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Masuda's Organic Kale Powder
VAR —IVDBEERHIZ /NI X —

Synopsis of Project 7029 FOBE
No additives such as colorants, nutrient enhancers, BEr - kEFZBEALA - AR - B - ®RERG
seasonings, flavors, or preservatives are used. EONITE  lE g
Despite kale’s image as a bitter vegetable, Masuda g e )
Kale has a natural sweetness and is easy to drink ANCUNFE | Ja mElo) s o (simlls © (N5 /) S
because only leaves from the peak season are used. SNDH A TERAR T LY,
Masuda Kale has a natural flavor found only in Bl xgFanlbab Bl L XHH e L
seasonal vegetables. ZiCHEAZNZ BT iy B 5 dar

In winter, kale's best season, its sugar content risesto  W12E £ CTEHAY £,
as high as about 12 degrees.

112

Implementation/Application E&R/ITF

In Japan, organic farmland accounts for only 0.6% of HADHEKEZDESMAHERMEAITED0.6%DH. 1990
total farmland. Since 1990, Masuda Seed has been F&YBRMEEAT TR AEERFIE(EEEE
growing rare organic kale (JAS Organic Certification FH=:2001F-38)Z2 L TH Y, BHENRHKI-1QDH
Number: 2001F-38) in lwata City, Shizuoka Prefecture, #H7% &, BREBAFXKOEZMZERL TULE T, E

using natural fertilizers such as fallen leaves and kA DEHE CE 7= — U e
rapeseed oil cake. ICINZ. BILEDECHES A A EUW RS
Our kale grows in the northwesterly monsoons, saiine U cE T

survives the severe winter, and stores nutrients in its
leaves, making it sweeter and more nutritious.

Japan's first kale variety "Juicy Green”
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Kale Powder - : =
,7_____}[//\0\/:/7 s Kale is hand harvested piece by piece
1MW CUIE
Researcher/Staff info info@masudaseed.com

WRE - 24y 7158




