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KOKEN’s rice derived ingredients comparison

https://koken-cosme.com/en

KOKEN CO., LTD.
1-4-14 Koraku, Bunkyo-ku, Tokyo 
112-0004 Japan
E-mail: customer@kokenmpc.co.jp

All ingredients
（Plant-derived）

KOHAKUYUKI-Sake Lees
Aging Fermented Extract

Effective use of by-products

ORYZA SATIVA (RICE)
LEES EXTRACT: 80%

BUTYLENE GLYCOL: 20%

RICE FERMNET FILTRATE
(SAKE): 70%

BUTYLENE GLYCOL: 30%

RICE FERMNET FILTRATE
(SAKE): 80%

BUTYLENE GLYCOL: 20%

RICE FERMNET FILTRATE
(SAKE): 95%

PENTYLENE GLYCOL: 5%

RICE FERMNET FILTRATE
(SAKE): 80%

BUTYLENE GLYCOL: 20%

Two-step fermentation Junmai・Kimoto Junmai Ginjo

Free

○

Free

○

Include (Quasi-drug standard)
9-18%

○

Contained in trace amounts
Less than 0.2%

○

Include (Quasi-drug standard)
9-18%

×

Domestic production Made in Yamagata Pref. Made in Mie Pref.

○ ○ ○ ○ ×

Ceramide
Skin barrier 

Foam improvement
Damage care

D-amino acids
Skin conditioning

Nurturing-skin-beautifying bacteria
Damage care

D-amino acids
Skin conditioning

Promote blood circulation
Damage care

Water substitute
Functional water

(Same function as SHONAI BIJIN)

Moisturizing
Skin conditioning

Promote blood circulation

Alternative for fossil fuels / Regional revitalization / Preservation of culture / Waste reduction

First use of
bioplastic containers

Commitment to ancient Japanese fermentation method (Kimoto) Long-selling for over 17years

AF SHONAI BIJIN-
Rice Fermented Extract

SHONAI BIJIN-
Rice Fermented Extract

SHONI BIJIN WATER-
Rice Fermented Extract Rice Extract Koken
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SDGs

＊The content in this document is prepared based on documents and experimental data available at the time of preparation. However the content does not comprise a guarantee.  ＊Please note in 
advance that the content description in the document is subject to change. All intellectual property belongs to KOKEN CO., LTD., such as copyrights and design rights for the given data and related 
documents. All rights reserved. For safe use of the materials, refer to the MSDS of each of our products prior to use. For written and verbal expressions about products for general consumers, follow the 
related laws and regulations in each country.
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