
INGREDIENTS:

Specification (CTN) QTY for 20GP Container Shelf life

500ml*12 1710 CTNS

1.9L*6 1050 CTNS

5L*4 750 CTNS

Fermented for 180 days.

Non-GMO defatted soybeans and wheat were selected as the main raw materials.

After natural fermentation, the raw juice of Volvariella volvacea was added and brewed by vacuum concentration.

Red color, mushroom flavor, easy to color.

Water, defatted soybeans, wheat, salt, caramel, monosodium glutamate, potassium

sorbate(less than 0.1% as a food preservative), mushroom. 

Mushroom Flavored Dark Soy Sauce

24 months



Non-GMO defatted soybeans and wheat were selected as the main raw materials.

After natural fermentation, the raw juice of Volvariella volvacea was added and brewed by vacuum concentration.


