Over 150 years of making traditional Japanese
seasonings and condiments

Fundodai was founded in 1869 after the 11th head of the Okubo family

shifted the family’ s business from sake brew to soy sauce brewing.

Following that, we c\[undul our market to sell tth ighout Japan, revived
our business along with the postwar reconstruction, developed soy sauce,

miso, as well as other seasonings and condim

nts, and worked to expand our

market overseas to sell outside of Japan. For 150 years, we have continuously
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made efforts that support the ec d adapt to changing

times to create attractive products that have been nurtured by the climate

and culture of Kumamaoto,
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Fundodai soy sauce made from
kiage soy sauce

For 150 years, Fundodai has valued the microorganisms that continue to

make our brewety their home and the techniques we’ ve inherited from

our ancestors. Characteristic soy sauce flavors are created through the

workings of roorganisms in the fermer

ition process, and nothing
showcases these unique flavors more than kiage (raw soy sauce) . The
production of kiage soy sauce is time and labor-intensive, making it a rare

and valuable find that' s gaining attention even within Japan.
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We propose new ways of using soy sauce and miso, from
pouring, dipping, and smearing, to placing, rolling,
sandwiching, and wrapping. You can also create any
shape you like, expanding the range of food design. We
offer the new form of soy sauce and miso that chefs have
been waiting for, which can be used as is or after
heating..
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New step of Soy Sauce and Miso
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uce and miso are turned into sheet form

Leaf-Miso Leaf-Soy sauce

B — M K21 X 15em 3HAY
: Leaf4$5r6894557/ 6951052

V—FrOEETH0.2mm, BAICHY FLTEEDIE
L 3 S R 22 R Fart A

@ LB THEDOULRWIASHRAEHS DRIEEH

(85 E7.4%)

OKE K- kE-BRIBOHEFERALTHM. KZESATIAILE
WEOFEVHELGHOZA 7 DEZER.

The sheet is approximately 0.2 mm thick, so you
can cut it freely to enjoy traditional Japanese
seasonings.

@We use high-quality, flavorful JAS special grade honjozo
reduced-sodium soy sauce with a salt content of 7.4%.
@This sweet miso is made using only soybeans, rice, barley,
and salt, and is matured with plenty of rice koji, giving it a

rich koji aroma.



