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＜ハラール商品／Halal Products＞

キッチンと使うハラール

Kitchen to tsukau HALAL 

発芽⽞⽶麹から出来た調理前に使う液体調味料。調理する前
の野菜・果物・お⾁・⿂介すべての素材にかけることにより
素材の味を更に引き出し、素材の味がより濃くなり美味しく
⾷べられます。（量の⽬安は１⼈前スプーン１杯程度）いつ
もの⾷事をより美味しくより⾷べやすい味にしませんか？

Would you like to your meals to taste more delicious and 
more mouthwatering than your usual meals? Kitchen to 
tsukau is a liquid seasoning made from sprouted brown rice 
koji that can be used on food before cooking.
Pour a small amount of it over vegetables, fruits, meat, and 
seafood before cooking. It brings out the fresh flavors of the 
ingredients making them taste more intense and delicious 
(Estimated amount to be used is about 1 spoon).

アミノジーオーハラール

AminoGO HALAL 

主な原料は発芽⽞⽶麹と⽔。
脂質０で必須アミノ酸９種類⼊り。
⽢味料は⼀切⼊っていないのに
果物の様な優しい⽢さで飲みやすい！
空腹のときの最初の栄養と⽔分補給におすすめです。

The main ingredients are sprouted brown rice, 
sprouted brown rice koji and natural water. 
0% fat and contains 9 essential amino acids. 
No sweeteners added. 
It has a gentle fruit-like sweetness. 
Recommended for nutrition and hydration during 
summer.
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