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Soy fiber & Konjac
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Low-calorie, low-fat, sugar-free, and high in fiber (contains 5 times more fiber than celery), a
new food ingredient kind to your body. Soy fiber & Konjac is food product suitable not only for
those who are on a diet, but also for those who want to feel healthy by having their colons
cleansed and bodies detoxified. It brings out your inner beauty. It can be used for any recipe as
it has no overpowering taste or smell.

Product name

Soy fiber & Konjac

Company name

KOZAWA FOODS COMPANY LIMITED

Delivery available

January / February / March / April / May / June / July / August /
September / October / November / December

Shelf life

D + 180 days

Storage instructions

Keep at room temperature

Ingredients Soy beans / Ibaraki Prefecture, Konjac / Ibaraki Prefecture, Konjac
coagulant / Japan

Net weight 200g

Dimension Length32cmO Width38cm Height9cm

Quantity per case 20

Minimum order 3 cases

Certification /
accreditation (for
product, factory, etc.)

Product: Won an award in the 10th Food Action Nippon Award 2018
Factory: HACCP, Ibaraki HACCP

Preferred export
destination countries or
regions

United States

How to use

This can be used in various ways such as a topping (salads, granola,
etc.), a meat substitute (mapo tofu, dumplings, tantan ramen, meat
sauce, etc.) a rice substitute (doria, pilaf, risotto, etc.), and sweets
(tapioca, ice cream etc.)




