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W
e are com

m
itted to sustainable 

practices in the sourcing, production,  
and prom

otion of our products.
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G
et the W

hole Truth! 
Sign up for our e-new

sletter at new
chapter.com

/new
sletter.

N
ew

 Chapter, Inc., 90 Technology D
rive 

888-874-4461

Taking a Stand on N
on-G

M
O

N
ew

 Chapter has long been com
m

itted to avoiding 
genetically m

odified organism
s (G

M
O

s). M
ore than 

85%
 of our products have already been granted 

verified status by the N
on-G

M
O

 Project. W
e are the 

first vitam
in and supplem

ent com
pany to achieve 

this extraordinary depth of verification. W
e’re 

proud to be a leading advocate of the N
on-G

M
O

 
m

ovem
ent in the industry.

O
ur Com

m
itm

ent to Sustainability
A

t N
ew

 Chapter, w
e believe in sustainable business 

practices. O
ur Sustainability D

epartm
ent focuses 

on everything from
 m

aking certain that w
e use 

the m
ost energy-effi

cient lighting to the ethical 
sourcing of all our raw

 m
aterials. W

e are also 
continually engaging w

ith our supply partners to 
uphold a socially responsible and environm

entally 
conscious supply chain. This ongoing and com

plex 
process reflects our intention to honor our  
w

ell-being as w
ell as that of our planet.

Every year w
e devote a portion of our after-tax 

profits to the conservation of tropical rainforests 
and the sacred seeds that sustain all herbal 
traditions. W

e proudly w
ork w

ith recycled and 
recyclable m

aterials, and are ecologically sensitive. 

This brochure is printed on XX%
 recycled  

post-consum
er w

aste paper. 

 

M
ore than food supplem

ents,  
they’re supplem

ental food!® 

Beyond an “Insurance Policy”
M

ost people w
ould agree that taking a daily 

m
ultivitam

in is a good idea—
it’s often referred 

to as an “insurance policy” for covering 
nutritional gaps left by a less than optim

al 
diet. N

ew
 Chapter® believes a daily m

ulti 
can be m

uch m
ore than a nutrient backstop. 

Sim
ply avoiding deficiency m

isses a m
ajor 

opportunity to prom
ote w

ellness! The perfect 
w

hole-food cultured m
ultivitam

in can be a 
firm

 foundation of your com
plete nutrition 

program
, delivering m

ultiple benefits to 
support your overall health and w

ellness.

Finely Tuned Potencies
N

ew
 Chapter’s form

ulation team
, led by 

Founder, Form
ulator, and M

aster H
erbalist  

Paul Schulick, sets each nutrient level in our 
m

ultis w
hile considering daily intake of that 

nutrient absorbed from
 food. This conscious 

and detailed review
 of each nutrient results  

in specialized m
ultivitam

in form
ulations  

that support vitality and w
ellness w

hile 
honoring the first form

ulation philosophy  
of N

ew
 Chapter: D

o no harm
.*

D
iscover a New

 Chapter  
in M

ultivitam
ins

D
iscover the  

New
 Chapter  

D
ifference

W
hole-food cultured m

ultivitam
ins 

m
ade w

ith organic vegetables and 
herbs, form

ulated for you.

G
entle enough to take anytim

e, 
even on an em

pty stom
ach!

W
hich N

ew
 Chapter M

ultivitam
in  

is Perfect for You?

For Those Under Age 40
Every M

an® || Every W
om

an®
Every M

an®’s One Daily || Every W
om

an®’s One Daily

For Those Age 40 and Beyond
Every M

an® II || Every W
om

an® II
Every Man®’s One Daily 40+ || Every W

om
an®’s One Daily 40+

The Perfect M
ultivitam

in for Pregnancy*
Perfect Prenatal®

Certified Organic by International Certification Services, Inc., M
edina, ND, USA

* These statem
ents have not been evaluated by the Food and Drug Adm

inistration. 
This product is not intended to diagnose, treat, cure, or prevent any disease.



 

The Traditional G
oal of Culturing

For thousands of years, societies around the 
w

orld have been ferm
enting foods w

ith good 
bacteria to create gentle, cultured products 
such as yogurt, m

iso, and kefir. Ferm
ented 

foods are broadly consum
ed today, and  

highly valued for their unique com
pounds.

The N
ew

 Chapter D
ifference

W
e bring the tradition of beneficial 

ferm
entation to all of our m

ultivitam
ins, 

a culturing process that helps create  
dynam

ic w
hole foods. O

ur vitam
ins and 

m
inerals are individually cultured using 

proprietary recipes of organic yeast, live 
probiotics, and w

hole foods such as organic 
carrot, organic alfalfa, and organic orange 
peel. The result? Transform

ed, w
hole-food 

cultured nutrients, ready to support  
your health.

N
ew

 Chapter’s
Culturing Process

G
entle enough to take anytim

e,  
even on an em

pty stom
ach!

W
hole-Food Cultured N

utrients
Each N

ew
 Chapter® m

ultivitam
in is an innovative 

blend of cultured w
hole-food vitam

ins and 
m

inerals, form
ulated to m

eet your specific life 
stage needs. W

e also include artisanal, herbal 
therapeutic blends of targeted herbs to support 
specific areas of w

ellness.

Com
m

itted to O
rganic and N

on-G
M

O
The w

hole-food ingredients are grow
n w

ithout 
the use of added chem

ical pesticides, herbicide 
residues, or genetic engineering. N

ew
 Chapter 

believes organic nutrition is better for people 
and better for our environm

ent. W
e’re also 

proud to be the first vitam
in and supplem

ent 
com

pany verified by the N
on-GM

O
 Project.

1. Initial Culturing 
To begin the first core stage of ferm

entation,  
organic yeast (Saccharom

yces cerevisiae) is 
m

ixed w
ith natural plant carbohydrates.

2. Targeted N
utrient A

ddition
The targeted nutrient (vitam

in or m
ineral) is added 

into the active yeast solution to be cultured.

3. W
hole Food A

ddition 
O

rganic, non-G
M

O
 soy and additional organic w

hole 
foods, such as alfalfa, carrot, and orange peel, are 
added for continued ferm

entation. The yeast begins 
to absorb the nutrient into its structure. 

4. Enzym
e A

ddition
Enzym

es (Papain and Brom
elain) from

 tropical 
fruit are added to slow

 dow
n the culturing 

process as the enzym
es soften the yeast w

alls. 

5. Probiotic Culturing
In the second core stage of ferm

entation, select 
lactic acid bacteria (L. acidophilus, B. bifidum

, 
and L. rham

nosus) are added. Probiotic culturing 
begins as the lactic acid bacteria grow

s, using the 
w

hole-food solution as sustenance.

6. W
hole-Food Com

plex A
ctivation 

Low
 heat is applied to com

plete the live  
culturing process. Each individually ferm

ented 
nutrient is now

 preserved as an active w
hole- 

food com
plex, ready for blending.

7. Blending & Tableting
Individual w

hole-food com
plexed nutrients are  

intelligently blended to create exclusive form
u-

lations for different needs and life stages. In 
addition, w

e include artisanal blends of targeted 
herbs to support specific areas of w

ellness. 

D
elivering N

utrition  
Cultured for Your Benefit

N
ew

 Chapter m
ultivitam

ins are  
N

on-G
M

O
 Project verified and 

third-party certified to be m
ade 

w
ith organic vegetables and herbs.

Certified Organic by International Certification Services, Inc., M
edina, ND, USA

* These statem
ents have not been evaluated by the Food and Drug Adm

inistration. 
This product is not intended to diagnose, treat, cure, or prevent any disease.


