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[Shelf life]

[Size mm]

[Case size mm]

[Classification]

[Ingredients]

[Nutrition Facts]

per 50mL

For manufacturing Fermented Plant Extract "SOU SOU", chosen 12 kinds of best

herb and vegetales and fermented it with lactic acid bacteria. Blended with Moromi

vinegar, Fucoidan from Mozuku and Noni juice. We recommend this ideal mini

bottle for trial, carrying out, and also as a gift.

Product

Information

[Date of Release] December, 2023 50mL

[UPC Code]

[ITF  Code]

- 4958349190813 (bottle)

- 4958349190820 (10 bottles)

- 14958349190827 (Case)

2 years after date manufactured

[Units / Case] 60

 -34 × 108  (Bottle)     D×H

- 72×176×110 (10bottles) L×W×H

[Product weight]
130g / bottle

1.37kg / 10 bottles

238×370 ×136

L×W×H

[Case weight] 8.5kg / Case (60 bottles) Soft drink

December, 2023

［Product figure] liquid

[How to drink]
Please serve at room temperature or refragerate

it.

Energy 20.2 kcal, Protein 0.3g, Fat 0.1g,

Carbohydrate4.5g, Salt equivalent0.03g、

Potassium 82.0mg、Calcium12.5mg, Magnecium

6.2mg, Iron0.1mg, Zinc 0.05mg

Fermented plant extract (manufactured in Okinawa),
Moromi vinegar (manufactured in Okinawa), Tankan 
juice (manufactured in Okinawa), raw sugar, Mozuku 
extract (manufactured in Okinawa), Noni juice 
(manufactured in Okinawa)、long pepper extract 
powder(dextrin, long pepper extract) / citric acid

[Product Name]

Fermented 

Plant Extract 

"SOU SOU"

Mini bottle
(12 kinds extract of 
herbs and 
vegetables, moromi 
vinegar and 
funcoidan)

[Local Market Price (excl. 

TAX)]

JPY300

(bottle)
8% TAX    JPY24

TOTAL incl. TAX

JPY324

JPY3,000

(10 bottles)
8% TAX JPY240

TOTAL.incl.TAX

JPY3,240

"SOU SOU" is a 

fermented plant 

extract consisting 12 

varieties of herbs 

and vegetables.

Chosen the 12 

varieties for a good 

health and 

fermented with 

lactic acid bacteria. 

More over added 

Moromi vinegar, 

Fucoidan from 

Mozuku seaweed 

and Noni juice. Our 

representative 

product has become 

a mini bottle. 

Moromi vinegar
&

Functional 
beverages

Kumejima 
Tsumugi(silk fabric)
The technique is a 
traditional process after 
period of Ryukyu 
kingdom and is 
handmade.
Basicaly shiny black is 
often used  but 
variateve color and the 
kasuri design pattern is 


