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Nerima-ku, Tokyo, Japan—
Kojiya Saburéemon
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Founded in 1939, K6jiya Saburoemon is Tokyo’s only remaining miso brewery.

Each batch is carefully crafted by hand, guided by the changing seasons and the
artisans’ senses.

Nurtured by living koji and tradition, our miso offers a rich aroma and a gentle,
nostalgic flavor—

pure, natural, and truly authentic.
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From the fertile land of Hida Takayama,
we bring you additive-free foods made with fresh vegetables grown through

natural cultivation—without fertilizers or pesticides.

Believing that agriculture is the foundation of food,
we cultivate each product with care, for both your health and your enjoyment.
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At Ito Shoten in Taketoyo, Aichi, their “family treasure”—the fermentation cultures

living in barrels and storehouses since the Edo period—transforms just soybeans E i '; E

and salt into miso rich in deep umami and flavor. H.I%

Once tasted, many exclaim, “This is nothing like the miso I've had before.” = k)

Experience it for yourself. E L =0
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Taikei Sugar
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Amami, a lush subtropical region, is home to the rare “kibi-su,” a sugarcane vinegar
once used as both a preservative and natural remedy.

Taikei Sugar crafts authentic kibi-su from the nearly extinct native Taikei sugarcane,
naturally fermented and aged over time for a mellow, distinctive flavor.
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Small and gentle, the native Japanese honeybee plays a vital role in pollinating crops
and sustaining Japan’s rich natural environment.

At Mamirikazu, we work to protect these bees and their ecosystem.

Our “Hyakkamitsu” honey, gathered from seasonal wildflowers, is raw, unprocessed,
and made using the traditional tare-mitsu method.

Enjoy its pure aroma and delicate, natural sweetness.
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Many mirin products today are made with added brewing alcohol and sweeteners.
Sugiura Mirin, however, crafts authentic mirin from just glutinous rice, rice koji, and
rice shochu, following the original recipe handed down since its founding.

Aged for six months, it develops a rich amber color, a maple-like sweetness, and a
deep, elegant aroma—an exceptional mirin in every sense.
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Himeji, Hyogo, Japan —
Maebara Seifun Co., Ltd.
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Maebara Seifun is a long-established company in Himeji, Hyogo.

We preserve traditional (Japanese flavors)such as shiratamako (rice flour) and

kinako (roasted soybean flour).

Our priorities is safety, reliability, and the natural tastes of ingredients.

Without unnecessary additives, we carefully craft each product to deliver authentic flavor

and smiles.
This unchanging motto has guided Maebara Seifun for generations.
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“Bringing agriculture closer to everyday life” — Yonbo Factory develops tools such

as hydroponic systems and food dehydrators.

Using their own home-use food dehydrator, they carefully craft Healthy Apple Chips
one slice at a time.

The apples come from Esashi in Osha City in Iwate Prefecture, known for its
exceptional brand apples. Fresh apples are thinly sliced and slowly dried,
concentrating their natural aroma and sweetness.
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