Tir xwra, toi luén dwoc biét dén nhw mét loai gia vi ndu an cé nhiéu tdc dung tét cho sirc khoe. Hién nay, Hoc Vién Quan Y da nghién ciru
thanh cong quy trinh l1én men tao thanh toi den. Toi twoi sau khi dwoc thu hoach tai vitng nguyén liéu Ly Son, dwoe chon loc cén than
va trai qua qud trinh I1én men cham (khodng 45 ngay), dwéi sw kiém sodt chdt ché nhiét dé va dé adm, tao ra téi den c6 ham hweng cdc
nhom hoat chdt tang cao, ddc biét la ham lwong hoat chdt S-allyl-L-Cystrin - ddy la hoat chdt dwoc chitng minh la cé tac dung gitip
ngdan ngira sw phdt trién cia khéi u gdp 5-6 Idn so véi téi twei théng thwang. Toi den co mau den, vi ngot, miui thom thao dwoe, khong
co mui cay hdng cua toi two.

San xuat tai: Viét Nam.
Thanh phan: Téi den lén men 100% tw nhién - khong phu gia, khéng chat bao quan, khéng mau thue pham.
Cong dung:

e Béo vé cic té bao va co quan tao mau, gitip co thé mién dich truéec cédc tia xa. Gop phan bao vé sirc khde clia ngudi sinh hoat trong méi
trirdmg 6 nhiém co nguy co mic bénh cao.

e Tai mot s6 dong té bao ung thu, dich chiét téi den cd coéng dung
kim nén sw gia ting cidc dong té bao ung thuw vi, ung thw phdi, ung
thiw da day, dic biét tot véi ung thu dai trang.

o Hoatddng quét goc tw do cure tot, cac ghe tur do 1a ngudn goe clia cac
bénh nan y nhw: ung thw, tim mach, tiéu dwong,...

Bdo vé té bao gan, ho tro diéu tri viém gan, xo gan, gan nhiém mé.
Téng cwdong kha nang mién dich, gép phén trong viéc tri ung thu,
han ché tai phat va di cin trong diéu tri ung thu.

e (06 kha nang ning cao thé lwc, boi bd co thé, kich thich tiéu hoa,
gillp dn ngu tot dac biét & nguoi cao tubi.

o (o tac dung ha cholesterol, giam m& mau, tang cholesterol cé loi
HLD, giam duwdrng huyét.

Hwéng din str dung: M6i nguwdi mot ngay diing 4 cii thi o don (hodc 8 tép tdi thwong).

Cong Ty TNHH TM 5X Q'k]}' Ngu}'én

857 Pham Vin Bong, Khu Phé 4,
i P. Linh Tay, Q. Thi Dide, TE. HCM

Email: Into@qUyNEUYen.com - iulinﬁ_n'-L]u}'l'lgm'clmnr,_.l,
QUY NGUYEMN Bicn thoai: 0916 848 922

Thwe pham nay khéng phai la thudc, khdng cé tde dung thay thé thudc chira bénh.



In the past, garlic was always known as a cooking spice that has many health benefits. Recently, the Military Medical Academy has
successfully discovered the fermentation process of black garlic. Fresh garlic harvested in Ly Son area, carefully selected and under-
goes slow fermentation (about 45 days), under strict control of temperature and humidity, produces black garlic. High levels of active
ingredients, especially S-allyl-L-Cystrin, have been shown to help prevent tumor growth by 5-6 times than fresh garlic. Black garlic is
black, sweet with herbal aroma, no unpleasant smell of fresh garlic.

Place of manufacture: Vietnam.
Ingredients: Black Garlic fermented 100% natural - no additives, no preservatives, no color food.
Health benefits:

e Protect cells and blood forming organs, prevent the body from radiation. Contribute to protect the health of people living in polluted
environment that raises health risk.

e [n some cancer cell lines, black garlic extract suppresses the growth
of cancer cells in breast cancer, lung cancer, stomach cancer, especially
good for colon cancer.

e Scavenge free radicals which are the source of incurable diseases such
as cancer, cardiovascular, diabetes, etc.

e Protection of liver cells, support treatment of hepatitis, cirrhosis, fatty
liver.

e [Enhance immunity, contribute to the treatment of cancer, reduce
recurrence and metastasis in cancer treatment.

e Improve physical strength, nutrition, stimulate digestion, gain appetite
and support good sleep, especially in the older people.

» Lower cholesterol, lower blood cholesterol, increases HDL cholesterol,
lowers blood sugar.

Usage: Each person uses 4 solo garlics (or 8 garlic cloves) daily.
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This food is not a medication, it does not have the effect of replacing medication.



