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.~ How soy sauce is made

Steamed soybeans, roasted wheat, aspergillus
oryzae, salt water and yeast are mixed and
fermented/aged for over 6months (half a year). It
is then compressed, heated for sterilization.
Finally, the color, flavor, and smell is arranged.
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How miso is made

Steamed soybeans, aspergillus oryzae, salt and
yeast are mixed and put into a tank to ferment/
age to make miso.
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