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Under sophisticated milling techniques, TAMAKI RICE is able to remove all
the bran from the kernel, yet retain the nutritious rice germ on the kernel.
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White Rice Tastes similar to white rice. B 5Y DIEEA
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Haiga Rice iz
Rice Germ £asier to digest than brown rice.
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Easier to cook than brown rice and can be cooked the same way as
ﬁ\ _ﬁ g * white rice!
Partially Milled And More for TAMAKI HAIGA RICE:--
Rice V1954
RiceBran HMEEHIATEAHIER
z—* Uses only the finest quality "Koshihikari" rice.
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Fluffy and tasty even after it’s cooled. " N
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Uses nitrogen-flushed bags to maintain freshness.

Tamaki Haiga Rice 15LB Tamaki Haiga Rice 4.4LB Tamaki Gold 15LB  Tamaki Gold 4.4LB
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