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Product catalog of miso, soy sauce and seasonings
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Yamagen Jouzou co., ltd.
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+& £ # (Chobei Muroya)”,

began running “Koji”(malted rice) business in Takaoka,
Toyama which has rich and clear water and special
climate. Japanese food culture and health are supported
by Japanese cuisine, especially Japanese fermented
foods. In addition, overseas’ markets are experiencing

rapid growth.

Our mission is to strive always to create ever more
delicious, safer and higher quality products for everyone

all over the world.

é?ﬂ%% Company profile

A XTI a IS IANT XA TN
Company Name BEMW Sk W
Yamagen Jouzou co., Itd.
PR A FER I BE $a26 F
Established in 1951
IES FIRTLF
Founded in 1772
FEAE ko - Eh -/ — ZABEOBEBRS

Business field

Production and marketing of soybean
paste, soy sauce and related food
seasonings.

?{}Efi History

% %L (1772)
kg R WERTT LEER
LC, BAE®RIZTEARE,
KITT2 BBEXRNEF L L5
*I776 7 XY I EE
Founded “Muroya chobei shop”
as a koji (malted rice) and Miso store.
#1776 United States Declaration of Independence

B3 #2264 (1951)
PRAABICEE L, LILESHRN SR ¥ &,
Established Yamagen Jouzou co., ltd.

A3 #2355 (1960)
EihiEd T35 2 #R, 80BY v 716HE 2R E
Built new factory for soy sauce brewing.

A3 #2405 (1965)
NK&E, Héx N7 2XNBHHEE 7 RE,
Installed a rotary cooking machine for soybeans and
automatic koji producing machines.

B3 #0445 (1969)
BB ARER LT RE,
Installed automatic filling machine for glass bottles.
Vv — AR F RS,
Started to produce Worcester sauce.
#g #2565 (1981)
RERBHAEMR T RE,

Installed automatic filling machine for Miso.
A3 #2635 (1988)

Ny PRMLBEBREHR T RE,
Installed automatic filling machine for PET bottles.

F R 24E (1990)
g3 SRS, BFAEMLER TSI VRE,

Installed new mixing system and automatic weighing
system.

S AR5 F (1993)
RO REEE IR (KRB EERE5EIH)
Added extra fermentation room for miso. (increased
production by 50%)

T H12%F (2000)
B ImEER (REEERT1081E) .
Expanded miso plant.
(increased production by 100%)

P A% 155 (2003)
HXx e T77 9 —RM{CA DL ADER,

Created new characters, Daichi-kun and Megumi-chan.
T R 16F (2004)
bIbv)—X8E %R,
Started to produce Okowa.
T H 18 (2006)
RIREEPTE 3, Opened Osaka office.
F 215 (2009)

RE@HBE Y

% sutd ) B i s F RIB TR,
Installed filling machine for high-mix low-volume
production.

F AR275F (2016) )
ISO2200032 B 15 "2 lx:\
Obtained ISO22000 certlflcation. intertek =0t

18022000:2005 EBEERE

FIT 2 3t T933-0842 T L 1E & i A% H H] 2-6-8
(R4 - T3%) 2-6-8 Yokota-machi, Takaoka,

Company Address | Toyama, 933-0842, Japan

TEL 0766-21-1111, +81-766-21-1111

FAX 0766-24-9787, +81-766-24-9787

Webpage WWW.yamagen-jouzou.com
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@EI:I %ﬁmﬂélﬁboy% Junsei Koji Miso

RESIEREPER 2 BPUTHE L. IO AK T T SEITIAAISER DR Z 5 Tk,
KO COEARHEHKRE, HLEEFIPRNE D & LERDWARETY,
COLOREPEDRI AT L, BROLPRBMODILY A T2 THELE L.

No. 1301 No. 1303 No. 1315 No. 1305 No. 1410

MIEXRIOCAHE kg MIERISCCLAE kg MIEXRIICHZ 5008 WEEADYAE 1kg K#DH<FH 750g
JAN 4979369 123414 JAN 4979369 123520 JAN 4979369 1563459  JAN 4979369 113132 JAN 4979369 007622

1kgHE YL X 10 1kgAAiE€vbx10 500g vk %20 TkgHAEYbX 10 750gHv T %8
<eo—> <tE>
—— 3
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No. 1380 No. 1381 No. 1325 No. 1573
BHRKISCAHAZ () 700g BAKISCHZ(ZL)700g #AHPKISCHZ(#1)660g WEEARIUYAZE 2kg IEEARDUAE
JAN 4979369 138005 JAN 4979369 138104  JAN 4979369 115632  JAN 4979369 115518 JAN 4979369 157303
700gEA—x 10 700gEO—x 10 550gEO—x 10 2kgEn—x 6 2kgH X6 xB\CL-FRCLLATAE

*ﬁﬁ:;‘t&%‘ El ° ﬁ'ﬁ Okeshikomi Miso

T &) & LI HRAE RO RaA T & BINHEO 2
L OBBFERE, 2HEDRT D LAZE IHEL —

¥ L7z, B ko TSI, Iy ZRALTT ﬁ4-i‘ o m e
23 > 9 . pUS g BN UIN g
§%<téb‘° EEV)%‘“%OOKU° JAN 4979369 133000 JAN 4979369 133208
500ghv T %8 500ghwr %8

4#!%{%311[! ‘I“ﬁ%ﬂﬁ:étﬂiﬁ% Amakoji Nama Miso

KZHLEREDLHERMEH LI, 27055 H0OBKE T,
R - JEMBBE DI, BRVPEZTVET,
JFORHZIZE IR ET S LA K., JERERERZ100% .

BHRSD X LWIHEM (Ex—27] T BEXINTBYEI, 1
BIAT Y TILTO2BEZHELTBY £9,

Since “Amakoji Nama Miso” contains 2-3 times of Koji, it has richer
and deeper taste and you can feel sweetness of rice well.

e
T BERH100x28
EEEY

THREIHISUAKE 600g +REIHISUAERRME 750g
JAN: 4979369 145508 —  JAN: 4979369 007762 —

600ghyTx6 = — 750gthEX6_— — —
— — e =



E'ﬁﬁf ’)")59"*"@ Kombu Tsutsumi Miso

N BATOWHEBERPLOEILR S TIEO FBIE,
BATEBHRMAUENRTVETS,

4 BLORBADOED « BEDWLHRELDET,
Special miso wrapped with Kombu (kelp) .

No. 1542
JAN 4979369 110131\

2kgt@ % 6
BAR DO DALMY (i ; BEARIZUAD R DDA
Kombu Tsutsumi Miso ~ (Dashi-iri) Kombu Tsutsumi Miso
77 DB BAEEIIMGE TS JAN 4979369 007530 il A DA% BATTHUAEL,
CHIELTBYES . 750g717 <8 BIELWHIZR TS0,
AW A TR ADF 7N, Kelp wrapped miso with bonito and kelp

soup stock.

KEIZZIEDOELI, BHoOEVHEIZ, BZHHA
Enrei Daizu Miso Misoshiru Meijin

JEBEPER100%DK Z 5 CAZEZT-> 5D
LR LI LADBAZ, BIFADR
MEeBLERT I THEIZBO LS
.“‘ L BRI ET. 1882 285,
e ‘15 Easy to cook, just pour hot water.

g 22cups of miso soup with 1bottle.

l I(DXZ‘: C—#H(#158) E@ma}me BREEC

LIRS % 100, JEAEIZ 3 L
Fe R SR Bt U O LTV E 3 LI
5.7 X LAALNS TE~—2) M5,

Toyama Enrei soybeans 100%.

At

miso soup
— \ G

I @Put any ingredients you like

@1tbs(about158) |~ and pour hot water,

No. 1425 No. 1426 O TN FTIMEE

JAN 4979369 007646 JAN 4979369 030040 JAN 4979369 155002
750g7vF X8 300gHvr %6 330gPET x 12

FJ0Ik

ﬁ%ﬁ%ﬁ:ﬁﬁ% Naturally Brewed Miso (%

INTEEEE T —4RIC—ERE 1), XK EVRHICEAAZITVE
3o ENHSMAEEETIZ. BLUORKEDHTU - < D EEEHE X &
T AZIIROERDODRE, ERBEEOBILNRETAZ S D REMH
L7 LR Z S5 ClmEmd o> E L HAZROILHEERE L XE XD
REZHH, BAITKRI S Ce->50 i LA15E1HATY,
Brewed for one year in the natural climate of Toyama. The best miso
with the best rice and the best soybeans of Toyama.
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No. 1480 No. 1580
JAN 49729369 148004 JAN 4979369 158003
350gHv T %6 1.2kg#E X6




ZERT

% Goma Miso

No. 5030
JAN'4979369 101009
120g7v 7 %8

A FICRERITHD BT 7
RTEDOFIXLSHRL

| Aji Moromi

No. 5010
AN 4979369 101030
120ghy7F %8

 JAN 4979368 101 BEOHBEI AR
N \ ' DB BB EIRELZVET,

KitiAEDS HLLADBEFIRHKE Cooking Recipe e
fE, ALy — BRIgS5—A2 Miso Ramen @

## Ingredients (4 A%) EY A Direction

%8 4 AHi/ Ramen noodle for 4 1. Z—THOEZUERNT, 1. Boil 1¢ water. Put

-3%°L 200g/ Bean sprout 200g LA BTEMZ ., &< Nabemiso and dissolve it.

KB 200g/ Pork 200g BT, 2. Cook the noodle in

+a—> 14/ Corn lcan 2. 5BEWTD, boiling water.

ZTOMBFHADE (AT, RFE)/ 3.LOL.BAER DS, 3. Fry bean sprout and pork.
Your favorite ingredient (leek) 4. FERITHELT, A—T&EM 4. Put noodle and soup in a

BRFHDERBT 1%/ F. BHEE0L-FA. a—> bowl and top with bean
Nabemiso 1 pack EhEVST TS, sprout, pork and corn.

=7k 1¢/ Water 1£

NV
T— =
PELNFLF WP R ERDIENBTE EYor
- t Kimchi Mild Spicy
No. 5100 No. 5700 e No. 5500

JAN 4979369 JAN 4979369 057009 JAN 4979369 055005 NN 4979369 056002
)0gEd 200gE0—x 10 200gER— %10 200gEO—x 10

IERAZILR
3~4NHITY,



Soy Sauce e
‘.%’[JJ@HB%YI% Soy sauce from Toyama

Vi Sk EENBEINTE, AR T,
«I@ ZOMITH AREDBIMPTIEDOBINE, 2 BHHELTHYET

E‘ TARE ol

z Koikuchi Shoyu Amakuchi Shoyu
)

JAN: 4979369 456710  JAN: 4979369 456000

-~.. 10 PET X 15 10 PET X 15
- RN —BALGD  RUCEASH I,
( L Bl The most Sweet soy sauce.
LcaaRy Y popular soy sauce.

ABO0®

FK G IRHFEM
Marudaizu Shoyu Gokuama Shoyu

JAN: 4979369 452019  JAN: 4979369 456024
10 PETX 15 10 PETX 15

HYSDIEAREE M HRERT T N8 H
KE %, Naturally R
brewed soy sauce The sweetest soy

No. 2301 No. 2331 No. 2345 No. 2333 with whole soybean.  sauce.
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Sashimi Shoyu Takujo Shoyu

R0
JAN: 4979369 053209  JAN: 4979369 053001
300me PET % 30 300me PET % 30
AT DB AFEOMENPTUN
H 33, The best B, ARV AX
match soy sauce BOT—ANESLLD
raw fish. 55123, Naturally

brewed soy sauce.

 No. 3053

SLAL LW (i) HEVLLHP

Osashimi Shoyu (glass) Wasabi Shoyu
No. 3023 No. 2550
JAN: 4979369 030231 JAN: 4979369 255009
150me #fx 12 150me #f x 12

NN NN 1
L BAREUE M EE ALK S8 VR,
Shiitake Kombu Dashi Shoyu Marudaizu Shoyu g

JAN: 4979369 2555604
150me <12 150me X 12

ZELLrHW
Kodomo Shoyu

JAN: 4979369 327706 I=EZIZHoBEM
150me #Ex 12 Tamago Shoyu (for eggs)
H5r30% Y hZ Ed i =,
ZNIARTB B ORI,

JAN: 4979369 051618
160me PETx 10

LOXTHOBEM  BLHIZHOBEN

Tofu Shoyu (for tofu) Omochi Shoyu (for rice cake)
JAN: 4979369 051656 JAN: 4979369 051632

160mo PET X 10 160mo PET x 10

For kids, salt content 30% cut.
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Noukou Dashitsuyu

JEpERSTIRD T XV LI H
FIEIIT, 18- BARKLEE S
Ui, ThIATHA Y E
2, U 75 —DrHTT .

Shiroebi Tsuyu

MEIRETAT

The best match combination
of sweet soy sauce and soup
stock fron} bonito and kelp.

4 times concentrated.

i

:m IR LLLL
%58 A Soumen

L2 Kk=1:3DEIETE

BILBOFEALAEEINS A
ISPk,
RBEHOY, BIITIE, Z9DA
OPLLTEDPSHESh T
E3 8

LS 17

“Shiroebi” means white
Shrimp, called the treasure
of Toyama bay. -

JAN: 4979369 060109 JAN: 4979369 050130  JAN: 4979369 331703 JAN: 4979369 331406

10 PET X 12

%11, Dashitsuyu: water=1:3,

——

JAN: 4979369 507009
350g PET X 12

L

1. BALREZE1Icm x 3cm
12815,

2. MrEIzEd,

3. IS5 RvIcHERTH X
TR EITFELDLVES
=R,

4. BELTH AT INE
T3,

2RI H D,
6. DEENBSEHTE
HHY,

HWhEXDIzh

Kabayaki no Tare

§

##l Ingredients (164X %)

5. FREED=nERULMT,

-frE 16K
16 of wooden spit
‘58447 6009 (2%7)
600g Chicken
“RE 2K
2 of spring onions
SEmEE D KEC5
5 tbs of Kabayaki no Tare

Direction

1. Cut chicken and spring
onions 1cm x 3cm.

2. Stab them into a
bamboo skewer.

3. Place on the frying pan
and bake on medium heat.
Turn over when they are
brown.

4. Close the lid and wait
for 5 mins on low heat.

5. Dress with Kabayaki no
Tare on the pan.

PR - MRBEX - BEX BT —ATOK |
Bz izb-o-aEo—ih.
NPT NEAALRHATY,
For Kabayaki, Teriyaki and Yakitori.

Just using “Kabayaki no Tare”, anyone
can be a chef.

300me PET x 30 160me PET X 10

wanaiizs H B2
Magical Vinegar Sauce

FoXODODBE TR LD TXDH
BEEOHE AR T3, BHHRIZH U0,
IEABEDRDOVIZHERLIZY, FEHT, B,
PIZE, EEET, BeULh#E, SR, b5
¥ BEDED >« TN 1A TH RRILEIZIE
HIGX¥9J, Healthy sauce with vinegar.
You can use it as BBQ sauce, Syabu-
syabu sauce, Steak sauce, fried-chicken
sauce, simmering dishes and so on.

500me PET x 12

No. 5080 ==

JAN: 4979369 508006
350g PETx 12

b e A
Takaoka Cifflquelile Sdlice

aayr OHBEBROZOERITEE
Nz, auvr&fy—2, GES
PEDAZE B L A Ohii B2 5
LicZ V=T =15 WD T3
For Croquette. Made with apples
from Takaokajand persimmon
vinegar from Toyama Yamada
village.

EAEA Sweet & Mild Lha Retro & Bitter

JAN: 4979369 56561101 JAN: 4979369 550104 JAN: 4979369 0565029 JAN: 4979369 055128
160me PET X 10 500me PET X 12 500me PET x 12 160me PET X 10




Okowa Rice Mix
iﬂ]ﬁ%iﬁ%@:o Easy to enjoy Japanese taste.

LHLLHLDORHPIEBID, R 2 P LI ERAD
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IR Sekihan BB Kuri Okowa HIZEBZD Sansai Okowa
With red beans. With maroon and sesame. With mountain vegetables and
<ty For celebration day. Good especially in Autumn. bamboo shoots.
Ke—#ITtyrREE No. 7010 No. 7020 No. 7080
KRERFRICANDIZIT ! JAN: 4979369 500048 JAN: 4979369 702008 JAN: 4979369 500024
10&vh 10tk 10t yk
A risepes - ’ AR LA IR
FEKCD) _ i ]
Rice @ ;

A /A x> -~ Y N
HEBCRBZD S0BTh IF20hBTh
Zakkokumai Okowa Buri Okowa Hotaruika Okowa
L With coarse cereals. With Japanese amberjack from With firefly Squids from
Sk (low-calorie and high-fiber) Toyama bay. Toyama bay.
Seasonings No. 7085 No. 7090 No. 7095
JAN: 4979369 708505 JAN: 4979369 500901 JAN: 4979369 070954
12tvk 12tvk 12tvk

Koji malted rice

kb s IO H O (zero)

Amazake Koji Drink 0 Zero

JEBEDOB O LK EKRDAE > THED EFTkREH
TS - 7va—) - Hkel - gE2—U&
EFRWNWZ &, ZLT, MEBOFRIZVEHERS EVWHE
BRAZIADT, 0 (Bu) LAMNTE Lk, Hlicids
HTIJBREYIVE. 7 RUMBEEIZEEN.
LS TREEMHE] EHMEhTHWET, 29 LH
PEAHTELSRERTAZ ZHEI LIV,

Made from just two ingredients, rice and water.
Koji drink called “drinkable infusion” containing lots of
essential amino acid, vitamins and glucose.

Z M, B OEMEL K-> THET,
BRIRIZ, THERIZEN,

L I EREEHA M BRI ADE2H
REY S GHATY JAN: 4979369 907007 TEL: 0766-21-1111 / FAX: 0766-24-9787

RATY, BRI TR, 16wk Email: yamagen@p2332.nsk.ne.jp




