
Bone Broth Protein™ supports health in a variety of ways, and it provides 20 grams of gut-friendly 
and Paleo-friendly PROTEIN per serving + collagen, hyaluronic acid, chondroitin, glucosamine, 

proline and glycine.†

PROTEIN: In general, protein supplies the body with the 
structural components necessary for growth, including 
the building of muscles, tissues and new cells. Likewise, 
protein fuels most of the biochemical activities of the 
body and helps to support stamina, a healthy weight, a 
healthy immune system
 and more. †

PROLINE: Proline is a 
non-essential amino acid 

(amino acids are building 
blocks of protein), which 

means the body can make it, and 
it’s important for overall health. In general, 
proline functions to support proper collagen 
formation, tissue health and more—and makes 
up approximately 15 percent of collagen.

GLYCINE: Glycine is a non-essential amino acid 
(meaning the body can make it on its own) and is 
a main component of collagen. Glycine is also the 
smallest amino acid size-wise, but 
it has huge and powerful effects 
on the body and is catalytic in 
various biochemical reactions

HYALURONIC ACID:  
Hyaluronic acid functions 
to hydrate the skin and 

hair, fill the eyes, surround 
tissues around our nerves 

and is found in the synovial 
fluid around joints. It lubricates and cushions 
joints, serving as a “shock absorber” for joints. 

BONE BROTH 
PROTEIN
WHY WE LOVE IT

GLUCOSAMINE:  Glucosamine is naturally a part 
of the compounds involved in the formation of 
cartilage. Along with chondroitin and collagen, 
glucosamine supports the structure and function of 
healthy connective tissue.  

COLLAGEN: Collagen is the “glue” that holds 
us together—everything from our joints, 
bones, ligaments and tendons—and we need 
to maintain healthy levels of collagen, since its 
production naturally starts to diminish in the 
body as early as the late 20s. Chicken collagen 
is also known as Type II collagen. It’s one of the 
most popular collagens, is a major component 
of joint cartilage, and inherently features 
hyaluronic acid, chondroitin and glucosamine. 
Beef collagen features Type I collagen and Type 
III collagen, which are also popular collagens.

PLUS, Bone Broth Protein™ is a real food source of essential minerals, including electrolytes 
such as  calcium, magnesium and potassium,  which are important for supporting bone health, 
circulation health, nerve-signaling helath, heart health and digestive health. 

™
PROTEIN

P
E

R
S E R V I N

G

20g

†These statements have not been evaluated by the Food and Drug Administration. These products are not intended to diagnose, treat, cure or prevent any disease. 




