We pledge total truth in labeling. Our family of
products contains only the purest and most potent
ingredients. Guaranteed.

Prebiotic Fiber is a sugar-free, low calorie, naturally-sourced fiber product from
digestion-resistant Maltodextrin.

Prebiotic Fiber i different from other fiber products: no grit,no lumps, no flavor
Itdissolves clearly in any cold or hot drink. It won't change the texture, taste or
color of your favorite soft food or beverage. Add Prebiotic Fiber to water, coffee,
sods,yogur applesauce, atnea, pudding mashed poatoe, e and even
sauces or soups. The possibilities are endies:

Prebiotc Fibr i 2 good sourc o fiber and supprtsproper bowsl functon
and healthy intestinal micrafior

Colo ofthis product may vary due o calorvariations of the natural ingredient.

‘Warning: I pregnant of nursing, consult your
healthcare practitioner before taking this product.

Keep tore in a cool, dry place. donotuse.

This product s packaged by weigh,not by volume. Sume seting may occur

‘These. ments. havewmbezn ‘evaluated by the Food and Drug Administration.
s diagnas, real,curo
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PREBIOTIC FIBER

A Fiber Supplement to Support Intestinal
Regularity and Digestive Health®

DISSOLVES RAPIDLY * TASTELESS * SUGAR FREE

] ‘ / GLUTI RE
NET WT. 176 GRAMS (6.21 OZ)

Suggested Use: As a dietary supplement, mix 5.85 g
{approximately 1 scoop)in any hotor cal iguid of food, 1 -3
times daily, or as directed by your healthcare practitioner.

Supplement Facts

Serving Size 1 Scoop (5.85 grams)
Servings Per Container 30

I
Amount Per Serving % Daily Value
Calories 20
|
Total Carbohydrates 6 g 2%t
Dietary Fiber** 5 g 18%t

Digestion Resistant Maltodextrin
(Fibersol®-2 brand) 5.85 g .

tPercent Daily Values are based on a 2,000 calorie diet
“Daily Value not established.

Other ingredients: none.

**Dietary fiber from digestion resistant maltodextrin was tested using
'AGAC methad #2001 03 Aterativel, ADAC method 200801 couldbe used

Disributed by DaVinei® Laboratories
of FoodScencet L1C
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