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Sugar was tradit ional ly  a  precious and valuable thing,  

used as gifts  for  celebrat ion in Japan.  

MARUKICHI SUGAR is  a  brand born from the 

respect  of  the cultural  history of  sugar ,  

whi le  modernizing it  to continue giving joy to people.  

Sugar should be more notable,  

rather  than a support ing role of  adding s l ight 

sweetness to foods and beverages.  

S ince 1954,  we have been supplying the best  qual ity  of  sugar .  

From 2009,  we have been considering 

the further  possibi l i t ies  of  sugar 

and now propose new and innovative ways of  using sugar .  

M A R U K I C H I  S U G A R

You can enjoy the different taste and way of  using.  

Using sugar only produced in Okinawa, a southern island in Japan.
It boosts the taste and gives richness when used in tea and coffee.

Soft and gentle sweetness.MS-01

:RPS
:Syrup 

We use 3 types of  non-refined,  powder and syrup sugar .

Blends well with dark coffee, espresso, milk tea and Chai tea which has rich and taste and smell.
Rich sweetness and full bodied taste.MS-02

Smooth texture with condensed sweetness. 
Goes well with any food or beverage such as coffee and tea, without interrupting its original 
taste and adding sweetness in a well balanced way.

Well balanced sweetness with rich and elegant taste.MS-03

Using 100% Hokkaido ‒ northern part in Japan, produced beet sugar, by generating powder sugar 
from crystalized sugar.  
Goes well with refreshing and rich fragrant beverages such as herb tea and lemon tea, adding 
pure sweetness making the taste milder without ruining the original fragrant.

Condensed pure sweetness from crystalized sugar.MS-RPS

Hyoutoumitsu

Pure sweetness

Light sweetness Rich sweetness

Multi layered sweetness

Sugar syrup which is generated through the process of making crystalized sugar from 
granulated sugar. Has a rich sweetness which is only possible to be made throughout 
this process, which is soft and gentle.

Syrup with rich and aged taste.

[Plotting of the taste]

[Manufacturing Process]

RPS＝Rock Powder Sugar

S
S

Sugar cane Raw  sugar

Dissolution 

Dissolution Filtration Concentration Powderization Rich sweetness

Impurity 
removal Decolorization Crystallization Centrifugation Refined sugar

Creating condensed 
and 

pure sweetness

Non-refined sugar
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Is sugar just to add sweetness? 

It is more than that.

MARUKICHI SUGAR introducing new ways 

of using sugar to enhance the taste, making the 

experience more rich and more enjoyable.

Explore the possibi l i t ies  of  sugar .
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P o w d e r  s u g a r  w h i c h  y o u  c a n  u s e  i n  v a r i o u s  d a i l y  o c c a s i o n s ,  f o r  

cooking,  baking,  coffee,  tea and so on.   

3  v a r i e t i e s  t h a t  e a c h  h a s  c h a r a c t e r i s t i c  i n  s w e e t n e s s  a n d  

suggested way of  usage.   

O n e s  i n  a  s a c  f o r  d a i l y  u s e ,  a n d  o n e s  i n  a  g l a s s  b i n  t o  d e c o r a t e  

your dining table.

S A C ＆ G L A S S
＜ P o w d e r ＞

SAC02

SAC01 GLASS02

SAC03 GLASS01 GLASS03

Opening up the further  possibi l i t ies  of  sugar .

For  confectionary 
and beverage

When having guests ,  or  for  your dai ly  pleasure .  
You can also enjoy choosing the best  match of  the day,  
f rom the 3 var iet ies .

For  decorat ion 
of  your table
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C U B E

S T Y L E

＜ F o r m e d ＞

＜ M o l d e d ＞

Y o u  c a n  s e l e c t  n o t  o n l y  t h e  t a s t e ,  b u t  a l s o  t h e  e n j o y a b l e  s h a p e s  

and colors  which wi l l  enrich your tea t ime.  

Cute assortment of  smal l  cubes of  refined and non-refined sugar .

Have var iet ies  of  27pcs,  64pcs and 125pcs.

I t  w i l l  d e fi n i t e l y  e n r i c h  y o u r  d a i l y  l i v e s  b y  s w e e t e n i n g  b e v e r a g e ,  

or  even just  glancing as an ornament.    

For  a  relaxing moment 

To give a spice to your dai ly  conversat ion
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※Short :140g / Tall:265g

F o r  m o r e  c o n v e n i e n t  u s e ,  c r e a t e d  a  l i q u i d  t y p e  s u g a r  p r o d u c e d  

purely from sugar and water  only .  

T h e  l i g h t  s w e e t n e s s  w i l l  g i v e  y o u  a  c o m p l e t e l y  n e w  e x p e r i e n c e  b y  3  

var iet ies  with different tastes .  

A Q U A
＜ L i q u i d ＞

N o t  j u s t  f o r  i c e  c o ff e e  a n d  i c e  t e a ,  b u t  a l s o  f o r  c o c k t a i l s  o r  

dressings,  to give a l ight accent to your dinner and beverage.   

Mult iple possibi l i t ies  to enjoy AQUA- the l iquid sugar .

Discovering new tastes

 AQUA(Short)01  AQUA(Short)03  AQUA(Short) 
Hyoutoumitsu
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G I F T O r i g i n a l
G I F T

We wil l  mold or iginal  sugars  in the shape of  the brand or  company logo,  which 

can be used for  celebrat ions and anniversar ies  of  your company.  

An unique and ‘only one’  sugar for  a  special  moment to connect people.

O r i g i n a l

Deliver  a  r ich and enjoyable experience created with MARUKICHI SUGAR to 

your precious people.

＜ O u r  w o r k s ＞
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Most of  our  sugar are produced by hand in our factory,  looking careful ly  

into the seasonal ity  and condit ion such as humidity ,  which effects  the 

qual ity  of  sugar .  

For  the best  taste and the safe qual ity ,  we produce our sugar under the 

thorough qual ity  and hygiene management.

MARUKICHI SUGAR,  produced with our pr ide and s incerity .

F A C T O R Y

There are mult iple ways to enjoy sugar ,  yet  we bel ieve in 

further  possibi l i t ies .  

Please be looking forward to the new ways of  enjoying 

sugar  to be introduced by MARUKICHI SUGAR,  to 

continue brightening up your dai ly  l ives .  

S t o r y  c r e a t e d  a r o u n d  o u r  s u g a r .

F A C T O R Y
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