












Year Overview Substance Categories

2012 Patent 
Application Intestinal immune activation of coffee without venting (Japanese patent application 2012-14108 Intestinal immunity

activation

2012 Conference
Presentations

The 10th Japan society of functional food machine (The Jikei university school of medicine )
Tittle: Effect of inducing secretory IgA production of coffee without venting  

Intestinal immunity
activation

2013 Publications Enhancement of intestinal IgA Production by Non-degassed Roasted coffee Beans : Japan society for food 
science and technology 

Intestinal immunity
activation

2014 Publications Enhancement of serum immunoglobulins G and A production By Non-degassed roasted coffee Bean 
Extract .(Japan Society for food science and Technology 

Blood immunity 
activation

2015 Patent 
Registration

Enhancement of mouse serum cytokine production by non –degassed roasted coffee beans extracts (Japan 
society  for food   science and  technology)

Intestinal immunity
activation

2015 Publications
Effect of unaged coffee roasted bean extract on increasing the amount of cytokines in mouse blood (Japan 
society  for food   science and  technology) Immune activation

2016 Publications
Anxiolytic Effect of Non- degassed Roasted coffee bean extracts in mouse (Japan society for  Food Science and 
Technology) Relax effect

2016 Publications
Suppressive effects of non –degassed roasted coffee bean extracts on plasma and hepatic triglyceride elevation 
in mice fed a high fat diet (Japan Journal of Food Science and Technology) Lipid Metabolism 

improvement 

2018 Publications
Identification of a hyperuricemia inhibitor in  coffee bean extract decreased by the degassing process and its 
mechanism (Japan  Society for Food Science and Technology) Uric acid elevation 

suppression 
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Comparision of Aloma Value  a year. after roasting

After roasting Frozen Refrigerated Room temp
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Sensory evaluation of coffee extract in thermos pot

Normal Degassed Coffee-NDC
Kikuno Healthy Coffee-KHC
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Moisture content after roasting (L20, g/100g)

Gas roasting Bamboo charcoal 
roasting







trade name Bamboo charcoal Ethiopian mocha 
(beans)

Bamboo Charcoal Full City Roast 
(Beans)） Bamboo charcoal French roast (beans) Bamboo Charcoal Fine Blend (Beans)

image

Product code 2928 2924 2999 2989
Contents/Qua

ntity 200g/12 bags 450g/6 bags 450g/6 bags 450g/6 bags

How to store frozen frozen frozen frozen
Shelf life 12 months 12 months 12 months 12 months
Degree of 
roasting Medium roasting Medium deep roasting Deep roasting Medium deep roasting

Green Origin Ethiopia Brazil, Indonesia, etc. Colombia, Indonesia, etc. Honduras, Ethiopia, etc.

Bean 
characteristics

100% use of bamboo charcoal roasted 
beans

100% use of bamboo charcoal roasted 
beans

100% use of bamboo charcoal roasted 
beans

100% use of bamboo charcoal roasted 
beans

Ethiopian Yirgacheffe G2 100% 100% Arabica coffee beans 100% Arabica coffee beans Using Fine Robusta beans

Flavor 
characteristics

Bamboo charcoal roasting suppresses 
miscellaneous taste

Bamboo charcoal has a unique strong 
drinking feeling.

With the deep mellow bitterness unique to 
bamboo charcoal With a balanced and refreshing taste

It is a fruity mocha coffee. Yes, coffee with deep richness and 
sweetness｡ An aftertaste is felt. It is a coffee with a gorgeous aroma.

Bitterness weak ★☆☆☆☆☆☆ strong weak ★★★★★★☆ strong weak ★★★★★★★ strong weak ★★★☆☆☆☆ strong

Sourness weak   ★★★★★★★ strong weak ★★★☆☆☆☆ strong weak★★☆☆☆☆☆ strong weak ★★★★☆☆☆ strong

Full-bodied light ★★★★☆☆☆ deep light ★★★★★☆☆ deep light ★★★★★★☆ deep light ★★★★☆☆☆ deep
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