
Jun.2006　［Date of release］

83×83×295［Size mm］

1.5㎏［Product weight］

Product
information

18.9㎏［Case weight］ Soft drinks［Classification］

liquid［Product figure］

2 years from date of 
production

［Best before］

12［Units / Case］

4958349190417［UPC Code］

（L×W×H）

268×355×315［Case Size mm］ （L×W×H）

［Contents］ 900ml

“Fermented Plant Extract “SOU SOU” is a health supplement drink that 
uses 12 varieties of carefully selected locally some herbs grown in 
Okinawa that have been fermented with lactic acid bacterium. And added 
in Moromi vinegar, Fucoidan extract from Mozuku (seaweed) and Noni 
juice from Okinawa made. Please use this product for your daily health.

［Ingredients］ Fermented plant extract【Peucedanum japonicum 
Thanb. 【<Chomeiso grass> (Okinawan)，Kumisukutin 

(Okinawan)，guava leaves(Okinawan)，Gynura bicolor ( Okinawan)，Autumn 
Turmeric (Okinawan)，Ryukyu mugwort(Okinawan)，mugwort (Okinawan)， bitter 
melon (Okinawan)，mulberry leaves(Okinawan)，Spring Turmeric(Okinawan)，
Korean lettuce(Okinawan)， fennel(Okinawan)】Moromi vinegar(Okinawan)Tankan 
orange juice(Okinawan)brown sugar (Okinawan)Noni juice(Okinawan)Powdered 
long pepper extract extract【dextrine，long pepper extract】citric acid

Energy18.6 kcal、Protein0.3g、Fat0.3 g、Carbohydrate3.7g、
Sodium13.5㎎、potassium84.5mg、calcium6.6mg、
magnesium8.0 mg、Iron0.12mg、Zinc0.06mg

［Dosage］
Use the attached measuring cup (30mL), 1 
-3cups are recommended per a day. Take 
with appropriate volume of water to taste.

Per 30ml
［Nutrition Facts］

Fermented 
Plant Extract 
"SOU SOU" 

［Product Name］

3,500JPY
（Excluding Tax）　

［Local market Price］

“ S O U  S O U ”  i s  a  
f e r m e n t e d  p l a n t  
extract consisting of 
1 2  v a r i e t i e s  o f  
carefu l l y  se lec ted  
loca l ly  some herbs 
grown in Okinawa that 
have been fermented 
w i t h  l a c t i c  a c i d  
bacterium. And added 
in  Moromi  v inegar ,  
Fucoidan extract from 
Mozuku (seaweed) and 
N o n i  j u i c e  f r o m  
Okinawa made. This 
product is one of the 
highly recommended 
as a healthy drink. 

Moromi vinegar
& 

Functional beverage

Kumejima pongee
Okinawan traditional craftwork, 
a n d  i t s  t e c h n i q u e s  a n d  
traditional processes have been 
developed since the times of 
the Ryukyu Kingdom, and are 
all hand-made.  They basically 
came with a glossy black color, 
but also have characteristics of 
colors including navy blue and 
kasuri patterns

(12 kinds extract of harbs 
and vegetables, moromi 
vinegar and fucoidan 
extract drink)

http://www.kanehide-bio.co.jp


