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Functional rice expected to improve lifestyle-related diseases

wx ae

WX ae rice

i (waxy/amylose-extender) DX F %> T wx aek
The name “wx ae rice” is derived from the scientific designation
waxy/amylose-extender.

B EDN —MRNBEZRKON TEEVI By 7L AL
Contains about 7 times more dietary fiber than ordinary brown
rice, ranking among the top cereals.
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Contains about twice as much y-oryzanol as brown rice, which helps
suppress neutral fat.
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Easy to incorporate into daily meals by mixing with white rice or using as
rice flour in cooking.
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Grown in rice paddies just like ordinary rice and not genetically modified.
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Freeze-Dried Brown Rice
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Packaged with low permeability to steam and oxygen.

RIARTFH AIEE
Enables long-term storage.

B eV ECTZITOMERE
Easy preparation: simply add hot or cold water.

BRI RN ER S X T L &R g et
Produced using a combination of continuous superheated
steam rice cooking system and freeze-drying technology.
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Reduces inorganic arsenic content by half.
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Can be cooked together with rice in the package
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Edible Film Derived from Seaweed
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Tasteless and odorless, so it does not affect dishes.
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Dissolves in hot water at around 60 °C and is edible.

YRR DO ZEETES OB A —THENIZ < W
Made from plant-derived polysaccharides, forming
a uniform mesh that is resistant to tearing.

T2 DHRIC RN T aFEM
An eco-friendly material that helps reduce waste.

Osaka Metropolitan University
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