
 

Nikken’s Miso Portfolio 

6100 Red Miso Powder: Red Miso (fermented 

soybeans, salt) 

6109 Red Miso Powder: Modified Tapioca 

Starch, Red Miso (soybeans, salt, rice), Salt 

6103 White Miso Powder:  White Miso 

(fermented soybeans, rice, salt), Maltodextrin, 

Salt 

6107 White Miso Powder:  White Miso 

(fermented soybeans, rice, salt), Modified 

Tapioca Starch, Salt 

MISO 

The Flavor and Functional Powerhouse 

 What is miso? 

Miso is a traditional 

Japanese paste 

produced by fermenting 

soybeans with salt, koji 

and other grains. 

Red Miso 

 Harmonizes          

ingredient flavor       

profiles 

 Adds savory layer 

 Brings complete-

ness & complexity  

 Mild, subtly, sweet 

earthy notes 

 Enhances cocoa & 

chocolate notes 

 Rich, hearty notes 

due to longer      

fermentation time 

White Miso 

 Extends flavor linger 

on the palate 

 Enables salt 

reduction without 

sacrificing flavor 

 Creates light, but 

brothy soups 

 Rounds flavor profile 

 Gives rich flavor—

can enhance cheese 

 Provides sweet 

enhancement & 

balance 



Still Curious about  

Miso or other products? 

 

 

 Cost Efficiency 

 Lower usage rates                                                              

      -Powders are 2-3x stronger than pastes 

 Reduced shipping costs 

 No refrigeration needed 

 Formulation Flexibility 

 Powders can be added to wet or dry systems 

 Powders can enhance salt perception                     

       -Allows the use of less salt with the same             

         salt perception 

 Flavor profile is consistent; doesn’t continue to             

      ferment like pastes 

 Production Ease 

 Easier to weigh and transfer 

 Ambient storage 

 Longer shelf-life 

 

Why Use Miso  

Powder over 

Pastes? 

 Online sample requests 

 Current trends and blogs 

 New product information 

 Featured recipes 

 

Check out our 

website at 

nikkenfoods.com 

for more 

information!  

More than Miso Soup! 
 

Miso Glazed Salmon 

Miso Blue Cheese Aioli 

Miso Chocolate Muffins 

Miso Maple Glazed Donut 

Miso Bread with Miso Butter 

Miso is  

Trending! 

 

Google search for 

miso yields over 

32,000,000 entries—

more than DOUBLE 

ten years ago! 
 

Miso Glazes are the 

top miso recipes on 

Pinterest! 

 

Social media posts 

referencing “miso” 

reach over 14 

million consumers 

each month 

 

#miso and 

#misosoup yield 

over 880,900 posts 

on Instagram 


