
Clean Label:
• Derived from whole foods harvested at the peak of nutrition
• Free from harmful chemicals, herbicides, pesticides, fungicides

and solvents
Flavor:

• Retains the aroma and provides the full flavors found in the 
original fruit/vegetable

Shelf Stability:
• Nonporous particles with a moisture content of 3% or less
• Naturally sealed against moisture and oxygen

Flowability:
• Flows easily through equipment due to its unique, 

nonspherical particle shapes 
Solubility/Dispersibility:

• Uniform, optimally-sized particles that easily disperse and 
dissolve in water

Natural, Non-GMO, , Certified Organic by Oregon Tilth, GMP third party certified.

Contact PLT Health Solutions for samples and more information.
+1.855.PLTHEALTH • www.PLTHealth.com
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NOW, GET THE
WHOLE FOOD...

...All The Nutrients ...All The Flavor
...All The Color ...All The Aroma!

Vibrant Harvest Gives Your Food the
“WOW FACTOR” 

Earthlight® Whole Food Vitamin D is an ingredient that can help
you add ‘good’, ‘excellent’ or ‘high potency’ source claims to just
about any product you’re making – cost-effectively. But the exciting
news about Earthlight is that it is a real vegan, whole food source
of Vitamin D that will give you consumer friendly labels and won’t
affect the organoleptic properties of your formulations.

• Non-GMO, whole food mushroom powder
• 40,000 IU of Vitamin D per gram – independently verified
• DV (400 IU) from just 10 milligrams
• Low use levels offer excellent economics
• Won’t affect the taste or texture of formulations
• Consumer-friendly, clean label ingredient
• Made in the USA

WHERE THE WORLD
IS GOING NEXT
FOR VITAMIN D

A cost-effective, real vegan, whole food
source that won’t affect your 

taste or texture

Benecarb® Glycemic Balance Complex is a 100% natural, patented
ingredient that can reduce the glycemic impact of a broad range
of carbohydrate-rich foods and beverages. Added to your formu-
lations at very low levels, it can help support blood sugar health
claims – while maintaining your organoleptic properties and a
consumer-friendly label.

• Patented ingredient based on molasses phytonutrients
• High in natural antioxidants, minerals & polyphenols
• Glycemic Index reduction of up to 20%
• Typical addition levels: 4-6% of carb content
• Low impact on organoleptic properties
• Clean, consumer-friendly labeling

A cost-effective way to lower the
glycemic index of foods & beverages

and support blood sugar 
management claims

BETTER BLOOD SUGAR
MANAGEMENT FOR

EVERYONE
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