
Sea Vegetables

Type of Plant/Fruit:
“Sea vegetables” are seaweed/marine algae which are edible.  Sea vegetables are neither plants nor animals but 
classified in a group known as algae.

There are thousands of types of sea vegetables.  We have chosen to use the varieties that we believe are the highest 
in nutritional value.  Our formula contains the following:  (1)Ascophyllum Nodosum (2) Kelp (3) Fucus Vesiculosus (4) 
Fucus (5) Chondrus Crispus (6) Nori (7) Ulva Lactuca.

Origin and Native Uses:
Archaeological evidence suggests that Japanese cultures have been consuming sea vegetables for more than 10,000 
years. The Greeks collected seaweed, as early as 100 B.C. All along the Mediterranean coast, red algae was used as 
a source of dye and as a method of dispelling parasitic worms since pre-Christian times. In fact, most regions and 
countries located by waters, including Scotland, Ireland, Norway, Iceland, New Zealand, the Pacific Islands and 
coastal South American countries have been consuming sea vegetables since ancient times.

Form Used in Chiropractor’s Choice:
Our Perfect 7 Sea Vegetables are harvested from the coldest and purest waters in the world (Iceland & Northern Coast 
of Canada).   Instead of using microportions of thousands of sea vegetables, we have chosen (through our extensive 
research) what we believe to be the perfect 7 and the most beneficial of all sea vegetables.

Primary Ingredients and Benefits:
Sea Vegetables are nutrient rich and are good sources of important nutrients such as selenium and iodine. 

Sea Vegetables are excellent sources of heart protective magnesium, potassium, and beta carotene.

Sea vegetables also contain organic (photo-synthetic) vitamins, trace minerals, lipids, plant sterols, amino acids, 
omega 3’s and 6’s, anti-oxidants, polyphenols, flavenoids, and much more. They also contain powerful Fucoidan, 
Laminarin and Alginate compounds which studies suggest to be beneficial to support normal immune function. 
These photochemicals are not found in land plants.

Sea Vegetables are the richest natural source of minerals, trace minerals and rare earth elements.  Sea vegetables 
contain a large variety of vitamins and amino acids known to man.
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These statements have not been evaluated by the Food and Drug administration; not intended to diagnose, treat, cure, or prevent any disease. Benefits noted as based 
upon traditional use may not be generally recognized as substantiated by competent and reliable scientific evidence. Nutritional products are not offered to diagnose 
or prescribe for medical or psychological conditions nor to claim to prevent, treat, mitigate or cure such conditions, nor to recommend specific products as treatment of 
disease or to provide diagnosis, care, treatment or rehabilitation of individuals, or apply medical, mental health or  human disease, pain, injury, deformity, or physical 
condition. Use of the products is based upon informed consent and private license. Testimonial results are not typical and results may vary. The information on this 
brochure is not a substitute for medical advice from a primary health care professional.
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