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Control Acid Reflux, GERD & Improve Digestive Health
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All-in-one Solution
for Gut Health
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Affordable for
every-day use

Rich in Iron

100% Natural

Fast Impact
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1. Gentle on the stomach - arrowroot extract
helps relieve GERD & acid reflux.

1. BICPELVLW-7O—I)L—hIFIH

GERDX° B E& ¥ RDFMEM = 7R — ko

2. Supports healthy digestion - helps reduce
gastritis & stomach discomfort.
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3. Nourishes beneficial gut bacteria - supports
microbial balance such as Lactobacillus.
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4. Natural, vegan & rich in minerals - high in iron & zinc,
safe for daily consumption.
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Jenang Gemi Porridge is a modern traditional food made from arrowroot,
cooked and served warm as a smooth porridge that soothes the stomach

and provides natural energy. This porridge is ideal for breakfast or body
recovery, as itis rich in fiber and easy to digest.
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Jenang Gemi Jamu

Rooted in the ancient Javanese jamu tradition, it offers additional benefits through
the natural ingredients of turmeric, psyllium husk, and palm sugar. This
combination makes Jamu not only beneficial for digestion, but also helps reduce
cholesterol, maintain stomach health, boost the immune system, and support
metabolic balance. If porridge represents a nourishing food tradition that
strengthens the body, then Jamu represents a traditional herbal remedy that
promotes inner wellness — both are Indonesian heritage, each with its own unique
role and benefits.
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1. Gentle on the stomach - from

arrowroot (Maranta arundinacea).
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2. Supports healthy digestion & satiety -
from psyllium husk (Plantago ovata)
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3. Anti-inflammatory & antioxidant effects -
from turmeric (Curcuma longa).
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4. Natural energy & minerals - from palm sugar.
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1. Arrowroot

Arrowroot starch is easy to digest and naturally gluten-free. Its natural
carbohydrates are gentle on the intestinal lining and safer than many processed
starches because they do not cause irritation.Research shows that arrowroot
starch may help relieve diarrhea and reduce intestinal inflammation by forming a
light protective gel layer in the digestive tract. Because of its gentle properties,
arrowroot is often recommended for people with GERD, stomach ulcers, or
sensitive digestion, as it does not trigger excess stomach acid or gas.

1. 70-)L—k
TAO—I— DT UTUTB LRI KADIINT I —BETT . BA
BRKSBEDOHEICP ELL ZLDMIT YT EDBRIFD DBV E
NTVWETHARICEZ L. TO—IL— DTV T UNIHILERATEWMRED T
IVBZRZB L. TRIDEN PO RIEDE BRI DAREED B ET. 2D
RPN BEED 5. GERD. BES. £cIPBEIBRBHICHIBDONE
ER

3. Psyllium Husk

Psyllium is a soluble fiber that absorbs water and forms a gel in the intestines,
helping regulate bowel movement and serving as nourishment for beneficial gut
bacteria (probiotics).Studies show that this fiber can help relieve constipation,
reduce cholesterol levels, and improve gut microbiome health. Because it digests
slowly, it also helps increase the feeling of fullness, making it beneficial for
appetite control.
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2. Palm Sugar
Palm sugar comes from the sap of palm trees and contains
sucrose, glucose, and fructose along with natural minerals such as
iron, magnesium, and potassium.Compared with refined white
sugar, palm sugar has a lower glycemic index, which helps raise
blood sugar levels more slowly and steadily. Its natural minerals
also help maintain electrolyte balance and restore light energy to
the body.
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4. Turmeric

Turmeric contains curcumin, a natural polyphenol compound with
strong antioxidant and anti-inflammatory properties.Curcumin helps
protect cells from oxidative stress and reduce inflammation in the
digestive tract, making it beneficial for gastritis, GERD, and intestinal
irritation. It also supports liver function and helps strengthen the
body's immune system.

4.23>

YAV I IV EWSKRARI T/ —ILH B ENTEDAEVTEEL
TR EMRIEERD B D E T VLI I VISHIRZEIER L XHDSFDE
ILEDREZERT S LT B A GERD ORI DEMICIRIIE XY,
o AFEREE TR — L ADRENA LICHERLE T,




