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Small and Medium-Size Partnership Promotion Survey for the

DECENT WORK AND
ECONOMIC GROWTH
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Development of the Soybeans Industry by Promoting Japanese
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Traditional Fermentation Technoloqy through Koiji
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Chiba Shoyu (Katori City, (Chiba Pref.,))
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Development Issues Concerned in Agriculture
Sector

-Poverty & Lack of Employment in Rural Area
-Immature development of Food Processing
Industry

-Undernutrition among women and children
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Products/Technologies of the Company

- Traditional fermenting method of making Soy sauce
with the use of Koji

-Commercial production technology of Soy Sauce and
other sauce products

-Nutritional supplementary foods made from soybeans
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Survey Outline
« Survey Duration:March, 2022~ February, 2023

« Country/Area:Delhi, Indore(Madhya Pradesh),Shimla(Himachal Pradesh)

in India

- Survey Overview: DTo conduct research about fermenting methods being
utilized for foods production in India @ To conduct research about Soy
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Sauce production methods in India @ To conduct research about the food

processing industry using soybeans @ To explore the possibility of using

fermented soybeans for nutritional supplementary foods

Soy Sauce, Seasoning
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(How to Approach the Development Issues ) (Expected Impact in the Country )
-Demonstrate experiments of fermenting method - Technology transfer of Koji fermentation method
using Koji and disseminate the technology in India to India will create new soybeans industries.

* Consult the production of soy sauce, new -New employment opportunities will be created to
products, and the establishment of a factory empower women
*OEM production and exports to ME and Africa -New nutritional supplementary foods made of
soybeans will improve the nutritional conditions of
.\ women and children )

December, 2022



