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PRESSTAR

Integrated production from seedlings to dried sweet potato processing with a focus on reducing
pesticide use. Each piece of dried sweet potato is carefully pressed and baked by hand (patented
processing and manufacturing method). No oil or sugar is used. This crispy, crunchy, new
textured dried sweet potato has a sweet flavor and is filled with nutritional value.

It took more than two years to develop a packaging method that could deliver products without
cracking during transportation.

PRESSTAR
AKUTSUHOSHIIMO

All year round

270 days

Keep at room temperature
Sweet Potato / Japan

629

Length26.0cm Width17.0cm Heightl.5¢cm
18

1 case

Singapore, Hong Kong

O Simply open and enjoy.
0 Feel free to enjoy by topping with ice cream.



