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Specifications

PROCESSING METHOD INGREDIENTS

Koji making, fermentation, pressing, filtration Water 54.0%, defatted soybeans 24.0%, soybeans 8.0%, salt
14.0%

ALLERGENS SALT

Contains: soy. 15.5-17.5 g/100 ml (limit)

PH TOTAL NITROGEN

4.60-5.20 (limit) >1.50 g/100 ml (limit)

SHELF LIFE STORAGE AND OPENED HANDLING

24 months Dry and cool place.

ORIGIN PACK FORMAT

China 200 ml glass bottle

MICROBIOLOGICAL
Total bacterial count <10,000 CFU/ml (limit); coliform bacteria <30 MPN/100 ml (limit); pathogenic bacteria not
detected (1limit)

Pack formats
200 ml glass bottle

What you can change
Base. Soybeans alone as published, or soybeans with rice.
Salt. 15.5to 17.5 g per 100 ml as published, or a lower-salt target.
Nitrogen. At least 1.50 g per 100 ml as published, or a richer grade.
Container. 200 ml glass as published, or PET from 200 to 740 ml.

Pacific86 is the sister company of Source86. https://www.pacific86.com/products/tamari/
Typical values. Confirm against the approved specification for your order. hello@pacific86.com



