
What if umami could be added 
without dark color or heavy 
flavor?
The art of  Japanese fermentation.

Since 1938
Preserving the "Kioke" (wooden barrel) brewing tradition 

in Hekinan, Aichi. Merging deep mountain water with 

artisanal Japanese craft.

Visit us at Fine Food Australia 2026Nitto Jozo Co., Ltd.

SHIROTAMARI
A rare, wheat-based clear liquid that adds intense 

savory depth while preserving the natural beauty of 

your ingredients.

UMAMIST
Innovative spray-type umami. A fine, surgical mist 

designed for the precise finishing of modern 

professional dishes.
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