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Flaxseed (Linum usitatissimum L.)

Garlic (Allium sativum L.)

Gentian (Gentiana lutea L.)

Ginger (Zingiber officinale Roscoe.)

Ginkgo (Ginkgo biloba L.)

Ginseng (Panax ginseng C. A. Mey.)

Ginseng, American (Panax quinquefolius Meyer.)

Goldenrod (Solidago spp.)

Goldenseal (Hydrastis canadensis L.)
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Marshmallow (Althaea officinalis L.)
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Nettle (Urtica dioica L.)

Orange Peel (Citrus aurantium L.)
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St. John’s Wort (Hypericum perforatum L.)

Saw Palmetto (Serenoa repens [ Bart.] Small.)

Schisandra (Schisandra chinensis [Turcz.] Baill.)

Shiitake (Lentinus edodes (Berk.) Singer.)

Skullcap (Scutellaria lateriflora L.)
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Thyme (Thymus vulgaris L.)



Turmeric (Curcuma longa L.)

Usnea Thallus (Usnea barbata [L.] Wigg.)

Uva Ursi (Arctostaphylos uva-ursi [L.] Spreng.)

Valerian (Valeriana officinalis L.)

Vitex (Vitex agnus-castus L.)

White Willow (Salix spp.)

Wild Oats (Avena fatua L.)

Wild Yam (Dioscorea villosa L.)

Witch Hazel (Hamamelis virginiana L.)

Wormwood (Artemisia absinthium L.)

Yarrow (Achillea millefolium L.)

Yellow Dock (Rumex crispus L.)

Yerba Santa (Eriodictyon californicum [Hook. Et Arn.] Torr.)
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