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*J =2 Go Hyo-sook Organic Persimmon Vinegar
*HE X MHAT
22 | R7s DasTAME
*F|= Ol MHIA 500ml(16.90 oz) $50.00 _
1I%7x — *X| A THOR TFHR| | one bottle
cr/r(USD) 375ml(12.68 0z) $37.00
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H& X AH| _ *{ = Go Hyo-sook Organic Persimmon Vinegar
HE (1) *HE X MH|A
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170 EF &M
e =g Go Hyo-sook Organic Persimmon Vinegar
1. Organic persimmons are fermented for 3years to produce this
*ofef 74 HMS2 100% organic vinegar.
&Y <5 LAl FIt 2. Persimmon vinegar has abouy 60 kinds of organic acids, including
*{ & acedic acid, succid acid and amino acid.
3. High contents of tannins and ascorbic acid lower pH levels and
lenthen self life.
*_7'5_9_ 7|h . . . . .
© 4. Its sour taste promotes the secretion of digestive fluids to improve
appetites and overcome fatique.
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How to enjoy our fermented products
x0i 1. dilute 4:1 in bottled waer, carbonated water or milk Please eat.
= It is better to add honey to your taste.
2.Daily beverrage, Cocktail, Salad dressing, Sauce, Seasoning etc.
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