Energy To Perform Everyday
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Helps to maintain a
healthy immune
function and skin. It
also helps the body
to metabolize food
for energy
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B vitamins help your
body release energy
from food to stay alert
and energetic. They are
important to support the
normal function of your
nervous system as they
carry information to and
from your brain
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Supports a healthy

immune system and an
antioxidant to protect
your cells from the
effects of free radicals
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Works with B vitamins to help your
body release energy from food and
to maintain proper muscle function

Assists muscle function and
helps in the development and
maintenance of bones and teeth
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The blood glucose response of Palatinose™ in healthy adults

Palatinose™ supplies the body with the same amount of
energy as sucrose does

Palatinose™ is released more slowly than sucrose and
the blood glucose peak is therefore lower

Palatinose™ provides balanced, longer lasting and
sustained energy supply for the body

Palatinose™ is the ideal carbohydrate for athletes and all
others who count on physical stamina

Palatinose™ promotes fat burning (fat oxidation) by
increasing the use of body fat and fatty acids as an
energy source
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