Bringing 240 Years of Japanese
Tradition & Flavor to the World

Unique Spice Blend with Traditional Japanese Soy Sauce

Since 1787, our artisans have handcrafted soy sauce in 2m
wooden barrels, aging select ingredients for over a year. Enjoy
the unique aroma & umami born from this rare natural method
accounting for just 1% of all production

*Brewed in traditional wooden barrels

Nihonichi Spice

Versatile Seasoning Blend
with Soy Sauce

Dried soy sauce lees blended
with select spices—ideal for
rich, juicy marbled meats

Rich cheese-flavored m

seasoning spice—ideal Wasabi, rich soy sauce, garlic, and black
for pasta, rice dishes, pepper blend—perfect for meat dishes
and more

Seeking Partners: Premium Dark Soy Sauce

Retailers, Distributors, and Wholesalers
who understand Kioke soy sauce & help
promote its value

Traditionally brewed in Kioke wooden
barrels. Rich, umami-packed soy sauce,
perfect for sushi and
meat sauces

~1'hr Oka Naosaburo-Shoten Co., Ltd.
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https://nihonichi-shoyu.co.jp/english

i (o) kyo S M E Contact to: ttc@tokyo-kosha.or.jp https://www.tokyo-kosha.or.jp/TTC/en/

SUPPORT CENTER Tokyo SME Support Center is founded by Tokyo Metropolitan Government to assist SMEs in Tokyo.
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