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"\ SDGs Business Validation Survey for the Development of the Soybeans

DECENT WORK AND
ECONOMIC GROWTH

1 gg\'!ﬁ"

Industry by Promoting Japanese Traditional Fermentation Technology

jica/

through Koiji in India Chiba Shoyu (Katori City, (Chiba Pref.,))

p
Development issues in the country/sector

*In India, “soy sauce” is colored chemical seasonings and
not made from Kkoiji.

*The Indian government aims to increase usage of
soybeans as food, to improve the nutrition of the people:
Once production and consumption of processed soybean
food increase, it will contribute to improvement of the
__health of people in India.
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Products/Technologies of the Company

*The technique to mix koji starter and raw materials
(soybeans and wheat) with minimal equipment and to
produce koji with strict control of temperature and hygiene.
*The technique of proper preservation of the produced
moromi, fermentation and maturing of it to brew soy sauce.
*Product development capabilities to meet customer needs
and preference.

Survey Outline

* Survey period:June, 2023~ December 2024

* Country/Area: India/Delhi, States of Haryana, Uttar Pradesh, Karnataka, Maharashtra, Uttarakhand,

and Goa.

« Survey Overview: In India, “soy sauce” is colored chemical seasonings and not made from koji.
Through Business Validation Survey project, technical production test on koji fermentation
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under Indian climatic conditions will be conducted in order to transfer Japanese koji

fermentation and manual soy sauce brewing technique to local companies. In order for the local

Soy Sauce, Seasoning

partner companies to be able to sell soy sauce too local restaurants, etc., customer acceptance
will be also surveyed. The ultimate goal is to aim to develop the soybean processing industry in

India.

e .
Business Model

- Chiba Shoyu will provide technical assistance to local
companies regarding koji fermentation, soy sauce brewing
technology, and product development.

-1t will enter into a royalty agreement for production and

sales, including permission to use the brand, and collect

funds. In the long term, it will produce its own brand of

soy sauce and processed seasonings in India and export
\them to Europe, the Middle East, and Africa.
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4 . .
Expected Social Impact in the Country

-Once a soybean processing factory is established and
production and sales are outsourced, new jobs will be
created, especially for women with relatively less
strenuous workload. This would contribute to
empowerment of women to become self-reliant. In addition,
food and seasoning production from fermented soybeans,
which are rich in protein, will enhance health for children
and women, especially those in poverty in rural areas.

As of December, 2023
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