COLLAGEN

BONE BROTH

RESPONSIBLY NON
SOURCED || GMO

.

GLUTEN soy
FREE || FREE

NOURISH NATURALLY FROM WITHIN

CLEANSE DAY
APPROVED

COLLAGEN BONE
BROTH is much more
than a comforting
way to get nutrition ...

We’ve taken this time-consuming dish and

made it into a convenient, nourishing broth that

provides even more ingredients like collagen
peptides and extra amino acids from collagen.

Collagen, our most abundant protein providing
structure to our skin, joints, muscles, and much
more, is created by our bodies. But production
declines with age, sometimes starting in our
mid-20s.

One of the best things we can do to support
our body’s own production of collagen is to
consume it regularly in our diet. We’ve made it
easier than ever with Collagen Bone Broth.

PERFECT FOR:

¢ Those looking for an option that is
satisfying and savoury on Cleanse Days.
*« Anyone ages 12+.

FLAVOUR:

¢ Roasted Chicken + Herb Flavour.

ISAGENIX

40calories

and O grams

of sugar

Collagen
Bone Broth

Artfully crafted with bone broth fram
grass-fed cows and pink Himalayan se

Collagene
Bouillon D'Os

Prepare avec soin avec un bouillon d'c
provenant de vaches nourries 3 'herbi
et du sel marin rose de |'Himalaya:

AURCE OF NUTRIT

SER COMME SE°

15 PACKETS % 14 9 (0.5 07) = 206.9 (7.3 07)
15 SACHETS x 14 9 (0.5.07) + 206 8 (7.3 0Z)

8 grams
of high-quality
collagen and
bone broth
protein
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GRASS-FED
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artificial
flavours, colours,
or sweeteners
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KETO-
FRIENDLY

Collagen
Bone Broth

Artfully crafted with bone brath from
grass-fed cows and pink Himalayan sea sait

Collagene
Bouillon D'Os

Prépare avec soin avec un boulllon d'os
provenant de vaches nourries & I'herbe
&t du sal marin rose de I'Himalaya.

DO NOT USE A5 SOLE SOURCE OF NUTRITION

ATTENTION A NE PAS UTILISER COMME SEULE
SOURCE DE NUTRITION

14q(0501) 149 (0502)




WHY Collagen Bone Broth is Sip. SAVOUR. Stir.
important for your body * Sip. Mix a packet into 4-8 fluid ounces of warm water

in your favourite mug, and enjoy!
¢ Savour. Add cooked veggies and meats to this

Natural Beauty Begins Within savoury broth base.

¢ Stir. Mix a packet into your favourite recipe or warm dish.

Our bodies’ production of collagen starts to decline as early
as our mid-20s, leaving us with both a physical change on
the outside and decreased functionality on the inside. Now,
you can nourish your body’s collagen the best way we know
how: by consuming it.

Collagen Peptides

Made with responsibly sourced collagen types | and lll,
highly soluble and rapidly absorbent forms that contribute
to skin function.

Bone Broth Protein

Nourishing protein sourced from cows that are not treated
with routine antibiotics or hormones.

How to use on Isagenix
CLEANSE DAYS

Use one to two servings on Cleanse Days for warm,
savoury nutrition.

Not sure you’ll get the nutrition you crave and the taste you
want? We are. So much so that you’ll get your money back
if you’re not satisfied.

We’re so confident in our products that we offer a 30-day
product satisfaction guarantee on your first order.
Check out the Product Return & Refund Policy for details.

Visit the Resources tab at IsaProduct.com to view
allergen information.

Visit the product page at IsaProduct.com for nutrition and
ingredient details.

For more information,
contact your Isagenix
Independent Associate:

ISAGENIX



https://www.isagenix.com/en-CA/isagenix-compliance/return-and-refund-policy
https://cdn.isagenix.com/fos/6/A/A/%7B6AACA301-0963-48BC-923D-DF8FC0891BB2%7D.pdf
https://ca.isaproduct.com/products/vitalitywell-being/collagen-bone-broth/
https://ca.isaproduct.com/products/vitalitywell-being/collagen-bone-broth/

