
Our first child was born with Down syndrome. After few surgeries and
doing many rehabilitations, we saw that her development is strongly

connected with what she eats. Enhancing people's well being, our brand
exists for the future of children and the earth where they are going to live.

OISHII TIME ANY TIME♡

Prebiotics fiber Upcycling of organic juice Delicious taste from Japan!
Juice pomace, a portion rich in
dietary fiber, is tightly condensed!

New Habit of Supplementing
Vegetables. No need to cook.
No refrigeration required. 

Oishii flavor from Japan.

PRODUCT OF JAPAN

It is not only snack.  THIS IS ALSO SALAD.
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●NT WT 80g  2.8oz
●Specifications

Case Pack: 6pcs / case 
Case Size: 230 x 160 x 100 (mm)

●Shelf life 
1 year after production date
●Storage
Keep out of direct sunlight, high temperature,
and humidity

●Ingredients : Organic kale＊, organic oats,
banana＊, rice oil, rice flour, brown sugar,
sugar beet, organic coconut chips, raisins,
dates, organic lemon juice, matcha, salt,
ginger powder, turmeric powder 
＊Upcycled ingredients

●Ingredients : Organic carrots＊, organic
oats, raisins, banana＊, rice oil, rice flour,
pumpkin seeds, brown sugar, sugar beet,
salt, cinnamon powder, ginger powder,
turmeric powder, nutmeg powder    
＊Upcycled ingredients

●Ingredients : Organic carrots＊, organic
oats, rice oil, sake lees＊, rice flour,
pumpkin seeds, walnuts, cane sugar, black
sesame seeds, soy sauce, salt, onion
powder, green seaweed, turmeric powder,
Sansho (Japanese pepper, pepper), chili
pepper powder   ＊Upcycled ingredients

CONTAINS: SOYBEANS, 
WALNUTS, SESAMECONTAINS: COCONUT

Kale and Fruits Carrot Savory: Sansho and black pepper

Carrot and Fruits 

Our first child was born with Down

syndrome. After few surgeries and doing

many rehabilitations, we saw that her

development is strongly connected with

a exercise and what she eats.

When weaning her, it was so challenging

for her to eat, even just small amounts of

food. We wished her to grow and live

healthily, so we wanted her to get lots of

nutrients through feeding her the most

nutritious parts of vegetables, such as

the peels and leaves. 

In Japanese, KAWA means peels and IINE means good. Here is our story.

The leaves, peels, and other hard-to-use parts of vegetables with

the highest nutritional value tend to be thrown away.

 And so we thought of how we can make use of these nutrient-

packed food wastes into healthy and delicious snack options for

both children and adults. 


