sucrose 



Healthy Fats 
• Coconut Oil – A rich source of medium-chain triglycerides (MCTs), which do not require the same digestion and

intestinal transport as long-chain fatty acids. Instead, they are delivered to the liver, where they are converted to
quickly available energy.

• Almond Butter – Predominantly monounsaturated, made up mostly of oleic acid (the primary fat in olive oil), and a
small amount of omega-6 linoleic acid

• Cocoa Butter – Rich in stable, saturated palmitic and stearic acids; also contains appreciable amounts of
health-promoting oleic acid

Natural Sweeteners
• Stevia – Natural herbal extract
• Maltitol & Erythritol – Low-glycemic polyols that have minimal effects on blood sugar and insulin5,6

• Glycerine & Tapioca Syrup – Included in small amounts
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 To contact Designs for Health, please call us at (877) 414-9388, or visit us on the web at www.designsforhealth.ca




