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Sweet Standard

The color is thin and salty
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The color is dense and strong
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The salty is strong. To dishes
without coloring.
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Used for cooking in Kyoto.To the
dish using the color of the material.
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Soy sauce with added sweetener.
Used in the Kyushu region.

White Fried Rice / Dressing with olive oil Soup / Japanese omelette / Cream stew
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wheat hydrolyzed

Soybean sweetening
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General Japanese soy sauce.
Can be used for all purpose.
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Manufacturing period is long.
A lot of umami.
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Manufacturing period is long.
Soybean is the main ingredient.

White sashimi / Sweety stewing Tofu / Dipping / Can use anything Red sashimi / steak / curry Red sashimi / Teriyaki
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Soybean wheat Soybean wheat \Fl)eregétianble Soybean wheat Soybean wheat Soybean wheat
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Shirodashi Shiroshoyu Tennenjyozo Tatsuno Miyako Fushiichi Kanena Tenryuu Kokusan Hyakujyu Kioke Sannen Kanro Tsurubishio Minobi Tsuresoi
nama Honzukuri Usukuchi Yuuki Shoyu Jyukusei
Raw material treatment Making rice malt Saltwater added Fermentation*Brewing Pressing * Heating Complete! ik AN JH www.s-shoyu.com
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ror FIS sashimi Sushi

White fish

Tonkatsu
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Strong Simply Soy Saucet+Sweet Sake Simply Sweet Refreshing taste Rich taste Strong
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Kikubishio Rokuemon  Kasanejikomi Tennenjyozo Kijoyu Minetakara Nidan Jikomi Usumurasaki Hasamezu Marudaizu Nama Kanro shoyu Owari no tamari
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64 Koikuchi Jll 11 Koikuchi 52 Saishikomi 49 Amakuchi 24 Koikuchi 37 Saishikomi

Ponzu Novelty flavor

sour orange-based sauce

lce cream
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Raw Egg Over Rice
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Very Sour Rich Taste Noodle Soup Fish Sauce Caramel Flavor
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10 Kakou 22 Kakou 69 Kakou 15 Kakou 70 Kakou 36 Amakuchi 74 Kakou 67 Kakou 27 Kakou 12 Kakou 86 Kakou 43 Saishikomi

Yuzu  Yuzut+Oranget+Sudachi Orange Tamago Ni Shoyu Tamago Gohan Oono No Oshoyu Kaoru Murasaki  Ninniku Shoyu Shikkoku Tsuyu Eso Gyoshou Tsurubishio




