SHITAKE Honey Fearks

100% Organic Mushrooms
hand rolled with organic honey.
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Shiitake mushrooms are immune boosting,

highly nutritious and anti-inflammatory. Empirical
Health
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Need an immune system boost : )
Whole, raw, organic mushrooms lovingly

* Wish to increase their hand rolled with organic honey creating a

nutritional intake slow release, power-charged, bite sized
« Seek to reduce inflammation in boost.
the body

Based on traditional preparation methods
used by herbalists for thousands of

%@YVU\Z %ugg@gﬁonp years, honey pearls significantly increase
the bioavailability of herbs. The honey

Simply chew, then swallow 3 pearls pearls slowly release the mushrooms

with warm water 3 times daily, or as into the blood stream, making the active

otherwise directed by your health constituents more potent than other

care professional. preparation methods, like extracts and

tinctures.
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Organic Lentinula Edodes (Shiitake), Organic Honey.
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Shiitake mushrooms have been used Shiitake mushrooms contain a selection
in traditional Chinese medicine for of beneficial compounds that can boost
millennia. They are also part of the your immune system, lower cholesterol,
medical traditions of Japan, Korea, support heart health 1.

and Eastern Russia g

They contain high levels of
In Chinese medicine, shiitake are polysaccharides that are capable of
thought to boost health and longevity, enhancing your immune system 2. These
as well as improve C|rculat.|on, glong polysaccharide compounds contain
\;vllj?pg?tu;lhs: i?r:(riqoudn’er:ﬂ?g?i]gh and lentinans and other beta-glucans, which
can boost the production of white blood
cells. These compounds also possess
anti-inflammatory properties .
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*These statements have not been evaluated by the TGA and FDA. This product is not intended to diagnose, treat, cure or prevent any disease.



