
Made with locally-grown Akita Komachi rice and 
Okinawan salt. They have an elegant and mild taste 
with three times the amount of rice koji as soybeans. 
While retaining the benefi ts of miso, we have also 
reduced the salt content, making it a popular choice 
among health-conscious individuals.

Not only for Japanese cuisine, 
but it can also be used as a 
seasoning for Western dish-
es or added to sweets. As a 
dip for vegetables, or to mix 
it with butter or honey and 
spread it on bread or crackers.

雪見蔵

product feature

NotesName of Product Yukimigura

Net Weight / Volume 200g

Ingredients Rice(made in Japan), Soybean(made in Japan), Salt(made in Mex-
ico)

JAN Code 4512863000234 

Quality Guaranteed Period 365 days

Single Product Size / Weight 9.3cm * 9.3cm * 6.5cm / 245g

Carton Size / Weight 39.0cm * 30.0cm * 14.0cm / 5.2kg

QTY of Carton 24

MOQ 2 c/s

Lead Time 10 days

Storage Condition Normal temperature, 25℃ or less desirable

Storage Method Store away from direct sunlight, high temperature and humidity

Reference Price Varied by terms and conditions

Price in Japanese market JPY 620

Nutrition Facts

Amount per serving(100g)  Energy: 220kcal, Moisture: 39.9g, Pro-
tein: 7.5g, Total fat: 3.6g, Carbohydrate: 39.3g, Available carbohy-
drates: 27.9g, Saturated fatty acid: 0.59g, Dietary fi ber: 2.5g, Ash: 
8.3g, Salt equivalent: 8.3g, Sodium(Na): 2900mg,

Allergens Wheat is used in the same factory

Remarks

Ishimago Honten Co, Ltd
URL: https://ishimago.jp/  
Address: 162, Iwasaki, aza, Iwasaki, Yuzawa-city, Akita, 012-0801, Japan
Contact: ishimago@gray.plala.or.jp

Yukimigura



黒味噌
Kuromiso

NotesName of Product Kuromiso

Net Weight / Volume 200g

Ingredients Rice(made in Japan), Soybean(made in Japan), Salt(made in Mex-
ico)

JAN Code 4512863000234 

Quality Guaranteed Period 365 days

Single Product Size / Weight 9.3cm * 9.3cm * 6.5cm / 245g

Carton Size / Weight 39.0cm * 30.0cm * 14.0cm / 5.2kg

QTY of Carton 24

MOQ 2 c/s

Lead Time 10 days

Storage Condition Normal temperature

Storage Method Store away from direct sunlight, high temperature and humidity

Reference Price Varied by terms and conditions

Price in Japanese market JPY 440

Nutrition Facts

Amount per serving(100g) Energy: 200kcal, Moisture: 43.9g, Pro-
tein: 9.4g, Total fat: 4.1g, Carbohydrate: 30.8g, Available carbohy-
drates: 28.3g, Dietary fi ber: 4.3g, Ash: 10.3g, Sodium(Na): 3500mg, 
Salt equivalent: 9.5g, Saturated fatty acid: 0.70g

Allergens Wheat is used in the same factory

Remarks

As a seasonig for beef stew, 
pasta sauce etc...

Ishimago Honten Co, Ltd
URL: https://ishimago.jp/  
Address: 162, Iwasaki, aza, Iwasaki, Yuzawa-city, Akita, 012-0801, Japan
Contact: ishimago@gray.plala.or.jp

This “Kuromiso” is made by aging “Ginjo” miso for 
a long time. Although it has a dark color similar to 
Haccho Miso, it is still a rice miso. The long aging 
process enhances its umami fl avor and brings out a 
moderate acidity.

product feature



百寿
Hyakujyu

NotesName of Product Hyakujyu

Net Weight / Volume 300ml

Ingredients Wheat(made in Japan), Soybean(made in Japan), Salt(made in 
Mexcio)

JAN Code 4512863000623 

Quality Guaranteed Period 730 days

Single Product Size / Weight 4.7cm * 4.7cm * 21.0cm / 630g

Carton Size / Weight 36.5cm * 25.5cm * 23.0cm / 15.0kg

QTY of Carton 24

MOQ 2 c/s

Lead Time 10 days

Storage Condition Normal temperature

Storage Method Store away from direct sunlight, high temperature and humidity

Reference Price Varied by terms and conditions

Price in Japanese market JPY 530

Nutrition Facts

Amount per serving(100g) Energy: 88kcal, Moisture: 69.7g, Pro-
tein: 8.9g, Total fat:0.0g, Carbohydrate: 13.0g, Available carbohy-
drates: 5.4g, Dietary fi ber: 0.5g, Ash:16.4g, Sodium(Na): 5800mg, 
Salt equivalent: 17.7g, Saturated fatty acid: 0.0g

Allergens Wheat

Remarks

As a seasonig for beef stew, 
pasta sauce etc...

Ishimago Honten Co, Ltd
URL: https://ishimago.jp/  
Address: 162, Iwasaki, aza, Iwasaki, Yuzawa-city, Akita, 012-0801, Japan
Contact: ishimago@gray.plala.or.jp

Our traditional soy sauce is made with locally grown Yuza-
wa soybeans, Akita wheat, coarse sun-dried salt, and natural 
spring water from Ishimago. The soybeans are left whole and 
uncrushed, and are fermented for over a year in a large wooden 
barrel that measures 4 meters in circumference. We use only the 
fi rst pressing of the aged soy sauce that has been made using 
our time-honored method of natural fermentation.

product feature


