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Konishi Honten Co., Ltd.

Sanin-Style Freeze-Dried Miso Soup
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[Clam Broth Miso Soup]

Rice miso (domestically produced), tofu, wakame seaweed, green onion,
clam extract, starch hydrolysate, flavor enhancer (bonito), gelatin /
seasoning (amino acids, etc.), stabilizer (modified starch), antioxidant

(vitamin E), coagulant, (contains soybeans and gelatin)

[Mackerel Pike Broth Miso Soup]
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Sales price in Japan (JPY)
1,800 M

Osaka
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Rice miso (domestically produced), tofu, wakame seaweed, green onion,
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Comments on product selling points, features, prizes, popularity in the countries exported to.
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A freeze-dried miso soup featuring four representative San'in region dashi broths: blackthroat seaperch, flying fish,
freshwater clam, and flathead flounder. Crafted by miso artisans with miso as the star ingredient, it delivers an authentic,
restaurant-quality flavor. Simply add hot water to enjoy restaurant-quality taste at home. All miso ingredients (rice,

soybeans, salt) are sourced domestically.
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Message to buyers (Proposal of recipes and others)
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This instant soup, which can be enjoyed simply by adding hot water, is perfect for breakfast, light meals, or refreshing
breaks at the office. It fits easily into lifestyles that don't involve cooking rice, or diets centered around bread and salads. It
can also be recommended for hotels, commercial use, travel and stockpiling purposes, or as an entry-level product for

experiencing Japanese cuisine.



