
 

  
 

 

 



 

  
 

 
 

 
 

This eBook will give you tips on the best way to 

use your new infuser bottle and many delicious 

healthy recipes to try out. 
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We all know the great health benefits of drinking more 

water. It increases energy and relieves fatigue, promotes 

weight loss, flushes out toxins, improves skin complexions and 

boosts immune systems… But what if you don’t like drinking old 

boring water or are addicted to unhealthy sugary sodas? 

 

AquaFrut Infuser bottles combine the great health 

benefits of fruit and water into one easy to use water bottle. 

By using your favorite fruits, you can create delicious, fresh 

and healthy flavored water that you know you’ll love. 

 

 

 

 
 AquaFrut Infuser bottles are made with 100% BPA Free 

Tritan Plastic 

 Leak-proof Lid with Lock Switch 

 Flip Top with Easy Drinking Spout 

 Non Slip Grip 

 Carrying Hook 

 Fits in Most Car’s Cup Holders 

 



 

  
 

 
Wash the AquaFrut Infuser thoroughly with warm soapy 

water before and after each use. Each part should be taken out 

separately and washed to ensure cleanliness. Although the bottle 

is made with Tritan plastic that can be used in a dishwasher, we 

do not recommend it. The hot temperature of the dishwasher 

could loosen the side grip of the bottle and soften the elastic 

band and rubber seal on the lid. Hand wash is preferred. 

 

 To remove the inner infuser basket, twist the top counter-clock 

wise. The inner infuser basket can be pulled out with moderate 

force.  

 To open the flip lid, press in the button on the side of the lid.  

 To prevent accidental button press, lock the lid by flipping the 

metal latch down.  

 

 

 

TIP: 

The AquaFrut infuser is designed to be leak proof, but very rarely, a 

difference in pressure between the inside and the outside of the 

bottle can cause a problem. Try gently squeezing the bottle while 

closing the flip lid. Let go of the squeeze after the flip lid is closed. 

This will create a negative pressure inside the bottle, guaranteeing a 

worry free experience. 

 

 



 

  
 

Fruit infused water is very versatile. You can combine many different 

fruits (lemons, oranges, berries…), vegetables (cucumber, carrots, 

celery…), herbs (mint, basil, rosemary…) and spices (cinnamon stick, 

peppermint, vanilla…) to create the best tasting water that’s 

completely unique and tailored to your own taste. Here are some tips on 

ingredient selection. 

Wash the fruit thoroughly before infusing.  

Be sure to use fresh and ripe fruits for maximum sweetness and 

flavor.  

Avoid bananas for their texture once immersed in water. 

Your water may taste bitter if you are using citrus fruits with 

rinds. To avoid the bitter flavor, simply cut the rind off before 

infusing. 

Many fruits are seasonal. Freshest fruit that are in season will 

give the best flavor when infused.  

Frozen fruit is another great addition to be used when infusing. 

Frozen fruit is usually picked at the peak of ripeness and is a 

great substitute for fruits that are not in season.  

Combine your unique ingredients in the inner infuser basket and fill the 

bottle with sparkling water or filtered water, refrigerate for at least 

30 minutes. The longer you let it infuse the more intense the flavor. 

For some ingredients like mango and herbs, slightly mashing them with 

a wooden spoon before infusing will release even more flavor faster. 



 

  
 

The best thing about drinking fruit infused water is that you’re 

drinking naturally occurring vitamins, minerals, and antioxidants. 

Instead of the questionable ingredients contained in most commercially 

bought vitamin waters. Note, this is infusion water, not juice. 

Therefore, the amount of sugar and calories in the infused water is 

negligible; it’s called an infusion for a reason. You’re simply infusing the 

water with flavors and all natural nutrients from the fruits, vegetables, 

and herbs. 

Here are some of the health benefits from various fruits and herbs 

Lemons are vitamin C rich citrus fruits that enhance your beauty, by 

rejuvenating skin from within bringing a glow to your face. One of the 

major health benefits of drinking lemon water is that it paves way for 

losing weight faster, thus 

acting as a great weight 

loss remedy. 

Lemon recipes 

 lemon +mint   

 lemon + lime + cilantro 

 lemon + ginger 

 

 

 



 

  
 

Blueberries, the highest 

antioxidant capacity of all 

fresh fruit: Blue Berries, 

being very rich in anti-

oxidants like Anthocyanin, 

vitamin C, Vitamin E, copper 

(a very effective immune 

builder and anti-bacterial), 

A new University of 

Michigan Cardiovascular 

Center study suggests that 

blueberries may help reduce belly fat and risk factors for 

cardiovascular disease and metabolic syndrome. 

Blueberry recipes 

 Blueberry & Strawberry 

 Apple + plum + blueberries + mint//sage 

 Lemon Orange Blueberry 

 

 

Cucumbers contain an anti-

inflammatory flavonol called fisetin 

that helps improve your memory and 

protecting your nerve cells from age-

related decline. Cucumbers are also a 

good source of B vitamins and lignans 

which can help reduce the risk of 

several cancer types, including breast 

cancer, ovarian cancer, uterine cancer 

and prostate cancer. 



 

  
 

Cucumber recipes 

 Cucumber & Fresh Mint 

 cucumber + grapefruit + sage//rosemary 

 cucumber + watermelon + mint 

 

 

Oranges provide potassium, 

an electrolyte mineral 

responsible for normal heart 

function. Oranges are chock-

full of vitamin C too. One of 

the roles of vitamin C is to 

protect cells by neutralizing 

free radicals. When free 

radicals build up in your body, 

they cling to healthy cells, causing permanent damage. Free radicals cause 

chronic diseases, like cancer and heart disease. Getting adequate amount 

of daily vitamin C reduces your risk of developing these chronic conditions. 

 

Orange recipes 

 Orange, Cucumber, Lime, & Lemon 

 Orange, cantaloupe & lemon 

 Orange pineapple 

 



 

  
 

Watermelon, despite 

popular belief that 

watermelon is made up of 

only water and sugar, 

watermelon is actually 

considered a nutrient 

dense food, a food that 

provides a high amount of 

vitamins, minerals and 

antioxidants for a low amount of calories. Many studies have suggested 

that increasing consumption of plant foods like watermelon decreases 

the risk of obesity and overall mortality, diabetes, heart disease and 

promotes a healthy complexion and hair, increased energy, overall lower 

weight. 

Watermelon recipes 

 Watermelon, Pineapple, & Apple 

 Watermelon & Peach 

 watermelon + mint//rosemary//basil 

 

Strawberry, packed 

with vitamins, fiber, and 

particularly high levels 

of antioxidants known as 

polyphenols, strawberries are a 

sodium-free, fat-

free, cholesterol-free, low-

calorie food. They are among 



 

  
 

the top 20 fruits in antioxidant capacity and are a good source of 

manganese and potassium. Just one serving -- about eight strawberries 

-- provides more vitamin C than an orange. 

 

Strawberry recipes 

 

 Blueberry & Strawberry 

 Strawberry & Fresh Mint 

 strawberries + grapefruit + sage 

 

Mint is a great appetizer 

or palate cleanser, and it 

promotes digestion. It also 

soothes stomachs in cases of 

indigestion or inflammation. 

When you feel sick to your 

stomach, drinking a cup of 

mint tea can give you relief. 

Also, if you are someone who 

travels long distances via plane or boat, the menthol oil derived from 

mint can be very soothing for nausea and related motion sickness. 

Mint recipes 

 Fresh Mint, Fresh Lavender, & Lemon 

 Cucumber & Fresh Mint 

 cucumber + watermelon + mint 

 



 

  
 

Apples are extremely 

rich in important 

antioxidants, flavanoids, 

and dietary fiber. The 

phytonutrients and 

antioxidants in apples may 

help reduce the risk of 

developing cancer, 

hypertension, diabetes, 

and heart disease. 

 

Apple recipes 

 Apple & Cinnamon Sticks 

 Apple + plum + blueberries + mint//sage 

 Watermelon, Pineapple, & Apple 

 

 

 

Complete recipe list: 

 Apple & Cinnamon Sticks 

 Blueberry & Strawberry 

 Orange, Cucumber, Lime, & Lemon 

 Frozen Grapes, Frozen Strawberries, & Fresh Mint 

 Watermelon, Pineapple, & Apple 

 Honey Dew, Cantaloupe, & Watermelon 

 Peach, Honey Dew, & Cantaloupe 

 Watermelon & Peach 

 Strawberry & Fresh Mint 



 

  
 

 Fresh Mint, Fresh Lavender, & Lemon 

 Peach, Strawberry, & Raspberry/Blackberry 

 Kiwi, Raspberry, & Peach 

 Blackberry & Fresh Sage 

 Strawberry & Orange 

 Grapefruit + sage//rosemary//mint//basil 

 Lemon + mint//cilantro//basil 

 Lemon + lime + cilantro 

 Lemon + ginger 

 Lemon, Cucumber, Fresh Mint, & Fresh Rosemary 

 Meyer lemon + tangerine + pear + hot green pepper + cilantro 

 Lemon + orange + ginger 

 Blood orange + ginger + basil 

 Cucumber + lemon + lime + mint//basil 

 Cucumber + grapefruit + sage//rosemary 

 Cucumber + watermelon + mint 

 Carrots + apple + lemon + ginger 

 Carrots + pomegranate + sage 

 Honeydew + cantaloupe + watermelon + sage//mint 

 Watermelon + mint//rosemary//basil 

 Cantaloupe + blood orange + lemon 

 Pear + rosemary//sage 

 Blackberries + raspberries + strawberries + mint 

 Strawberries + grapefruit + sage 

 Apple + plum + blueberries + mint//sage 

 Cherries + lime + mint 

 

 


