
Food product name Processed Vinegar
Product Name in Japanese 甘夏果汁入り　飲むにごり酢

Product Name in English Drinking Unfiltered Vinegar with Amanatsu Orange
Country of Manufacture Japan
Manufacturer MATSUAI FOOD CO., LTD.

                                  300ml  

1carton 20bottles（300ml bottle） W340×D270×H210 (mm)・12.26kg

2. Ingredients
Place of Origin Specifications and Other Information

Manufactured in Kumamoto (Brown rice: Kumamoto) Brown rice: No pesticides or chemical 
fertilizers used during the cultivation period

Sugarcane (from Kagoshima) Raw sugar

Manufactured in Kumamoto (Amanatsu: Kyushu) Amanatsu: Organic JAS-certified 
Allergens No

3. Nutritional Analysis

Energy 264kJ/63kcal Carbohydrate 15.6g
Protein 0.1g Salt 0.0g
Fat 0.0g trans fatty acid not detected
Sugars 14.4g saturated fatty acid not detected
fructose 2.0g glucose 2.0g
sugar cane 10.4g galactose not detected
maltose not detected lactose not detected

4. Quality Standards
Best before
Storage conditions

Other information

5. Manufacturing Process

6. Important notes and References

- Examples of sales destinations in Japan: Organic shops and select shops.

Recommended recipes

with beer or sparkling water                  for salad dressing with cheesecake

- Reference retail price in Japan for a single 300ml bottle: 980 yen (tax included)

Quantity・Size・Weight
Reference Retail Price in Japan
（Per Item・Tax Excluded）

1 year
Store away from direct sunlight. Please use as soon as possible after opening.

     *1. The information on the places of origin and genetically modified crops is current and may change depending on the 
           circumstances of raw material procurement.

Nutrition Information（30ml = per 120ml when diluted 3 times）

Rice vinegar

Ingredient Name

Cloudiness is derived from acetic acid bacteria that make vinegar.
The floating matter is amanatsu juice. Shake well before use.

300ml bottle 907yen＋Tax

Sugar
Organic JAS-certified 
amanatsu juice

300ml glass bottle　200 × Φ58㎜　600g   JAN:4990426014414

　MATSUAI FOOD CO., LTD.

1. Quantity per carton and Price

Product features, Usage, etc.
　This is a drinking vinegar characterized by the refreshing acidity of vinegar and citrus fruit. The 
base brown rice vinegar  is meticulously fermented and aged using the static fermentation method, 
allowing the umami and minerals of the ingredients to fully dissolve into the vinegar. The cloudiness 
(in the vinegar) comes from the acetic acid bacteria used to make the vinegar. Additionally, the 
organic JAS-certified amanatsu oranges from Kyushu are juiced with the peel and blended with raw 
sugar, which provides a natural sweetness. 

　The standard dilution ratio is 3:1. It  can be diluted with water, sparkling water, hot water, or 
milk etc. to your preference, or enjoy it as is by pouring it over ice cream. It can also be blended 
with your favorite seasonings to make salad dressings and more.

PRODUCT SPECIFICATIONS

Packaging・Size・JAN code  


