(s o
G’ig Eﬁﬁffﬁ%ﬂ ?:iEE;

=5 E@g@am

R

Hows 1) Brocess; o rocess) Food) Blants; with) Naturalp-T!oxmsl

SRENENARERE XA AN PHEBNE BN L AR ESTFLRERS
TUSHENDE - N ~/ M

Natural toxins in fuud plants arejtoxic subs.tances naturally present in plants. These natuTI TU}(]HS can cause food poisoning
if these plants are consumed excessively or havelnot been processed appropriately before ,consumption.
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Green beans, Red kidney beans, Cook thoroughly at boiling temperature after thorough
White kidney beans, Soya beans

soaking In water.
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Bamboo
shoots, Cassava
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Remove the pesal, soak in water. cut into small pieces
’ and cook thoroughly in boiling water,
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Cook thoroughly in boiling water: Limit the intake
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Bitter apricot seeds. Flaxseeds {
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Potatoes Lt
Don't cansume sprouted, 4
greened or damaged potatoes.
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Ginkgo seeds Don't consume raw:
Limit the intake especially for children, ﬂ i {
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Fresh Jin Zhan Dried Jin Zhen can be safely mnsumad
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Wild mushrooms Don't piek and consume wild mushrooms.
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