Giam gao hirt tiéu thwe Orihiro la san pham lén men theo phwong phdp truyén théng tir gao lirt, nweéce va men koji, khing chiva phu gia
thue phdm, giii nguyén hwong vi tw nhién ciia gidm. So véi gidm gao théng thwéng, gidm gao hit chiva nhiéu chdt dinh dwéng hon,
co vi thom nong dac trung, Loai gidm nay L6t cho tiéu héa, tdng cwong sive khée va ddic biét hiéu qua déi véi nhirng nguwéi cé trang
chitng “dwong” trong Dong y.

Nguyén liéu: Gao lit - khong chira chat bao quan, khdng chira con.

Xudt xi: Nhat Ban

Cong dung:

e HO tro tiéu héa va didu tri tdo bén: Gidm gao 1t gitp ting cwdng tiéu hoa va hip thu thive dn, kich thich rudt, 1am sach dudong rudt va
giam tao bén, tri.

e Phong ngira xo ctrng dong mach va cac van dé veé tim: Dling giam gitip ngdn ngira sw hinh thanh cac hop chat gdy ra sw lao héa va mang
bam tich tu trén thanh mach mau. Giam gao It ¢6 tinh chat am gidp tang lru lwong mau va cai thién tuan hoan. Cac chuyén gia dinh
dwong cung cho rang giam gao lirt c6 thé la dung dé chiva cao huyét dp.

» Lam chac xwong: Gidm kich hoat sw tiét axit da day gitip hdp thu canxi.

e Ngoaira, str dung giam gao It trong cdc mon goi, salad gidp gitr lai vitamin C trong 14u hon.

Cach sir dung:

e Phaloang 20 ml giam gao It véi nwde niedre va udng hang ngay. Leong nwée 6 thé tiy chinh
theo khau vi.

e Hoa gidm gao Ikt vivi mat ong vdi ti 1é 1: 1. C6 thé pha thém nwéc dé udng.

¢ Néu la ldn dau st dung gidm gao lit, chi nén ubng mét lwong rit bé.

e Strdung gidm gao l&t thay cho cdc loai gidm thwdémg trong nau an.
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Than trong: Khong an gidm gao litt khi doi vi chat chua ctia gidm c6 thé lam hong niém mac da day.
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Thwe pham nay khéng phai la thudc, khdng cé tde dung thay thé thudc chira bénh.



Orihire brown rice black vinegar is brewed from brown rice, water and koji, does not contain food additives. This version of rice vin-
egar is reputedly richer in nutrients than the common type, having a very robust and unique taste. It is good for digestion, health im-
provement and especially effective for people with a “yang” constitution in Oriental medicine.

Raw ingredient: Brown rice - no preservatives, alcohol! free.
Origin: Japan
Health benefits:

e Accelerating digestion and recovering from constipation. It enhances digestion and absorption of foods, stimulates the intestines,
cleanses the intestines, and reduces constipation and hemorrhoids.

o Prevention of arteriosclerosis and heart problems: Taking vinegar helps prevent formation of substances that contribute to aging and
plaque buildup on blood vessel walls. The warming nature of black vinegar enhances blood flow and
improves circulation. Nutrition experts also say black vinegar can be a remedy for high blood pressure.
Strengthening bones: Vinegar activates the secretion of gastric acid that helps absorb calcium.

e Using brown rice vinegar in salads keeps the vegetables fresh and helps retain vitamin C for longer
periods of time.

Usages:
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Dilute 20 ml with water and use every day. Adjust the amount of water according to your taste.
Mix black vinegar and honey at the 1:1 ratio. Dilute with water if you like.

For the first time using, start with the small amount.

Use itas culinary vinegar as same as other normal vinegars.

Caution: Do not consume brown rice black vinegar when you are hungry because the acid substance of the
vinegar can damage the stomach lining.
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This food is not a medication, it does not have the effect of replacing medication.



