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Eden Mugi and Shiro Miso are miso master, artisan made 
in Japan. Organic, non-GMO soybeans, grain, sea salt, and 
koji culture (Aspergillus oryzae) for slow fermentation are 
used. Steamed soybeans are aged in large kegs. Koji breaks 

down the miso ingredients into easily assimilable, 
potent nourishment. Superfood for daily use.
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