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DIRECTOR’S
NOTE

Happy Spring time to all the friends of Zenxin. Hope that you had a good time of reunion
and gathering during new year and Chinese New Year.
We are going to travel with our friends in Singapore to Cameron Highland again under
Zenxin Travel’s signature program - Zenxin Sincere Food Trail.
It was ten years ago that we had the idea to start Zenxin Travel because we believe
that if our friends and supporters get to visit our organic farms, it will help them to
recognize and appreciate how we grow vegetables and fruits organically andsincerely.
Today, our Zenxin Sincere Food Trail let you travel together with us to learn about the
stories of the farmers, experience the organic farming environment, enjoy the farm
walk on the ridge of mountains, harvesting sweet potatoes, carrots and yacon in the
farm and taste the organic vegetables you harvest in the most popular local restaurants.
We think that such experience you can’t really get if you are travelling as a normal
tourist without special arrangements, especially in Cameron Highland.
We understand that to let all the customers to enjoy such unique experience, we cannot
over organize such tours as well since we want the organic farming environment not
constantly disturbed by tourists. Hence, we limit our Sincere Food Trails to the Cameron
Highland and Ipoh Farms to only 4 times a year and 30 persons each time. In the future,
we hope to expand Sincere Food Trails programs to organic farms around the world
which we source organic products from. To me, travelling to the organic farms is always
inspiring and fascinating, the more I visit to the farms, I get to appreciate more of their
efforts in conserving the nature for the future generations.
I will be leading the coming Sincere Food Trails to Cameron Highland, join me if you want
to experience the different Cameron Highland under Zenxin Travel.
Organically Yours,
The Team Leader of Zenxin,
Sengyee

Connect
We have launched another communication
platform (WhatsApp Business) that will not only
allow you to get exclusive offers and promotions
instantly, we can also notify you about our
products, events and etc in real-time!

example: Fatimah_Singapore_Feedback
or
example: Fatimah_Johor_Feedback
*For customers from Malaysia, please state
which part of Malaysia you are from.

FOOD
KNOWLEDGE

When It
Comes to
Chocolate,
Choose

The mere word evokes happy memories of
holiday treats!
Cacao‘s dynamic phytochemicals increase our
love for the world by triggering the release of
endorphins in the body.....

By Ceri

D RK!

HEALTH BENEFITS OF
DARK CHOCOLATE
Dark chocolate’s polyphenol antioxidants lower blood pressure,
LDL cholesterol and cortisol levels, reducing the inflammation
associated with acute stress. They also increase blood flow to the
brain, improving cognitive ability and help reduce memory loss
in the elderly.
So small wonder that chocolate manufacturing is already a
$100bn global industry!
But all chocolate is not created equal....

ORGANOCHLORINE
PESTICIDE RESIDUES
IN CACAO

Although originating in the Amazon basin, 70% of the
world’s cacao is now grown in West Africa where the use of
organochlorine pesticides is still rife.

Everyone suffers with their high toxicity, slow degradation and
bioaccumulation. The residues in the cacao are a concern for
public health.
Pesticides destroy beneficial microorganisms and creatures that
maintain the natural fertility of the soil. This depletes the soil of
its nutrients and reduces the goodness of food crops grown in it.
Foods that are certified organic however, ban pesticides, artificial
fertilizers and genetically modified materials in their production,
ensuring that both the consumer and the environment benefit
from a cleaner, purer product.

FOOD
KNOWLEDGE

Higher percentages not for you? Then enjoy the purity of flavour

ORGANIC DARK
CHOCOLATE BARS

Our new Solé organic chocolate range has received
EU organic and Spanish organic certifications. It uses
100% Dominican Cacao under Fairtrade agreement,
is gluten-free, sweetened with raw cane sugar and
uses no aluminium in the wrapping. Finally a truly
responsible chocolate bar!
Now for the ingredients, as always, the fewer the better.
Solé‘s 100% Pure cacao dark chocolate (100g) has just
one ingredient and is best for health. Containing no
milk or sugar, it is suitable for those suffering from
diabetes type-2. The polyphenol antioxidants cacao
contains are catechins and tannins like tea (Camellia
Sinensis) and that bitter taste is exactly what is good
for you!
Cacao offers a wealth of minerals such as magnesium,
iron, potassium and zinc. So 35g of 100% cacao dark
chocolate could supply 40% RDA (recommended daily
amount) of Magnesium, 30% RDA iron, 25% RDA
potassium and 20% RDA zinc.

CHOCOLATE:
THE DARKER THE BETTER

Solé’s range of chocolate contains only the finest
ingredients. The 94% Cacao Dark Chocolate (100g)
contains cocoa, raw cane sugar, cocoa butter and
vanilla, likewise the 86% and 73%. Try 73% with almonds
(150g) or 73% with chilli (100g) for added flavour. For
maximum health benefits take dark chocolate with at
least 70% cacao!
Unlike big name brands, Solé’s lower percentage
chocolate also has few ingredients, namely cocoa, raw
cane sugar, and cocoa butter. Flavourings used are 2%
cinnamon or ginger, 0.3% chilli, 0.1% orange essential
oil and real vanilla.

of Solé’s 56% Cacao Dark Chocolate (100g), 56% with essential oil
of orange (100g), 56% with cinnamon (100g), and 56% with ginger
(100g). For something even more exotic try one of our best sellers,
56% with 7% raspberry pieces (100g)!

Big name brands list sugar as their first ingredient,
then chocolate liquor, cocoa, cocoa butter, milk solids,
vegetable fats (shea or palm), E442 soy lecithin as an
emulsifier, E476 (PGPR) polyglycerol polyricinoleate,
vanillin and other artificial flavourings. No wonder big
brand chocolate is not advisable for those suffering
from diabetes type-2!
Big name brand chocolate also uses a process called
‘Dutching’ where raw cacao beans are processed with
alkali, reducing the protective flavanol polyphenol
content. This completely defeats the purpose of eating
dark chocolate for health!

TRY ORIGINAL CREAMY
WHITE CHOCOLATE

Interestingly, when you add milk to chocolate it reduces
the antioxidant absorption, lowering the benefits,
however as an occasional sweet treat our 39% Cacao
milk chocolate with coconut (100g) is still delicious!
Big brand white chocolate contains palm oil, fillers and
excess sugar.....
Solé’s pure white chocolate contains only raw cane
sugar, milk powder, cocoa butter, sunflower lecithin as
an emulsifier and vanilla. Try the creamy original (100g)
or with 13% yoghurt and 1% strawberries (100g), it’s
very ‘moreish’....
A healthy treat for a child’s lunchbox may be a little bar of
73% Cacao dark chocolate (25g) or Milk chocolate (25g).
Finally, specially for the holidays, Solé’s ‘melt-in-themouth’ Almond turrón (200g) and Hazelnut turrón
(200g). A sweet treat dating back to the 11th century,
‘Dulce Espanol’ is a popular part of the holiday season!

ZENXIN’S
RECIPE
Boost your health and love for the
world with our delicious 73% cacao
Solé chocolate walnut muffins!
Not only does the cacao stimulate
the release of ‘feel good’ hormones
it also contains polyphenols
that reduce inflammation. In
combination with our other premium
organic ingredients, this is a sweet
treat that will improve
your well-being.

SERVES: 12 PAX
PREPARATION TIME: 10 MINS | COOKING TIME: 30 MINS | TOTAL: 40 MINS

Ingredients

100g Solé organic chocolate 73%
300g organic cake flour
100g organic molasses sugar
½ cup omega premium walnuts
2 tsp aluminium-free baking powder

Method

1 pinch of French sea salt
150g organic butter, melted
1 cup organic rice milk (210g)
2 eggs
Organic camellia seed oil for brushing the muffin tins

1. Preheat the oven to 190°C and brush muffin tins with oil.
2. Chop the chocolate into small pieces and set aside.
3. Mix together the all the dried ingredients and add the walnuts and chocolate.
4. Melt the butter and add the milk and eggs, whisking together.
5. Add the wet ingredients to the dried, stir quickly.
6. Portion the mixture equally into the muffin trays.
7. Place in the oven and bake for 30 mins or when a toothpick comes out clean.
8. Serve immediately.
Ceri has cooked and eaten her way across four continents and been lucky enough
to experience most of the world’s cuisines. This gives her a deep valuation for
original ethnic ingredients including herbs and spices and a desire to share their
diverse health-giving properties.
With a Life Science background, she understands how important it is to choose
fresh organic foods to nourish the body and protect the environment. Join her to
learn how to find the best sources of essential nutrients available in Singapore to
suit your lifestyle.
Ceridwen Anne Wolf B.Sc. (Comb. Hons.) / P.G.C.E. Rural Science
Zenxin cares about you! We want to help you eat healthy, stress-free, homemade meals all week.
Hence, our master chefs create a handful of recipes which will be posted once a week in our official website.
Creating these dishes will feed you hearty meals through the week!
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Malaysia: https://organicexpress.my/recipes/
Singapore: https://organicdelivery.sg/recipes/

NUTRITIONIST’
ADVICE

5 TIPS TO AVOID
WEIGHT GAIN
THIS HOLIDAY!

1.

3.

10000
STEPS
a day

STAY
ACTIVE

Despite it being
holiday season, you
should stay active!
Being sedentary
may contribute to
weight gain as you’re
burning less calories
and as there’s a high
tendency to snack
more whilst lounging
at home too.
Aim to get 10 000 steps a day to
avoid the extra weight. You may use
your phone or a pedometer to track
your steps! Walk to the store, or
plan an outdoor activity with your
loved ones – a walk in the park,
explore the city, visit the museum
and more!

2.

TAKE TIME
TO REST &
CATCH UP
ON SLEEP

Did you know that sleep deprivation
may cause weight gain too?
Lack of sleep may increase your
hunger hormone levels – leading
to higher food intake. In fact, sleep
deprivation has also been linked to
lower metabolism rate.
Hence don’t get too caught up
in the holidays till you’re lacking
sleep. Be sure to get plenty of rest
and sleep adequately. Aim for 7-9
hours each night.

It’s the holiday season!

Time for gatherings with friends & family, along with all
the good food to enjoy. It’s no surprise some of us may
gain some extra kilos after the holiday season.
Fret not, here’s some tricks and tips to help you avoid the
extra weight.

PORTION
CONTROL

Despite it being holiday season, keep
in mind not to overindulge. Practice
the healthy plate by ensuring ½ your
plate is filled with vegetables, ¼ plate
for protein and the remaining ¼ plate
for carbohydrate food sources.
This ensure your meals are well
balanced.

- EXTRA TIP You may choose to eat from a smaller
plate to cut down your portions too!
½ VEGETABLES

Having a bigger portion of
vegetables is important to ensure
you get sufficient fiber – to ensure
fullness and restricts you from over
indulging in extra calories!

4.

SNACK
HEALTHILY

Unhealthy snacks are everywhere during
the festive season – cookies, cakes,
drinks and more. Practice moderation
and choose healthier snacks such as
fresh fruits & vegetables, nuts, seeds,
kale chips, popcorn, yogurt, chia seed
pudding and more.

- EXTRA TIP Make an effort to bring healthier
snacks to a party or prepare your own
healthy snacks if you’re hosting. Wow
your friends & family by setting a good
example.

5.

CUT DOWN
ON LIQUID
CALORIES

Drinks such as carbonated drinks,
sweetened beverages and alcohol are
always present during the holiday season.
Too much of these drinks will lead to
weight gain as it’s easy to lose track. It’s
best to be mindful and track how much
we drink to avoid the extra calories!
To stay on the safe side, choose healthier
drinks such as unsweetened tea or plain
water.

- EXTRA TIP ¼ PROTEIN

Sufficient protein is important to
increase satiety. Get your protein
from lean meat such as chicken
and fish, or plant based food such
as beans & lentils and grains such
as quinoa.

¼ CARBOHYDRATES

Choose wholegrains such as brown
rice or wholewheat bread as they
keep you full longer compared to
refined grains such as white rice or
white bread.

Bored of plain water? Prepare your own
infused water with fruits, vegetables and
mint to stay hydrated without the extra
calories!

Dietitian
Jowynna Yeo

Bsc (Hons)
Dietetics with
Nutrition
Growing up in a Baba Nyonya family,
Jowynna has always been a foodie at
heart.
She incorporates her love for food and
her nutrition knowledge to bring you
delicious, wholesome and nutritious
recipes, along with tips & tricks!

We
ECO WALL
by Shan Ting
22 April is World Earth Day. For the past four years, we have organized
‘Earthday Unplugged’ at Zenxin Organic Park. We invite everyone to come
and enjoy being in Nature with us and see how to live a healthy life which
doesn’t harm the environment.
In 2019, we would like to try something special,
we want to build an Eco Wall! Last year
with our ‘Muddy Buddy’ programme, we
taught children how to make eco bricks
from mud and straw. The children were
so excited and asked us, “Can we build
a house with this eco friendly
method?” Of course we can!
So, this year let’s challenge
ourselves, and build an Eco Wall!
The main material of the Eco Wall is 1.5L empty
plastic bottles, plastic bags and mud. The weight
of a 1.5L empty plastic bottle is 30gm. After being
filled the plastic bottles weigh 400gm and become a
 The eco bricks are
solid eco brick. Fill them up with us and we can start
made by children from
to build the wall!
Mud and Straw.
First, we will build the frame structure with timber and
 Eco Brick from Plastic Bottle
metal, then use mud to secure the Eco Brick. Step by step,
 Draft Design for the Eco wall
the Eco Wall will be built!
The purpose of building Eco wall is not only re-use the materials, but also
to see how we burden to the environment with waste plastic. When we
build the wall, we will use many materials, plastic, mud, straw, timber,
cement, wood and metal. Each material takes a different time to break
down and pass back into Nature. When we overuse one of them, it causes
a serious imbalance in the ecosystem in the form of pollution.
Build the
Eco Wall with us and find the motivation for change with us now!

For activities info:
Malaysia Tel: +6019-7738 985 | Email: zenxinorganicpark@gmail.com
Singapore Whatsapp: +65 8142 9299 | Email: travel@zenxin.com
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DIY NOODLES
+
DIY
NOODLES
CURRY PUFF
+
CURRY
PUFF
SECRET
ACTIVITY
+
SECRET ACTIVITY

ECO BRICK
+
ECO
BRICK
FISH FEEDING
+
FISH FEEDING
SECRET
ACTIVITY
+
SECRET ACTIVITY

SEED BOMBS
+
SEED
BOMBS
HARVESTING
+
HARVESTING
SECRET
ACTIVITY
+
SECRET ACTIVITY

+6567797839(Zenxin Travel Pte Ltd)
BLK 14 WHOLESALE CENTRE #01-25SINGAPORE 110014
STB:TA02963| UEN:201023239N
+6567797839(Zenxin Travel Pte Ltd)
BLK 14 WHOLESALE CENTRE #01-25SINGAPORE 110014
STB:TA02963| UEN:201023239N

WHAT’S NEW

Hello,
Finnish
Organic Oats
With record highs and persistently dry conditions in
most parts of Australia, 2018 has been very harsh to the
southern continent. According to the Australian Bureau
of Meteorology, New South Wales and adjacent regions
have recorded below average rainfall for the past 2 years.
With this extreme weather, our Australian organic oat
farmers have lost almost all their crops, leaving little to
export.
To answer the call of our organic oat lovers, we have
needed to source oats from the other parts of the globe.
So why Finnish oat? Oat is summer crops in Finland,
whereas in Australia, oats are only grown during winter.
The Nordic summer has 22 hours of sunlight per day with
cool temperatures perfectly suited to growing oats, as

they have a low heat requirement and greater tolerance
for rain than most grains.
Grown in a pristine environment, Finnish oats have a
pleasant fragrance due to the abundance of sunlight and
cool weather. The oats are plumper and have a higher
moisture content when harvested, giving a chewier
texture to the resulting rolled oat flakes.
Thanks to our harmonious relations with our European
partners, we are able to bring in fresh Finnish organic oats
conforming to EU and international organic standards.
Now, let’s give a big round of applause to our new
favourite breakfast – SIMPLY NATURAL FINNISH ORGANIC
OATS.

Organic
Hemp Series
Plant-based protein powerhouse! Simply Natural’s Organic
Hemp products are certified organic, nutritious and totally
safe for consumption.
The hemp plant known as Cannabis sativa is grown
organically without the use of pesticides, and processed
mechanically without the use of hexane to retain its quality.
Hemp has an impressive protein profile; they contain 20
amino acids including 9 essential amino acids that your
body unable to produce and must only be obtained from
foods! It also provides Omega-3 and Omega-6 in an ideal

ratio of 3:1. Our Organic Hulled Hemp Seeds, Hemp Oil and
Hemp Protein Powder are easy to use and make a great
addition in protein rich meal.
Highlight of Organic Hemp Series:
● Origin : China
● Vegan-Friendly
● Free from gluten & wheat
● Faintly nutty flavour
● Contains Omega-3 & Omega-6

Organic
Tulsi Tea
Tulsi (Ocimum Sanctum) , commonly known as Holy
Basil or Indian Basil has a history of religious and
spiritual significance among Hindus. Tulsi is known for
its adaptogenic ability where it helps to balance, restore
and protect the body internally and externally.
Zenxin Sourced Tulsi Tea directly from India. Our Organic
Tulsi Tea is grown biodynamically without the use of
chemical fertilizers and the leaves carefully hand-picked,
dried and processed with care and attention. The unique
synergy from the crisp mountain air, warm sunlight

and pure water from the gurgling streams delivers an
exceptional flavour to our Organic Tulsi Tea. This tea is a
natural stress reliever and is suitable to subside headaches
and to energize the body.
Highlight of Organic Tulsi Tea:
● Origin: India
● Caffeine Free
● Aromatic, faintly minty aftertaste

Our Footsteps
HEAD QUARTER

ZENXIN AGRI-ORGANIC FOOD SDN. BHD.
No.8, (PLO67) Jalan Teknologi 1, Kawasan Perindustrian Mengkibol, 86000 Kluang, Johor, Malaysia.
Tel: +60 (7) 7728199, +60 (7) 7736899 | Fax: +60 (7) 7766799
Email: zenxinkluang@zenxin.com.my / zenxin.organic@gmail.com

Johor Bahru

ZENXIN ORGANIC FOOD (Kluang Mall)
Lot No. G-15A, Ground Floor, Kluang Mall,
Jalan Rambutan, Bandar Kluang,
86000 Kluang, Johor, Malaysia.
Tel: +60 (7) 776 7289 / +60 (7) 772 8299

Kuala Lumpur/ Selangor

ZENXIN ORGANIC FARM MART
Plot 47A & 47B, Batu 9, Jalan Batu Pahat,
86000 Kluang, Johor, Malaysia.
Tel: +60 (7) 759 5196, +60 (19) 773 8985
Fax: +60 (7) 759 5193
Email: zenxinorganicpark@gmail.com
Opens daily from 9.00am to 6.30pm

ZENXIN@TAMAN SENTOSA
No.57, Jalan Sulam, 11 Taman Sentosa,
80150 Johor Bahru, Johor, Malaysia.
Tel: +60 (7) 331 9299 / +60 (7) 331 9399
Email: zenxinjb@zenxin.com.my
ZENXIN@TAMAN DAYA
No.18, Jalan Pinang 52, Taman Daya,
81100 Johor Bahru, Johor, Malaysia.
Tel: +60 (7) 351 5299 Fax: +60 (7) 335 6299
Email: zenxinjb@zenxin.com.my
ZENXIN@ SKUDAI
No.65, Jln Pahlawan 1, Taman Ungku Tun Aminah,
81300 Skudai, Johor, Malaysia.
Tel: +60 (7) 558 3299

ZENXIN@MELAKA RAYA
No.585, Jalan Melaka Raya, Taman Melaka Raya,
75000 Melaka, Malaysia.
Tel: +60 (6) 288 1299
Email: zenxinmelaka@zenxin.com.my

Singapore

Melaka

ZENXIN@DAMANSARA UPTOWN
43G, Jalan SS21/37, Damansara Utama,
47400 Petaling Jaya, Selangor, Malaysia
Tel: +60 (3) 7496 6335, +60 (12) 608 6335
Email: zenxin.uptown@gmail.com

ZENXIN@BANDAR TANJONG TOKONG
98-G-19, Jalan Fettes,
Bandar Tanjong Tokong,
11200, Pulau Pinang, Malaysia.
Tel: +60 (4) 892 0798 Fax: +60 (4) 892 0798
Email: chengjie@zenxin.com.my, peiqi@zenxin.com.my
ZENXIN@BAYAN BARU
5-G-16, The Promenade, Persiaran Mahluri,
11950 Bayan Baru, Penang, Malaysia.
Tel: +60 (18) 262 4798
Opens daily from 8.30am – 7pm

ZENXIN@BUKIT INDAH
No. 27, Jalan Indah 16/12, Taman Bukit Indah,
81200 Johor Bahru, Johor, Malaysia.
Tel: +60 (7) 239 6799
ZENXIN@CHENG
No 12A, Jalan Inang 1, Taman Paya Rumput Utama,
76300 Paya Rumput, Melaka, Malaysia.
Tel: +60 (6) 335 7299, +60 (16) 670 6600

ZENXIN@SRI PETALING
No. 90 Jalan Radin Anum 1,
Taman Sri Petaling,
57000 Kuala Lumpur, Malaysia.
Tel: +60 (3) 9059 5299 / +60(3)9058 8969
Text: +60 (19) 224 5148
Email: tene@zenxin.com.my

ZENXIN ORGANIC@BANDAR UTAMA
Ground Floor, AEON@Bandar Utama Store,
S125, 1 Utama Shopping Centre,
1, Lebuh Bandar Utama, Bandar Utama,
47800 Petaling Jaya, Selangor, Malaysia
Tel: +60 (3) 7496 6335, +60 (12) 370 8229
Email: tene@zenxin.com.my
Penang

Kluang

RETAIL OUTLETS

ZENXIN@PASIR PANJANG
Blk 14, Pasir Panjang Wholesale Centre #01-25,
Singapore 110014
Tel: +65 6778 7369, +65 6779 7839
Fax: +65 6777 0879
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LIMITED
TO
ONLINE DELIVERY
DEAL

Singapore
ONLY

More
information

60°C
Dehydrated
nuts series

25%
OFF

Members
Appreciation Day

Snack healthily & guilt-free with your family
in this coming SCHOOL HOLIDAY

HOLIDAY
SNACK
PROMOTION
Other discount items:
CRACKER | POPCORN | DRIED FRUITS AND NUTS

We love our members!
As a way of thanking our members for your
continuous support, Zenxin Organic Food
Singapore has designated the first Sunday
of April, August and Dec of 2019 as
Members Appreciation Day.
Members are going to receive additional
benefits during Member Appreciation Days.
You may stand a chance to win our monthly
free gifts or enjoy double discounts in stores
or when u shop online (organicdelivery.sg).
Simply show your membership card on
Members Day when purchasing your
groceries at Zenxin Organic Food Singapore
at Pasir Panjang to receive exclusive offer!
Whatsapp "Your Name_ Follow Zenxin" to
81429299 to receive notifications on the
benefits of Members Day every month!
* Not a member? Visit Zenxin Organic Food
Singapore @ Pasir Panjang today and make
a purchase of SGD50 or above to receive
your lifetime membership and take
advantage of these special days of fun and
savings!

