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Camellia i —— 4 Dry camellia a seeds roasting at low temperature

il « Y : and subzero storage after shelling.
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RIEKTH A | and decoloring.
;:mq“ ' 4 Full of Mononsaturated Fatty Acid (MUFA) and
P st 100% pure.
: 4 No cholesterol , aflatoxin , pesticides
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. 223 & Storable hi"r‘; Griciahire The composition of fatty acid is similar with olive oil, unsaturated fatty
Oleifera e %or?:ookinp 3 acid is more than 90% , and the mainly monounsaturated fatty acids is
Qil 9 s oleic acid, accounting for 73%. Linoleic acid is benefit for preventing
cardiovascular diseases and it contain only 16%.
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%E&Eﬁ 160 C ”?‘H: St}i Salad, stir-fries. Eﬁch in Monounsaturated Fatty Acid - Oleic acid.
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Soy Oil Temperature, it is not suitable for | Unsaturated fatty acid content requires to achieve more than 80%, while
Strong hot fried and fried foods. | the content of saturated fatty acid is very low, and it's also rich in

vitamin E. Vegetable oil is rich in linoleic acid which is requested of body
and up to 50%.
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Organic Multi Buckwheat Noodles
[¥] No artificial Additive
|I| Tranditional Process
III No Preservative

[¥] No artificial Flavoring
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Thin Noodles with Camellia Oleifera Qil o

[ Ingredients ]

Multi buckwheat noodles 100g, Roasted seaweed
1 piece, 2 Hyacinth bean, 1 Tomatoe.

v Organic Mult
Buckwheat Noodles,
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[ S3mRH ) [ Sauce ]
Z5hih3 AL « BEAREEIAL - Camellia Oleifera Qil 3 spoon, Japanese kelp
B EE 1\ noodle sauce 1 spoon, Seasme 1 teaspoon.
[' . [ Practice ]

: , - , 1.Put multi buckwheat noodles in the Boiling water,
”jlj gigﬁis-ﬁ%@ﬁ_gg%ﬁﬁ and stir for about 3-4 minutes.

2.Draining then mixing with camellia oleifera oil.
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3.Put the cooked vegetables or fruit, and sprinkle
with roasted seaweed.

[ Practice

E e 1.Halve king oyster mushroom lengthwise,
FOMEHOAR - EEAW2AR « REHIAR « BEIIAR iSn:siceinio sk shoss,
(1 ]

2.Add 2 tablespoons camellia oil to a nonstick
skillet and heat over medium high heat until warm.
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2.FRKERER » BIAFOHKH - MASHENEMEEE 3.Spread the king oyster mushroom on the skillet.

3 EMALEE « Lk - BEETETING: » Wi EWE  Keep grilling and flipping them, until both sides
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[ Ingredients ]

3 (600 grams) Large king oyster mushrooms,
(optional) Toasted sesame seeds for gamish,
(optional) Minced basil for gamish

[ Sauce]

2 tablespoons camellia oil,2 tablespoons thick
soy sauce,1 tablespoons mirin,1 tablespoons
Black vinegar

turn golden brown.

4.Add the remaining 2 tablespoons thick soy sauce,

1 tablespoons mirin and 1 tablespoons Black vinegar.
Continue to cook the mushrooms until the liquid is absorbed.

5.Garnish with the remaining minced basil
and the sesame seeds.



