e cuisine,

L-bornin Yuasa over 750 years ago.










he rich, salty extract we know as soy sauce
is perhaps the most famous member of
the hishio family — miso pastes and liquids
made By fermenting raw ingredients.into a storable
flavoring. Hishio are divided into four main types,
those made from vegetables, from fish, from meat
or shellfish, and from grain. In Japanese, soy sauce is
called shoyu — literally “hishio oil” — but as the English
name suggests, the main ingredient of soy sauce is
soybeans, and it is the most common type of grain-
based hishio. i
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M '.'!5 X oy sauce has a long and complicated history.
_i'_ ils ; 1 S The earliesﬁj(nown record of the term *
ol .I;I hishio is fré(ri) a Chinese text dated 800 BC.
1l TS Hishio were prod@ced originally as a way of stP:j"ing
N and stretching salt; ‘which was a valuable commod-
i = & = ~ h— ~ - Al o ity. By the 6th century a Chinese hishio made with
' AT ki "I'l : ' soy beans appears,similar to soy sauce but pro-
B A, ] ! ‘ duced by a different method. It wasn’t until thp 13th
b ‘ century that the'soy sauce we know today was, first
produced in bulk and defined as a separate product,
,in Yuasa, Japan. Artisans from Yuasa soon left for
O | N Osaka, Shodoshlma, Chiba and eventually across

‘! Japan to set up soy sauce fictories.
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n 1254, a buddhist monk called Shinchi Kakus-
hin arrived back from his travels in China and
settled at Kokokuji temple, in Yura, Wakayama
prefecture. At Kinzanji, a zen temple in Hangzhou, he
of miso made to preserve sum-
is return to Japan he set to
boring town of Yuasa,
clear spring water.
It was the I_i'qui\d th barrels of miso

pa;te'ith@ﬁl f!é_é:émé the made with

"'so')"__'l:';éaps and wheat,we k . Kinzaniji
' miso is still,made,by hand in t
ise:Ts Scilhmadsby hay
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oy sauce is made from four main ingredients;

soy beans, wheat, salt andiwater:Like sake,

Japanese vinegar and mise, the fermentation
process is enabled by the use of a starter called koji —
aspergillus oryzae. Unlike the western fermé‘r'ltatfon
process, the raw grains used in soy sauce do not fgr-
ment naturally, so the koji breaks down the enzymes

in the grain to produce sugars that will then ferment.
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The first stage in making soy
sauce is to mix steamed soy
beans and roasted wheat with the
~ koji mold. The mixture is stored
- for four days so the koji can break
down the sugars.in the grain to

»  allow for fermentation.




The koji base is next mixed with
salt and water and put into huge
wooden barrels to ferment for
between 18 months and up to
three and a half years. The mash
must be mixed regularly by hand.
Natural yeasts in the air and
building act as fermenting agents.
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After {8 months or more the
fermented mash is poured into
cloth bags and presséd to ext@
the liquid. This pr
soy sauce. 1

luces ‘nama’
1




The nama soy sauce is heated in

a traditional iron pot over a fire
. of red pine logs for half a day, and
the scum is taken off by hand. The
resulting soy sauce is then bottled

and shipped.




identified by saltiness, umami,sbr a
il use. The most mon type acr
-

. \ | S oy sauce in Japan comes in five main

apan -

is koikuchi soy sauce, with a balance of color, taste
and smell. This is the main type produced in Yuas
Usukuchi soy sauce is most common in the Kansai
area of Japan, and has a very high salt content. Tamari
. [ and-'lcr;ﬁly and found mostly in the %
ubu-area. Shiro soy sauce has a pale color — shiro

means white — and is both salty and sweet. And '
! |r7—a‘|-|y,ﬁ$:ishikom;' isa I:es?g;’mmon type of soy sauce ‘
~that'has been fermented twice, is dark in color and

has a slightly less salty, rich flavor.
e oy






oy sauce has many relatives around the

world, some of them surprising. Many coun-

tries across Asia have similar soy bean-based
sauces, both sweet and salty. Hishio made from fish
include Japanese shottsuru from the north-east, and
ishiri and is ]

from T
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Ithough soy sauce is the core flavoring in

Japanese and Chinese cuisine, in recent

years it has become a staple in kitchens
around the world, an indispensable ingredient used
by top chefs in restaurants everywhere. From hum-
ble beginnings in Kishu Yuasa, soy sauce has become
a global phenomenon. But its origins are still pro-
tected and maintained by a strong artisan tradition,

in the ancient streets of Yuasa Town.
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Soy Sauce

The essence of Japanese cuisine,
born in Yuasa over 750 years ago.
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