
 

Ume’s picric acid helps the 
cleansing organs perform more 
efficiently. Its catechin acid speeds 
up intestinal peristaltic action, 
and promotes protein digestion.

Umeboshi (pickled ume) plums, 
ume concentrate, and plum balls 
promote alkalinity, assist in 
mineral uptake, lower stress, and 
strengthen cellular activity. 

 

Ume Plums
     King of Alkaline Foods

          Empower

Cleanse

Balance

The Ume Plum – revered since antiquity. 
Its sour taste is from organic acids. Ume 
is richer in citric acid than any fruit, and 
a catalyst in the Krebs Citric Acid Cycle 

which is how cells produce, store, and 
release energy – an energizer. 
The ume plum prunus mume 

is actually a type of apricot.

edenfoods.com 

Alkaline
 Bracing, Protective

Al Kaline – Detroit Tiger Hall of Fame Right Fielder
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Ingredients   Wild Japanese 
Mountain Yam (jinenjo), 
Ume Plum Concentrate 

Ingredients  
Umeboshi Plums  
Prunus mume,  
Sea Salt, Beefsteak 
Leaves (shiso)

Ingredients   
Umeboshi Plums  
Prunus mume,  
Sea Salt, Beefsteak 
Leaves (shiso)

Ingredient   
Ume Plum Concentrate  
Prunus mume

46% Ume Plum 
concentrate bainiku 
ekisu and 54% Jinenjo 
wild mountain yam in 
¼ inch balls. Ume 
fosters healthy function 
and well-being. Jinenjo 
Dioscorea japonica is 
renown strengthening 
and energizing food. 
Plum Balls are the 
easiest way of taking 
Ume daily.

Puréed umeboshi plum 
- spreadable umeboshi. 
Alkalizing citric and 
organic acids accentuate 
sweetness. The ultimate 
condiment on corn on 
the cob. Use it in dips, 
sauces, salad dressings, 
riceballs, and sushi. 
Eden Umeboshi Paste  
is completely natural, 
contains no additives, 
and is made using only 
ancient traditional 
methods of pickling 
fermentation. 

Pickled ume plums  
with red shisho leaves,  
sun-dried, fermented, 
and aged for a year. 
They add sour tartness 
to dressings, dips, and 
sauces. Japan’s “Chicken 
Soup” in flu and cold 
season is okayu, a thin 
rice porridge with 
umeboshi plums that 
will strengthen, protect, 
and alkalize providing 
remarkably potent 
benefits.

Ask about Eden 
Ume Plum Vinegar 

Fresh ume plums 
concentrated thirty 
times. It captures the 
plum’s essence in a thick 
black concentrate called 
bainiku ekisu.  
A bracing, protective, 
energizing gift of 
Nature. A catalyst in 
mineral absorption. 
Use the included spoon 
to put about a gram of 
concentrate into one 
cup of hot water or tea. 
40 servings. 

Creation and Maintenance of Purity in Food®

Ume Plum Balls

Umeboshi Paste Umeboshi Plums

Ume Plum 
Concentrate
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6 / 2.28 oz / case  

12 / 7 oz / case  12 / 7 oz / case  

12 / 1.4 oz / case  2.28 oz Unit UPC

7 oz Unit UPC 7 oz Unit UPC

1.4 oz Unit UPC


