Tir nhiéu thap ky vé trwréc rong bién dwoc xem la thue phdm thwong hang dé déng lén vua chiia nham béi bé sire khoe va tao sw déo
dai cho co’ thé va tinh than. Rong bién khé rdt giau chdt dwong bét, chdt xo, dam, sinh té va chdt khodng. Rong bién c6 ham hwong sinh
té A cao gdp 2-3 ldn so voi ca rét, ham lwong canxi cao gdp 3 lan so véi siva bo, vitamin B2 cao gﬁ'p 4 ldn trong tritng. Rong bién cé
nhiéu logi, hién nay ¢ Viét Nam thwdng st dung 3 loai: phé tai, wakame, nori. Rong bién pho tai con goi la rﬂng ninh ldy nwéc ngot,
con rong wakame thi dwerc sir dung dé lam canh rong bién.

Xudt xir: Han Qudc, Nhat Ban.

Thanh phan: 100% rong bién pho tai nguyén chét, khong hoa chit téng hop, khong
chét bao quan.

Cong dung:

e Theo cic nha khoa hoc nghién ctru rong bién chiva rit nhiéu chit dinh dwong
quy ;.,m nhur: protein, canxi, chdt khodng, iot, DHA, vitamin... rat tot cho sirc
kkhoe cia con n;ju'm khi str dung, dac biét la phu nir mang thai, cho con bq, tré
em va nguwoi gia.

e Rong bién thanh loc co thé bang cach loai trir cac tic dung axit cta thirc &n va gitp thiét 1ap chit kiém clia mau.

e Ngin ngira va cai thién nhiéu loai bénh tat: huyét ap cao, xo clng ddng mach, di &ng, viém khép, phong thép, réi loan than kinh.

e Thanh phan mannitol cé trong rong bién la loai dwérng ¢6 ham luong calo thap, gitp nudi duéng cac vi khuan ¢ loi cho rudt, lam cho
thirc dn tiéu hoa nhanh va sém loai bé cic chit can ba heu lai trong rudt.

e ‘Trong cac loai rong bién, phd tai c6 ham lwong i6t cao nhat va tré thanh mot trong nhirng thwe pham giau i6t nhat trén thé gidi. 16t 1a
nguyén té quan trong dé san xudt hormone ting trwrdng va gitp tuyén gidp hoat déng hiéu qua.

o Ngoai ra, plm tai cting giau chét sit gitp ngdn nglra bénh thi€u mau. Su két hop cha phd tai va tvong miso tao nén mot hén hop giai
ddc co thé rit tot.

Phé tai ding dé ninh nwéc, ndu canh, stip, kho. Rira sach, ngadm nwéc truéc khi diing.
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Thwe pham nay khéng phai la thudc, khdng cé tde dung thay thé thudc chira bénh.



Some decades ago, seaweed was considered as haute food to offer to the king for physical and mental health improvements. Dried sea-
weed is high in starch, fiber, vitamins and minerals. Seaweed has vitamin A content 2 to 3 times higher than carrots, calcium content
3 times higher than cow’s milk and vitamin B2 4 times larger than egg. There are various types of seaweed but the common ones are

consumed in Vietnam including: kombu, wakame and nori. Kombu is used for making broth or stock while wakame is mostly seen in
seaweed soup.

Origin: Korea or Japan.
Ingredients: 100% kombu seaweed - chemical free and no added preservatives.
Health benefits:

e According to scientists, seaweed is packed with many precious nutrients
including protein, calcium, iodine, DHA and other vitamins and minerals
which are essential to health of lactating women, children and older people.

» Seaweed is a good plant to detoxify human body by reducing the effects of acidic foods and alkalize the blood to a balanced pH.

» Prevent and improve various diseases: hypertension, atherosclerosis, allergy, arthristis. Rheumatism, mental disorder.

« Kombu contains mannitol which is a low calorie sugar, play as prebiotics that stimulate growth or activity of certain healthy bacteria
in the intestines that supports in digestion and colon cleansing.

« Kombu contains the higest amount of iodine of all the seaweeds - making it one of the most iodine-rich foods in the world. lodine is
an important element to produce hormone and regulate thyroid function for a proper growth.

e Besides, kombu is also rich of iron to prevent anemia. The combination of kombu and miso is to create a good mixture for body detox-
ification.

Kombu is used to make broth/stock, soup and steaming dishes. Kombu should be washed and soaked before cooking.
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This food is not a medication, it does not have the effect of replacing medication.



