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＜Description＞ 

1. Using additive-free soybean miso, matured for more than 18 months in wooden barrels made of Japanese 

cedar, and the kombu from Hokkaido. 

2. Easy to cook as it is dashi-added type.  

- Just pour the 150cc hot water per 15g of the product for miso soup. 

  - Salad dressing, stir fry sauce etc., use as a subtle flavor instead of soy sauce or salt for an extra flavor. 

3. Gluten-free, vegan. 

 

Enjoy the umami of the Kombu and the richness of the soybean miso!! 

＜Units per box＞  

 200g×10 

＜Ingredients＞  

   Miso (Soybean, salt, koji), kombu seasoning 

(Kombu extract, reduced starch syrup, salt, 

yeast extract), sugar, salt, alcohol, xanthan 

gum 

＜Shelf life＞  

  540 days 

＜Storage information＞  

  Keep in a cool place away from sunlight 

  Keep in the fridge once opened 

＜JAN code＞   

4904128300614 

＜ITF code＞  

14904128300611 

＜Product size＞ 

33.5×110×140     (L×W×H mm) 

＜Case size＞ 

215×165×190   (L×W×H mm) 

＜Product weight＞ 

212ｇ 

＜Case weight＞ 

2,370g 

                               

   
※ Soybean allergens 

 

 
Noda Miso Co. 

6, Minamiyama, Masuzuka-nishi 

Toyota, Aichi, 470-1213 Japan 

TEL +81 565 21 0028 

FAX +81 565 21 0180 

www.masuzuka.co.jp 


