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Miharaya head office, registered as a national cultural property
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Shikomi miso, traditional home-made seasoning.
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Premature shikomi miso Home-made shikomi miso
will be shipped in spring. must be opened after summer in the 1st year.
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Our Location and Business Purpose

Miharaya is a local traditional seasoning manufacturer
established since 1848, located in Nagano city, which
was the host city for the 1998 Winter Olympics. We
have a registered trademark named “Kogen-no-hana
Isshin”, which comes from blooming flowers in the
alps isolated from human habitation. We have
maintained our original home-made quality of
fermented products, such as miso, soy sauce, and
soup-stock, since the time of founding. Our mission
1s to succeed our cultural heritage originated from
fermenters in the Japanese traditional diet.
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Soy Sauce Legacy

The traditional low-temperature pasteurization
utilizing the open batch system, so-called “oke-hi-ire
process”, gives more elegant flavor and taste into soy
sauce than the modern high-temperature sterilization
utilizing the closed line system. Our Isshin brand soy
sauce and soup-stock would be more and more
valuable, because the oke-hi-ire process is not
commonly known in Japan anymore.
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Miharaya a la carte, 2nd half 2017

2017 7 . Miyokou Kurohime lidzuna Madarao

Delivery fee, domestic only
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Isshin miso in season
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Good for babies

with low stimulation

Soy sauce, Shinshu label Soy sauce, Koala label

Good for everyone
with low salt diets
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2nd half 2017
Shinshu MIHARAYA since 183t

Isshin miso, a standard Shinshu brand Shikomi miso

Home—made Miso
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Home—made shikomi miso Home—made shikomi miso

Medium Dry (N/P)
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Kogen-no-hana Isshin :
Flowers in the alps bloom — one for all, all for one
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Home—made shikomi miso

Home—made shikomi miso
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Choose N-type or P-type. N : natural / P : processed
Soy sauce ‘ Soy sauce Soy sauce Soy sauce, Koala label Soy sauce, low salt
Traditional | s Umami-taste Lightly seasoned . Good for babies Good for everyone
{ with low stimulation with low salt diets
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Shio—kaji, Shoyu-mame—kaj, Miso-tsuke, Raw Rice—malt T Kaji—kun Paste
Salty Rice-malt Paste Soy-sauce Dip-malt Miso pickles cold storage, ﬁ,\ A )K*ﬁé _frozen
build—to—order Rice-malt Paste separate—shipment
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Please make the payment at a post
office or a convenience store in Japan.

Sorry!
We are available only in Japanese language.
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Delivery fee per one shipment

¥600+tax for Honshu area colored green.

¥900+tax for other areas in japan, except Okinawa pref.

Specific ingredients : Wheat , Soybean, Soba (in noodle)
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Tax and delivery fee are

not included in the price.
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