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Kikuimo is a vegetable in the same

family as chicory. i !

It is neither a fruit nor a root, but a tuber.
Kikuimo has a high content of inulin,

a soluble dietary fiber,and it has recently =
become a Ve_ry popular f(_JOd among . r— *Thisfood products is allowed to
sugar-conscious people in Japan. — ) — label the function of food which is

that the specified health effects can
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be achieved (.e., helpful for
maintaining and promoting health).
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Japanese
Kikuimo

season. deliciousness!

100% Cultivation Deep Aroma

Drink
Step1 o 15 minutes
Put the tea Slower rise inblood pefore a meal.
bag in a cup. sugar levels. ~.

Step3 KikUimD s Bl LR
Wait 5 minutes HealthyTea ’ ﬁ%l

Inhibits absorptio

and enjoy!
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