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Ly Brand-New "Specially Blended Natural Fruit & Vegetable Sauces"

w/October {Luncheon Star Newsletter) : [xMeal FitB] 523
Debut![*Fit Meal]l Boosts Students' Concentration and Immunity! '

J"“Lﬁ Breaking away from the traditional stereotype of high-sodium and
\,,.-*high—fat sauces, we blend fresh, sweet fruits and vegetables directly %
| into our sauce bases. Not only does this significantly elevate the '

flavor, but it also packs rich micronutrients—allowing students to
easily absorb nutrition with every bite!

Beetroot & Carrot Sauce —
Brain-Boosting & Eye-Protecting Ruby
Nutritional Ingredients: Rich in Betalain,
Beta-Carotene, Natural Nitrates, and
High-Fiber Red Rice.

Enhancing Learning Concentration: Protecting Eyesight:
Natural nitrates in beetroot help Carrots and radishes are rich in
promote blood circulation and oxygen Beta-Carotene, which converts

supply to the brain, keeping students  into Vitamin A to relieve eye
alert and preventing afternoon fatigue caused by prolonge

d
7 drowsiness. reading and screen time. O@




Golden Rich Pumpkin Sauce —
_. . Immune Shield & Natural Texture
\. Nutritional Ingredients: Vitamin A,
Vitamin C, Potassium.

e Boosting Respiratory Resistance: Vitamin A in pumpkin maintains
WL the health of respiratory and intestinal mucosa, building the first
line of immune defense for students during seasonal changes.

{,#,.z, g ,,g i Fresh Lemon & Herb Sauce — [
: ﬂsJ ., i ‘7—' S Appetite-Stimulating & Low-Sodium Hero
3;' ,, A . Nutritional Ingredients: Rich in Vitamin C,
; .," ¢ © Natural Citric Acid, and Antioxidant Herbs.
=

g Vitamin C & Quality Protein:
Stimulating Appetite & Reducing Sodium:  Low-fat chicken breast offers rich,
Natural citric acid delivers a refreshing high-quality animal protein and

taste that stimulates saliva secretion and  €ssential amino acids, serving as a
key building block for students'

appetite. The natural citrus aroma and/, .

=

muscle development and tissue

herbal flavors replace excessive salt,

helping students cultivate a preference for TR WIS © [NEgs ST

immunity and support cellular
health.

lighter, healthier flavors from a young age.
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Fresh Tomato & Vegetable Sauce —
Gut Health & Antioxidant Shield
Nutritional Ingredients: Lycopene, Quercetin,
and Rich Dietary Fiber.

»" e

',Q 0, %
7 * Antioxidant Protection & Immune Boost: Cooked tomatoes
release abundant lycopene, which works together with
quercetin from onions to clear free radicals in the body and
reduce daily fatigue in students. W
e Supporting Gut Function: Paired with corn rice and dietary
fiber from various vegetables, it promotes intestinal \»2"

peristalsis, maintains digestive health, and prevents
constipation.

~ Nutritionist's Tip:
-, Forstudents who don't usually enjoy eating large pieces of
*-«" [V vegetables, these specially blended vegetable sauces have
| integrated essential nutrients directly into the sauce base.
Mixing it with rice allows you to effortlessly consume
required micronutrients without even realizing it!
LUNCHEONSTAR NUTRITIONIST: HOLLIE CHIU
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