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"Okinawa KOKUTO®" is a regional collective trademark of the
Okinawa Prefecture KOKUTO Cooperative Association.
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Okinawa KOKUTO® trademark mark is a brand
mark given to KOKUTO made from 100%
sugarcane grown in eight islands of Okinawa
Prefecture.
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This mark is for products using Okinawa KOKUTO.
It can be used only for products that contain at
least 10% molasses as an ingredient. However, it

can only be used if the molasses sugar used is
100% Okinawan KO
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This mark is certified by the Food Industry Center (FICEC), a general
incorporated foundation, and is proof of the manufacturer's commitment
to the "authentic" taste of the "raw materials" and "manufacturing
methods" of the manufacturer, who continues to produce "authentic"

taste using carefully selected raw materials in the "authentic"
manufacturing methods that have been cultivated over many years.

Please contact the Okinawa Prefecture KOKUTO Cooperative Association for inquiries regarding 0@ ©
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https://www.okinawa-kurozatou.or.jp/

THAY Rk PRt ey A=Eekcrr
BRI /A X - NUa— FEBEMFNI2-4-35 TNV TSRy EILIRE
tel.098-860-6077 https://noisevalue.co.jp/

‘ FN

Egl'

AR

¥ EIIIE

The KOKUTO Hamdbesk
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Hateruma Island

Kohama Island

Okinawa “KOKUTO" is packed full of the blessing
from Okinawa's abundant nature.

KOKUTO (non-centrifugal cane sugar) is renowned as a specialty
of Okinawa. The sugarcane used to make it is bathed in strong
island sunlight and grown on land that was once coral reef. This
sugarcane is rich in minerals brought in by the sea breeze from
the beautiful surrounding ocean, giving KOKUTO its rich flavor
and full-bodied sweetness. It is a superior product because it
contains essential elements often lacking in women's diets, such
as iron and calcium.

Nowadays, Okinawa KOKUTO is commonly used as a secret ingredient
in cooking and as a seasoning. A pinch of KOKUTO can be used as
a secret ingredient in curry. Sprinkle on some powdered KOKUTO
when making a latte at home. By combining soy sauce and black
sugar, you can easily create teriyaki sauce.

Okinawa KOKUTO is made from 100% sugarcane. Here we
introduce its appealing traits and many uses.

2REE

Tarama Island

-

N
[ 4

P i L
."T’E‘%—‘ .

XES

ﬁy.ﬁ ingredient
I XRJLF— energy

Aguni Island K5} moisture
l 4 > INY & protein (g)
A S Lipid (9)
RIKAEH) carbohydrates (9)
¢ K453 ash (g)
F KNI L sodium (mg)
:‘"f #1') 77 L potassium (mg)

IV L calcium
N %37 Ix magnesium

(mg)
(mg)
1) > Phosphorus
£ iron

B34 zinc

(mg)
(mg)
(mg)
# copper (mg)
E4 X >B1 vitaminB1  (mg)
E#4 X B2 vitamin B2

4 7 <> Niacin

(mg)
(mg)

p

.37 7F,
FREETTONTULET,

HREENEREESICHEYT3.8008 (FFEE. A1 . REE.
ZREB/NES BARE RREE. 5HESE) T.SL53FUHMSESNTE
BRICEZ5237 7V R, ZNAHBENE. T, FBEEEREIRT IR
AYX—0%BECLTHTLIESL,

=07 T £ E1E white sugar

9

(5D honey
329

w

<
e e
SS S =~ w S

03
Tr

0.1
2
65
4

2
5 Wi AARRIEERS R
20205 (NG
Trg8FNTVWIHRANCCHEC
ELTLWEBWIEERTED,

EIENE

0.2
0.1

Source: Standard Tables of
Food Composition in Japan,
2020 edition (8th revision)
Tr:Indicates that the ingredient
is contained but the minimum
listed amount is not reached.
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Okinawa KOKUTO is a brand and is protected by
a registered trademark.

The brand applies to KOKUTO made from the sugarcane of 8 islands (le
Island, Iheya Island, Aguni Island, Tarama Island, Kohama Island,
Iriomote Island, Hatoma Island, and Yonaguni Island) and belongs to the
Okinawa Prefecture KOKUTO Cooperative Association. This is Okinawa
KOKUTO. Please be sure to refer to this mark when selecting Okinawa KOKUTQ
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Used as raw material in large quantities!

Large “Block KOKUTO”
E<HINERA—Y A I(CE!

If shaved thin, it can be used as a decoration

for sweets!
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Easy to use for cooking!
“Powdered KOKUTO”
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As a secret ingredient in cooking!

Or just as it is for a snack!
“Cracked KOKUTO”
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Where dees KOKILTO come frrom?
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Okinawa's northernmost island is surrounded by
ultramarine-colored seas and is known for its natural

beauty and as the location of the Kumaya Cave, a power
spot connected to the legend of Amaterasu Omikami.
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Surrounded by one of Japan's largest coral reef areas, the
island is renowned as a popular snorkeling spot. The Yonara

. Strait visible from the island is famous for being a passage

for manta rays, and is commonly called the "Manta Way".

the characteristics of each of the eight islands.
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Visible from Motobu Peninsula on the northern part of
the main island of Okinawa, le Island's symbol is Mount

Gusuku, a mountain locally known as “Tacchu”, that is
loved by both locals and visitors.
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The locations where Okinawan KOKUTO is produced are limited to eight remote islands in Okinawa. These remote islands 9,
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are places where you can experience a more traditional Okinawa, time goes slower and nature is abundant. Here are ‘ Ay (o

Ei@% Iriomote Island
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Iriomote Island is registered as a World Natural Heritage
site and has an environment and climate similar to a
tropical rainforest. The island has a unique ecosystem and
is popular for canoeing, trekking, and other activities
that allow visitors to enjoy nature to the fullest.
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https://www.okinawa-kurozatou.
or.jp/okinawa_kokuto8tou/
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A small island with a circumference of about 12km. Famous
for its black sugar and salt products bearing the name
"Aguni." A highlight of this island is the white limestone cliff
faces that tell of its volcanic history millions of years ago.

Instagram YouTube

https://www.instagram.com/ https://www.youtube.com/
okinawa.kokuto/ @okinawa-kurozatou5214
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Japan's southernmost inhabited island. The lack of light
pollution on the island and the stable air currents above
make it a perfect location for stargazing, attracting many
visitors with its excellent view of the Southern Cross.
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This island, located between Miyako Island and Ishigaki

Island, was formed from uplifted coral reefs. The landscape
is reminiscent of a savannah, captivating all who visit.
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https://www.okinawa-kurozatou.
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Yonaguni Island is the gateway to Japan for the Kuroshio
Current flowing northwards from Asia. Marlin, tuna, and
other fish can be caught here, and on a clear day, you
can see Taiwan from the island. It is also famous as a
diving spot featuring underwater ruins.
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KOKUTO
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Made by pressing sugarcane, boiling it
down, and then letting it solidify.
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The Essence of Okinawa's natural blessings.
The only raw material for KOKUTO is “sugarcane”!
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Processed KOKUTO
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Products made by mixing raw sugar (the raw

material for white sugar) or other ingredients
such as molasses with KOKUTO.
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Raw Material = Sugarcane

The sugarcane used for Okinawa KOKUTO= grows in soil derived from coral reefs and is bathed in
strong tropical sunlight and contains minerals from the surrounding beautiful blue sea.
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Processed Sugar
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Products made by mixing in raw sugar or
molasses. KOKUTO is not used.
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% z X Minerals from
. Coral Reef sail the beautiful blue sea
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REFINED SUGAR
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CRUDE SUGAR (RAW SUGAR) REFINED SUGAR
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PLANTATION WHITE SUGAR

YL
GRANULATED SUGAR

<BFHE
SOFT SUGAR

—— B SHE WHITE GRANULATED SUGAR
—— XS HE prowN cRANULATED SUGAR
—— 'S = a2 —¥E RANULATED SUGAR

—— EB%E wsersven
—— FEIHE srown suetr
S ZIEHE sorT BROWN SUGAR

—— BEHE wsesuem
——— JKEDHE ystauizen suemr

MIHE
PROCESSED SUGAR

— axoMm
UNREFINED SUGAR
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—— FIBDHE powbered suenr
——— FERLIKEE Apsorsent sRANULATED SUsAR

28 koxuro

——— FN=2HE wasanson suear
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—— HLH& cumson suenr

—— FEAEHE peprocessep suear

The key to using brown sugar in cooking is to use less salt!
Compared to refined white sugar, KOKUTO has a milder sweetness and a hint
of saltiness. When substituting KOKUTO for white sugar in recipes, use slightly
more KOKUTO and reduce the amount of salt and other salty ingredients.
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How KOKUTO v made
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The tops of sugarcane plants are
removed, the stalks are cut near the
ground, the leaves are stripped off,
and the stalks are bundled. Depending
on quality considerations, the crop
may be harvested by hand to avoid
contamination of defective raw
materials and ensure product quality,
orit may be done using a harvester
machine, where leaves and other
materials are removed during
pre-processing at a mill.
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Sugarcane is transported to the mill
where cutters and shredders turn

the stalks into small pieces to
increase pressing efficiency.

[EBE pressing

ERBLENFT 3~4BI[CH TS
ESFUDZERY Y. &% [CRK
ZMFIT HEN%Z LoDWEINT B,

The juice is squeezed out by passing
the shredded sugarcane through a
pressing machine 374 times. Finally,
warm water is added to recover the
sugar.content.
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The bagasse (fibrous residue)
remaining after pressing is
used as fuel for boilers,
supplying steam to power
generators and heating
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The solidified impurities are removed
and used as agricultural fertilizer.
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A small amount of food-grade lime is added to the sugarcane
juice and it is heated, causing non-sugar particles to solidify.

The solidified impurities settle, and the clear liquid on top is
removed.

JVA X Bagasse
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The clear liquid'extract is heated in several stages,
using heat from the boiler to reduce the air
pressure step by step,and finally, it is rapidly

heated to 130°Ciin a finishing tank to concentrate
the liquid.

& I@Q

1BIE-SED sTRRING AND (00LING

EmELS R LN s RS e S EE (RS
LT HBED TEH DS,

The concentrated liquid is stirred and aerated
to facilitate crystallization, resulting in the
formation of KOKUTO.
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Before packaging, a metal detector is
used|to check for foreign object
contamination, and a final inspection
to determine 'grading and
classification takes place. The grading
inspection checks the qualities of the
product, how it presents when the
packaging is unsealed, the sensitivity
and hardness of the product when
poked, and whether the poked
portion of KOKUTO feels moist to the
touch.
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While still soft and not completely
solidified, the KOKUTO is packaged in
boxes or formed into bags to become

finished products. They are then shipped
from each island by ferry or other means.
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v ’ FIBAREFETHL—F1RICBELVE ! Enr?ance_ everyone's favorite curry rice! Simmer equal parts of soy sauce and Okinawa KOKUTO.
g ' S \ ' “If you're treating yourself to sukiyaki, use black sugar for seasoning! Put the KOKUTO in a pot, pour in soy sauce, simmer, and it's ready!
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Create a Café Experience at Home

With just a little ingenuity, you can create a café drink menu at home.
Combining ingredients with Okinawa KOKUTO is perfect!
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[Ingredients] Okinawa KOKUTO...100g / Ginger...100g / Juice of 1 lemon / Star
anise...2 pcs. / Soda water...As needed / Ice...As needed

[Steps] @Heat the KOKUTO over medium heat, stir until it melts into a
syrupy consistency, add star anise, and simmer until the aroma spreads.
@Grate the ginger (with skin on) and add it to @, simmer for a few minutes
over low heat, then turn off the heat. ®Add lemon juice to @, mix well, and
once it's completely cooled, strain the mixture to remove the ginger and star
anise. @Put ice in a glass, pour © to a suitable amount, lastly add sparkling
water, and gently stir to finish.

*¢Decorating with lemon slices or thin slices of ginger can enhance the cafe-like
atmosphere!
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Simply sprinkle powdered
KOKUTO on top of iced cafe
au lait!
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Chai Tea

For the Ginger Ale recipe in @,
replace star anise with
cinnamon sticks, cardamom,
and cloves, simmer, blend
the extract with tea and milk,
and you're done!
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Tapisca Mibk Tea
Just pour powdered KOKUTO,
boiled black tapioca, ice, and

milk tea in that order into a
glass!
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KOKUTO Jingen Tea

Simmer thinly sliced ginger in
water, add a suitable amount
of black sugar at the end,

and you're done!
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Umesh' mibks

Just divide the ratio of brown
sugar 1, plum wine 2, and milk 7!
Nodding delicious!

*¢Umeshu and milk are hard to
separate if they are chilled as

much as possible.

*Plwm Wine

=



Make your usual cury super delicious, Let’ create additional spice blends
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Take taste to the next level by marinating semi-boiled eggs in KOKUTO and spices! This is the perfect topping!
The yolk is cooked till semi-soft, and the spices are used to bring out the full flavor of the egg.
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Tropical taste +

onions, you can enhance
sweetness, aroma, and color.
Definitely worth a try!
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[Materiall 5 soft-boiled eggs [Spice Oil Ingredients] (A) @450 ml rice oil or 100% safflower
oil @5g of Okinawa KOKUTO @59 of garlic @5g of grated onion @5g of shrimp paste
(B) @59 of cumin @59 of coriander powder (C) @4g of turmeric powder @2g of chili powder
@Rosemary, to taste (D) 5g of salt
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KOKUTO pairs wonderfully with G - (3 ALTEs 00% 430m! vF=INIT= 0 | S5CH RUNBUARBAEILDE. B0% L>HIREL OKBE RO
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Finely sliced onions sautéed in a — = g FYINHH — 2 © Ay oy e . o N
fypan are key to making cury T0BALERE 5 A 25 ZEPICRUEL THRETER FEBNENISHR LA
delicious. By adding Okinawa N
KOKUTO to these caramelized IEXR—ZK 59 @1‘15“ 59 @Add all ingredients for (A) of the spice oil to a pot, simmer over medium heat, reduce to low heat as it

thickens, stirring with a spatula to prevent burning. ®Add (B) to @ and sauté. *For cumin and coriander,
grinding them into powder using a mill enhances their aroma. ®Add (C) to ® and once the aroma
develops, add (D) salt and continue sautéing. Once everything is well combined, turn off the heat. @When
the mixture has cooled, transfer it to an airtight container, add the half-boiled eggs, blend the spices
and liquid from @® with the eggs, and place in the refrigerator for about half a day to marinate. Voila!
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[Classic Flavor] Great aroma! Adds a mellow and rich sweetness!

1 tablespoon each of Okinawan KOKUTO, paprika powder, and
cinnamon
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[Super hot and spicy] Spicy with a hint of rich sweetness as a hidden taste!

1 teaspoon of Okinawa KOKUTO, 1 tablespoon of turmeric powder, 1 tablespoon of
chili powder, 1 teaspoon of garlic powder
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[Mastering Japanese Flavor] Bonito flakes to infuse the spirit of Japan

1 teaspoon of Okinawa KOKUTO, 2 tablespoons of bonito flakes (finely powdered in a
mill), 1 teaspoon of Japanese pepper (Sansho)
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[Tropical Taste] Coconut-scented, enhance the aroma!

1 tablespoon of Okinawa KOKUTO, 2 tablespoons of coconut powder, 1 teaspoon
of garlic powder

A lopping for carry/ Spiced boiled eggs:
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Just combine Okinawa KOKUTO with 0
convenient sauces.
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“Sesame Walnut” Rich Sauce

+1 tablespoon of Okinawa KOKUTO -2 tablespoons of white

sesame paste *1/2 tablespoon of finely crushed walnuts
+2 tablespoons of soy sauce *1 tablespoon of sake
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"Guilty" Butter-Rich Sauce
+1and1/2 tablespoons of Okinawa KOKUTO -1 tablespoon of konbu
(kelp) tea (powder) +1/2 tablespoon of yuzu pepper (or shikuwasa
pepper) «1 and 1/2 tablespoons of sake +20g of butter
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"Korean=Style""Rich Sauce
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1 tablespoon of Okinawa KOKUTO +6 tablespoons of vinegar (or ponzu sauce)
-1 1/2 tablespoons of Gochujang (Korean red pepper paste) «1/2 tablespoon of
sesame oil «1 tablespoon of white sesame paste «1/2 teaspoon of grated garlic
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AS WELL AS HOT POT!
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WARNING:
POTENTIALLY ADDICTIVE!
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ENJOY THE HARMONY OF
SWEET AND SOUR TASTES!
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THE SWEETNESS OF THE 6ARLIC COMPLEMENTS
THE SOURNESS AND SPICINESS!
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If you don't have powdered KOKUTO,
heat up some cracked KOKUTO!

Put cracked KOKUTO in a heat-resistant container
and microwave for about 20-30 seconds,
then mash it with a fork
until it becomes crumbly.
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"Japanese-Style" Rich Sauce

+1/2 tablespoon of Okinawa KOKUTO +1 plum (seed
removed, mashed) +1/2 teaspoon of soy sauce

+1 teaspoon of sake
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Creamy “Mellow and Rich" Sauce
-2 tablespoons of Okinawa KOKUTO +1/2 cup of
mayonnaise 1 tablespoon of soy sauce 1 clove of
grated garlic (optional) 1 tablespoon of white
sesame paste 3 tablespoons of Shikuwasa citrus
juice (or lemon juice) «Finely chopped Japanese
leeks-to preference
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"Kids loveit'too! Juicy Rich Sauce
+1 and 1/2 tablespoons of Okinawa KOKUTO +180ml of

100% orange juice «1/2 teaspoon of salt = 1/2 teaspoon of
pepper +2 tablespoons of olive oil
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[Ingredients] «Soba Dashi (use the amount required for the ingredients,
store-bought s fine) «100g of pork belly slices (boil briefly) <Thickly sliced
daikon radish =1 pack of thick fried tofu (lightly grilled) -3 boiled
eggs-3 pieces of satsuma-age (deep-fried fish cakes) «1/2 leek
(diagonally sliced and lightly grilled) »40g of black sugar »30ml of strong
soy sauce *Suitable amount of bonito flakes

[Steps] Put all ingredients into a pot with soba dashi, and after
simmering for about 30 minutes, sprinkle bonito flakes on top at the
end.
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[ingredients] @ Peel and devein 250g of shrimp @ Add a pinch of salt to the shrimp @ Add
1 egg to the shrimp @ Coat the shrimp with a suitable amount of potato starch @ Cut 1
eggplant into random pieces @ Finely chop 1/2 leek @ Use a suitable amount of garlic
@ Usea suitable amount of ginger @ Use 1 teaspoon of doubanjiang (spicy bean paste)
@ Use 30g of ketchup @ Use 20-40g of black sugar (adjust to taste) @ Use 200ml of water
@ Use a suitable amount of sesame oil @ Use  suitable amount of water-dissolved potato starch
[Steps] Marinate @ ingredients and cook over medium heat in a frying pan, then sauté
@ separately in another pan. Add ® and @ to the sautéed mixture, and after a light
simmer, turn off the heat, and add @ for flavor and thickness
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Okinawan distilled liquor made from sweet potato and KOKUTO
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Goos well withy Rum!
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[Ingredients] @ 150g of thinly sliced beef ® 1/2 teaspoon of grated
garlic @ 1 and 1/2 tablespoons of rum @ A pinch of salt @ A little black
pepper @ 1/2 carrot (cut into thin strips) @ 1 tablespoon of olive oil ®
50ml of water @ 2 tablespoons each of soy sauce, mirin, and vinegar @ 1
tablespoan of black sugar @ 1/2 red onion (sliced)

[Steps] Marinate ingredients from @ and add sliced carrots, sauté in
olive oil. Add the mixture from @ and ®, and once cooked, add @.
Refrigerate for about an hour after arranging, to chill.
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