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TOKYO, Japan, September 2 ,  2022—Otsuka Foods Co.,  Ltd.  (Head Office:  Chuo Ward,  

Osaka;  President: Koichi  Shiraishi) announced today that  i t  wil l  launch two new 

Mannanhikari  brand r ice -shaped foods with  functional  c la ims :  “Mannanhikari  with 

Glutinous Barley and Brown Rice”  and “Mannan Gohan with Glutinous  Barley and 

Brown Rice.”  These new products moderate the r ise  in  blood sugar levels af ter  eat ing 

through the act ion of  barley beta -glucan.  They wil l  be re leased on September 12,  2022 .  

 

Mannanhikari ,  which contains konjac root ,  is  a food s taple that comes in r ice -shaped 

grains and can be used to reduce consumption of carbohydrates and calories but s t i l l  

get  enough dietary f iber,  a l l  while  maintaining the same appearance,  tas te  and volume 

as  r ice,  jus t  by cooking i t  mixed in  with  r ice.  Appealing to  today’s  growing number of  

health-conscious  consumers and the expanding low-carb market ,  Mannanhikari  has  

gained a  sol id fol lowing among many customers and is becoming more and more popular .  

 

One of  the meri ts  of  Mannanhikari  is  that  i t  can be easi ly incorporated into  one ’s  usual 

diet  and eaten  continually just  as  easi ly as  regular  r ice .  Otsuka Foods  has  received 

comments from health -conscious customers such as ,  “I eat Mannanhikari  mixed with  

g lu t inous  barley and brown r ice ,”  and “I want  to add a  heal thy touch such as  glut inous  

barley to carb-cutt ing Mannanhikari .”  Comments  l ike these led the company to develop 

these  new products .  

 

“Mannanhikari  with Glutinous  Barley and Brown Rice”  is  made from Mannanhikari ,  

g lut inous  barley,  and brown r ice ,  and can be s imply cooked as is .  The microwavable  

packaged r ice  “Mannan Gohan with  Glutinous  Barley and Brown Rice”  contains 

Mannanhikari ,  g lut inous  barley,  brown r ice ,  and white  r ice.  Both products  offer  the 

benefi ts  of  Mannanhikari ,  g lut inous  barley containing barley beta -glucan,  which 

moderates the r ise in blood sugar  levels  af ter  eat ing,  and brown r ice with a f i rmer  

texture .  

 

Going forward,  Otsuka Foods wil l  continue to propose ways to use Mannanhikari  as 

part  of  a  del ic ious,  heal thy dietary l i festyle  for a l l .  

 

Otsuka Foods to Release Two Mannanhikari Brand Foods 

with Functional Claims: 

Mannanhikari with Glutinous Barley and Brown Rice, and  

Mannan Gohan with Glutinous Barley and Brown Rice  

In Stores Across Japan on September 12, 2022  



 

 

 

Mann anh ikar i  wi th  Glu t in ous  

Bar l ey and  Bro wn Rice  

Mann an  Goh an  wi th  Glu t inou s  

Bar l ey and  Bro wn Rice  


