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I Health Benefits Fat-Free and Nearly Calorie-Free
Take the Confidence, Safety, Healthy & Delicious by R& o H A RA
Of Konnyaku Konnyaku contains no fat and has very few y . Y 7 Y
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calories. Since its texture is pleasantly resilient
and chewy, it naturally makes you chew longer.
This results in making you full with smaller
portions. Optimal for preventing overweight
and obesity, konnyaku has been attracting

Detoxification oes
attention in the beauty and health sectors as an

Helps Prevent Colorectal Diseases ingredient for calorie control.
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MADE IN
JAPAN

Rich in fiber (glucomannan),
konnyaku has been found to be
highly effective for detoxification. MADE IN
As glucomannan is absorbed by JAPAN
beneficial bacteria, it encourages
the growth of beneficial bacteria
and consequently suppresses the
growth of bad bacteria. Since it
also stimulates defecation,
glucomannan is known to reduce
the risk of colorectal diseases
including colorectal cancer and
colon polyps.

KONNYAKU is A Traditional
Japanese Health & Beauty Food

Diabetes Prevention

Konnyaku Prevents Diabetes

Glucomannan, the main component
of konnyaku, suppresses rapid

ChOleste rOl CO nt rOI. glucose absorption. Multiple studies

- have found that regularly consuming
Reduces the Risk of glucomannan improves glucose

Myocardial Infarction tolerance and suppresses insulin

and Cerebral Infarction secretion. It can be inferred that
konnyaku is an effective ingredient

It is said that increased blood cholesterol levels cause for preventing diabetes.

arteriosclerosis, the cause of myocardial infarction and
cerebral infarction. Glucomannan suppresses the
absorption of cholesterol in the small intestine and
prevents the reabsorption of bile acids secreted by the
liver. As a result, it helps to prevent an abnormal
increase in blood cholesterol levels.




What is

Rainbow Rlce?

Reduce carbs and calories
without compromising

the taste simply by cooking rice
with this product!

Rainbow Rlce was developed for people who are
worried about calories and blood sugar levels but
don’ twant to eat less.

Reduce the carbs and calories of “rice” without
compromising the taste simply by cooking regular
rice with Rainbow Rlce. As for its main ingredient,
we use nothing but highly safe, high-quality
konnyaku powder produced in Japan. Just like
regular cooked white rice, rice cooked with
Rainbow Rlce can be frozen. It does not become
hard by freezing. It is also optimal for being
processed as pre-packaged products and frozen
products.

Cuts the carbs by about 30 %
and the calories by about 33%

feat
eatire Gluten free'!

== Makes reducing carbs and calories easy.

== Prepared as a dried product,
it can be stored at room temperature.

%= Does not compromise the taste or
fillingness of white rice.

== Hardly has the distinct smell of
common konnyaku products.

== (Can be frozen after cooked.

== Expiration date 1 year at room temperature.

How to use ?

Mix one packet of Rainbow Rlce
(60g) with 150g of raw white rice,
add approx. 450ml of water, and

cook the mixture by the same way +
you normally cook rice.

In comparison to that of the same
amount of cooked white rice, the
carbs and calories of the cooked
“rice” are cut by about 30% and
33%, respectively.

1 packet of 150g of
Rainbow Rlce (60g) raw white rice

Cooking
Examples

Suitable for a wide range
of dishes

Rice cooked with Rainbow Rlce will
taste even closer to regular rice if it is
used to make sushi, paella, etc. It
does not become hard even after
cooling down and can be frozen.

Omu-rice (Japanese rice omelet)

Rice salad
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