
Naturally rich in protein and digestive enzymes

A perfect and delicious alternative to salt

To give taste to all dishes

*

UNPASTEURIZED 
LENTIL MISO

A TASTY FLAVOUR 100% VEGAN
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Used to enhance the flavour of all dishes and as 
a salt substitute, just like a stock cube. Delicious 
in soups, broths and pasta or to improve sauces, 
vegetable pies, green vegetables, vinaigrettes, 
marinades... and, of course, to enrich the 
traditional miso soup! Easy and quick to use: to 
dilute with a small amount of water and for hot 
dishes, to add at the end of cooking to preserve its 
unique quality and probiotics. A small gesture for 
maximum taste!

USE

Rediscover your dishes with this tasty Miso, a 
paste of fermented brown lentils. The 100% 
vegetable and protein-rich taste to liven your 
kitchen up.

100% LIMA

JP-BIO-154

UNPASTEURIZED LENTIL MISO
A NEW MISO MADE FROM BROWN LENTILS 
FOR AN EXPLOSION OF FLAVOURS

INGREDIENTS
Lentils* 48%, rice* 34%, sea salt, water, koji 
(aspergillus oryzae)

* = organically grown

NUTRITION
	+ Rich in protein
	+ Rich in fiber
	+ 100% vegan
	+ Gluten free

ARGUMENTATION
	+ A specialty straight from Japan
	+ Traditional unpasteurized miso, without 

soybean use
	+  A delicious and protein-rich addition to 

enrich all dishes
	+ The new one in our Miso range

LOGISTICS

Pieces/carton 6 x 300 g

Item code 41433

Min. UBD 8 months

Item barcode

Carton barcode

Unit dimensions (l-d-h) 120 x 90 x 85 mm

Dimension carton (l-d-h) 290 x 250 x 105 mm

Gross weight 2326 g

Cartons/palette 128

Cartons/layers 8

Layers/palette 16

Intrastat code 21039090

Energy 496 KJ / 117 kcal

Fat 0,6 g

> of which saturated 0 g

Carbohydrates 19 g

> of which sugars 16 g

Fibres 4,2 g

Protein 6,8 g

Salt 11,3 g

AVERAGE NUTRITIONAL
VALUE /100 G
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