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HAKKO HUB

LEARN RECIPES DIY CONTACT SIGM UP

Find everything you need to know about
fermentation here.

Hakko means fermentation in Japanese. Learn the fermentation process of
soy sauce, miso, and mirin, and explore the miraculous world of fermentation.
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The factory tour.

Appeal to all five senses as
much as possible, including
touch, taste, and smell.
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We invited manufacturers who
sell koji-related products (free
to exhibit).
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