PLANTBASED SYRUP

Not sugar, not honey.
The next-generation plant-based
sweetener born from rice.

Malt saccharification
method

Brown rice
Nen-glutinous rice
Glutinous rice

(Naturally derived
traditional method)

The starch of rice is
saccharified with barley malt
(natural malt enzyme).

[t slowly ferments over three
days and transforms into
sugar.

Barley malt

Rice Syrup
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ROOTS OF RICE SYRUP

A fermented food unique to Japan,
where the culture of rice cultivation is deeply rooted.
It is characterized by a gentle sweetness and rich flavor

Origin of Rice Syrup

@ Early Nara Period (8th century)
In the 'Nihon Shoki, there is a record
that Emperor Jimmu, the first emperor,
made 'mizuame’ when he paclfied the
Yamato region. Initially, it was used as
medicine.

& Heian Period (901-923)

The 'Honzo-wamyo, a Chinese-Japanese
medicinal herb dictionary, describes the Japanese
rame as 'ame.’ Due to Its high nutritional value, it
has been passed down as a valuable 'nourishing
food' (natural medicine) for children, the sick, and

the elderly even in modern times.
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. )k Plant-based traditional Japanese sweetener
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Benefits and Features of Rice Syrup
/ | Serves as a natural sweetener (fermented food)
\ % Features | that can replace sugar and mirin (sweet sake). A

@ When combined with dietary fiber, it becomes a food ~ 1.Recommended for macrobiatic and vegan diets as it does not contain animal-based ingredients, i e
source for intestinal bacteria, improving bowel 2.Recommended as the "first sweet taste” for infants and young children who tannat consume honey. =
mavements. 3.Has flavor, aroma, and umami due to the presence of amino acids, making it suitable for adding gloss,

@ Less likely to cause tooth decay (contains about 30% shine, and richness. e A
aof the main component of sugar, called sucrose). 4.The flavor varies depending on the type of rice used: mochigome (sweet), uruchimai polished rice N B
Does not cool down the body. (moderate sweetness), and genmai (strong grain flavor). L

e Effective for soothing the throat (can be used in throat  5.High water-retaining capacity, making it suitable for moistening dough in baking and cake making. 5 &

e medicine alang with daikon radish and lotus root). 6.Excellent compatibility with nuts and works well as a coating for firmness.

7.Daes not becaome hard when cooled, allowing it to maintain the smoothness of the ingredients.

Memo

*firoamne” is 2 raditional food from !slhikawa P!Efgct;\_lr&
known as rice syrup- "jirg" is a local dialect term in the
Kaga region, meaning "soft." [t has been used for along
time in baby food, confectionery making, candy
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RECIPE OF RICE SYRUP COOKING
Brown Rice Puff Protein Chocolate Bars

A law chacolate made with brown rice puffs and brown rice syrup.
Put the ingredients in a pot, boll it in hot water, mix, put it in a mold and cool it, and it will be completed in no
time.

Ingredients  (¥ields 5 bars) Instructions

* Brawn rice puff granola .. 1.Put all the ingredients in a pat and mix while heating in a double boiler at a

* Rice syrup ternperature below 48°C.
- Raw cacao butter . 2.0nce U.le.ingredients ?re well mixed, pour the mixture into a mold and let it cool
“Coeoa Howder and solidify in the refrigerator.
p % N . 3.Cutinto desired sizes and enjoy.
- Soy protein (chocolate flavar) ........... 159 o . .
= s N Recipe for Rice Syrup Enzyme Juice
« Soft dried fruits (strawberries, kumquats, Shoretients- Anstructions-
dekopon, or other preferences) .......... 10g - Rice syrup ... ....50g  1.Thinly slice the fruits, including the peel, and put
. iuice” i i = Fruits (summer mandarin themin a lidded bottle along with the rice syrup.
?nzyme juice*(can be easily made with oranges or lemons) ........50g  2.Leave itin the bottle for abaut 1 week to 10 days
FICE SYIUP) cevvmsmmnemereeeseasssmmmesmsesessisssssseses 15g until it is ready.
It is recommended for nourishment, strengthening the body, and as a utritional
supplement during sports activities.

. L =
Rice Syrup x Spice = craft cola
An easy-to-make, hamemade cola for adults that even beginners can prepare simply by simmering the ingredients.
It's spicy, refreshing, and invigorating! Not only does it provide nourishment and hydration, but it can also be used as a
versatile syrup substitute.
Yields approximately 500ml

Ingredients 10 servings of craft cola Instrictions
sWater con s 1. Slice one lemen into rounds and squeeze the juice from another lemon. Finely cut
* Rice syrup ... the lemon peel. )
« Cloves (whole) 2 Put all the ingredients except lemon juice and vanilla essence in the pot and heat
3 over medium heat. Once it boils, simmer for about 10 minutes over low-medium
(approximately ... snilnena 40} h
: eat.

: Cardampm whole About 20 pieces 3 Remaove from heat and add lemon juice and vanilla essence, Let it sit for about a

(approximately ... day. (Store at room temperature except in summer, refrigerate in summer.)

+ Cinnarmoan stick .. 4.5train through a fine-mesh sieve and transfer to a storage container such as a glass

- Vanilla essence .. bottle. Store in the refrigerator.

+ Lemon (NON-Waxed) wooeeeesessereeeeree 2 5 Enjoy by diluting with carbonated water!! (Recommended ratiois 1 part syrup ta 5-6
parts carbonated water.)

Enamel or stainless steel pot witha It is also recommended for shaved ice, yogurt, and ice cream toppings.

capacity of 1 liter or mare. You can use it as a syrup for shaved ice asit is, or drizzle it over yogurt, ice cream,

- . ) ) or pancakes for a delicious taste. It's also great for adding to alcoholic drinks and
You can also make it deliciously with other citrus fruits making cocktails.

such as eranges, summer mandarins, and yuzu.*

' . kaga Lotus Root and oy Meatballs

Enjoy the synergistic effect of fiber-rich lotus root, soy meat, and fermented food rice syrup. Please enjoy
these healthy, delicious plant-based food balls.

Ingredients  VYields: 6-8 servings Instructions

35g 1. Place the say meat in a pot and cover it with enough water. Heat over medium heat.

.100g 2.0nce the water evaparates, add rice oil (1 tablespoon) and finely chopped anion.
Saut & the anion.

3.When the onion becomes tender, transfer it to a bowland let it cool.

4.Grate the Kaga lotus root and squeeze out the excess moisture,

5.In the bowl with the cooled onion, add silken tofu, grated lotus root, potato starch,

* Soy meat .....
- Kaga lotus root ..

(regular lotus root can also be used)
* Silken tafu
« Onion ...

* Potato starch . and pepper. Knead the mixture and form inta bite-sized balls.

- Rice oil .. (or preferred oil) 6.Place the meatballs in a heated frying pan and cook until browned. Once they have a
- Pepper . ... as needed nice color, add the Magome Sauce and cook until the sauce thickens and coats the

* Magome SaUCE" ... as needed meatballs.

“Magome Sauce (Rice syrup-based teriyaki sauce) recipel

- Soy sauce .
- Sake ..

1 tablespoon - Water ...... -.1 tablespoon
tablespoon - Rice syrup 3 tablespoons
tablespoon  « Water and potato starch mixture....as needed




