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What is Moromi Vinegar Powder

1. Called “Moromi vinegar” to the liquid which a by product of
Okinawa liquor (Awamori) passed through a filter, the solid
persisted is called "Moromi".

2. Moromi vinegar or moromi has a feature that contain much
citric acid derived black koji (rice malt) mold and amino acid.

3. Expected that moromi vinegar or moromi may make blood
flow smoothly and fatigues recovered as well.

All rights reserved. Kanehide Bio Co., Ltd



Benefits of Moromi Vinegar

By citric acid and amino acid,

1. Make blood flow smoothly (citric acid)
2. Fatigue recovery (citric acid and amino acid)
3. Lose weight (amino acid)

4. Inducing to good sleep (GABA. methionine)  etc.,
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[llustration of process to complete Moromi vinegar

Yeast and black koji mold collaborate to make amino acid, citric acid and glucose by enzyme of
rice malt and glucose change to alcohol by yeast. Moromi remined after taking alcohol out by
distillation contain amino acid and citric acid.
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Producing process of Moromi vinegar I
Black koji mold
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Producing process of Moromi vinegar 11
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Report of amino acid analysis
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