
Apr.2006［Date of release］

83×83×240［Size mm］

1.0㎏［Product weight］

Product
information

12.2㎏［Case weight］ Soft drinks

Noni(Okinawan)

［Ingredients］

liquid［Product figure］

2 years from date of 
production［Best before］

12［Units / Case］

4958349190424［UPC Code］

（L×W×H）

270×350×255［Case Size mm］ （L×W×H）

［Contents］ 500ml

Morinda citrifolia (Noni) is a Rubiaceae evergreen tree or shrub nature India and Malaysia that has 
been growing naturally ever since 2000 years ago. It is known as the “Yaeyama-aoki” in Japan and is 
distributed in the Okinawa Prefecture and Yaeyama Islads. The material (noni) of this product is 
grown without pesticides by contracted farmers. The fruit of Noni is fermented and bottled product 
is additives and preservatives free, in order to provide our customers with the own power of Noni.

［Ingredients］

［Dosage］ Use the attached measuring cup (30mL), 1-2cups 
(30-60mL) are recommended per a day. Take with 
appropriate volume of water or juice to taste.

Per 100ml
［Nutrition Facts］ Energy29kcal、Protein0.8g、Fat0.1g 、Carbohydrate6.4g、

Sodium18.7㎎、phosphorus30.3mg、Iron1.08mg、calcium14.4mg、
potassium377mg、magnesium24.9mg、copper0.05mg、
zinc0.27mg、manganese0.07mg、scopoletin1.2mg

Okinawa NONI
Power
(NONI Juice)

［Product Name］

3,500JPY
（Excluding Tax）　

［Local market Price］

T h i s  p r o d u c t  
“ O k i n a w a  N O N I  
P o w e r ”  i s  g r o w n  
without pesticides by 
contracted farmers. 
The fruit of Noni is 
f e r m e n t e d  a n d  
bot t l ed produc t  i s  
a d d i t i v e s  a n d  
preservatives free, in 
order to provide our 
customers with the 
own power of Noni . 
Why not try to taste 
t h e  p o w e r  o f  
Okinawan Noni.

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

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


