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https://www.foodforlife.com/about_us/unlock-your-bread-sprouted-grains

The benefits of SPROUTING

The benefits of sprouting:

SOURCE OF COMPLETE PLANT PROTEIN

. Rated 84.3% as efficient as the highest
o Re|easeS enzymes Wh |Ch brea ks recognized source of protein casein

. . . . (comparable to that of milk or eggs).
down phytic acid (an antinutrient)
found in grains

e Maximizes nutrition and digestibility

INCREASED ABSORPTION OF MINERALS

Sprouting breaks down enzyme inhibitors,
so your body can more easily absorb
calcium, magnesium, iron, copper, and zinc.

INCREASED VITAMIN B

Sprouting increases the

. Including all s
e Breaks down protein, starches and el amin i, N
carbohydrates
* Reduces the glycemic index of e sounc. o i |
grains over d ry grains grou nd into Sprouting breaks down ¢ Combining sprouted grains
starches in grains into simple and legumes delivers a good
flj_.)o ur . . sugars so your body can amount of natural fiber in
e Promotes bioactive compounds digest them easily. each serving.
such as antioxidants
e Promotes a more balanced pH |
Sprouting produces All of our Ezekiel 4:9% Sprouted
vitamin C. Whole Grain Products contain

e Preserves important natural
dietary fiber

wheat, barley, millet, spelt,
lentils, and soybeans.



Wholesome, made-with-love products for OPTIMUM health, nutrition, and rich flavor

The secret is our exclusive sprouting
technique.

e Sprouted grains add substance, nutrition, and
craveable whole-grain flavors to our products.

e Today, after more than four generations,
countless hours of research, and over 60
different products, our family still maintains
the original baking techniques that produce
authentic, flavorful sprouted grain breads.




We SPROUT our ingredients with the Live Grain Difference™

SPROUTED GRAINS maximize nutrition
and promote digestibility.

o Water +
e Sprouting is the only way to release V\lﬂTlﬁVﬂ'—P&Ck@d \
all of the vital nutrients stored in groins i -
whole grains. N L QV(OUde gmm =
e Our exclusive sprouting process optimizes OVhVV\UW\ nufrients
nutrients, while naturally metabolizing gluten
protein through enzymatic activity. %

e This makes the nutrients easier for the

body to absorb. CV\ZYM@S ochvote

e Our exclusive baking process preserves these
valuable nutrients.
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Enriched white bread vs. sprouted Food for Life bread

Enriched White Bread <

Made from the “endosperm”
of the wheat kernel (mostly
carbohydrates and few
vitamins and minerals)

fiber removed

bran removed
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| > Food For Life
Sprouted Seed Bread

Made from freshly
sprouted grains




Ezekiel 4.9 English Muffins | Sprouted Flourless

Do something good
for your body today.
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MON RAISIN

Flourless | :
Complete Plarit Protein
Vegan | ,1 .;1
Soluble & Insoluble Fiber

NoGMOs | /\' ||
No Preservatives or |
Artificial Flavors !
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Do somethingjgood
for your body'today
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What is the meaning of Certified Organically Grown?

Certified Organically Grown
assures you that our grains
have been:

e Grown and processed without the
use of spray fertilizers, chemicals,
or pesticides

e The land (where the grains were
grown) has not been sprayed for
at least three years (including the
current year’s harvest). Certified
organically grown grains are
third-party verified by the
certifying agency’'s National
Organic Program (NOP).

CERTIFED
ORGANICALLY
GROWN




Our baked goods adhere to the HIGHEST STANDARDS

&

USDA organic

NON V74 £RO

Proie ®
b
nonGMOproject.org « projetsansOGM.org

Non-gmo certified

Diahetic Friendly

Glycemic index

BioCliecked

WV NON)
Glyphosate

CERTIFIED
™

Non-glyphosate

' CERTIFIED ORGANIC

certified

Pro pH Initiative QAI
K
PARVE VEGAN
Kosher Vegan


https://www.usda.gov/topics/organic
http://www.glycemic.com/
https://www.foodforlife.com/about_us/pro-ph
https://www.qai-inc.com/
https://www.nsf.org/
https://www.nsf.org/
https://www.nsf.org/
https://www.nsf.org/
https://biochecked.com/glyphosate-free-certified/
https://biochecked.com/glyphosate-free-certified/
https://biochecked.com/glyphosate-free-certified/
https://biochecked.com/glyphosate-free-certified/
https://biochecked.com/glyphosate-free-certified/
https://www.kof-k.org/AboutUs/KosherGlossary.aspx
https://www.vegan.com/

Ezekiel 4:9: bread you can FEEL GOOD about



https://www.foodforlife.com/products/breads




