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How to Process Food Plants
with Natural Toxins
ﬁmmm*&giﬁ#ﬁﬂiﬁﬁgﬁﬁ Matural toxins in food plants are toxic substances

naturally present in plants. These natural loxins
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consumed excessively or have not been

Green beans, Red
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Cook thoroughly at boiling temperature

processed appropriately before consumption.

kidney beans, after thorough soaking in water.
White kidney beans, .
Soya beans
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Remove the peel, soak in water,
cut into small pieces and cook
thoroughly in boiling water.

, Cook Il'rmmghly in bailing water;
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Limit the i

if cooked with dry-heat
or little water.
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Don't consume sprouted, greened or
damaged potatoes.
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- Ginkgo seeds Don't consume raw;
d g Limit the intake especially for children.
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Fresh Jin Zhen Dried Jin Zhen can be safely consumed. x“::! " .{i / L L,.’
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Wild mushrooms

Don't pick and consume wild mushrooms.
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