Oirctons: Take 1 tablespoon i four times daiy or 25
it b you healthcare practtioner:
Medr-chain riglycerides (Mcm are a special e of fty
i which are metaboized more fully for energy in te body.
Norma s and ofls contain long-chain faty acids (LCTS). When
compared 1 these fatt acids, MCTs are much shorter i length
tus resembling carbohydrates more than fat. As a result, they
e more quickly absorbed by the body and metabolized as fuel*
Becaus? of this quick metabolism, the calories in MCTS are &1y
effcently converted into fuel for Immediate use in the
miochondi, nstead of being stored as fat.*
WCTs have been shown to enhance thermogenesis (neat
padicion) i the body, thereby promting the buring of at*
MCTs contain fewer calories than LCTs, are metabolized quicker
@ actual contrbute o an enhanced metabolis o bur ke
e calris!*
GT 01l USP™ can aiso be used as a substitut forconventore
ol in salad dressings, sauces or cooking as @ soure of
benefcil fatty acids. It s not recommended for use i frying due
i low boiing point.
MG 01 USP™ may cause a mild laxative effect
These salements have not been evaluated by tho Food and DY
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Medium Chain Triglycerides
Contains Caprylic and Capric Acids
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Strag: e gty osed i a col, dry place.

Dok ot contai atfical colors, sweetaners or resenvates.
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