hacco

Organic KOJI

WHOLE GRAIN =

Fermented Rice

&\

Net Wt.1 LB

(4539)

Unlock Food's Potential




hacco

Unlock Faed's Potersial

Organic KOJI

WHOLE GRAIN

Fermented Rice

Shio-Koji

Net Wt.1 LB

“539)

Unlock Food's Potential




II 0

OW ¢
0ji and sa
s and broth
0 grains left.

< Equipment >
@Pot (about 2L size for boiling soybeans)
@Bowl, ladle, wooden spoon, etc.
| @Mortar and pestle _

.Storagie container (to age miso)
@Drop lid / weight 200-300g
@ Cover (dust protection)
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Ingredients White Miso Red Miso dust fr
tempera

Lol vesite) || (D Vet S0 PEE [ er one , check the degree of
Koji Whole Grain  500g 500g ¥ 38 4 BN ) entation every 2 weeks.

Soybean 4209 7209 o 7 .
Salt 200g 260g ‘ A ‘.' ' S f \
Soybean Broth 180ml 15ml oy S S5 \

= approx. 2.1 kg Miso (container size: 3kg)
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< Equipment >
@Bowl
@ Storage container with lid (1.5 — 3kg)
@Stirring spoon

t the right amount
sh the rice koji

Ingredients With 500g With 1kg
Koji KOJI

Koji Whole Grain 5009
Salt 1759 3SOg

Water 600ml 1200ml .

Completion Amount ~ Approx. 1.3kg  Approx. 2.6kg
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@Bowl
@ Storage container with lid (about 1.5 — 3kg)
@Stirring spoon
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Koji Whole Grain 5009 1kg
Salt 409 80g ; _ ) F S
Soy Sauce 750ml 1500ml . \ # < '~ ¥ '
Completion Amount  approx. 1.3kg  approx. 3.6kg . @ e
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KOJI Organic KOJI Organic KOJI Organic KOJI

BARISTA FLOUR TENDERIZER WHOLE GRAIN hacco

Fermented Rice Flour Fermented Rice Powder Fermented Rice
Fermented Rice Beverage |
’ Organic KOJI

Net Wt.1 LB Net Wt.1 LB Net Wt.1 LB
4539) 539 (4539

33.8 floz

(1000mL)

LOOKING FORWARD TO COLLABORATING WITH YOU

hacco
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