
�e Ashitaba plant (Angelica keiskei) is native to the Izu islands off Japan’s 
Pacific coast.

–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

�e nutritional value of the Ashitaba plant exceeds even the healthiest 
vegetables.

–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

�e leaves of the Ashitaba plant provide more valuable nutrients (such 
as fiber, calcium, Vitamin A, Vitamin B2 and Vitamin K, among others) 
than carrots, tomatoes or spinach.

–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

�e edible raw leaves of the Ashitaba plant contain 0.2% to 0.3% chalcones.
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Ashitaba Leaf Powder efficiently increases the nutritional value of any 
food or supplement.

–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Product has a pleasant taste (green tea-like flavor) and is easily included in 
functional foods and beverages, even noodles 

–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

JAS (Japanese Agricultural Standard) Organic Certified
–––––––––––––––––––––––––––––––––––––––––––––––––––––––––––––

Nutritional Profile

Ashitaba Leaf 
Powder

Going 
Beyond 
Green

  per 100 grams Fiber Iron B-Carotene Protein Vitamin B1 Vitamin B2
  g mg mg g mg mg

  Ashitaba 44.5  11.5 13.7 17.30 0.39 0.82 

  Kale 3.6 0.8 5.9 4.3 0.12 0.07

  Spinach 3.5 3.7 5.6 2.9 0.13 0.23

  Cabbage 1.9 0.4 0.004 1.3 0.05 0.05

  Celery 1.3 0.2 0.03 0.7 0.03 0.03

  Carrots 2.4  0.8 8.3 0.9 0.07 0.05

  Tomatoes 0.7 0.3 0.05 0.9 0.05 0.03

  Kale 3.6 0.8 5.9 4.3 0.12 0.07

  Cabbage 1.9 0.4 0.004 1.3 0.05 0.05

  Carrots 2.4  0.8 8.3 0.9 0.07 0.05
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About JBSL
Since its foundation in 1974, 
JBSL has been developing 
and manufacturing functional 
health food products under 
the corporate belief in the 
harmony of human beings 
and Mother Nature. Today, 
the safety and quality of 
food products are of higher 
concern than ever before. 
That is why our quality policy 
is the pursuit of safety 
from the viewpoint of the 
consumer.

OUR CURRENT 
PRODUCTS INCLUDE: 

Ashitaba Leaf Powder_______________________

Bacillus Subtilis Natto_______________________

Biozyme_______________________

ChalCurb®

_______________________

Elastin_______________________

Kaboseed EX_______________________

NSK-SD®

_______________________

Pro-K-Natto_______________________

Sesame Minerals_______________________

Vitamin K2
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Production
In pursuit of the highest quality, JBSL has vertically integrated its production 
of Ashitaba Leaf Powder. JBSL’s organic farms in Indonesia rely solely on 
organic and eco-friendly methods of fertilization and pest-removal for the 
cultivation of the Ashitaba plant. On 60 hectares of fertile land in Lombok, 
Indonesia – rich in fresh air and clean water – farmworkers carefully prepare 
the soil, weed, mulch with organic fertilizer, and protect against insects 
without the use of pesticides. �e organically-grown Ashitaba plants are then 
exported to Japan for processing into bulk powder or dried juice powder. 
JBSL is a pioneer in the research on the functionality of Ashitaba and in the 
development of the cultivation method. 

Benefits

Harness the Power of Mother Nature
JBSL is a pinoneer in the research on the functionality of 
Ashitaba and in the development of the cultivation method. 
Visit our website or contact our offices for more information.

www.jbsl-net.com/english

These statements have not been evaluated by the Food and Drug Administration. This product is not intended to diagnose, treat, cure or prevent any disease.
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Orac value: 
28,000 units/100g

–––––––––––––––––––

Fiber content: 
44.50g/100g 

–––––––––––––––––––

Protein content: 
17.30g/100g

–––––––––––––––––––

Phosphorus content: 
321mg/100g

Magnesium content: 
103mg/100g

–––––––––––––––––––

Lutein content:  
33.20mg/100g

–––––––––––––––––––

Vitamin E content: 
22mg/100g

–––––––––––––––––––

B-Carotene content: 
13.7mg/100g

Iron content: 
11.50mg/100g

–––––––––––––––––––

Vitamin K1 content: 
2.62mg/100g

–––––––––––––––––––

Vitamin A content: 

1.14mg/100g


