The inner membranes of shequasars
are an excellent source of the
functional elements nobiletin and
tangeretin. Nobiletin is thought to
control blood glucose levels and
blood pressure, while tangeretin has
promising antioxidant,
anti-inflammatory, anti-canser,
anti-tumor, and cholesterol-lowering
properties.Have some every day and

O let them support
~ 4 your beauty and health.
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\Blessings of Okinawa's nature are delicious and healthy./

JA Okinawa’s No.1 Recommendation: Shequasar!
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DGIICIOUS! Results of Sensory Evaluation

and Yuzu—we conducted sensory analysis and digitized characteristics.Shequasar has rather inhibited acidity, bitterness and
sweetness. with a slight accent of astringent guality.Lemon demonstrated rather strong in acidity and bitterness. while Kabosu,
Yuzu and Sudachi types showed similar characteristics as Shequasar except that bitterness is stronger in the former three types
than the later.Our survey showed Shequasar citrus has suppressed bitterness, resulting in milder taste than the other types.

Bitterness M
LS 3 Bitterness, sourness and
2z : acridity as accent—
Bitterness, sourness and 1 - . . i characterisﬁcsofcitru§A
sweetness found generally in o . - are rather strong while

sweetness is understated,
resulting in an unclear
balance of taste.

citrus fruits are rather
inhibited in Shequasar. This
milder taste_is Sisbtices
accentuated with
acridity, resulting in
a clear outline of ) g Scored rather high in Very strong sourness
the overall taste. N sweetness and strong - and bitterness, which
- in bitterness and suppress the other
sourness as well, - gualities of taste,
giving it a wider : resulting in a plain
Acidity range of taste. ; taste balance.

Acridity
as accent

“Those taste sense radar charts show at a glance the result of taste analysis of each type of those citrus fruits. The charts represent that the larger the numerical value. the stronger the taste of each quality
“Those analyses were conducted with cooperation of Taste & Aroma Strategic Research Institute and Tropical Technology Center Ltd.
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This tropical sun-kissed Shequasar citrus contains lots of L” . Gr A P T T o
vitamins.Have the fruit during and after a meal high in fat to | tm°" S e 3 5 1
balance out your dlet Yuzu 240 20 3.4 0.07 | 0.1 150

*Standard Tables of Food Composition in Japan, Fifth Revised and Entarged Edition

Health and;Fi}ncﬁﬁna‘ lﬂgredients “Tr stands for the trace where the amount of ingredients do not exceed the describable minimum amount although contained

Sheguasar contains nobiletin and tangeretin (citrus flavonoids)
as functional ingredients.Nobiletin functions as an inhibitor of

BNobiletin and tangeretin content (mg) per 100g in typical citrus fruits

blood-glucose absorption and have some hypotensive property., Content of Nobiletin Content of Tangeretin
which is good news for the people of today who concern about  (me) Nobiketin (peel & meat) (mg) Tangeretin (pee! & meat)
lifestyle-related diseases.New research results have been % a2 90
presented as this ingredient increasingly gather 50 &0 713
attention.Consume the citrus fruit along with exercises and ;g gg
pursue healthier life. o e~ or
BMNobiletin content (mg) per 100g in typical citrus fruits 40 40
30 30
raw materials | Shequasar  Grapefruit | Valencia Orange | Mandarin Orange 20 2 20
10 10
Nobiletin | 30.3mg 1.0mg 50mg | 1.5mg ol e ol_086 gt
i Yuzu Sudachi Kabosu Shequasar Yuzu Sudachi Kabosu Shequasar

“The numerical date shown in the table are sample data representing juice squeezed the whole fruit

% : ichi 2 ional Agri > and F 2search Organization Re 1.5, 201
including both the peel and the meat. “Reference: DiociBiotechnol Biochem.70(1)1 78-192(2006) Reference: Youichi Norata. National Agriculture and Food Research Organization Report vol 05
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Harvest Period and Usage of Shequasar

August September October November December January

' [Harvest in Green]

| Use as a garni simply.
SQqueezing over gri meat or, |

 fishi or over.sas X with

vinegared miso to enhance the aroma of your dis




