SUPPORT ORGANIC FARMERS
Factor 75 partners with a variety of small to medium
sized family operated farms to source our meals.
When you order with us, you are supporting a way of
life and American employment. Even better - studies
from the United Nations show organic farms provide
30% more jobs per hectare than nonorganic farms!

INGREDIENTS
WITH
INTEGRITY
Factor 75 gives you the skinny on the science
and commitment we have to our ingredients.

SOURCES

http://bit.ly/Organic-Benefits
http://bit.ly/Nutritional-Safety
http://bit.ly/FattyAcid-Beef
http://bit.ly/OrganicFood-Impact

CUT DOWN ON CHEMICALS
An organic apple a day keeps the doctor away!
“100% Organic” in the US means pesticides,
insecticides, herbicides, and other chemicals are
avoided / severely restricted. Fortunately all Factor
75 meals are 100% organic and free of antibiotics,
soy, gluten, hormones and GMO’s. You’ll never find
anything artificial either. We ditched all
preservatives, colors, flavors, sweeteners and
hydrogenated fats. Natural foods help our body
metabolize food easier - so less
indigestion/gas/bloating and improved vitamin
absorption. If the ingredient doesn’t serve a
function, then it’s not in our meals. Fun fact:
research is looking at epidemiological data and
leaning toward organic intake being associated with
decreased chance of developing allergies in adults
and children.
RICHER TASTE & FILLING FLAVORS
Organically grown foods tend to taste richer and
more flavorful. Balanced soil produces healthy,
strong plants. Heirloom varieties, (think tomatoes)
especially benefit from this style of farming.
Research shows that healthier soil grows stronger
organic plants with increased levels of vitamin C,
iron, magnesium, and phosphorus.
SAY ‘HECK NO’ TO GMOs & HORMONES
Sadly, genetically engineered (GE) and genetically
modified organisms (GMOs) do not have to be
labeled in the US. Most livestock farmers use growth
hormones to push their animals to grow bigger. If
they are in the animal - they are in you - it’s that
simple. Organic foods cannot be genetically altered,
so eating organic is the only way to be sure these
additives stay out of your system as the National

Organic Program prohibits the use of almost all
synthetic animal drugs. Drinking organic dairy has
been linked to decreases in allergic dermatitis.
Organic dairy also has naturally higher levels of
omega 3 fatty acids and conjugated linoleic acid.
Research shows that organically grown produce
has higher levels of antioxidants too. Antioxidants
help suppress mutagenic activity and inhibit
proliferation of cancer creating cells.
PESKY PESTICIDES
According to the Environmental Working Group,
celery, peaches, strawberries, apples, blueberries,
nectarines, bell peppers, spinach, kale, cherries,
potatoes, and imported grapes are doused heavily
in pesticides. The USDA said that US farmers
sprayed an alarming 57 million pounds of
glyphosate (a chemical in weedkillers) on crops in
2009. Glyphosate winds up inside inside of our
veggies and produce and has been linked to
metabolic damage, infertility, obesity, learning
disabilities and even birth defects. Ugh. Research
on organic foods show that they are lower in
nitrates, a compound that can be carcinogenic
once ingested.
GRASS-FED/FREE RANGE VS.
GRAIN-FED/CAGED
Grass-fed, grass-finished meats, free-range and
wild-caught proteins have a myriad of benefits
over their unfortunate caged/grain fed
counterparts. Aside from a better quality of life;
meat, poultry and fish from cage free, grass fed
environments have increased omega 3 fatty acid
values, increased conjugated linoleic acid
(associated with decreased risk of developing
heart disease and cancer) and increased amounts
of antioxidant vitamins (like A & E).

