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Chia was cultivaled by the ancient Aztecs, and was honored a5 2 "power food.”™ Chia ks ons of
the best planil sources of beneficial Omega-3 olls, especialy «-Uinolenic acid (ALY Chia i
often stored for kong periods of Bme &5 a Survival Food, Since 1t dois nod quickdy fum rancid
ki ofher sounces of Exsential Falty Acids. Chia Se0d3 it an sxcilient Sounce of fibér, When
Chia seeds are mixed into 3 liquid, they Sorm a thick mass dus to their high content of
muciiage. Natures Angwer® Chia Seeds are produced using tolally natual growing
techniques, which have boen used since antiquity, Ralure's Answer® Chia Seeds are 100°%
vegetarian, Non-GMO, and ar produced without the s of pesticides.
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NATURES ANSWER
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ADVANCED BOTAMICAL FINGERPRINT TECHNOLOGY™

(Chia Seeds

Salvia hispanica

VYEGETARIAMN SOURCED ESSENTIAL FATTY ACIDS
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Supplement Facts
Serving S0 1 Seoop (154
Servings Per Container 30

Amount Per Serving Khuh
Calories &
Caforees from Fat 40 - E
Toial Fal 459 s | 8 §=
Salured Fa 059 % |E
Tolal Carbotrydiats 1y <% | E
_ Dbetary Fibes a9 20%°
Projein 3g B’ ﬁg ;
Thimsin (Vitarmia B-1) [ ah g
Rain_ 1EB g o |$=88
Ccen TSy o g gg § &
Phosphoews 8025 mg" i |8 E
iagresm BSmg 1% | %5 g
Cooper e Foll | E ﬁ
Ooega-3 Faly Akt amsmgie Mg t |8 % g
Dimega-6 Faoy Ackis 860 Mg ] if 8
" Pevcent Dy Values are based on 2 2000 calorie dist £ i e
1 Dy Value noi estabiisied E'g.;i
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