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 Great Tasting Greens Food Made With Organic Ingredients

PaleoGreens™
• Provides digestive enzymes and antioxidants

PaleoGreens is a great tasting greens food made with over 90% organic ingredients. We work closely with
certified organic growers to ensure optimal preservation of beneficial enzymes and phytonutrients in 
PaleoGreens. These ingredients are harvested at their peak potency and cool-temperature processed to preserve 
energetic and nutritional integrity. Our PET packaging further protects PaleoGreens from damaging light, 
oxygen and moisture after bottling, ensuring premium greens from start to finish. 

In every spoonful of PaleoGreens, you receive densely packed nutrition that nourishes and strengthens 
every system in your body resulting in sustained energy, enhanced recovery, mental clarity and overall well-being. 
We are certain you will find PaleoGreens to be the highest quality and best tasting greens product you've ever 
experienced.

Available in Lemon Lime and Unflavoured

Why are PaleoGreens unique and superior to other greens products?
 Over 90% organic ingredients
 Over 90% active ingredients compared to 40-60% �ller in other formulations
 Paleo pro�le: no grains or legumes, low allergenic
 No alfalfa, a common ingredient in all other leading brands which has been shown to aggravate autoimmune

disease
 Great taste without added sugars, �llers or GMOs
 Freeze-dried vs. spray-dried ingredients—resulting in an ultra-low maltodextrin carrier content
 Barley and wheat grass are 100% cold-processed juice solids vs. powders, resulting in 3 times the amount of

chlorophyll of other greens formulation
 Certi�ed organic spirulina—unique among greens products
 Chlorella has a soft cell wall for better bioavailability and digestive ease
 Organic stinging nettles are �ash-frozen & freeze-dried
 Grape seed and skin extracted via water-process—no chemicals or alcohol are used during extraction
 Kale, broccoli and cauli�ower sprouts have been assessed to contain high levels of glucosinolates and

sulforaphanes. Recent research shows these sulfur containing foods to have anti-cancer properties.

Not Enough Greens
Extracts of greens, fruits and vegetables are essential for today's busy lifestyles. While the Canada Food Guide 
recommends fruit and vegetable intake at 7-10 servings daily, 40.6% of Canadians consumed fruit and vegetables 
�ve or more times per day in 2012. �e most consumed vegetable by Canadians was the potato. �erefore, the
percentage of people consuming adequate levels of phytonutrient-rich vegetables might be less than 20%. With
increasing rates of cancer, heart, and metabolic diseases, we need now more than ever the protective properties of
greens.

Why do we need fruits and vegetables in the �rst place?
Only in the last 10,000-50,000 years have we begun to substitute fruits, vegetables and grass-fed meats with starches 
coming from grains and tubers, and meats from corn-fed animals and their dairy products. �is diet shift is 
responsible for a much lower intake of phytonutrients and important minerals like magnesium, potassium, zinc, 
and selenium. De�ciencies and imbalances created by modern diets have resulted in increased rates of cancer, 
cardiovascular disease (stroke, hypertension), osteoporosis, immune system deregulation, and various degenerative 
diseases such as neurological/eye disorders, and kidney impairment.
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One very important aspect of physiological homeostasis is the acid-base balance. 
Modern diets are characterized by a severe acid load due to the predominance of meat 
and grain consumption. We have adapted to eating meat but it was always balanced by 
alkalinizing fruits and vegetables. �e reduction of animal �esh consumption is often 
advocated as a solution to reducing acidity, but most people are unaware that grain 
products are acid-forming as well.

If �rst-morning pH is lower than 6.8, the patient needs more alkalinizing nutrients like 
fruits and vegetables, greens powders and calcium/magnesium along with reducing 
grain consumption, salt and carbonated beverage intake. Lower acidity may necessitate 
less calcium supplementation. Practitioners should have their patients check their urine 
pH often—a great motivator for patients to eat right and take their supplements. 

Why did we choose the ingredients to be “Paleo”? Our physiology thrives on foods and extracts that we were 
exposed to for millions of years. Unlike other greens powders, we did not include any grain-derived components 
like oat or pea �bers/particles since ample scienti�c evidence points to the detrimental e�ects of grains' and legumes' 
allergenic components on the immune system. Most other supplements contain alfalfa extract from seeds or 
sprouts/grass in spite of the fact that there is clear research showing that it may have adverse health e�ects. By 
choosing only the highest quality ingredients, our PaleoGreens formula promotes your patients' good health. 

References:
1. Xu T, Ren D, Sun X, Yang G. Dual roles of sulforaphane in cancer treatment. Anticancer Agents Med Chem. 2012 Nov;12(9):1132-42.
2. Fimognari C, Hrelia P. Sulforaphane as a promising molecule for fighting cancer. Mutat Res. 2007 May-Jun;635(2-3):90-104. Epub 2006 Nov 28.
3. Kant AK. Consumption of energy-dense, nutrient-poor foods by adult Americans: nutritional and health implications. The third National Health and Nutrition Examination Survey, 1988-1994. Am 

J Clin Nutr. 2000 Oct; 72(4): 929-36. PMID: 11010933 [PubMed - indexed for MEDLINE]
4. Van Duyn MA, Pivonka E. Overview of the health benefits of fruit and vegetable consumption for the dietetics professional: selected literature. J Am Diet Assoc. 2000 Dec; 100(12): 1511-21. Review. 

PMID: 11138444 [PubMed - indexed for MEDLINE]
5. Cordain L, Miller JB, Eaton SB, Mann N, Holt SH, Speth JD. Plant-animal subsistence ratios and macronutrient energy estimations in worldwide hunter-gatherer diets. Am J Clin Nutr. 2000 Mar; 

71(3): 682-92. PMID: 10702160 [PubMed - indexed for MEDLINE]
6. Sebastian A, Frassetto LA, Sellmeyer DE, Merriam RL, Morris RC Jr. Estimation of the net acid load of the diet of ancestral preagricultural Homo sapiens and their hominid ancestors. Am J Clin Nutr. 

2002 Dec; 76(6): 1308-16. PMID: 12450898 [PubMed - indexed for MEDLINE]
7. Frassetto L, Morris RC Jr, Sellmeyer DE, Todd K, Sebastian A. Diet, evolution and aging--the pathophysiologic effects of the post-agricultural inversion of the potassium-to-sodium and

base-to-chloride ratios in the human diet. Eur J Nutr. 2001 Oct; 40(5): 200-13. Review. PMID: 11842945 [PubMed - indexed for MEDLINE
8. Manz F. History of nutrition and acid-base physiology. Eur J Nutr. 2001 Oct; 40(5): 189-99. PMID: 11842944 [PubMed - indexed for MEDLINE]
9. Milton K. The critical role played by animal source foods in human (Homo) evolution. J Nutr. 2003 Nov; 133(11 Suppl 2): 3886S-3892S. Review. PMID: 14672286 [PubMed - indexed for MED LINE]
10. New SA, Robins SP, Campbell MK, Martin JC, Garton MJ, Bolton-Smith C, Grubb DA, Lee SJ, Reid DM. Dietary influences on bone mass and bone metabolism: further evidence of a positive link 

between fruit and vegetable consumption and bone health? Am J Clin Nutr. 2000 Jan; 71(1): 142-51. PMID: 10617959 [PubMed - indexed for MEDLINE] 
11. Alcocer-Varela J, Iglesias A, Llorente L, Alarcon-Segovia D. Effects of L-canavanine on T cells may explain the induction of systemic lupus erythematosus by alfalfa. Arthritis Rheum. 1985 Jan; 28(1): 

52-7. PMID: 3155617 [PubMed - indexed for MEDLINE] 

PaleoGreens Un�avoured: NPN80051885 / PaleoGreens Lemon-Lime Flavour: NPN80051725
Medicinal Ingredients (per 1 tbsp/9 g):
Cellulase (Trichoderma longibrachiatum-Whole) ................................................................................................................................. mg (2700 FCC CU)
Alpha-Amylase (Aspergillus �avus var. oryzae-Whole) ................................................................................................................. 15 mg (1500 FCC DU)
Burdock (Arctium lappa-Root).............................................................................................................................................................................................. 58 mg
Spirulina (Arthrospira maxima-Whole)......................................................................................................................................................................... 1550 mg
Chlorella vulgaris (Broken cell) ...........................................................................................................................................................................................250 mg
Fruit and Vegetable Blend (Beta vulgaris, Daucus carota, Solanum lycopersicum-Fruit, Vaccinium angustifolium-Fruit, Vaccinium 
macrocarpon-Fruit, Rubus idaeus-Fruit, Malus domestica-Fruit, Vaccinium corymbosum-Fruit, Brassica oleracea var. italic-Sprout, 
Brassica oleracea var.viridis-Leaf, Petroselinum crispum-Leaf, Spinacia oleracea-Leaf, Myrciaria dubia-Fruit, Brassica oleracea var. 
Botrytis-Sprout, Brassica oleracea var. viridis-Sprout) ...................................................................................... 5.6 g (5.1 g for Lemon Lime Flavour)
Barley (Hordeum vulgare-Herb).........................................................................................................................................................................................600 mg
Protease (Aspergillus �avus var. oryzae-Whole) ............................................................................................................................ 15 mg (8700 FCC HUT)
Lipase (Triacylglycerol lipase, Candida rugosa-Whole) .................................................................................................................. 15 mg (3600 FCC LU)
Wheat (Triticum aestivum-Leaf).........................................................................................................................................................................................600 mg
Nettle (Urtica dioica-Herb top)............................................................................................................................................................................................. 50 mg
Grape (Vitis vinifera-Seed) (95% Polyphenols) .............................................................................................................................................................175 mg
Grape (Vitis vinifera-Skin, Fruit) (10% Resveratrol)........................................................................................................................................................ 31 mg
Other Ingredients (Lemon-Lime): Organic lemon lime flavours with other natural flavours, stevia leaf powder extract.




