Organic KOJI AGAN

Fermented Blend /1:]

ﬁt |

1aLLO
New Low/GI Sweeten ‘,; . o
with ' ¢ //, _ KOJT AGAVE |

Depth of Fermentation_ 14

i

oz

i -

—y
L
v
y

e



Benefit

Why? (Simple Science)

Taste depth

Amino acids add umami, roundness

Flavor boost

Umami + sweetness highlights other flavors

Longer finish

Oligosaccharides break down slowly in the mouth

Balanced sugar

Glucose balances fructose

Gut health

Oligos feed good bacteria

Extra nutrition

Trace amino acids support metabolism
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