
Our goal is

Aojiru with Live Enzymes

Heat-resistant
lactic acid bacteria

Fermented Lactic
Acid Bacteria for

Gut Health

Fermented Lactic
Acid Bacteria

�� Billion
Caffeine-Free 

for
Peace of Mind

To keep your gut clean

Stay healthy and youthful
Build a body that resists
weight gain.

Grown in
Kyushu

Young Barley
Leaves

Mulberry
Leaves Moringa

We made this

Supervised by Experts in Gut Health × Experts in Aojiru!!



Gut Health Advisor
President   Aiko Sumoto
Buchiii Co., Ltd.

At ��, I was diagnosed with thyroid 
cancer, which made me realize that 
gut health is the foundation of 
wellness.

I became a certified instructor at the Japan Gut Health
 Association to help others care for their gut through 
enjoyable, healthy eating.

Many people want to eat well but are too busy.
This Aojiru was made for them—designed with only one
focus: what’ s truly good for the gut, based on real voices
and daily struggles.

About the Product

Commitments of 
Bicho-katsu Aojiru

Gut Health Expert Green Juice Expert

５
                          The balance and quality of 
                          two types of dietary fiber
                          are important

We use PHGG, a gentle, water-soluble fiber 
from guar beans, known for its high
fermentability and health benefits.

This caffeine-free Aojiru supports gut health
and is safe for pregnant women and those
sensitive to caffeine.

About the Product

      Our body’s enzymes decrease with age. 
To support digestion and overall health, 
Bicho-katsu Aojiru uses raw, non-heated 
enzymes that stay active and effective.

         We don't include anything that
disruptsthe intestinal environment.

           Create a gut environment 
where good bacteria dominate

        A healthy gut has more good than bad 
bacteria. This product helps maintain that 
balance with oligosaccharides that nourish 
good bacteria.

    Caffeine-Free and
Easy to Drink

President   Katsushima Yoshio
Kyushu Kodawari Farm Co., Ltd.

I’ ve spent �� years making Aojiru, 
driven by the challenge of turning 
something known for tasting 
“awful” into a product people love.

Through years of learning from farmers in Kyushu and
refining the recipe, I’ ve poured passion and effort into
every step.

Now, with Ms. Sumoto, we’ ve created an Aojiru full of 
care and dedication.I hope you enjoy every drop.

Supervised by Gut Health Experts × Aojiru Experts!!

Live Enzymes

Bicho-katsu Aojiru is made with safe, 
pesticide-free, domestically sourced ingredients
—no additives, and key plants like barley leaves, 
mulberry, and moringa are all Japan-grown.
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