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Vegetable preparation
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Desalination

To make Kinzanji miso, you first need to
mince salt-cured vegetables and then

iy ; o g desalinate them.
Miso is usually made from rice or barley koji that is mixed

with boiled or steamed soybeans and salt and then fermented
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and matured, You can observe the complex fermentation

process of Kinzanji miso here, which is intricately
orchestrated.
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Add salt into koji

Common vegetables added to Kinzanji miso include
pickling uri (japanese melon),eggplant, s
Japanese basil), and ginger. Many of
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Malting (koji) process

ilable in summer, so they are salt-cured to
allow the miso to be fermented throughout the year.
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Sait-cured oriental pickling uri and ginger are typical examplos. Saltis added to the koji (1) tostop the

fermentation process.

CEESLK BE AEOMEREAN
BLLTVRECS
Adding salt to loosen the hardened
koji made from rice, barley, and soybeans.
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Soybeans minced for malting
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[1]Oriental pickling uri (Japanese melon)
[2]Eggplant [3]Red shiso and oba shiso (Japanese basil)
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Mix koji( rice,barly,soybean) and
vegetables (4) with sugar etc all over

[a]Ginger

ABRREABEADELN
Koji made of a blend of
barley and soybeans
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Barley and soybeans are used together to make koji without
fice, although sometimes they are combined to make Koji.
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i Aromatic and delicious Kinzanji miso is ready
e z o enjoy.
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for 60 to 9o days.

A FRERTO £S5/ Kinzanji miso before maturation
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