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chicken clawis mostly composed of connective tissue, skin, cartilage, tendons, and bones
and the chicken claw extract is full of vitamins A, D, calcium, phosphorus, potassium,
magnesium, and rich in cartilage-forming substances from including (chondroitin sulfate)
which helps to prevent wear and repair of joints and cartilages. About 70% of the total pro-
tein content of the chicken clow is collagen. Chicken clow collagen is a structural protein
that provides health, power, and strength with your skin, muscles, and bones and that's

why the chicken claw is also useful for bodybuilding.

9 0l Judilts Lo plgxiwl g L (995U 1 8gpan wiuugy cd o b jl jiidig €40 sby
1Ly J=4io0uD g oyjuio lrQ.L_u.ILLJl).D_LuSI uuwdS cacd w—olug jl gloo E)_D le_J olac
Eop 9 553l jl g glo du aS ol yaidigyaid wlalguw Jadns jl jluw bgpaé slgo

OIS jl g-p L o slgazxe JS jlaueys Vo 5942 1S o0 SoS Lo Sgpiie g Juolan

9 gy ol g ja 9 g colw a$ el gl galigp Sy &2 L yjUsS ol
Sjluiz gl g0 gL pb> Yoem @ 1S oo Eold | losd Lo YloAiul g L dxmlo

.ol 3 6o P

F. \ARS




Why should we use Ars extracts?

Nowadays, people prefer the prevention of disease to its treatment due to the increase in
awareness’at society. Therefore, they believe that they can prevent chronic disease and
ensure their health by maintaining a proper diet throughout the life. Extracts are the best
medicine and source of calcium, phosphorus, vitamin D, and minérals for children, youth,
and adults, and strengthen their immune system. According to research conducted,
these extracts contain many proteins, vitamins, minerals, and vital substances that the

human body is not able to produce.
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Industrial cooking ensures the preservation of the nutritional
value of the extracts

The best way to use-extracts to preserve their nutritional value and desirable taste is in-
dustrial cooking and sterilizing them. Since cooking these bones in the traditional way at
home does not make them free from microbes and disinfection, and freezing them after
cooking halves their nutrients, and for this reason, producing them in a'‘canned and steril-
ized form can maintain the safety and nutrients of these extracts inthe best possible way

due to the lack of preservatives and not being in the vicinity of light and air.
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Extracts history T — o djLac axyG

The history of bone and leg extractsis a heritage from the ancient past and it is still being used
until today. Since the leg and bone extracts provide many nutrients required by the body, using
themis very important and useful. Considering the modern style life, where most people live in
apartments and employed, and taking into account the long cooking time to obtain the desired
extract and the unpleasant smellwhen cooking, many people in the society refuse to make and
use it. It should be noted that the best time to use them is immediately after cooking to ab-
sorb all the minerals and vitamins of these extracts, and whatever is stored in the refrigerator,
especially in the freezer, loses its tissue and nutritional value, but by packing them in canned
formwill preserve its nutritional value completely for along time without the need for refrigera-
tor, freezer, and the use of preservatives until consumption due to sterilization and the absence
of light and air. They are very useful and efficient for different sections of the society, including
pregnant and lactating women, children and growing teenagers, prevention of weakening and
maintenance of cartilage formation for the elderly due to its numerous properties that include
protein,iron, zinc, copper, calcium, magnesium, manganese, potassium, phosphorus, vitamins
A, D;and E, omega-3 fatty acids, antioxidants, useful amino acids (broline, glycine, glutamine),
helping to muscle-building and quick regeneration of cells destroyed by exercise for athletes.
Its other properties include enhancing the immune system, accelerating the wounds healing,
strengthening the bones, cartilages, tissues, reducing the aging process, strengthening the
hair, skin, and nails and at the same time, it gives a very good taste, flavor, and consistency to
the food with easy and quick access.
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Three-LegExtract " CalfLegExtract
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Three-LegExtract | Chicken Claw Extract
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Red MeatExtract QuailMeat Extract
with Meat
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Tuna Fish with Chili TunaFish with Oit TunaFish with Salty
Water
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Tuna Fish with Saffron Tuna Fish with Olive Oil Tuna Fish with Dill
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