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There are over 2000 types of Spirulina, but research shows that only the platensis species are safe
and edible. Based on where they grow, the nutrient content in each species varies. Very often,
during cultivation and processing into powder, tablets or flakes, most of its goodness is damaged
or destroyed. Before you consume any species of Spirulina, check out the details of its processing
techniques and then compare with all the facts below.

Spirulina Pacifica™'s Far Superior! Here's why...

Spirulina Pacifica™ is produced by Cyanotech Hawaii U.S.A., the world's leading manufacturer of
the finest grade organic spirulina, which is the oldest continuously cultivated and harvested
Spirulina in the world. The superior strain from 6,000 generations of Spirulina Pacifica™ has been
. cultivated using an advanced, strictly controlled patented culture process where mineral-rich,

pollution-free pacific ocean water is pumped from 2000 feet beneath sea level and
- blended with fresh volcanic rock water from the wells of the
Kona Coast at our facility on Big Island Hawaii, is used as the
growing media.

The end result is a unique, superior strain providing more
concentrated nutrition than any other whole food. Spirulina
Pacifica™ has the highest levels of mixed Carotenoids, Vitamin

B12, Calcium, Magnesium and Trace Elements - more than 90

different elements in all. It has unique enzymes not previously

found in other strains of Spirulina platensis, and its natural

goodness and freshness is better preserved via patented Ocean Chill

Drying, Oxygen Barrier Packaging, Cold-press Tableting and other State of

the Art Technology, compared to other types of spirulina. That's only the
beginning. There's more...
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So Many Wholesome Benefits!

Spirulina Pacifica™ is the most concentrated and nutritious whole food source known and
is so easy to digest and be absorbed, that detoxifying your body becomes more effective.
Spirulina ability to eliminate toxins, heavy metals & constipation problems comes from its
natural pigments, fiber and Selenium content. It's the organic fertilizer that's

Pesticide-free, Herbicide-free and Non-irradiated to nourish your 60 trillion cells and your

body's 10 systems, keeping them well cared for and working in synergy with each other. In
addition, its wholesome nutrients penetrate easily to strengthen nerves and tissues as well as
stimulate brain functions, growth and development.

How To Get The Best Results
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Semua Jenis Spirulina BUKAN SAMA!

Terdapat lebih kurang 2000 jenis Spirulina, kajian menunjukkan hanya spesies jenis platensis sahaja
selamat dimakan. Kandungan nutrien setiap jenis Spirulina agak berbeza mengikut tempat ia
diusahakan. Sering kali, semasa penghasilan dan proses menukarkannya ke bentuk serbuk, tablet atau
serpihan, nilai khasiatnya termusnah atau dirosakkan. Sebelum anda makan sebarang jenis Spirulina,
baca maklumat mengenai teknik pemerosesannya dan kemudian bandingkan dengan semua
fakta-fakta berikut.

Spirulina Pacifica™ Jauh Lebih Unggul Kerana ...

Spirulina Pacifica™ dihasilkan oleh Cyanotech Hawaii di Amerika Syarikat, iaitu pengeluar terunggul di
dunia yang terkenal dengan pengeluaran Spirulina jenis organik berkualiti tertinggi. la merupakan baka
Spirulina tertua di dunia yang ditanam dan dituai secara berterusan. Baka khas ini diperolehi dari
proses pemilihan khas yang merangkumi 6000 generasi Spirulina Pacifica™. la dihasilkan dengan
menggunakan kaedah pengkulturan eksklusif yang dipatenkan di mana air lautan sedalam 2000 kaki
dipam dari dasar laut. Air lautan ini kaya dengan mineral dan bebas dari sebarang pencemaran laut. la
dicampur dengan air dari batu gunung berapi segar yang diperolehi dari perigi Pantai Kona, Pulau
Besar Hawaii. Kesemuanya digunakan sebagai asas pengkulturan di kilang pengeluaran Spirulina kami
di sini.

Akhirnya terhasil baka Spirulina terunggul yang memberikan khasiat yang jauh lebih tinggi berbanding
makanan pelengkap lain. Spirulina Pacifica™ mempunyai kandungan campuran karotenoid tertinggi,
Vitamin B12, Kalsium, Magnesium dan Unsur-unsur Surih — iaitu lebih dari 90 unsur berlainan. la juga
mempunyai enzim-enzim unik yang tidak terdapat dalam baka Spirulina platensis sebelum ini.
Kebaikan semula jadi dan kesegarannya dikekalkan melalui proses Pengeringan ala Lautan Dingin,
Pembungkusan Berkedap Tanpa Oksigen, Pentabletan ala Penekanan-Sejuk serta penggunaan
teknologi tercanggih, berbanding penghasilan Spirulina jenis lain.

Kesemua fakta ini hanya sebahagian
daripada perbezaan nyata yang kami
maksudkan tadi. Ada banyak lagi...

For further information, please contact: LUXOR NETWORK SDN. BHD. s5101-K) (AJL-93524)

Level 5, Luxor Tech Centre No. 1A, Jalan Teknologi 3/4,

Taman Sains Selangor 1, Kota Damansara PJU 5, 47810 Petaling Jaya,
Selangor Darul Ehsan. Malaysia.

t:(603) 7681 2233 f: (603) 7681 2277 / 2299

www.facebook.com/Insbmalaysia ~ w : www.luxornetwork.com.my
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Mineral Dari Darat Dan Lautan
- Satu-satunya spirulina di dunia yang dihasilkan menggunakan proses

Beralihlah Kepada Spirulina Pacifica™, Hari Ini Juga!

Tanpa Garam
- Dibasuh 3 kali terlebih dahulu dengan air tawar

Bk pengkulturan di mana air lautan Pasifik sedalam 2000 kaki dipam dan
- TS EAIKE IR dicampur dengan air segar dari batu gunung berapi sebagai medium
Baka Terunggul Salt-free penternakan
- Terhasil daripada evolusi 6000 generasi spirulina platensis 4 - Pre-wash 3 times with fresh water ERIEEMEHENT R AT — <=
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PaC|f|Ca 1 Superior Strain
- Result of 6000 generations of spirulina platensis
merupakan

- Produced only by Cyanotech in Hawaii, U.S.
yang terbaik di

Minerals From Mother Earth & Ocean

- The only spirulina in the world cultivated using a culture process where
2000-feet deep Pacific Ocean water is pumped up and blended with
fresh volcanic rock water as growth medium

If you feel your body needs cleansing and wholesome nourishment,
then Luxor's Spirulina Pacifica™ is definitely a wiser choice.
Compare with any other Spirulina supplement in the market and
you'll see a major difference!

For details, enquiries or clarifications, contact us.

Pengesahan Halal
- Sijil Produk Halal
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Why Luxor
Spirulina

Pacifica™

is the best in

the world!

Hawaii, U.S.A.

Diternak Di Persekitaran Yang Bebas

Daripada Pencemaran

- Hawaii terletak beribu-ribu batu dari mana-mana
kawasan perindustrian

HALAL

- Diluluskan oleh IFANCA
RBHALALIEHR

- HALAL 7= &@iE$

- £ IFANCA
Certified HALAL

- HALAL Product Certificate
- Approved by IFANCA

Cara Pemprosesan Canggih Yang Dipatenkan

- Luxor Spirulina Pacifica™ adalah spirulina pertama dan satu-satunya
spirulina di dunia yang diproses menggunakan Pengeringan ala
Lautan Dingin yang dipatenkan (Paten U.S. #5,276,977) dan Teknologi
Pentabletan ala Penekanan Sejuk

- Memastikan kehilangan nutrien yang paling minima semasa
pemprosesan dilakukan
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Mempunyai Kandungan Beta-Karotena Tertinggi

Berbanding Dengan Semua Spirulina Lain

- Cahaya matahari terik sepanjang tahun (12-16 jam
sehari dengan suhu antara 19-24°C)
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- BZINERRY (BRFMRXTRE, 8XR12-16/00,
SIENR19-24°C)

Boosts The Highest Carotene Content Among All

Spirulinas

- Intense Hawaiian sun (sunshine all year round, 12-16
hours per day averagely, with temperature ranging
between 19 to 24°C)

Bebas Daripada Toksin BMAA

- Ujian yang dilakukan di Jabatan Sains Biologi (Universiti Wright State)

- Tempat terbaik untuk menternak spirulina - REBIEEFNFRGD telah membuktikan bahawa Luxor Spirulina Pacifica™ adalah bebas

REBRZINE Advanced Patented Processing Method daripada toksin BMAA
- EFERBRBEIIX - Luxor Spirulina Pacifica™ is the first and the only spirulina in the world FEBMAASE
2 - BRI RN RIBE T processed using patented Ocean-Chill Drying (U.S. Patent #5,276,977) - Wright State k2B MR SHRFRIE R B TINE S EEERS
Cultivated In A Pollution Free Environment and Cold-Press Tableting technology 9 : BMAASZ=
- Minimize the nutrients loss during processing et

- Hawaii is thousands of miles away from any Free From BMAA Toxin

: 2 industrialized land mass m— - The result of the Independent Laboratory Testing at the Department of
\ - The perfect place to grow spirulina Biological Sciences (Wright State University) has confirmed the absence
6 D Al R | T of BMAA toxin in Luxor Spirulina Pacifica™
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pirulina
- GMP Oxygen Eliminated Seawater out
- 1SO 9002 Drying Chamber
- 15 different quality tests for each lot of Luxor Oxygen less than 1% Patent No: -5,276,-977

Spirulina Pacifica™




