V]@L]Vbdf Vitality Glassware

lﬂtm

“Your quality, preserved & enhanced

“..violetglass
containers-
the best glass
we know of”

=David Wolfe,
raw foods author

Empty the vital contents of your plastic & glass packaging
directly into the only enhancing storage technology!

SO0 Moss Vsl | o e “It is no longer a question of IF we are eating the packaging

materials our ingestibles come in, but HOW MUCH?"
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Biophotonic violet glass:

Vv Maintains superior quality in all natural substances
V Refreshes diminished aroma in herbs

(Y V Vitalizes all ingestible goods

Clear Glass  Violiva Glass V Prolongs shelf life dramatically
Cherry tomatoes in room light for 7 months!

V Delays rancidity in oils, nuts and seeds Blocks ALL degrading light frequencies
V Retains bio-vitality / life force & nutritional value REpas Ganaged mol e ar Stuciue
Vv Reduces carbon footprint through permanent reuse e et e O bl it
v Heirloom quality, for non-throwaway lifestyles % |y, A0 SO0} Vi e
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Freshly dehydrated chives after 15 months Allows the collaboration of Beneficial lights:
* visible violet light
Whatever you put in this glass just gets better! * non-visible ultraviolet UV(a)

* non-visible Far-infrared (FIR)

« Herbs « Water « Oils « Grains « Protein Powder « Super foods « Spices « Infusions «
Hydrosols « Cosmetics « Medicines « Salves « Seeds « Cereals « Extracts « Tinctures



