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Zinc Liver Chelate™

Plus a Variety of Phytonutrients Combine Forces to Help Provide 
Immune Support

Zinc is an essential mineral that, among many other things, promotes a healthy 

immune system. While our bodies do not require large amounts of zinc to 

maintain good health, there are a number of conditions that can naturally 

diminish our zinc supply. Certain foods eaten at the same time with zinc-

containing foods can interfere with zinc absorption, thereby reducing zinc 

intake. Low zinc intake can dull the senses of taste and smell and depress the 

immune system. 

A chelate is a chemical compound that contains a central metal ion combined 

with an organic molecule that has many bonds organized in ringed formations. 

This particular chemical structure induces a chemical reaction that firmly binds 

and isolates the metal ion. To ensure zinc stability and absorption in Zinc Liver 

Chelate, the zinc is bound to liver-tissue proteins, the chelating agent of this 

particular product.†

How Zinc Liver Chelate Keeps You Healthy

Strengthens the immune system

Zinc supports healthy immune function at the cellular level. The beta carotene 

found in carrots is converted to vitamin A in the liver. Vitamin A, which also 

enhances immune function, is also found in animal liver. Beet root contains folic 

acid, which strengthens immune function by assisting in white blood cell 

formation and function.†

Maintains cellular health

Zinc deficiency can interrupt the cellular schedule. A lack of zinc can prevent 

cells from getting the protein groups they need during each normal cell cycle. 

Some lines of cells living in a zinc-deficient environment may divide faster than 

normal. Cells lacking adequate zinc nutrition fail to go into the resting phase 

during cellular differentiation processes. Adequate amounts of zinc in the 

circulating blood cells work to stabilize cell membranes and increase 

intracellular efficiency. The vitamin A converted from carrot is a strong 

antioxidant that helps strengthen cell walls. Oat flour provides multiple 

nutraceutical and phytochemical constituents to support cellular health. Beets 

contain vitamins A, B2, and C plus the mineral iron, all essential for maintaining 

healthy cells.†
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Content:  
90 tablets

Suggested Use: One tablet per day,  
or as directed.

Supplement Facts: 
Serving Size: 1 tablet  
Servings per Container: 90	

	 Amount  
	 per Serving	 %DV

Calories	 2

Zinc	 10 mg  	 70%

Proprietary Blend: 228 mg 
Bovine liver, beet (root), carrot (root), and  
sweet potato.

Other Ingredients: Zinc liver chelate, honey, 
arabic gum, and calcium stearate.

Caution: For short-term restoration of zinc 
levels. Doses exceeding 100 mgs daily can 
depress immune function.

Sold through health care professionals.
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Zinc Liver Chelate™

What Makes Zinc Liver Chelate Unique

Product Attributes
Multiple nutrients from a variety of plant and animal sources

›› Using liver tissue as the chelating agent maintains zinc integrity  
naturally and ensures zinc stability and absorption

›› Bovine tissues provide nutrients and support to the corresponding  
tissues in humans

›› Vitamins, minerals, and nutrients from plants and animal tissues work 
synergistically for maximum effect†

Certified Organic Farming
A healthy ecosystem is created by using organic farming techniques, such  
as rotating crops, fertilizing the soil with nutrient-rich cover crops and 
byproducts from our processing, practicing strict weed-control standards,  
and continually monitoring the health of our plants

›› Assures the soil is laden with minerals and nutrients

›› Ensures plants are nutritionally complete and free from synthetic pesticides

Manufacturing and Quality-Control Processes
Upon harvesting, nutrient-rich plants are immediately washed and  
promptly processed

›› Preserves nutritional integrity

Low-temperature, high-vacuum drying technique

›› Preserves the enzymatic vitality and nutritional potential of ingredients

Not disassociated into isolated components

›› The nutrients in Zinc Liver Chelate are processed to remain intact, complete 
nutritional compounds

Degreed microbiologists and chemists in our on-site laboratories continually 
conduct bacterial and analytical tests on raw materials, product batches, and 
finished products

›› Ensures consistent quality and safety 

Vitamin and mineral analyses validate product content and specifications

›› Assures high-quality essential nutrients are delivered

Whole Food Philosophy
Our founder, Dr. Royal Lee, challenged 
common scientific beliefs by choosing a 
holistic approach of providing nutrients 
through whole foods. His goal was to provide 
nutrients as they are found in nature—in a 
whole food state where he believed their 
natural potency and efficacy would be 
realized. Dr. Lee believed that when nutrients 
remain intact and are not split from their 
natural associated synergists—known and 
unknown—bioactivity is markedly enhanced 
over isolated nutrients. Following this 
philosophy, even a small amount of a whole 
food concentrate will offer enhanced 
nutritional support, compared to an isolated 
or fractionated vitamin. Therefore, one should 
examine the source of nutrients rather than 
looking at the quantities of individual  
nutrients on product labels.

Studies on nutrients generally use large doses and these studies, some 
of which are cited below, are the basis for much of the information we 
provide you in this publication about whole food ingredients. See the 
supplement facts for Zinc Liver Chelate™.
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