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"Naturally Brewed' Japanese Soy Sauce A & & %2 i

We, Shoda Shoyu Co., Ltd. are one of the Largest
Soy Sauce Brewers in Japan. We have been
manufacturing Soy Sauce since 1873, using a
traditional and natural method of brewing, but
with state-of-the-art Soy Sauce brewing
equipment. Our extensive range of products
include a wide variety of Soy Sauce as well as
Japanese Seasonings and Cuisine.
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"Naturally brewed" Japanese soy sauce is a multi-purpose seasoning made from soybeans, wheat, salt and water.
At the first stage of the process, Soybeans are soaked into water, and then, steamed. Wheat is roasted, and then,
crushed. "Koji" mould, a special species for Soy Sauce Brewing, is added to the mixture of steamed soybeans and
crushed wheat by inoculation. This mixture is then left to be fermented and matured in brine. At this stage, the
mixture is called "Moromi" or "Soy Mash". Raw (crude) Soy Sauce is squeezed out of Moromi and then refined by

heating and filtering for Naturally Brewed Soy Sauce.
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MADE IN JAPAN"

Shoda Shoyu products are all Made in Japan.

Naturally Brewed Soy Sauce

Shoda Shoyu produces Soy sauce with Japanese traditional style.

Non-GMO Ingredients

All of Shoda soy sauce products does not contain modified
genetic material according to FDA regulation.

Well-Balanced Soy Sauce
Good for both
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SHODA SHOYU PRODUCT CATEGORIES

Soy Sauce -Naturally Brewed-

Regular(Koikuchi/Dark Colored)
Usukuchi(Light Colored)
Shiro(Extra Light Colored)
Gen-en(Low Sodium/Reduced Salt)
Saishikomi(Double fermented)
Tamari

Gluten-free

Organic

Other Seasonings

Tsuyu(Soup Base for Noodle)

Tare Sauce

-Yakitori,Teriyaki, Gyoza, Yakisoba, Tempura,
Eal, Natto, Tonkatsu, etc.

Ramen Soup

Dashi Soup(Stock-flavored)

Dashi Shoyu(Stock-flavored)

Ponzu(Vinegared-Soy Sauce)
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% Shoda Shoyu Co., Ltd. has a subsidiary company (Shoda Sauces Europe Co., Ltd.) in the UK. and they are making their products for European market..

Corporate Profile
(as of the end of August 2021)

3-1, Sakae-cho, Tatebayashi, Gunma pref. 374-8510, Japan
December 25, 1873 (Meiji 6)

Brewing Soy Sauce, manufacturing of seasoning products.
https://www.shoda.co.jp/




