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Spagyric Greens
What?
Spagyric Greens is a power-packed formula of nutri-
ent-rich living foods and potent herbal components 
to support balanced energy, healthy immunity and 
youthful vitality.

Why?
We are living organisms and require living foods to 
sustain optimal health. The benefit of living foods 
is that they are rich in naturally-occurring enzymes, 
phytonutrients and antioxidants and are easy for the 
body to absorb.

At first glance, the ingredients in this remedy probably 
look like something out of a foreign text book; so let’s 
break them down to learn more about their healing 
properties. Barley Grass, Chlorella and Spirulina are 
rich in Chlorophyll. Chlorophyll has been found to help 
renew damaged tissue, build blood, counteract the 
effects of radiation, assist with wound healing, fend 
off bacteria, assist with digestive disorders, increase 
healthy G.I. flora and improve liver function. These 
“green foods” are also rich sources of B vitamins, 
minerals, amino acids and antioxidants. Irish Moss 
is a species of seaweed making it an excellent 
source of natural thyroid-supportive iodine; 
Amla Berry is a rich source of antioxidants 
and contains significant amounts of im-
mune-boosting vitamin C; Oat Straw is an ex-
cellent anti-stress botanical; Fo Ti is prized in 
Traditional Chinese Medicine as the herb for 
longevity and wellness, and finally, Nutritional 
Yeast has been included as a rich source of 
energy-enhancing B vitamins and balancing 
trace minerals.

How?
30 drops orally (in water or juice, if desired) twice 
daily AM/PM, or as directed.

Key Ingredients: 
Barley Grass (Hordeum vulgare), Chlorella (Chlo-
rella pyrenoidosa), Spirulina (Spirulina platensis), 
Irish Moss (Chondrus crispus), Amla Berry (Emblica 
officinalis), Oat Straw (Avena sativa), Fo Ti (Polygo-
num multiflorum), Nutritional Yeast (Saccharomyces 
cerevisiae)

To learn more about nutrition and Spagyric botanicals ask your 
healthcare professional for a copy of Energetix’ patient brochures 
“Nutritionals – What You Need to Know” and “Spagyric Botanicals 
and Your Health.”
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This information is not meant to diagnose, treat or replace traditional 
treatment, and has not been approved by the FDA or HPB.


