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Kikkoman

In both East and West, people have searched for centuries for better ways to preserve :

discovering through experience that the use of not only , but
improves . Thisis because proteins contained in are broken down by
into taste-enhancing components.
In ancient , preserved and their seasonings were known as
the forerunner to what we now know as . Different types of
were produced from , seafood, vegetables and . Of these ingredients
, grain was the most easily and , and so the made from
and in particular developed more . The process of
thisgrain eventually spread from into Japan and
other neighboring countries. Todays issaid to originate from this

After being introduced into Japan, the development and processing of jiang took a distinctive turn; by the middie

of the seventeenth century, the process of producing naturally brewed soy sauce had been established here, and

began to spread throughout the country.
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