
product information sheet Product registered on　31th Mar.2021

■Detailed information

Item name Dosojin Natto (Fukuju Natto)
Offer season Year-round Best before date

(Content expiration date)
11dates

Net content 40g×3pcs Retail reference price in
Japan(before-tax)

200Japanese yen (ex. tax)

Quantity per case 60pcs

Minimum number of
orders

 最小1ケース Storage temperature Frozen

carton size Width(cm)×Depth(cm)×Height(cm) weight(kg)

W31.5cm× D14.2cm× H45.6cm  9kg

Means of
transportation

Dry container

Ingredients Processed food Soybean

Certification

Exporter

Export experience 
(including under challenge)

Germany：(Continual base)
USA：(Spot base)
Taiwan：(Spot base)

Local distributor

Selling point Natto is made from 100% soybeans in Nagano Prefecture. There are three types: medium, small and crumble. The
normal specification is without seasoning sauce and mustard, but we can respond to consultation. ・Medium
grain: Natto grains have elastic texture and chewy texture. ・Small grains: small grains of natto, easy to eat with
rice. ・Crumble: crush soybeans and process them into natto. It goes well with sushi ingredients.

Expected use Retail(high-end) Retail(normal) 、Professional(high-end) 、Professional(normal)、Others

Description This is a traditional Japanese food "natto". It is a food made by fermenting soybeans with natto bacteria and is
popular in Japan as a healthy natural food.

Promotion video

Remarks

■ Product photo・Allergen advice

Allergen labelling Soy beans

May contain traces of



■ Information of seller

Company name Murata Shoten Co., Ltd. Product registered　
31th Mar.2021

Company location 長野県 長野市若里１－４－８

message Since 23 years ago, we have been making natto specializing in soybeans
produced in Nagano prefecture, hoping to revitalize agriculture in Shinshu. The
representative product, Dosojin Natto, won the highest award at the National
Natto Appraisal held in 2013.

Home page https://muratashoten.com

Industrial sector Manufacturer

Promotion video

Language Japanese only

■ Production and manufacturing processes
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