AngioLive Kacuc

 — KomOunanusara ot komnoHeHTu B rena «AngioLive Food
Angio-
Live o=

Kacuc» crmomara MakcuMaiHO 3a MOAAbpPKaHE Ha
3/IpaBEeTO U MPEJOTBpaTsBaHE HA Pa3BUTHUETO HA
3a00JIsIBAaHUS HA apTepUaIHU, BEHO3HU U JIUM(PHU ChI0BE,
KOUTO HapylIaBaT KpbBOCHAOABaHETO HA OTJCIHU
OpraHM U Ha OpPTraHu3Ma KaTo I1sU10.

BxrouBanero Ha ren «AngiolLive Food Kacucy B pexxuMa Ha XpaHeHE € BaKHO TIPH:

e AKTUBHO CIOpPTYBaHE, KOraro € M3KIIYHUTEIHO BAaXKHO Ja Ce€ MOAIbpXka Ho0pa
MIOHOCUMOCT KbM (PU3HUECKH HaTOBAPBAHMSI;

e WHTCH3MBHA MHTEJIEKTYyaslHa AEHHOCT, M3MCKBAIlla MAKCUMAITHO CHAa0IIBaHEe HAa MO3bKa
C KMCIIOPOJ] ¥ XpaHUTEJIHU BEIIECTBa;

e YECTU M IPOABIDKUTEIHH MOJETH, KOUTO Ca ChIIPOBOJEHU C IOJyBaHE U yCelllaHe 3a
TEXXECT B KpakaTa MopaJnd HEJOCTaTbYHOCT HAa BEHO3HATa LIUPKYJIaLUs

e HACJIEAICTBEHA MIPEIPA3I0I0KEHOCT KbM ChPJICUHO-CHA0BU 3a00JIIBAHUS

e HAJHOPMEHO TEIJIO U PE3KU MPOMEHH B KPBBHOTO HAJIATaHE

e HebanaHcupaHa JHeTa, BOJEIIA 10 YBEJIMYaBaHE Ha ChAbpKaHUETO Ha 'nmommus"
XO0JIECTEPOII B KPBBTA

e yecTu 3a00JIABaHUsA

e BB3CTAHOBSBAHE Clie/l 3a00IsBaHe

e TOHWXEHHUE Ha KU3HEHUS TOHYC IIPU Bb3PACTHU XOPa.

I'en ,,AngioLive Food Kacuc* e u3TOUYHHMK Ha (HUTOECTPOT€HHM C MTPOTUBOOTTOUYHO U
AHTULICNYJUTHO JelcTBUE. braromapeHue Ha TOBa, MOXKE Jia €€ H3I0J3Ba Karo
HYTPHUKO3METUYHO CPEJICTBO.

B cberaBa Ha ren «AngioLive Food Kacuc» Bim3ar KoMIoHeHTH
C HaIIbJIHO €CTECTBEH MPOU3XO/:

» Ten ot namunrapus. Chappxa MOIU3aXapUad, KOUTO MOTAT Jia CBBP3BAT XOJIECTEPOIIa
W WMaT CHJIHO aHTHKOAryJaHTHO JeicTBHe. ToBa MO3BOJIABA Jla Ce M3MOJ3BAT KAaTO
CpEJ/ICTBO 3a MPEBEHIIUS HA UHCYJITUTE U UH(PAPKTUTE.

* EkcrpakT OT nucTaTa Ha 4YepBEHO TPo3/e. BUCOKOTO ChabpkaHWE HA MOMU(PEHOIN U
AHTUOKCUJIAHTHU C eHI[OTCJ'II/IOHpOTeKTI/IBHI/I CBOﬁCTBa JIOHpI/IHaCSI 3a HOpMaJ'II/I?:I/IpaHC Ha
eHI0TeNTHaTa TUCYHKIUS U HaMaJIsiBa TEKECTTa Ha OTOKA;

° EKCTpaKT oT rp03ne, 6OFaT Ha BUTaMHWHH, MI/IHepaJII/I n KBepLIeTI/IH - MOILIICH HpHpOIIeH
AHTHOKCHJIAHT, KOWTO MPeJIa3Ba KICTKUTE OT YBPEKIAHE OT CBOOOHUTE PaKAIIH;

* Ekcrpakt oT cTeBus. buikoB mojcnaauTen, npenopbuBan npu auadet. Ctaduimsupa
HAJISITaHETO U UMaA IIOUYTHU Hy.HeBO C’BII’Bp)KaHI/Ie Ha KEU'IOpI/II/I.

e JluMoHEHa KWICENTWHA, KAJIIHWEB TJIIOKOHAT W QJITHHATH, MOJYYCHH OT BOJOPACIIH.
EctecTBeHM cTAaOMIIN3aTOPU U aHTHOKCHIAHTH.

e Cok oT Kacuc



Buumanue! [Tocouennte cBoiictBa Ha Angiolive ren He ce sBSBaT 3aMeCTHTEN Ha
IIPEAITUCAaHUTE JIEKApCTBA.

[Ipenu ynotpeba ce KOHCYNITUpaiTe ¢ Balus jJexkap!

Cncras:

KoH1eHTpupaH COk OT KacHc, reil oT KadsBu Bojiopaciu (Bogopaciu (y1aT. Laminaria japonica)
(Boma, xadsiBU MOPCKHM BOJIOpAciu, XpaHa (Bomopaciu (yiat. Laminaria japonica), peryiaTop
Ha KUCEIMHHOCTTA - KaJIUEB TIIOKOHAT, aHTHOKCUIAHT - TUMOHEHA KHCEIMHA), CI'bCTUTE -
HaTpUEB aJTMHAT , apoMaTu3aTop 3a xpaHa ,,Kacuc“, cyx ekcrpakt ot rpo3zae (nar. Vitis
vinifera), cyXx eKCTpakT OT JMcTaTa Ha 4epBeHO rposne (yat. Vitis vinifera), HaTypaneH
MOZICTIAIUTEN — CyX eKCTpakT oT cTeBus (rebaudioside) (mat. Stevia rebaudiana Bertoni).

Hauun Ha ynorpeoa:

3a IMpeKTHA KOHCYMallUsl.

ITpuem 3a Bb3pacTHu - 50 g oT mpoaykTa | mbT Ha AEH.



