EA S LU O HU i 7

EEREXT




EXTHIZDONT







KT

AR




gitAm. Xt

v ‘ \

RTREE (28,510
K/ LW

RisE
TAEH




E R ERE T X

O ERHEEFFXLE, KPR HIEMNCLVRFEECONRZEDO(HEMEH,

O BEXMORFECEDVWTE AR AFEZZETEL, BERXMEET /L MEEL TRBZEEENRF
EEERE,

O BRHAFEERBELGND, ERIRHFBRFELREL T,

[ExEBESFROLEA]

)

0 . 264 (201448 ) (= oh (L Y g2 2 oy
Bk HED BX LT EFREEEIRBOXIEEEE=TT
SRk BRESNEORE B (— R EOBEHDIEDUED).
SRWG(RIEA T8 - L 5B A BE

RBEE BREATONAICETIVTEFTN it
HEIEEDERICE T =5 b E AT

Semboku

-

R B KA A EOES el
HIE R IEIZAF = REROES G At ERE)

S N
e LER-58™H
?ﬁﬁmﬁﬁﬂu Eﬁsﬁliiéﬂﬁkﬁ@ﬂiﬁk Hireshima .~ |Ea|;:ari
H(AREESKRE), BAR(BER). FEERKR)D
e

Fukuoka

ERNBS KRR BNES EhME [ ® —RisE

Kansai Area

HEREI AT ABHOBE(BETEERE) ko e ® =Rk
F = - M ® =xisk

RS S e 2

[ mammows | |




B IUMIZDUNT




au Japon .
PAL OUEKAKI-MURIKOUNY,

ARSUIE £ TURLE, "E

AL NATTHIEG BONAFOUS, -

-uh}u-{mw_ st a Ko
g

IPAE XN NI PLESENES CRIFLRL BADRES 18 PESALEY AARGINAVE,

e s

AT B
o - o i T

il ¥ CUPARES, % e A
CBPHINERIE KT LRATRIE BE MATAME VECYE ROTRILAN-0Es]
e i B e e T ARt
TURIN, .
R JCSERH BUGGY, RIBRAIRE M7 BBE
3L KLV
LR




%‘LLIHR& &

WE S XEB

©1912%tE (BAE4 54) . EMFEDK
HEANEEEN/\EFNAE CHEWLUWZRE

rREYDERZAEEE] LD
o

%ﬁﬂﬂ*ﬁ t L/ -t s AE.
(7Yoo vaw] O/ TREER

[BERDEYEDR | tvbhd, HFiEEZRELGSAD
T ERIEMDEZDERTH D, TOREREIL505 S
L DIEARVEEDG. 2L T [MHAAMEYMRE] cREX
NEEHDERE LTE>TND, B2 [HHEYEEE)

TEAEDE TEYEE 1L,

2010F ((FR22%) hoEEIUWOEMEZX
Y. EXTOREEEMELTEESESA-OBEREA
DHEMEFEZIRD D,

BHEUMD I TV FeEH#ET 518, B~
HEEAOREROBMARICEY T,
20165F58 (Fp284FE) IZT4 42 FAYHBAE,



https://ja.wikipedia.org/wiki/%E7%88%B6%E8%A6%AA#%E2%97%8B%E2%97%8B%E3%81%AE%E7%88%B6




— B fi { =AU




RFERFEA(E
5 A AN 1 1 fH










AN 1 h 2R AL




—
-

l

r—o

Ay

l
S
)
o
10
2
)
o
N




EAEILM T 5 > FMEDFEER 1




SILMD TS5 Mk

(" a\
HEUBDOEENLK

5 HEEZBCIEH. BEROBAICEXTHMHEIEZ M )

SEEITIFRAIZEMLTL ST

BS5&S2TF Y FIEAEFLZLY
@RRALENRSLZLY  BERICEVESHLELLGL - - -

.




[ﬁ%?ﬁ%tﬁof~ﬁxtﬁmlb$5

L., B ICEHELURIEEREREEI > TWVWE T




-

2005F 25/ BB ¥/ A—RICHIE
TDH'RE, F753VR, FA4Y, FAUHGEFHMTPR







-

AT A—CEROE—EO0TY—Y DR

.




PRIAZEDIX

[ Japanese Spice | TIE7% <.
[ Magical Spice J
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Asakura Sansho is a

HEWRII. BEDRX/INMZTY,

The secret of its magic
is the “Numbing Sensation!”

The “numbing sensation” of Sansho pepper

brings about a surprising effect on your taste buds!
Bewitched by magic, your sense of taste is heightened
and you will experience a richer and deeper flavor.
This is why Asakura Sansho is coined a Magical Spice.
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Asakura Sansho's magical properties
are backed up by its statistics.
AEWROBEEICRBTShAREXHIET,

The tongue experiences a unique feeling of tingly
and spiciness due to the ingredient called
“sanshool,” which is known to enhance the
digestive system as well as blood circulation.
“Asakura Sansho” has larger berry sizes than other 2
Sansho peppers. lts vivid green color and bountiful Limonene

aroma is why it can be either the main ingredient or Phelladrens
play a supporting role in many cuisines.

Asakura Sansho

Sanshool

Pinene

WBOEYUEL LR, BHL TR Eopy  Otonelal
Y Y- KR h BRSO T. BB Geranyl acetate
BELEOIHRTAAMERBTINRELELHATE  Polyphénol, etc
BEBbhET. £ (AL GBOUMICENTHA

KA BRI~ EBDEENS BHEOEHIS.
REBRICHENDEME TY ey > aF—IL=sanshool

Aromatic components of Sansho
IWBOERR S

Asakura Sansho contains more of the active citrus
ingredient of limonene than other Sansho peppers,
providing its fruity aroma that breathes refreshing,
new life into those who experience its magic.

BRI BOIBICENTERR S DT HHEROF)
ZHEH TN—TA—BRINTENERPCIEEIRTY,

I Limonene Fresh aroma of citrus fruits
M Phellandrene Peppermint like aroma

M Pinene Aroma in softwood

[ Citronellal Rose like sweet aroma

M Geranyl acetate  Rose like sweet aroma

UUERS HEROFCrEE)
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Polyphenol Content
RY7z /- a8

Polyphenols are well-known for their antioxidant
activity and are included in Asakura Sansho more
than other Sansho peppers.
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The Hardness of Sansho Berries
IRRROES

The smaller the value of the breaking load, the softer it

. is. Asakura Sansho at “10.3N” is very soft and proof

that it is fit for processing.

BHHEOMILNESNEERSH ARILMO[10.3N] &
THRSPMIICHL TV BEEIRELTT .

Magical Spice.

Asakura Sansho
WEUR

Budo Sansho ‘Yama Sansho
SESUR PRI

£/100g FW

Asakura Sansho  Budo Sansho  Yama Sansho
AL FELH PR

Breaking Load:N (EF#1:N)

soft

o 0 —

Asakura Sansho Budo Sansho  Yama Sansho
WA RESWH PEULH
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