What can Fiber Tea", do for you?

* Support bowel regularity

* Help keep unwanted pounds off with fuller feelings
* Help maintain normal cholesterol levels
* Help maintain normal blood sugar levels

(Consult your doctor for more information)

No Caffeine!
No Preservatives!
No Sugar!

No Fat!




20. Excellent for daily personal
usage as well as for social
settings.

*1 rounded tablespoon of
Fiber Tea™ provides 20% of
daily recommended dietary fiber.

Dietary fiber is also known to help :

* Regularity

* Weight control with fuller feeling

* Caloric burning

* Stability of blood sugar levels

* Many other benefits associated with dietary fiber.*
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triacylglycerol and cholesterol levels reduce the risk of
heart diseases. Because of its high content of dietary fiber,
inulin also helps cleanse colon better, possibly lowering
the risk of colon cancer.

Fiber Tea™ contains potassium. Potassium, a mineral, assists
in maintaining fluid and electrolyte balance in body cells.

It also assists in muscle contraction. Potassium is an impo#te
mineral in sending nerve impulses as well as releasing energy
from protein, fat, and carbohydrates during metabolisi.
Additionally, potassium can help active kids maintain

The Institute of Medicine (IOM) indicates in a 2004 report that
the majority of adults are not consuming their recommended
amount of potassium. One serving of Fiber Tea™ offers 100 mg
of potassium.

In order to enhance its flavor, Fiber Tea™ uses a natural sugar-free
sweetener called erythritol. Erythritol is the highest-quality natural
sugar-free sweetener that the modern food science recently scored.
Noncalorie, tooth-friendly and suitable for diabetics makes this
erythritol an excellent choice for the world-class food producers.
Erythritol has the highest digestive tolerance of all sugar-free
sweeteners. As an example erythritol has a digestive tolerance

of 3-4 times better than that of sorbitol and 2-3 times better than
xylitol and maltitol. Unlike other sugar-free sweeteners, erythritol
does not cause undesired gastrointestinal effects under




