
Miso

Traditional Japanese organic artisan miso. 
The tub container and valve avoids need of 
heat to reduce microbial activity of the miso 
culture. This long-fermented miso is delicious, 
concentrated, and beneficial soy and grain pastes 
from the oldest miso company on Kyushu Island. 
It is easy to use and store in a reclosable tub. 
The one-way valve lets ferment gas escape, but 
prevents oxygen from getting in. Two everyday 
Misos – Barley, Brown Rice, & Soybeans, and 
–  Barley & Soybeans

Authentic miso is made using only traditional 
methods. The natural fermentation method 
is rarely used today. Cost efficiencies 
dominate business concerns at the expense of 
quality. Eden Misos are organic, non-GMO, 
radionuclide-free whole soybeans and grain.  
Koji Aspergillus oryzae fermentation is managed 
by Miso Masters. Eden miso is umami-delicious, 
easy to assimilate concentrated nourishment. 
Miso is a strengthening comfort food.

Eden White Miso Soup is sweet and light. 
Eden Red Miso Soup is rich and full-bodied. Red has 
superb wakame flakes. White has organic, nigari tofu 
pieces. Four individually wrapped miso soup cubes 
per box, freeze-dried to preserves taste, nutrients, and 
nuance. Eden Instant Miso Soup is ready in minutes. 
The Red and White recipes are handmade with Eden 
selected organic ingredients. Remarkable taste!

Traditional Japanese Miso

Instant Miso Soup

Add Warm Water
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GLORIOUS
GOODNESS

   Live Miso 
with a One-Way Valve container



 with Kuzu, Tofu & Scallions

 with Kuzu, Wakame & Scallions

 Whole Soybeans and Short Grain Brown Rice, organic

 White Rice and Whole Soybeans, organic

 The Emperor’s Miso, organic

 Live Miso, one-way valve tub, organic

Ingredients   Rice Miso (*Whole Hulled Soybeans, 
*Short Grain Rice, Lake Salt, Koji Aspergillus oryzae), 
*Kuzu, Freeze-Dried Tofu (*Whole Soybeans, *Kuzu, 
Nigari Aspergillus oryzae), *Green Onions

Ingredients   Rice Miso (*Whole Hulled Soybeans, 
*Short Grain Rice, Lake Salt, Koji Aspergillus oryzae), 
Hacho Miso (*Whole Soybeans, Sea Salt, *Roasted 
Barley Flour, Koji Aspergillus oryzae), *Kuzu, Wakame 
Sea Vegetable, *Green Onions

Ingredients   *Whole Soybeans,
*Brown Rice, Sea Salt, Water,
Koji Aspergillus oryzae

Ingredients   *Rice, *Whole Hulled Soybeans
Water, Sea Salt, Koji Aspergillus oryzae

Ingredients   *Whole Soybeans, 
Water, Sea Salt, *Roasted Barley 
Flour, Koji Aspergillus oryzae

Ingredients   *Barley, *Whole Soybeans, Water,
Sea Salt, Koji Aspergillus oryzae

Ingredients   *Whole Soybeans, Water, *Barley, 
*Brown Rice, Sea Salt, Koji Aspergillus oryzae

Eden Foods  •  Clinton, Michigan 49236  •  edenfoods.com  •  cs@edenfoods.com  •  800.248.0320

UPC Case Pack UPC

10/4 pack/case

10/4 pack/case

4 soup cubes/box

4 soup cubes/box

12/12.1 oz pkg/case 

12/12.1 oz pkg/case

12/12.1 oz pkg/case 

6/12.1 oz pkg/case 

6/12.1 oz pkg/case 

*  asterisk denotes Organic 
      on this page

12.1 oz

12.1 oz

12.1 oz

12.1 oz

12.1 oz

22 lb keg

 Live Miso, one-way valve tub, organicBarley Barley && Brown Rice Miso Brown Rice Miso

Barley Barley && Soybean Mugi Miso Soybean Mugi Miso

Genmai MisoGenmai Miso

Shiro MisoShiro Miso

Hacho MisoHacho Miso

Instant White MisoInstant White Miso Soup Soup

Instant Red Miso Soup

For year-round every day use.

22 pound keg available.

22 pound keg available.

22 lb keg


