
QOL Bacillus Natto is a food ingredient
that can improve quality of life (QOL).

This sterilized bacterial powder can be
　 used in various processed foods.

QOL Bacillus Natto

QOL Bacillus Natto is a registered trademark of IKEDA TOHKA INDUSTRIES Co., Ltd.

IKEDA TOHKA INDUSTRIES Co., Ltd.



池田糖化工業株式会社

This product is compatible with foods
with functional claims whose concept is 

to improve sleep quality
(drowsiness when waking up)

Compatible with foods
with functional claims!
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QOL Bacillus Natto is a natto bacterium selected from natto, 
a traditional Japanese fermented food, that can improve quality of life.

Three benefits of QOL Bacillus Natto !

Contains 100 billion
natto bacteria!

This product contains
more than 100 billion 

natto bacteria (sterilized) per 1g of the product,
enabling the intake of large volumes of bacteria

in small amounts.
  

Very easy to use!

The bacteria is sterilized, 
making it more hygienic without

contamination from the production line

Its weak taste and odor 
means it won’t affect the flavor

of other ingredients
 

Supplements

Various
foods

Various
beverages

This product enables the development of products that
enable the easy intake of natto bacteria.

Product Specifications

●Packaging           

●Shelf life           

●Storage conditions   

●Allergens (28 items) 

●Number of bacteria  

Introduction of Bacteria series 
by IKEDA TOHKA

Minelact Lactiplantibacillus

Contains more than 100 billion lactobacillus(per 1 g of the product)

Contains 10% or more calcium

Very easy to use

Fermented materials are all converted to powder form

A fermented brown sugar with lactobacillus made from
mineral-rich brown sugar and coral calcium and fermented
with lactobacillus.

IKEDA TOHKA INDUSTRIES Co., Ltd.
*The wording in this document is not based on the Act on Securing Quality, Efficacy and Safety of Products Including Pharmaceuticals and Medical Devices,

and other laws and regulations. Please comply with the Act on Securing Quality, Efficacy and Safety of Products Including Pharmaceuticals and Medical Devices,
and other laws and regulations in creating the wording for consumer products using this product.

: 0.5 kg x bags/case

: 36 months after production

: Room temperature

: None in Japan law

: 100 billion/g or more

QOL Bacillus Natto

https://www.ikedatohka.co.jp


