
A specialty of Miyazaki Prefecture, Japan

炭B A M B O O

C H A R C O A L

■Product description

・We use highly-carbonized bamboo charcoal that transmits electricity. We 

ground such bamboo charcoal into powder finer than wheat flour (average 

size: 5-8㎛ ).

・We guarantee the safety of this product based on the result of radioactivity 

tests, virus tests, grain size tests, and moisture tests.

・The bamboo charcoal powder is free of taste and smell. You can broaden and 

differentiate your menu without spoiling the original flavor of ingredients or 

the taste of your dishes. 

 

■How to use

Add 5-8% bamboo charcoal powder. You can use it to add color to various 

dishes such as cakes, cookies, ice cream, puddings, pasta and other noodles, 

pizza/nan doughs, dressings, soft drinks, curry, jams, and sauces. You can 

broaden and differentiate your menu without spoiling the original flavor of the 

ingredients or the taste of your dishes (black colouring).

Edible bamboo charcoal powder

Elected as one of the growing companies
in the future for 2020 by Miyazaki Prefecture

A company that produces the highest quality
bamboo charcoal using organically grown bamboo

We established an agricultural corporation to utilize bamboo grown in 

Kyusyu Islands of Japan. We have products covering the fields of “Beauty,” 

“Health,” “Environment,” and “Relaxation.” We are engaged in all phases of 

the production process from growing bamboo used as ingredients of our 

products, to the production of bamboo charcoal and bamboo vinegar. Our 

workers manually and carefully bake the highest-quality bamboo charcoal in 

traditional ceramic ovens. Our products are made of bamboo charcoal from 

organic bamboo that does not use chemical fertilizers.
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A finely ground powder that is finer than wheat flour.

Tasteless and flavorless,

it will help expand your cooking repertoire!

Net content

Temperature zone

Precautions for preservation

Best-by date

Ingredients

1kg

At normal temperature 

Avoid direct sunlight, store at room temperature. 

two years

100% bamboo charcoal (made of moso bamboo grown 
in Miyazaki Prefecture)

Product  s tandards

Domestic retail price
(tax excluded)

9,000 JPY

Thailand, Singapore, Indonesia, Taiwan, Canada, France, UAE 
(Dubai), Qatar

Major exporting countries

Awards or prizes won / accomplishments

Acquisition of certification

Company overview TAKESUMI NO SATO CO., LTD.


