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Where Kindness Matters 

At Joy Organic, we believe in creating a community where our tangible efforts can bring joy to those 

around us. And this is why our products and community efforts revolve around making our numerous 

users and partners happy. 

Whether you’re using our wellness products or you’re a part of a community where our impact is being 

felt, we want you to know that our mission is to create a world where kindness is all that matters. 

 

Shop Joy Organic 

Our focus on organic all-natural plant-based health and wellness supplements is our way of ensuring we 

deliver the best products to you. And with these unique blend of products, we’re just a scoop away from 

making you smile. 

❖ Green Superfood  

When your body needs organic energizing food nutrition you don’t have to look any further than our 

Green Superfood which combines organically grown greens with antioxidant superfood alongside a 

unique blend of wholesome fruits and veggies. 

The products comes with no artificial colors, flavor, sweeteners, preservatives or stimulants, no laxatives, no 

caffeine. It is packed with a full serving of organic fruits and veggies, protein and energizing B vitamins  

Green Superfood is a certified organic, Non-GMO and gluten-free supplement providing energy and 

nourishment for your optimal health. 

❖ Red Superfood 

Designed to deliver the most potent blend of organic red superfood fruits and vegetables. Our Red 

Superfoods contains natural antioxidants, a wide range of phytonutrients and it is certified organic and 

gluten-free. 

If you look for nourishment and a healthy food source, you don’t have to look any further from this 

convenient and tasty superfood. 

❖ Cacao Superfood Blends  

Our Cacao Superfood is the ultimate superfood with carefully selected nutrients that elevate your mood 

and mental wellbeing. 

This superfood is an excellent healthy alternative to chocolate snacks. When compared with blueberries, 

red wine, raisins, prunes and even pomegranates, our brand of Cacao superfood contains more 

antioxidants per gram. Also, it contains high concentration of magnesium, calcium, zinc, copper and 

selenium. 

❖ Chocolate Vegan Protein  



If you’re looking for one of the most convenient ways of getting the right quantity of vegan protein, our 

Chocolate Vegan Protein should be top on your mind. 

As a vegan, you need a variety of different plant-based sources to ensure you’re getting all the essential 

amino acids and our vegan protein delivers exactly what you need. 

❖ Coffee Vegan Protein  

Protein is important for everyone and it could be a bit difficult if you’ve decided to focus on plant-based 

protein. But you don’t have to worry with our brand Coffee Vegan Protein which provides you with 

adequate amount of essential amino acid. 

Also, this coffee flavoured vegan protein is the perfect supplement for you, if you love coffee and you’re 

looking to try something new and delicious. 

❖ Vanilla Vegan Protein 

Our Vanilla Vegan Protein blends the natural vanilla flavour with organic and nourishing plant protein. It 

is grit-free and you can mix it with water or almond milk if you’re looking to give yourself a treat of a 

cream shake. 

This unique flavour of vegan protein is a gluten free, non-GMO and organic supplement and loaded with 

antioxidants and essential minerals like calcium and iron. 

Why Joy Organic 

We work with organic growers to source the best ingredients 

Our supply chain is carefully monitored to ensure that we work directly with the farmers to get the best 

ingredients for our range of products. 

We handle every batch we make with care  

Care is the first ingredient in our production process. We have adopted a model that ensures optimal 

supervision of the process from the farm to the consumer. 

Our supplements are produced with the highest possible standard  

At Joy Organic, all our products are manufactured in a GMP certified facility by the FDA. Also, every 

batch is tested to ensure the highest quality of ingredients are formulated in the mix. 

About us 
Our story 

One of the reasons we do what we do at Joy Organic is because we believe putting a smile on the faces of 
people in different parts of the world is the ultimate way of showing we care. 

And we know that creating the right blend of nutrients for our numerous consumers goes a long way in 
fulfilling this goal. But beyond producing the perfect mix of essential nutrients, there is the need to make 
delightful products that makes consuming these products an exciting adventure. This is why our 
production process places the customer at the centre in order to deliver a great experience. 



We have also achieved this by incorporating an interesting mix of flavours into our protein powders 
making it easy for you to relish any of these products whether as a snack, supplement or meal 
replacement. 

Our mission is to keep you healthy, balanced and energetic and we have used science and research to 
produce a diverse range of high quality, organic, all-natural plant based nutritional and wellness products. 

At Joy Organic, we also believe joy is a mindset and it can be passed from one person to the other. This is 
why we look beyond providing our customers with a wide range of nutritional products  by working with 
the local communities around us. We interact with the people in these communities by volunteering in 
developmental projects that create lasting impact. Everyone at Joy Organic is involved in these projects 
from our executives to associates. 

Overall, our vision at Joy Organic is to leave a better world for the next generation by helping as many 

people because kindness is all that matters to us. 

Our Process 

At Joy Organic, our products are quite popular among consumers because of the superior quality of 

ingredients and the technology used to formulate these products. From the protein powders to the 

superfoods blend, the process and technology ensure that our products are top-notch quality.  

FAQ 

Which of the Joy Organic product can help me lose weight? 

Generally, our products are low in calories which makes them an excellent option if you’re looking to lose 

weight. However, losing weight isn’t limited to the type of food you eat as there are other aspects of your 

life you ought to pay attention to. 

Can any of the Joy Organic products be used as a meal replacement? 

Joy Organic Protein Powder range can serve as a convenient, organic shake and meal replacement. These 

products are packed with nourishment that help you satisfy hunger and nourish your body. You can also 

check the Nutrition Facts Panel of each product to ensure that it has the amounts of macro and 

micronutrients that you are looking for. 

I’m allergic to nuts, will any of the Joy Organic affect me? 

Our ingredients are hypoallergenic as we do not use nuts as ingredients. However, you can still speak to 

your health care practitioner if you have a nut (or other) allergy before using Joy Organic products. 

Can I take Joy Organic products if I am pregnant or breastfeeding?  

Although, our products are generally safe in most conditions, you should check with your healthcare 

practitioner before using Joy Organic products while pregnant or breastfeeding. 

Does Joy Organic have a community I can join to interact with other users of its products? 

Yes, there is a community where users of Joy Organic products come together with expe rts to 
support each other.  



Set a goal 

At Joy Organic, we help you set nutritional goals that help you living a healthy life 

✓ Lose Weight 

You can make your weight loss journey more meaningful by using products that are packed with nutrition, 

not empty calories. 

We go beyond giving you what is good for you, we also give you what taste good too. Our range of plant 

based protein powders are organic, free of added sugar, smooth and creamy.  

✓ Gain Strength 

If you have a defined workout regimen and you don’t want to feel jaded while at the gym, you can boost 

your sessions with the clean, wholesome energy you need to fuel your toughest workouts. 

✓ Daily Nutrition 

Whole food nutrition is what we do best and our range of products can help support your daily nutrition 

plan by incorporating complete organic products into your everyday diet. 

✓ Meal Replacement 

If you're always on-the-go and you need to rely on liquid nutrition, our protein powder range can be used 

to prepare shakes and meal replacement for your nutrition needs. 

Blog 

The Ultimate Guide to Plant Based Eating 

Have you ever thought of starting a plant based diet and the mere thought gives you 

goosebumps? 

Well, it doesn’t have to be that way if only you what to do and what not to.  

In this post, we’ve provided you with an easy-to-follow guide to starting a plant based eating. 

Let’s get started. 

First, there is often a misconception about vegan diet and plant based eating. The truth is these 

two types of diet aren’t the same and we’ll show you the difference in a bit. 

Plant based diet doesn’t necessarily mean you’re excluding animal products from your diet, 
instead you’re reducing your intake of animal products, or removing some animal products 
from your diet completely. For example, a plant-based diet may exclude meat products but still 
include dairy. On the other hand, a vegan diet eliminates animal products completely. This 
means that 

Now that you know the difference let’s move on to how you can incorporate plant-based 
products into your diet. 



Step 1: Start small 

The first step in starting a plant-based diet is to avoid making the changes all at once. If you’re 
just starting out, you can introduce a new vegetable to your meals each week or you can begin 
adding extra portions of grains, beans and fruits to your food. 

This method will help you feel less overwhelmed or discourage as you start your journey to 
plant-based eating. 

Step 2: Create a shopping list 

Often times, people start their plant-based diet based on the recommendation of someone and 
they tend to stick to the options provided by the person. However, it is important that you 
create a shopping list for yourself so that you don’t have to ever run out meals options. 

Here is a shopping list we’ve specially created to help you on your journey. You can use these 
products to create a wide range of recipes 

Fruits: pineapple, bananas, berries, pears, peaches etc. 
Vegetables: tomatoes, spinach, kale, broccoli, cauliflower, carrots, asparagus, peppers etc. 
Starchy vegetables: potatoes, sweet potatoes, butternut squash etc. 
Whole grains: brown rice, rolled oats, farro, quinoa, barley etc. 
Healthy fats: avocados, olive oil, coconut oil, unsweetened coconut etc. 
Legumes: peas, chickpeas, lentils, peanuts, black beans etc. 
Nuts and nut butters: almonds, cashews, macadamia nuts, natural peanut butter, tahini etc. 
Seeds: pumpkin seeds, sunflower seeds 
Plant-based milks: coconut milk, almond milk, cashew milk etc. 
Plant-based protein: tofu, tempeh 
Herbs and spices: rosemary, basil, turmeric, curry, black pepper etc. 
Condiments: salsa, mustard, nutritional yeast, soy sauce, vinegar, lemon juice etc. 
Beverages: coffee, tea, water etc. 

Step 3: Avoid unhealthy foods 

If you’re looking to make your plant based eating a worthwhile venture, then there are some 
foods you must avoid. 

We have highlighted these food products below 

Refined grains: White rice, white pasta, white bread, bagels etc. 
Fast food: cheeseburgers, hot dogs, French fries, chicken nuggets etc. 
Packaged foods: crackers, chips, cereal bars, frozen dinners etc. 
Processed vegan-friendly foods: tofurkey, faux cheeses, vegan butters etc. 
Processed animal products: bacon, sausage, beef jerky etc. 

You should also avoid artificial sweeteners and added sugars and sweets like soda, juice, 
pastries, cookies, candies and sugary cereals.. 



Wrapping up  

Plant-based eating can help you lose weight and improve your health. Particularly, the high 
fibre content and the exclusion of processed foods can go a long way in helping you shed 
weight. Also, this diet can reduce your risk of heart disease, cancer, diabetes, cognitive decline 
and allergies. 

Recipes 

We want you to always enjoy organic health and wellness and this is why we travel round the world to 

find recipes that promote the lifestyle. 

 

1. Japanese Style Sesame Green Beans 

Why You’d Love it 

The Japanese Style Sesame Green Bean is a healthy source of essential nutrients particularly vitamin A, 

C, iron, calcium and magnesium. This recipe is low in calories and contains no saturated fat.  

What You need to Prepare the Japanese Style Sesame Green Beans 

You can prepare it in 20 minutes with 4 servings per recipe. You’d need the following ingredients: 

1 tablespoon of canola oil 
112 teaspoon of sesame oil 
1 Ib of washed fresh green beans 
1 tablespoon of soy sauce 
1 tablespoon of toasted sesame seeds 
How to Prepare  

Warm a skillet and when it is hot, pour your canola and sesame oil into the skillet. The next step is to 

place your fresh green beans into the skillet and stir the beans in the oil. Cook the beans for 10 minutes. 

By then, they would have turned bright green with slightly browned spots. 

Then stir the beans in soy sauce and cover for 5 minutes before transferring to your serving platter. 

Then sprinkle with toasted sesame seeds. 

2. Green Superfood Smoothie 

Why You’d Love it  

The Green Superfood Smoothie can be a great way to start your day with the unique blend of bananas, 

blueberries, greens, spinach and kale. 

Bananas are packed with vitamins C and B6, manganese, potassium, and fibres which are beneficial to 

your cardiovascular system, eyes, and bones. Also, blueberries are loaded with vitamins C and K, 

manganese, and fibre and can boost your cognitive function. 

The greens, spinach and kale, provide your body with the necessary vitamins, minerals, and 

phytonutrients for anti-inflammatory and cardiovascular support. 



This Green Superfood Smoothie also contains spirulina powder which is rich in protein, antioxidants and 

excellent detoxification agents 

What You Need to Prepare the Green Superfood Smoothie  

1 cup water 
1 fresh or frozen medium banana 
1/2 cup frozen blueberries 
1 cup baby spinach 
1/2 cup kale, stems removed 
1 teaspoon coconut oil 
1 teaspoon spirulina or chlorella powder 
1/4 teaspoon cinnamon 
 
You can also include 1/2 tablespoon maca, 1 tablespoon chia seeds and 1 serving of Joy Organic Green 
superfood powder 
How to Prepare  

Put all your ingredients into your blender and blend until the desired consistency is reached. Typically, 

this takes less than a minute. 

3. Strawberry and Goji Berry Smoothie 

Why You’d Love it  

The Strawberry and Goji Berry Smoothie is loaded vitamins, fibre, essential minerals like manganese and 

potassium and high concentration of antioxidants. 

If you’re looking lose weight, boost your energy levels and improve your blood sugar and cholesterol 

levels, this is fantastic option for you. 

What you need to prepare the Strawberry and Goji Berry Smoothie 

2 tablespoon of dried goji berries 
1 cup of strawberries 
2 tsp honey 
2 cups of almond milk 
Ice 
How to Prepare 

Put 1 tablespoon of water in a small bowl and mix your goji berries in the water. Allow to set for 15 

minutes to make the berries softer then add the goji berries, strawberries, honey, almond milk and ice 

and blend until smooth and serve. 

4. Avocado Corn Salsa 
Why You’d Love it 
This unique blend of avocado and corn is incredibly nutritious. The recipe is packed with a high-level 
potassium and fibre while the corn provides an excellent source of antioxidant carotenoids which may 
promote eye health  
 
What you need to prepare Avocado Corn Salsa 



You can prepare your Avocado Corn Salsa in 10 minutes with 4 servings per recipe. The ingredients include: 

2 cups canned corn kernels, drained 
1 jalapeño, seeded and diced 

1/4 cup diced red onion 

2 tablespoons chopped fresh cilantro leaves 

2 tablespoons freshly squeezed lime juice 

1 teaspoon sugar 

1/4 teaspoon salt 

1 avocado, halved, seeded, peeled and diced 
 
How to Prepare 

Place your corn, jalapeño, red onion cilantro, lime juice, sugar and salt in a large bowl and stir in 

avocado. The next step is to serve immediately. 

 
Chocolate Peanut Butter Banana Shake  
Why You’d Love it 
It is quite rare to find three of the best flavours, banana, peanut butter and chocolate in one meal. 

What You Need to Prepare the Chocolate Peanut Butter Banana Shake  
The preparation time is 5 minutes and you’d need  

2 large overripe bananas, peeled, sliced and frozen* 
1 cup original almond milk (or more to thin as desired) 
3/4 cup ice 
1/4 cup creamy peanut butter 
2 Tbsp unsweetened cocoa powder 
1/2 tsp vanilla extract 

 
How to prepare  
Add all ingredients to a blender a process until well pureed then serve immediately. 

Community Projects 
 
At Joy Organics, our vision goes beyond selling products and making profit. We work with local 

communities by getting involved in projects that impact them. We volunteer in these communities by 

participating development projects because we want to make our world a better place. 

 


