
Teppei Blue Agave Syrup is processed at 
below 118 °F, without the addition of any 
enzymes, Teppei Blue Agave meets the 
requirements to be classified as the sweetest 
Raw food available. 

SWEETEST RAW FOOD.
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LOW GLYCEMIC.

Lower is better!
THE GLYCEMIC INDEX (GI)

(GI) is a scale that ranks carbohydrates based on 
their rate of glycemic response (i.e. how quickly the 
food converts to glucose/energy in your body). 

When you use Teppei Blue Agave Syrup  to 
sweeten your food or drink, your blood sugar 
level doesn’t spike like other sweeteners. It’s 
also an organic product so you don’t have to 
worry about unhealthy chemicals or pesticides. 

LOWER CALORIE.

JAPANESE ONLINE STORE NOW AVAILABLE!

Teppei Blue Agave Syrup contains close to 
the same calories as sugar per tablespoon 
(60) but it’s 1.5 times sweeter, so you can 
use 2/3 cup for every 1 cup of sugar in your 
recipes thus reducing the calories.

LOW

EASY TO USE.

Teppei Blue Agave Syrup is mild in flavor and 
neutral enough to be used in cooking, baking, 
grilling, sauces, and marinades, or as a 
sweetener for hot or cold drinks. 

BEST OF BEST.

Teppei Blue Agave Syrup  is made from 
“BLUE AGAVE” which is the best agave. This 
most remarkable plant is cultivated, 
harvested, and produced by Mexican natives 
with the same care they have devoted to the 
crop for thousands of years. 
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%

Boulder, Colorado, USA  
Please feel free to contact us at contact@teppeiorganics.com

Teppei LLC. will sweeten your life with the purest
 and most certified blue agave syrup in the world.


