preB® DATA

PROCESS OF MAKING preB®

Only our Brazilian farm can produce preB®. We use a super-soft water hardness of 1.2. As time
passes, it slowly ferments. The acetic acid fermentation occurs in the third fermentation stage

because of a local, effective microorganism group.

THERMAL EXTRACTION
by adding hyper soft water =
of 1.2 in hardness

TERTIARY
FERMENTATION
Local bacteria help

generation of lactic
acid and acetic acid

MIXTURE in a natural way.

COMBINED
AND STIRRED f

QUALITY INSPECTION
Fermentation condition
in each tank is
analyzed every day.

COOLING AND
FERMENTATION

¥

AGITATED BY
DAILY STIRRING

¥

PRIMARY
FERMENTATION
(alcoholic
fermentation)

)

SECONDARY
FERMENTATION
Starch is decomposed
into polysaccharide and
viscosity increases.

HERB EXTRACTS

FILLED INTO
5T TANKS
(same volume
in each tank)

¥

RIPENED

TRANSFERRED
INTO 10T TANKS
(same volume
in each tank)

¥

RIPENED

¥




