
Standard Process products labeled as Gluten-Free have been tested to verify they meet the regulations associated with the United States Food and Drug Administration’s 
gluten-free labeling. Standard Process products labeled as Vegetarian are considered lacto-ovo vegetarian, which means they are devoid of animal-based tissue, animal-
based gelatin, or fish oil. They may contain animal-based ingredients such as dairy, eggs, honey, beeswax, or lanolin. Standard Process products labeled as Non-Soy or 
Non-Soy Formula have been formulated to not contain soy or soy-derived ingredients. Standard Process products labeled as Non-Dairy or Non-Dairy Formula have 
been formulated to not contain milk or milk-derived ingredients. Standard Process products labeled as Vegan are devoid of animal-based tissue, animal-based gelatin, 
or fish oils. They are also devoid of animal-based ingredients such as dairy, eggs, honey, beeswax, and lanolin.

*These statements have not been evaluated by the Food and Drug Administration. These products are not intended to diagnose, treat, cure, or prevent any disease.

SP Complete® Available Size: 
27 Ounce Container

GENERAL 
WELL-BEING

SP Complete supports muscle 
growth and repair processes*
Supporting muscle growth and repair processes is important 
for sustaining good health across all age groups. Protein is a 
major component of skeletal muscle and ingestion of protein 
and amino acids, as well as regularly engaging in resistance 
training, stimulates muscle protein synthesis.1 Also comes in a 
Dairy-Free version with rice protein.2

See standardprocess.com for supplement facts of other            
SP Complete varieties

Also available in Vanilla, Chocolate, and 
Dairy-Free varieties.

•	 Provides all essential amino acids
•	 Supports intestinal and immune health*
•	 Supports muscle growth and repair processes*
•	 Supports healthy liver function*
•	 Supports the body’s normal toxic elimination function*
•	 Supports the maintenance of a healthy weight when 

combined with a healthy lifestyle*
•	 Adds vital nutrients to any diet
•	 Excellent source of protein
•	 Good source of dietary fiber, choline, and calcium

https://www.standardprocess.com/


Healthy Soil. Healthy 
Plants. Healthy Lives.
Standard Process is a family-owned 
company dedicated to making 
high-quality and nutrient-dense 
therapeutic supplements for three 
generations.

We apply a holistic approach to how 
we farm, manufacture and protect 
the quality of our products. This 
comprehensive strategy ensures that 
our clinical solutions deliver complex 
nutrients as nature intended. It’s 
how we define the whole food health 
advantage.

The great majority of the raw plant 
ingredients used in our products are grown 
on our certified organic farm

We harvest more than 6.5 million pounds 
of ingredients on our certified organic and 
sustainable farm

Freshly picked crops are often processed 
within a day to maintain vital nutrients

standardprocess.com

*These statements have not been evaluated by the Food and Drug Administration. These products are not intended to diagnose, treat, cure, or prevent any disease.

REFERENCES

©2022 Standard Process Inc.  All rights reserved. LN00168 08/22

1.	 Witard OC, Wardle SL, Macnaughton LS, Hodgson AB, Tipton KD. Protein Considerations 
for Optimising Skeletal Muscle Mass in Healthy Young and Older Adults. Nutrients. 
2016;8(4):181.

2.	 Naclerio F, Seijo M. Whey protein supplementation and muscle mass: current perspectives. 
Nutrition and Dietary Supplements. 2019;2019(11):37-48.

3.	 Hansen TT, Astrup A, Sjödin A. Are Dietary Proteins the Key to Successful Body Weight 
Management? A Systematic Review and Meta-Analysis of Studies Assessing Body Weight 
Outcomes after Interventions with Increased Dietary Protein. Nutrients. 2021;13(9):3193.

4.	 Veldhorst M, Smeets A, Soenen S, Hochstenbach-Waelen A, Hursel R, Diepvens K, et 
al. Protein-induced satiety: effects and mechanisms of different proteins. Physiol Behav. 
2008;94(2):300-7.

5.	 Pesta DH, Samuel VT. A high-protein diet for reducing body fat: mechanisms and possible 
caveats. Nutrition & metabolism. 2014;11(1):53.

6.	 Beukema M, Faas MM, de Vos P. The effects of different dietary fiber pectin structures on 
the gastrointestinal immune barrier: impact via gut microbiota and direct effects on immune 
cells. Experimental & Molecular Medicine. 2020;52(9):1364-76.

7.	 Mackie A, Rigby N, Harvey P, Bajka B. Increasing dietary oat fibre decreases the 
permeability of intestinal mucus. Journal of functional foods. 2016;26:418-27.

8.	 Vogt LM, Meyer D, Pullens G, Faas MM, Venema K, Ramasamy U, et al. Toll-like receptor 
2 activation by β2→ 1-fructans protects barrier function of T84 human intestinal epithelial 
cells in a chain length–dependent manner. The Journal of nutrition. 2014;144(7):1002-8.

9.	 Desai MS, Seekatz AM, Koropatkin NM, Kamada N, Hickey CA, Wolter M, et al. A Dietary 
Fiber-Deprived Gut Microbiota Degrades the Colonic Mucus Barrier and Enhances Pathogen 
Susceptibility. Cell. 2016;167(5):1339-53.e21.

10.	 De Filippo C, Cavalieri D, Di Paola M, Ramazzotti M, Poullet JB, Massart S, et al. Impact 
of diet in shaping gut microbiota revealed by a comparative study in children from Europe 
and rural Africa. Proceedings of the National Academy of Sciences of the United States of 
America. 2010;107(33):14691-6.

11.	 Parada Venegas D, De la Fuente MK, Landskron G, González MJ, Quera R, Dijkstra G, et 
al. Short Chain Fatty Acids (SCFAs)-Mediated Gut Epithelial and Immune Regulation and Its 
Relevance for Inflammatory Bowel Diseases. Frontiers in Immunology. 2019;10.

12.	 Choline. Present Knowledge in Nutrition. John W. Erdman Jr. IAM, Steven H. Zeisel, editor: 
John Wiley & Sons, Inc; 2012.

13.	 Hodges RE, Minich DM. Modulation of Metabolic Detoxification Pathways Using Foods and 
Food-Derived Components: A Scientific Review with Clinical Application. Journal of nutrition 
and metabolism. 2015;2015:760689.

Maintenance of a 
healthy weight*
Diets rich in protein may have a 
beneficial effect on body weight 
management via retention and accretion 
of fat-free mass, increased satiety, and 
increased energy expenditure.3-5

Immune health*
Dietary fiber supports the 
gastrointestinal immune barrier through 
its effects on the mucus layer and barrier 
function.6-8  

Normal toxin 
elimination* 
Amino acids (including glycine, 
taurine, glutamine, and arginine), 
play an important role in the Phase II 
conjugation step of the detoxification 
process.13

Intestinal health*
Dietary fiber supports intestinal health..9-11

Liver function*
Choline and its metabolites play 
an important role in hepatic lipid 
transport, making choline vital to the 
health of the liver.12
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