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With its serious umami factor, soy sauce has been used
to enhance food products from bacon and jerky to
chocolate and gingerbread.
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G E N I u s TI P: Artisan condiments are a major foodservice trend. It's quick and easy to create

your own infused soy sauces. Use them to add interest and cool-factor to sauces,

I N FUSE D SOY marinades, dressings, and anywhere you want a hit of umami and flavor.
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A in squeeze
bottles.

3 o O + As a brewed soy sauce, Kikkoman
has more than 300 flavor and
FLAVORS aromacomponents.

TIMELESS

Designed by Kenji Ekuan in 1961, the Kikkoman
dispenserbottleis a timeless designicon, soreveredit’s
in the collection of the NY Museum of Modern Art.
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EVERYTASTE!

Umami

Bitter

FERMENTATION
NATION

From pickles and kimchi to artisan
brewing, fermentation is sweeping the
nation. What's behind this megatrend?
One word: flavor. Fermentation intensifies
the flavors of natural ingredients, and soy
sauce is a perfect example. The traditional
fermentation process transform water,
wheat, soybeans and salt into one of the
world’'s most umami-rich seasonings.





