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Vegan and Gluten-Free: This Passion fruit infused wild-crafted seamoss gel is vegan and gluten-free, making
it suitable for various dietary preferences. Our sea moss gel is meticulously crafted from the finest wildcraft-
ed sea moss, carefully harvested from the pristine ocean waters of the Caribbean.

Experience a remarkable blend that is GMO-free, vegan and gluten-free. Enriched with an abundance of
essential nutrients such as magnesium, vitamin A, vitamin K, omega-3 fatty acids, iron, potassium, and so
much more. Indulge in the epitome of High Quality.

Passion fruit is a nutrient-dense tropical fruit packed with dietary fiber, antioxidants like vitamins A and C,
and potassium. These elements make it an excellent addition to your diet for boosting immunity, promoting
glowing skin, improving digestion, and supporting cardiovascular health.

Importance of Passion Fruit

Rich Source of Nutrients: Passion fruit provides essential vitamins, minerals, and antioxidants for overall
health.

Boosts Immune System: High vitamin C content helps strengthen the bodys natural defense mechanisms.
Supports Digestive Health: Dietary fiber in passion fruit aids digestion and promotes regular bowel move-
ments.

Enhances Heart Health: Potassium and fiber contribute to maintaining healthy blood pressure and choles-
terol levels.

Promotes Skin Vitality: Antioxidants in passion fruit help protect skin from aging and environmental
damage.

Improves Eye Health: Rich in vitamin A, passion fruit supports good vision and prevents eye disorders.
Provides Natural Energy Boost: Carbohydrates and vitamins supply sustained energy for daily activities.
Supports Mental Well-being: Nutrients like magnesium help reduce anxiety and improve mood balance.
Helps Manage Weight: Low-calorie content and fiber promote satiety and healthy weight management.
Versatile Culinary Ingredient: Passion fruit enhances flavor and nutrition in beverages, desserts, and savory
dishes.

Keep refrigerated and once opened use asap. Or can be frozen for up to 6 months.



