Soy Sauce for All Professionals

Kikkoman has

a history of more than 100 years and
has cultivated both, tradition & technology, —

in the soy sauce industry.
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is exported to over 100 countries =
and is appreciated around the world ] 3 =4
by all professional chefs. - - .
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contains more than 300 aroma components. SN Y
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deliciousness in all your dishes. - &




kikkoman

Japan’s No. | Soy Sauce
now officially in India
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18 months shelf life
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Imported in India exclusively by
KIKKOMAN INDIA Private Limited

Q& +91-7045666888 O] kikkomanindia @& www.kikkomanindia.com




Kikkoman Oyster Flavoured Sauce
Made For India, Now Here




