
Shoyu organic soy sauce

Designation: Sojasoße Shoyu

Description: Shoyu soy sauce is an Asian seasoning sauce made by fermentation from water, soybeans, salt and wheat. It is milder
than Tamari soy sauce, therfore perfect for vegetables, rice, noodles, wok dishes and pickled vegetables.

Preparation: A few splashes of the delicately spicy soy sauce are enough to give your dishes a special spiciness. Please add at the
end of the cooking time in order to preserve the aroma optimally.

Ingridients: water,  soy*,  wheat*, sea salt, koji ( Aspergillus oryzae)

* from controlled organic cultivation

Raw food: No
Fairtrade: No
Gluten-free: No
Vegan: Yes
Superfood: No
Naturally gluten-free: No
Plastic-free: No
Organic: Yes
Value Pack: No

ECO Control Point: NL-BIO-01

Zum Produkt 

Nährwerte

Unzubereitet pro 100 g

Calorific value kj 226 kj

Calorific value
kcal

54 kcal

Fat 0.1 g

Carbohydrates 5.8 g

Of which sugar 1.5 g

Protein 7.5 g

Salt 14 g

Allergene

Gluten-containing cereal Nein

Chicken egg Nein

Peanuts Nein

Milk Nein

Celery Nein

Sesame seeds Nein

Lupines Nein
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Crustaceans Nein

Fish Nein

Soy Ja

Nuts Nein

Mustard Nein

Sulfur dioxide and sulphite Nein

Molluscs Nein

Cashews Nein

Spelt Nein

Barley Nein

Oat Nein

Hybrid Strains Nein

Kamut Nein

Macadamia Nein

Almonds Nein

Brazil Nuts Nein

Pecans Nein

Pistachios Nein

Rye Nein

Hazelnuts Nein

Sesame Nein

Walnuts Nein

Wheat Ja
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