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SEASONINGS AND SPICES
<EARRIE>
<SEASONINGS >
(L&568%8)
(Shoyu : soy sauces)
17007 ZWBLLSKW 62 92 70 12 14 26 56 14 " 50 29 67 28 39 70 130 260 52 84 61 1,200 38 (100 g:84.7 mL, 100 mL.:118 g)
Koikuchi-shoyu D
17008 39<BL&50 60 89 66 17 13 31 54 12 66 48 27 65 29 52 57 130 280 53 80 63 1,200 37 (100 g:84.7 mL, 100 mL:118 g)
Usukuchi-shoyu 2
17009 =EYL&SKW 50 66 72 92 14 23 48 1" 59 51 25 62 27 45 64 140 300 69 69 63 1,200 36 (100 g:82.6 mL, 100 mL:121 g)
Tamari-shoyu »
(A28
(Miso)
KHZ
Rice—koji miso
17044 Harz 54 96 59 17 15 31 63 45 110 46 14 62 34 84 57 130 210 52 62 61 1,200 25
Sweet type
17045 ROZERLE 58 95 68 12 18 30 62 43 110 46 13 63 33 84 54 140 200 51 66 57 1,200 26
Light yellow type
17046 ROERLE 60 97 64 15 20 35 63 45 110 47 10 66 31 73 56 140 200 51 65 58 1,200 26
Dark yellow type
17047 EL: 54 55 92 51 13 25 38 59 Ll 100 45 10 62 29 65 53 120 260 48 84 53 1,200 32
Barley—koji miso
17048 BEH#T 56 91 57 16 12 29 58 43 100 46 9.2 60 34 60 55 130 260 52 62 58 1,200 24
Soybean—koji miso
(06223) AT WAE, B (ICAZE)

1) Common type

2) Light color type

3) Full-bodied type



