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NEWS LETTER

Health Food & Ingredient Thailand 2011 (HFIT 2011) was held on March  
3-6 in IMPACT. We, Yamamori Trading Co.,Ltd set our booth in it and made tasting of 
our products with cooking shows of  Okonomi-Yaki, Chicken-Teriyaki, Oden, Mabo-
Tofu and so on. Yamamori J-Sauce character (see the picture above left-hand) was 
debuted in this exhibition. 

Thanks to Thai people's high interest in Japanese foods, our booth was 
a great success.

Seminar Conference 
- We gave sample to 
whom attended in the 
seminar when it 
finished

There are a lot of consumers interested in Yamamori 
Booth. 

Tasting Zone - Suggested how 
to use J-Sauce.

In conjunction with HFIT 2011, Thailand Food Conference 2011 was  
held in the same place (IMPACT) on March 3-5. We got a chance to make our lecture 
subjected "Japanese soy sauce & Soy sauce based seasoning  sauce at that Food 
Conference on March 4. Dr. Warawut Krusong, Ass.Prof.of KMITL joined us to make 
his lecture for our group's main topic of the microbial actions in soy sauce fermentation



Soy sauce based Japanese liquid Seasoning
Japanese soy sauce, as it is, is to be used for dipping and cooking, but 

"Tare" and/or "Tsuyu" as whose mixture are often prepared. 
When talking about Japanese foods, you may often hear these 

words, “Tare” and “Tsuyu”.

What are “Tare” and “Tsuyu” ?

つゆ Tsu-yu

Generally “Tsuyu” means Japanese style soup.
Tsu-yu is usually prepared by mixing soy sauce, sweetening (including 

Mirin or sweet cooking rice wine) and Japanese style broth, which is called as “Dashi” 
in Japanese.

For example , Udon noodle Tsu-yu,  Soba noodle Tsu-yu, Ramen 
noodle Tsu-yu, Oden Tsu-yu and Nabe (Japanese hot-pot) Tsu-yu .

たれ Tare

Generally “Tare” means Japanese style seasoning sauce.
Ta-re is usually prepared by mixing soy sauce, sweetening and others.  

Depending upon its purpose of use, it sometimes has some viscosity to easily stick to 
materials.

For example, Yaki-niku Tare,  Teriyaki Tare and Kara-age (fried chicken) 
Tare.

Preparation of “Tare” and “Tsuyu”

“Tare” and “Tsuyu” are prepared directly from Japanese soy sauce  
mixed together with sugar, Mirin (cooking rice wine) and the other flavoring materials.

But “Hon-Kaeshi” would  be sometimes prepared before making “Tare” 
and /or “Tsuyu” as its pre-form.



Hon-Kaeshi

“HON-KAESHI” is a typical Japanese seasoning sauce , which is made       
by (carefully not to burn) re-boiling soy sauce with Mirin, sugar and so on. 

After the above process, it shall be traditionally stored for more than      
10 days for aging.  An importance of more than 10 days of its aging time is to be      
confirmed by our sensory test as well.

By using HON-KAESHI as stored base sauce, the aged mellow taste 
and flavor are to be given to TARE and TSUYU.

Aging time after cooking is quite important 
for its taste and flavor to be settled and mild.

*Aging time is called as ñNEKASHIòin Japanese.*

だし“Dashi” is also most important factor to create real Japanese cuisine.

You can prepare “Dashi” followed by the below basic Japanese cooking  manner.

Materials
Water, Dried bonito, Dried Konbu

Don’t boil Konbu long
Put Konbu into water, then just soon after boiling, 
take it out.

Dried bonito-1
Put dried bonito

Dried bonito-2
Just after re-boiled, put fire off, 
then keep it for a while.

Dried bonito-3
Filtrate to remove solid of 
bonito.

Completion

Bonito Dashi

+

Hon-Kaeshi

Just mix Dashi with Aged 
Hon-Kaeshi
We can enjoy  tasty Tsuyu, or 
Japanese noodle soup.

Japanese basic manner of Dashi

Remarks :  As you like and/or depending on purpose of use, it is all right that Konbu is missed to use.



Yamamori J-Sauce's new image character

Yamamori J-Sauce's new image characters were born associated with 
our radio commercial on J-Channel 93.75 MHz in Bangkok and in the same time 
broadcasted at www.j-channel.jp on the internet in anywhere.

Its family members are a mother with two sons and one daughter as 
introduced above.Their father has not been debuted yet. They would help to make 
the image of Yamamori J-Sauce more enjoyable and friendly.

We are going to do our promotional activities together with them. When 
making our promotions, we will let you know of those schedule, so that you can meet 
them there frequently from now on such as food exhibitions and festivals, 
supermarkets and so on.

We believe that our products with them will make you to be a Japanese 
cooking-fan.

The first 4 character that 
represent to 4 J-Sauce

Mother (pink) -Teriyaki Sauce (The Most Popular)
Oldest Son(blue) -Tsuyu 3 Bai  (Economic Japanese style soup.)
Daughter(yellow) - Worcester Sauce ( J -sauce western  style)
Youngest son (red) - Hon-kaeshi (a Typical Japanese seasoning sauce)  

The another design of 
Yamamori J- Sauce Character 
which promote Teriyaki  Sauce. 

We present our character in many places .

Listen our  Radio Commercial
and Easy cooking scoop every  
(Wednesday 9.00 am and  Friday  
3.00 pm )on J-Channel 93.75 MHz.


