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TOKYO, Japan,  September 12 ,  2022—Otsuka Foods Co. ,  Ltd.  (Head Office:  Chuo Ward,  

Osaka;  President:  Koichi  Shiraishi)  announced today that  i t  wil l  launch,  Sarat to  Nomeru 

Sugoi Daizu (Light Si lky-Smooth Soy Beverage) ,  a new food with function claims, in 

i ts Sugoi  Daizu l ine of beverages made from whole soybeans,  across Japan on September 

12, 2022.  

 

In  recent years ,  expectat ions for the plant -based beverage market,  including soy 

beverages,  and the functional  foods market  have grown even higher  as  consumers have 

become increasingly heal th -conscious due to  l i festyle  changes and other  factors.  

 

The Sugoi  Daizu brand,  which celebrates  i ts  20th anniversary this  year ,  is  a  l ine of 

whole soybean beverages produced  using Otsuka’s  or iginal  “micro-creamy” process *1  

to  make beverages from whole soybeans *2  without  generat ing s tra ined soybean pulp,  

thereby provid ing ful l  soybean nutr i t ion to consumers .  

 

The new product ,  Sarat to Nomeru Sugoi  Daizu ,  is  the f i rs t  food in Japan  with two 

function claims in the soy milk and soy beverage market:  one for soy isoflavones to  

“maintain skin moisture in middle-aged and older  women whose skin tends to  dry out”  

and the other for soy isoflavones to “maintain bone composit ion in  middle-aged and 

older  women.” *3  The function label ing was achieved using only the components  of  the 

raw materia l  soybeans,  without adding any addit ional functional  ingredients .  The robust  

soy f lavor  of Sugoi  Daizu is  maintained  in the new product ,  while the l ight  s i lky-smooth  

texture  makes i t  easy to dr ink with a meal .  

 

Sugoi  Daizu supports  customers ’  heal th  with  the nutr i t ion of  whole soybeans,  and at  

the same t ime contr ibutes  to  the achievement of  the SDGs through i ts  environmental ly 

fr iendly production process that  does not  generate  s tra ined pulp.  

 

 

Otsuka Foods to Launch Saratto Nomeru 

Sugoi Daizu, a Food with Function Claims 

Japan’s First Product with Two Function Claims (For Skin 

and Bones) in the Soy Milk and Soy Beverage Market  

In Stores Across Japan Starting September 12, 2022  



*1  Th i s  p ro cess  t echn olo gy pu lver i zes  in gred ien t s  a t  th e  mic ro  l eve l  and  

ho mo gen izes  r aw mate r i a l s  to  crea t e  a  b everage  wi th  a  smoo th er  t ex tu re .  I t  

makes  i t  po ss ib l e  t o  ma ke  s i l k y smo oth  b everages  ou t  o f  wh ole  in gred ien t s .  

*2  Mad e wi th  so yb ean  f lo ur  (wi th  th e  th in  p eel  o f  t he  so yb ean s  r emo ved) .  

*3  Fun c t ion  c l a ims :  Thi s  p rodu c t  con tain s  so y i so f l avon e s .  So y i so f l avo n e s  

have  b een  r epo r t ed  to  h ave  th e  fun ct io n  o f  main t ain in g  skin  mo i s ture  i n  midd le -

aged  and  o ld er  wo men  wh ose  skin  t end s  to  d ry ou t  and  th e  fun c t ion  o f  h e lp in g  

to  main t ain  b on e co mpo s i t ion  in  midd le -aged  and  o lder  wo men.  

 

 

 


