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In 1689, in the Saiki Bay of Bungo Province in Kyushu, a
sea captain named Kichizaemon Nobuyoshi founded the
original Kojiya Honten after the Sakoku Edict mandated
the seclusion of Japan from the rest of the world and
effectively ended his navy career. Using wood from the
ship of his daimyo, Kichizaemon constructed a kojimuro, a
koji propagation room, which still remains today.

For over 325 years, spanning nine generations, Kojiya
Honten has been making koji traditionally with the original
murobuta, our koji production equipment. We cultivate koji
with the same affection that a parent has for a child, and
we have always been committed to providing customers
with fresh products of the highest quality.

In today’s society economic profit and convenience are
prioritized, and subsequently family time has decreased.
Fewer families sit down to enjoy meals together and miso
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and amazake are no longer made at home. Koji, the key
component of these and other traditional Japanese foods,
has disappeared from most kitchens. The fermented
condiments and foods of the traditional Japanese diet not
only deepen and enhance the taste of food, but they also
have many health benefits. Koji is the integral ingredient of
most of these fermented seasonings.

Myoho Asari, affectionately called “Kojiya Woman”, is the
9th generation head of Kojiya Honten. She has taken on
the challenge to return koji to the kitchens of Japan and
her strongest hope is for families to take the time to sit and
share meals together. She believes that koji can help heal
the world and make it a better place. She has developed
new recipes and new products for today’s cooks, and
travels throughout Japan and around the world to give
Myoho has devoted herself
to promoting the use of koji locally and globally.

lectures and teach workshops.
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Japanese culture is entwined with rice cultivation and rice
has spiritual significance. Koji, a microorganism unique to
Japan that has been known for centuries to be useful in
processing and preserving foods, was originally gathered
from the grain heads of rice stalks.

There is a Japanese saying, “Discover truth by examining
the past.” It is important to take a close look at the wisdom
of our ancestors, extract the truths and incorporate those
ideas with today’s knowledge to move forward. Change is
inevitable- it is the driving spirit of humans and nature. We
must ask ourselves how to make choices, decisions and
changes that honor those who have gone before us.
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Tradition and Innovation
Passing on the Wisdom of
our Ancestors
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Between 2006 and 2007, our family business experienced
severe financial difficulties. Sales dramatically decreased
and consumers were not interested in buying koji because
of changing lifestyles. It became apparent that it was up
to us to shine a light on this special traditional food. We
asked ourselves what we could do to share the virtues and
benefits of koji to the world. We decided to take a careful
look at koji and its food culture to discover new ways to
use it. We became determined to put our effort into
promotion and education.
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Japan Times article
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Eldest son, Joei, in charge of international sales and
business
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Our label design reflects our wish that Koji Power will
support a healthy life for people all over the world.
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In recent years, all over the globe, there has been a

growing interest in wholesome foods, local foods and
trends such as the Slow Food movement. Consumers want
to know where their food comes from and be assured that

it is healthy and safe.

Washoku, Japanese cuisine, has received recognition from
UNESCO as an intangible cultural heritage and there is
increased interest from around the world. The key
ingredients of washoku are Japanese fermented products
such as sake, soy sauce, amazake, and mirin. Traditionally
all of these important foods were made in homes using
koji. However, in the pursuit of convenience, these
important, healthful homemade foods have disappeared
and in their place attractive food products and foods with
and additives have

preservatives appeared. Recent
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Japan and the World

Washoku, Japan’s Amazing
Food Culture, Spreading
Around the World
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scientific studies have confirmed what has long been
known anecdotally, fermented foods improve flavor and are
good for your health.

Shio koji, a fermented mixture of koji, salt and water has
become popular in Japan and has led to a renewed interest
in koji. More and more people are now using shio koji in
their cooking and koji has returned to the modern kitchens
of Japan.

Recently many customers have wanted to share the magic
of koji with families and friends living overseas. We
worked to develop a product to meet this request. From
that effort, Kisuke Koji Power, a powder that contains the
same benefits as fresh koji and is made without additives
or preservatives, was born.
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Amazake, a traditional non-alcoholic drink made using koji and rice, is delicious and good
for restoring energy.

It is a natural sweetener made from rice and can be used in cooking.

Our amazake contains no additives or artificial flavorings and is good for digestion.
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The Japanese expressions iskokudogen “Food is medicine”
and manbyouichiin “Many diseases, one cause” remind us
of the important connection between what we eat and our
health. It is common sense, but in order to have a better
life you must eat good food, simply prepared with fresh
ingredients- local and seasonal fish, meat, and vegetables.

Using koji, the traditional Japanese fermented condiment,
is an easy way to boost flavor. The reason that food
prepared using koji tastes surprisingly better is the work of
three large digestive enzymes, amylase, protease and
lipase. Amylase breaks down carbohydrates and makes
glucose. If you add koji to a starch and let it ferment at a
low temperature, it will become naturally sweet without
any sugar. Protease breaks down the proteins in meat, fish
and soybeans to produce amino acids. It brings out umami
and tenderizes meat. Lipase breaks down fats into fatty
acids and glycerine, and is helpful when making salad
dressings and sauces.
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Enzymes not only improve the flavor of foods, they also
contribute to good health. Some enzymes are produced in
the body-digestive enzymes and metabolic enzymes.
Digestive enzymes digest food and break down foods to
make them easier to absorb. Metabolic enzymes play a role
in supporting life activities such breathing and movement,
immunity and natural healing power, and delivering
instructions from the brain.

Enzyme potential refers to the amount of enzymes that can
be produced in a person’s lifetime. In addition to the
enzymes produced internally, we also get digestive
enzymes from the food we eat. These extracellular
enzymes are found in fresh foods and aid in digestion. A
secret to good health is to eat foods rich in digestive

enzymes to extend our own enzyme potential.
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Food that is made by hand at home with fresh ingredients
is especially delicious and special. Yanagi Soetsu, a
nineteenth century Japanese philosopher and founder of
the Japanese crafts movement, wrote in his work
Teshigoto no Nihon (Handmade Japan), “Fundamentally,
the difference between handmade and machine-made is
the direct connection between one’s hand and one’s heart.
As one’s hands move to create something, one’s heart lies
in the background, delighting in the act of creation and
also preserving morality.” When preparing homemade
meals, one’s heart provides joy and pleasure in the act of

cooking, and these feelings are then imparted to the food
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Family, Communication and
Shared Meals
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and passed on to the people who ultimately eat it. The
bond between family members is strengthened though
homemade meals prepared lovingly with joy.

Koji is easy to use and makes food taste better. For busy
families, cooking with koji is an effortless way to improve
the quality of meals. Nowadays many people must reduce
their salt and sugar intake. Shio koji can replace salt to cut
down on sodium. It also goes well with any food and
increases umami. In Germany we used shio koji to make
sausage and everyone remarked how flavorful it was. It’s a
magical ingredient.
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Koji: Harmony and Peace through Healthy Bellies
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When family and close ones gather at the table to eat and enjoy food and lively
conversation, things naturally become calm and peaceful. The circle of happiness gradually
expands. Through communication and mutual understanding, we see the foolishness of
quarrels and arguments. Those feelings and ideas extend beyond the dinner table to our
daily interactions to strengthen our relationships and spread happiness, ultimately
improving the quality of life around the world.

Koji and fermented food culture is essential for the health of people around the world and
passing on this wisdom will contribute to world peace. The light of peace will spread with
healthy food shared with family, respect for others and a value for others’ ideas and beliefs.
Koji makes people happy with tasty food and healthy bellies. We believe that with koji, the
world will be as one.
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