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'Koji, the national fungus, is a key factor to a healthier and
happier life and we shouldn't keep this treasure only for
Japanese cuisine.'

Camossons Inc, Manami Auregan -Founder

WHY KOJI?
Koji based seasonings can add natural and delicious umami to
dishes, give essential nutrients that our body needs, replace
added sugar, help to conserve food longer...

OUR SELECTION
We propose fermented seasonings with simple ingredients. 
All items are free of added sugar, free of additives, and plant
base.  You will be impressed by the complexity of their tastes 
that fermentation has brought about. 

OUR ADDED VALUES 
We are a team of certified fermentation meisters. We don't
just sell seasonings but we tell benefits of fermentation, stories
of brewers, share how to enjoy them in various dishes through
online and actual activities. 

LET US BE YOUR PARTNER
We can look for high-quality fermented seasonings you need in
Japan, arrange tours to breweries and become your interface where
needed.  We can plan events together so that your end-users can learn
how to adapt them in their every-day dishes and enjoy.   (EN/FR)


