
The Top 7 
Immune
Boosting

Superfoods

Discover the foods that will keep every 
part of you healthy so you can feel strong 

and resilient all year long



Congratulations!

You have made a tremendous investment in
your health and your future by getting this eBook.

Because you got this resource, it is clear that you are really
committed to your health and having a strong immune system.

Whatever your goals are regarding your health and your
immune system, this eBook can help.
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Medical Disclaimer

The information in this ebook is for education and entertainment 
purposes only. This eBook does not constitute medical advice in  
any way. You are responsible for how you use the information  
in this eBook.

The information in this eBook is meant to be authoritative accurate 
and on the topics covered. 

Do not change your diet, exercise routine, or supplement regimen 
without talking to a well-informed healthcare professional. 
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Introduction: What To Look For In
Immune-Boosting Superfoods 
Recent science shows that approximately 70-80% of your immune system is located inside your gut, 
therefore, it makes sense that if you’d like to boost your immune system, you want to prioritize your
gut health. 

There are four types of foods that are highly beneficial to your immune system and your gut.

2 Oxidative stress and Free Radicals: Free radicals are molecules that steal electrons from neighboring molecules. Stolen electrons destabilize 
your molecules, which can potentially create a cascade of electron stealing. This results in oxidative stress. If the oxidative stress continues it can 
destabilize cell membranes, cause cell damage, and eventually damage tissues and organs. This is called oxidative damage. Free radicals can come 
from smoking, low-quality food, stress, pollution, and toxins in the air, soil, and water. Antioxidants are molecules that donate an electron, compared 
to free radicals which steal electrons. So antioxidants can combat oxidative stress by donating an electron and stopping the cascade of electron 
stealing. Another way of saying this is that antioxidants neutralize free radicals, thus preventing free radicals from damaging your tissues and organs. 
Antioxidants are found in healthy fruits and vegetables.

Unfortunately, the Standard American Diet (SAD) is filled with highly processed foods and refined sugar.

These foods have been shown to create inflammation, and potentially lead to chronic inflammation. 

Chronic inflammation consumes the body’s resources, thereby decreasing energy available to fight 
disease. Over time, this constant inflammatory state can damage tissues in the body. Chronic 
inflammation is thought to be at the root of almost every disease, including diabetes, heart disease, 
autoimmune disease, and Alzheimer’s disease.1

Oxidative stress is the result of free radicals causing damage to our cells and tissues. If it goes unchecked, 
oxidative stress can cause chronic inflammation and cause damage in the body. 2

1.  Foods that are rich in nutrients are great for the gut because they give your body, 
and the cells in your gut, the nutrition they need to thrive.

2.  Foods that contain fiber because plant fiber helps rebuild your stomach lining and is 
essential for a healthy GI tract.

3.  Foods that are anti-inflammatory and rich in antioxidants because they protect 
the tissues of your body from oxidative stress and damage from free radicals.

4.   Foods that contain prebiotics and probiotics are exceptionally healthy for your 
gut and therefore for your immune system. (Prebiotics are “food” for probiotics, 
probiotics are the healthy bacteria that live in your gut).
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Nutrients That Support A 
Healthy Immune System
There are some specific nutrients that are very important for a thriving immune system. These 
immune-supporting nutrients include Selenium, Zinc, Vitamin D, Vitamin C, and Magnesium. 

Selenium is a precursor to thyroid hormone, which helps regulate your immune system and monitor 
your metabolism. Selenium is also necessary for your body to make glutathione, which is a prominent 
antioxidant in your body. Selenium deficiency is very widespread, affecting 500 million - 1 billion
people worldwide.  3

Selenium is most abundant in fish, beef, chicken, and Brazil nuts. Selenium supplements can also be found 
easily and are relatively inexpensive. 

 *Note: Magnesium, Selenium, and Zinc are minerals best absorbed on an empty stomach when
 taken as supplements.

Zinc is vital for a healthy immune system, is a powerful antioxidant, and even helps freshen your breath. 
Specifically, Zinc keeps your immune system “at the ready” so it can take on the bad guys and foreign 
invaders that cause disease.

Zinc also plays an important role in our innate immunity, our first line of defense against infection. 
Natural killer cells, a type of white blood cell, are an essential part of our innate immunity, and play a 
major role in fighting viruses.

Proper Zinc intake helps direct our natural killer cells so that they can effectively target and protect us 
from viruses, bacteria, and other microbes.
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As a bonus, Zinc is also a powerful antioxidant and helps protect your tissues and brain from oxidative 
stress and damage.

 Note: If you decide to take Zinc as a supplement, be sure NOT to take it with Copper. Copper and
 Zinc compete for absorption in your gut.

Vitamin D is very important to a healthy immune system. The best and most natural way to get Vitamin 
D is to expose your skin to sunlight. About 10-30 minutes of direct sunlight on as much exposed skin as 
possible should be enough to give you your daily dose of Vitamin D.  4

 Note: Skin tone matters! The darker your skin, the more sun exposure you need to make enough
 Vitamin D. Also, it is important to know that it does  not need to be “a bright and sunny day” for
 your body to get the benefit  of sunlight. Your skin can still make Vitamin D on a cloudy day when
 you spend time outside. 

Vitamin D has been getting a lot of attention regarding Covid-19. On December 21, 2020 a group of 
120 scientists and medical experts wrote an open letter to world governments recommending increasing the 
recommended intake of Vitamin D to 4,000 International Units (IU) per day. 5 The current recommendation 
from the National Institute of Health (NIH) is 600-800 IU per day for healthy adults. 6

The medical experts who wrote this open letter say that the research shows that low Vitamin D levels 
significantly increase the risk of Covid-19 infections, hospitalizations, and deaths. 7

Getting enough sunlight can be harder during cold and flu season, especially if people are spending less 
time outside. Supplementation of Vitamin D could be very helpful to your immune system, especially in the 
winter months.

Vitamin C is known as the immune-boosting vitamin, and for good reason.

First, Vitamin C encourages the production of white blood cells, one of the primary weapons of your 
immune system. Second, Vitamin C is an antioxidant and protects those white blood cells from damage 
from free radicals. Third, your skin is an essential part of your immune system because it is the barrier that 
keeps many viruses and bacteria from ever entering your body, and Vitamin C can help strengthen your 
skin and make it a more effective barrier.

Currently researchers are investigating the potential of high doses of Vitamin C to combat Covid-19, 
specifically respiratory issues from Covid-19. Researchers at the National Institute of Health (NIH) believe 
that the antioxidant and anti-inflammatory properties of Vitamin C could be helpful with Covid-19. 8
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Vitamin C is found in many different fruits and vegetables. Some of the foods most dense in Vitamin C 
include kiwis, broccoli, and lemons.

Magnesium is a powerful mineral that supports sleep, energy, a healthy brain, healthy bones, and 
a healthy immune system. It is estimated that up to 50-70% of Americans do not get adequate levels 
of Magnesium in their diets. 9 10  It is a good idea to consider taking Magnesium supplements along with 
eating Magnesium rich foods.

Sleep is extremely important for a healthy immune system, so supplementing with Magnesium helps 
boost your immune system directly as well as indirectly by helping improve sleep. Magnesium also helps 
reduce stress, and chronic stress can cause oxidative stress and reduce your body’s ability to fight disease.

For example, researchers found that white blood cells decrease by 25-30% in medical students during 
the most stressful time of the school year – exam time. 11 Scientists also believe that the stress caused 
by loneliness can impair the immune system. The same study of medical students found that students 
who said they were “lonely” had the lowest white blood cell count of all. And Daniel Goleman, author of 
Emotional Intelligence, reported that loneliness was more damaging to the immune system than
smoking cigarettes. 12

Magnesium is also required for the body to effectively use Vitamin D. Low magnesium levels make 
vitamin D ineffective, according to a recent article. 13

So whether you want to strengthen your immune system, boost energy, improve your sleep, or lower 
stress, Magnesium can help. Magnesium rich foods include dark chocolate, leafy green vegetables,
and bananas. 14

 Note: If you are going to supplement Magnesium, which is a really good idea, look for the form
 of Magnesium called Magnesium Glycinate. It has high bioavailability, meaning your body
 absorbs it well, and it does not cause stomach pain or diarrhea, like some Magnesium
 supplements can if you take too much. WARNING: Magnesium Oxide and Magnesium Citrate,
 can cause stomach upset and diarrhea in some people.
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A Brief History of Probiotic Foods
Human beings have been fermenting foods and 
harnessing the power of live bacteria for millennia. 
The ancient Egyptians fermented milk products as 
early as 7,000 BCE.

And what is really interesting is that nearly every 
civilization since then has included at least one 
fermented food in its culinary heritage. In Japan, 
there is natto, in Korea there’s kimchi, Germany has 
it’s sauerkraut, and in Turkey there is yogurt made 
from goat’s milk or sheep’s milk.

There are many benefits to eating foods rich in probiotics. One important benefit is that you’re 
encouraging more healthy bacteria to take up residence in your gut. This is fantastic for your digestion 
and immune function, and helps nurture a balanced gut microbiome (i.e., the bacteria in your gut).

Another benefit is that the probiotics that pass through our GI tract offer friendly communication to our 
immune cells. The cells in our immune system work best in the state of happy harmony with our microbiota, 
and probiotics help to foster this connection. Probiotics also reinforce and reinvigorate the cells of your 
gut barrier, closing any “leaks” between the cells.  15

*Helping close holes between cells in your gut is a really big deal. Holes between gut barrier cells can allow 
food particles to enter the bloodstream before being properly digested.

This can cause inflammation throughout your body and contribute to diseases like autoimmune disease, 
lupus, and Crohn’s disease.  16 17 For example, gluten is known to create holes between gut barrier cells, 
even in people who are not gluten sensitive or have celiacs disease. 18 By avoiding gluten and eating foods 
that reinforce your gut barrier, you can help prevent autoimmune disease and other gut-related diseases.

In summary, probiotic foods have many benefits: they promote a healthy inflammatory response, 
patch up holes in the lining of your gut, and enhance communication between immune cells.
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Immune Boosting Superfood #1:
Dark Chocolate
Chocolate, also known as cacao, is one of the healthiest foods on planet Earth.

The ancient Mayans and Aztecs drank it and believed that it increased vitality and longevity. When the 
European conquistadors tasted it, and felt its effects, they liked it so much they brought the chocolate 
plant back to Europe.

The scientific name for chocolate is Theobroma cacao, which means “The food of the gods.” And this 
superfood has extremely powerful health benefits.

Chocolate is a naturally fermented food, and is extremely rich in fiber and nutrients like Magnesium, 
Iron, Potassium, Zinc and Selenium. (And remember, Magnesium, Selenium, and Zinc are all powerful 
nutrients that support a healthy immune system).

In fact, pound for pound, an ounce of chocolate has more Magnesium in it than an ounce of broccoli.
Just imagine how pleasant dinner would have been growing up if your parents had said, “You can’t have 
any dessert until you finish your chocolate.”

Chocolate is also rich in antioxidants, is anti-inflammatory, and directly supports a healthy immune 
system. And the research shows that chocolate could be helpful in treating autoimmune disease and 
chronic inflammation.  19

Unfortunately, a lot of chocolate on the market today has been contaminated with refined sugars 
and has been highly processed to remove some of its nutrients. In order for you to get high quality, 
healthy chocolate, you want to read the labels carefully. 
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First, you want to avoid chocolate that has been alkalized or “Dutched.” The Dutching process improves 
the taste of chocolate but removes a lot of valuable nutrients. 

Also, avoid any chocolate with refined sugar. When it comes to dark chocolate and health benefits, the 
darker the chocolate, the greater the health benefits.

The one caveat is that chocolate should be enjoyed! If you don’t like the taste of dark chocolate, and are 
just forcing it down for the health benefits, keep searching until you find a low-sugar chocolate that
you like.

It is also extremely important that you choose chocolate that is Fair Trade, meaning that the 
chocolate farmers have been paid for their labor.

A lot of big chocolate companies import their chocolate from Africa from plantations that employ child 
labor. And many or most of these children are not paid for their work.

So, if you want a tasty and delicious food that is good for your gut, packed with immune-boosting nutrients, 
is rich in fiber, and directly stimulates and supports your immune system, look no further than chocolate.
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Immune Boosting Superfood #2:
Sauerkraut
Sauerkraut is one of the richest and most densely packed gut health superfoods.

Its super strength is delivering probiotic nutritional support to your microbiome (the trillions of 
microorganisms that live inside your gut.)

With 70-80% of your immune system located in your gut, consuming foods that encourage a healthy 
microbiome is one of the best ways to promote a strong and healthy immune system. 

Sauerkraut is also rich in plant fiber, and plant fiber is used to help rebuild your stomach lining on a daily 
basis. This combination of the microbiome support and the fiber makes sauerkraut a must-have immune-
boosting part of your diet.  

Try adding a fork full of sauerkraut to your lunch or dinner. If you want something spicier, try the traditional 
Korean dish kimchi.

Kefir is another nutritious way to drive good gut health, though Kefir made without dairy is better for
your gut.

Many people are mildly intolerant of dairy and experience inflammation when eating it. And unless you 
get your yogurt from a goat farmer, you probably want to stay away from yogurt as a source of probiotics. 
More on this in a later chapter. 
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Immune Boosting Superfood #3:
Garlic

Garlic has long been known to promote optimal 
health. One of garlic’s greatest benefits is 
boosting and supporting a healthy immune 
system. It may even be helpful in
preventing cancer. 20

Research shows that taking garlic has tremendous 
benefits in preventing disease. For example, a 12-
week study during cold and flu season found that 
taking garlic reduced the amount of colds by 63%. 

On top of that, among those who got sick and took garlic, their recovery time was 70% shorter 
compared to the placebo group. 21

If you were to understate and downplay the benefits of garlic for your immune system, you could say that 
garlic decreases your risk of getting sick by 50%, and if you do get sick, it cuts your recovery time in half.

Garlic is best eaten raw for its immune boosting benefits. Unfortunately, eating garlic on its own can 
be rather unpleasant. The good news is that garlic supplements are also extremely beneficial for your 
immune system.

If you are going to eat garlic, the optimal preparation is to crush it, thereby activating the allicin, 
one of the beneficial compounds in garlic, and then quickly eating it raw.

Allicin only stays active for a short period of time. 22

If the taste of raw garlic is too intense for you, as it is for most people, simply crush the garlic, and saute it 
in a healthy fat, like extra virgin olive oil or grass fed butter. Then add the sautéed garlic to your favorite 
savory dishes.

There are also plenty of garlic supplements available that allow you to get the immune-supporting benefits 
of garlic without having to endure the tangy taste of raw garlic.
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Immune Boosting Superfood #4:
Broccoli

Broccoli is the most nutrient dense food on 
planet Earth.

There's a reason most parents insist that their 
children take at least one bite of broccoli before 
they can have dessert – Because it is so darn good 
for you!

First, broccoli is rich in fiber, meaning it is very  beneficial for your gut.

Second, broccoli is jam-packed with phytonutrients, antioxidants, vitamins and minerals. 23 Broccoli is 
also rich in Magnesium, Calcium, Iron, Phosphorus, Thiamin, Folate, and Vitamins A, B6, C, and K. 24

A great way to consume broccoli is with healthy fats, like extra virgin olive oil and grass fed butter.
The reason grass fed butter and olive oil are so good with broccoli is that the fat helps you absorb the fat 
soluble vitamins in broccoli.

This is the same concept as putting olive oil on a salad. Plus, those healthy fats taste great!
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Immune Boosting Superfood #5:
Figs

inflammation and foods that harm your
immune system.

Figs are great for your immune system in several 
ways. First, figs are delicious, sweet, and satisfying.

That makes them a great substitute for junk food. 
They will satisfy your sweet tooth, are enjoyable 
and pleasing to chew, and when you are done eating 
them, the fiber in the figs will leave you feeling full 
and satiated.

One of the best things you can do to protect your 
immunity is to stop eating foods that cause

This means stop eating foods that are highly processed and foods that contain refined sugar. (In other 
words, stop eating the Standard American Diet).

The research clearly shows that refined sugar causes inflammation and weight gain, which can cause 
stress and contribute to depression. And refined sugar itself directly suppresses the
immune system.  25

So if you have a guilty pleasure food that is rich and sugar, when you replace it with something healthy and 
tasty like figs, you are doing your immune system a great service.

Figs are also densely packed in nutrients, including Magnesium, Calcium, Potassium, Iron, Copper, 
Vitamin A and Vitamin K.  26

Another benefit is that dried figs are very durable and last a long time. You can keep them at your desk or in 
your car, just in case you get the munchies and there's no other healthy food available. Figs are also great 
for traveling, camping, and hiking. 

For a tasty treat on the go that also supports your immune system, look no further than figs.
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Immune Boosting Superfood #6:
Blueberries
Blueberries are rich antioxidants, help reduce inflammation, and are loaded with vitamins and 
minerals. They are extremely nutrient-dense, meaning there is a lot of nutrition with few calories. 
Blueberries are rich in Vitamin C, Vitamin K, and Manganese. 

So you have a clear understanding of just how dense blueberries are in antioxidants, researchers at the 
USDA Human Nutrition Center (HNRCA) compared blueberries to 40 other fresh fruits and vegetables, and 
found that blueberries ranked #1 in antioxidant activity.   27 28

Blueberries have another benefit - they taste delicious. You can enjoy blueberries in your morning smoothie, 
on top of your afternoon salad, or with a piece of dark chocolate in the evening. 
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Immune Boosting Superfood #7:
Kombucha

Kombucha, while technically a drink and not a food, 
is one of the most valuable things you can add to 
your diet to boost your gut health, and therefore 
your immune system. 

Kombucha is a fermented drink and is rich in 
nutrients that the beneficial residents of your 
gut use to strengthen your gut health.

Secondly, kombucha is a tasty, bubbly, health-
conscious drink that can be used as a substitute for 
immune suppressing drinks like soda and beer.

As you already know, the sugar in soda is extremely 
damaging to the immune system. Alcohol is equally 

as bad. It directly suppresses the immune system, and does damage to the healthy bacteria in your gut.

So when you substitute kombucha for either soda or alcohol, you are doing your gut and your 
immune system a big favor.

Just as warning, kombucha is made by fermenting black tea, and so does have a tiny bit of alcohol, 0.5%. 
Compare that to the 3-5% alcohol content of beer.

If you enjoy drinking alcohol and are looking for a healthy substitute to beer and wine, try drinking jun. 

Jun is made by fermenting green tea and honey, contains lots of healthy gut nutrients, and contains 9-12% 
alcohol, which is similar to wine.
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Honorable Mention: Bananas
Like figs, bananas are delicious and sweet and are 
a great substitute for junk food. And they go great 
with dessert! Just think, would a banana split be 
nearly as good without the banana?!? 

Aside from being tasty, bananas are great for 
the gut because they are dense in prebiotics. 
Prebiotics are the food that beneficial bacteria, 
probiotics, eat. Basically, prebiotics are the food 
of choice for probiotics.

So when you eat food rich in prebiotics, like bananas, you are feeding the healthy bacteria in your gut. 

Another immune benefit of bananas is that they promote healthy sleep.

Bananas help with sleep because they contain Potassium and Magnesium, two minerals that promote 
relaxation of the muscles. Secondly, bananas help with sleep because they contain Tryptophan, an amino 
acid the body uses to make melatonin, the hormone that helps regulate sleep.

And as you know, sleep is critical to having a healthy and powerful immune system.

Bananas are also a good source of antioxidants, fiber, and vitamins and minerals like Vitamin C, Potassium, 
Vitamin B6, Manganese, Copper, and Magnesium. 
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Bonus #1: The "Gut Friendly" Food 
You Want To Avoid

Fermented foods are very healthy for your gut, and 
therefore extremely beneficial for your
immune system. 

Unfortunately, some fermented foods have been 
processed by large food companies in an unhealthy 
way that has destroyed any potential
health benefits.

The most dangerous example of this is yogurt.

Yogurt is a traditional Turkish food, and in Turkey it is made predominantly with sheep’s milk or goat’s milk. 

One major problem with most yogurt in the grocery store is that it is made with cow’s milk, and studies 
show a significant portion of the population has a mild to moderate inflammation response to
cow’s milk. 29

When you choose yogurt made from cow’s milk, the health benefits of the probiotics are all but
canceled out.

Even worse, most yogurts have hidden sugar in them.

And as you know, sugar causes inflammation and directly suppresses the immune system.

That is two major strikes against yogurt. To support the optimal protection of your immune system, stay 
far away.

As a substitute for yogurt made from cow’s milk, try kefir. Kefir is a fermented drink that is rich in probiotics, 
and there are both dairy and non-dairy based kefir available.
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Bonus #2: Thank You Gift: 4 Tips to 
Choosing an Effective Probiotic
Supplement

Aside from eating immune-boosting foods, one of 
the best ways to support your immune system is by 
taking healthy supplements.

Because 70-80% of your immune system is 
in your GI tract, a great way to support your 
immune system is with an effective probiotic 
supplement. To successfully choose an effective 
probiotic, there are a couple key pointers to keep 
in mind. 

Tip #1: An effective probiotic does not need to be refrigerated

A good and strong probiotic does not need to be chilled to maintain potency.  In fact, requiring refrigeration 
is actually a sign of a very weak probiotic. If your probiotic cannot survive at room temperature without 
falling to pieces, how will it survive in your 98-degree body, much less your harsh, extremely acidic digestive 
tract? Short answer: it won’t.

Tip #2: An effective probiotic is based on QUALITY of the strains, not quantity

The quality of the probiotic strain is much more important than the quantity of strains in the supplement. 
It’s worth noting that most probiotic studies are done with a single strain and there has never been a study 
that shows that more is better. You are better off using a product with 3-4 strains where the synergy of the 
formula has been tested and verified than a product with 15-20 strains in it.

Tip #3: An effective probiotic is built to survive

Probably the single most important thing to consider when choosing a probiotic supplement is 
survivability. To be effective, a probiotic must successfully pass through your stomach and reach your 
intestines alive and intact so it can go to work. If it arrives at the site of action dead, it’s not a true 
probiotic.

Unfortunately, current research shows that many of the probiotics available today may not deliver fully 
viable bacteria when they finally arrive in the intestines.  30
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Tip #4: An effective probiotic must take up residence in your GI

To make a long-lasting contribution to your community of gut bacteria, you want the beneficial strains in 
your probiotic to take up residence in your GI tract.

One way to do this is to protect the new probiotics from the high acidity of the stomach, thereby making 
sure they reach the intestines unharmed. The stomach is extremely acidic, it has a ph level of between 1.5 
- 3.5. That intense acidity can eat through the capsule and destroy the living bacteria in most probiotics, 
thereby killing the beneficial bacteria before they ever make it to the intestines.

Spore-based probiotics have been shown to be effective in getting past the acidic stomach and 
getting viable bacteria to the intestines. 

The natural encapsulation of spore-based probiotics protects the beneficial bacteria from being damaged 
by the stomach acid. This means more viable bacteria make it through your stomach and to your intestines.

And science backs up the power of spore-based probiotics. In 2017 researchers conducted a 30-day 
double-blind, comparing the impact of a spore-based probiotic and a placebo. At the end of 30 days there 
were significant differences between the groups. 31

The spore probiotic group had the following benefits:

• A significant reduction in endotoxins. (Endotoxins are toxins present inside a bacterial cell 
and are released when the cell disintegrates).

• A significant reduction in triglycerides. (Triglycerides are fat molecules in your blood. 
High levels of triglycerides are associated with obesity, diabetes, heart disease, and an 
increased risk of stroke. 32)

• A significant decrease in ghrelin. (Ghrelin is the “hunger hormone,” so less ghrelin means 
less hunger and less cravings).

Summary:
Basically, those who took a spore-based probiotic had a reduction in endotoxins, less triglycerides  
[ie: fat] in their blood, and had less of the hunger hormone, ghrelin, after eating the same meal as the placebo 
group So, there is strong evidence that a spore-based probiotic not only supports a healthy gut, but it may 
also reduce the risk of heart issues by helping lower triglycerides, and help with weight management by 
reducing the hunger hormone ghrelin.

217 Immune-Boosting Superfoods     Copyright © 2021 Just Thrive All rights reserved.



Just Thrive Probiotic
Since you are reading this eBook, it means that you are serious about having a healthy immune 
system, as well as a healthy gut and a healthy brain.

We wanted to take a moment to tell you about the Just Thrive Probiotic, a spore-based probiotic custom-
formulated by a world-renowned microbiologist, specifically designed to give your gut the maximum 
benefit of a probiotic.

What makes Just Thrive Probiotic special is that it was created to reach your intestines 100% alive, so the 
healthy and viable bacteria can effectively colonize your GI tract and give you, your gut, and your immune 
system maximum benefit. 

Here are just some of the specific benefits of Just Thrive Probiotic:

• Supports a healthy immune system

• 1000x better survivability vs. leading probiotic products

• Encourages healthy weight management

• Microbiologist-formulated and clinically tested

• Drives healthy digestion and emotional health

• Improves flora balance for increased absorption of nutrients by your digestive tract,  
so you get the maximum benefits from the healthy foods you eat

• Powerful antioxidant and cartenoid production at the most bio-available location in 
your body - your own little nutrient factory!

• Boosts energy, improves sleep, and promotes healthy skin

• All-natural, non-GMO, and made WITHOUT soy, dairy, sugar, salt, corn, tree nuts,  
or gluten

• Vegan, Paleo, and Keto Friendly

• Extreme Potency: Just Thrive® Probiotic contains a patented strain called Bacillus 
Indicus HU36®, which produces antioxidants in the digestive system – where they can 
be best absorbed by your body.

• Proven Science: Clinical study showed that Just Thrive® Probiotic addressed leaky gut 
in participants within just 30 days. 33
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As a special thank you for reading this eBook, we want to 
offer you an exclusive discount on your first purchase of

Just Thrive Probiotic.

Go to https://justthrivehealth.com/pages/ebook
to claim your special discount now.
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Thank You!

Thank you for investing your time and energy into reading and implementing the 
strategies in the eBook. We at Just Thrive truly value your health, and we want to do 
everything in our power to help you live a happier, healthier, and thriving life.
Blessings and love to you and your family.

-The Just Thrive Team

P.S.
We know that healthy food and high-quality supplements are becoming more and
more expensive. 

And our customers have repeatedly told us to “never compromise quality,” and we take 
that to heart. We only use the highest-quality ingredients in our supplements, and
it shows.

Because you read this eBook all the way to the end, we wanted to thank you and give 
you a gift. We would like to make it easy for you to invest in a healthy immune system, a 
healthy gut, and a healthy brain right now by giving you 15% off our Flagship Product, 

the Just Thrive Probiotic.

Go to https://justthrivehealth.com/pages/ebook to claim your offer now.
Just use coupon code 7SUPERFOODS when arrive.

If you are already a subscriber of our probiotic, just email our awesome customer service 
team at  info@justthrivehealth.com with the subject line [eBook Gift] and we will get 
right back to you and tell you about the other discount options available
to you. 

PPS.
Thank you for taking the time to read this eBook and to invest in the health and well-
being of you and your family.
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