
Clearspring Specifications

CY446: Brown Rice Miso - Jar (unpast)

Ordering Status Standard Stock Item

Organic Yes Cert. at Source Ecocert Cert. at Point of Sale Soil Association

Use By Date Location on the cap/lid

Ingredients Soya beans* (41%), cultured brown rice* (35%), sea salt, water
*organically grown

Production Process Brown rice: washing > soaking > steaming > cooling > culturing koji
Soya beans: washing > soaking > steaming > cooking
Mixing brown rice, soya beans and salt together > fermenting > filtering (heating 
65-70C for 40 seconds*) with 0.8mm mesh > filling > labeling > packing > 
shipping
*not for pasteurisation

Pasteurisation Process N/A

Processing Aids Koji (Aspergills oryzae)

Country of Origin Japan

Total Shelf-life from Production: 24 months

After opening Refrigerate after opening and use within6 months

Recommended Storage Cool, dark and dry place

Notes and Cautions *Bulk (CS478) is OK Kosher.

Unit Size 300g

General Information

Sizes AvailablLanguages on Label

Unit Barcode 5021554003717

Case Barcode 05021554003700

Description Organic unpasteurised brown rice miso

Traceability Coding: P & E dates

Min. shelf life on delivery Please check with your Account Manager

Does not exclude shelf-life lost in transport from manufacturer

Version 2B

CS478 1 20kgX

CX446 6 300gX

CZ446 6 300gX

Spanish

Portugese
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Clearspring Specifications

CY446: Brown Rice Miso - Jar (unpast)

Cereals containing gluten* Absent

Peanuts* Absent

Soybeans* Present as ingredient

Nuts* Absent

Celery* Absent

Mustard* Absent

Sesame* Absent

Note dietary intolerance May contain traces of gluten not 
necessary- see 
email:L:\QUALITY\Suppliers and 
Products\Muso\Muso 
SX\Miso\Kanemitsu\Product 
Spec\CS478 Risk of gluten cross 
contamination.msg

Wheat Free Yes Raw Food NoNut Free No

Kosher No

Free of Added Alcohol Yes

Nutritional Information Allergen Information

Dietary Selling Points
IMPORTANT: all Clearspring products are guaranteed non-gm, vegetarian, vegan, free 

from added refined sugar, free from palm oil, free from hydrogenated oils and free from 

all artificial additives.

Crustaceans* Absent

Eggs* Absent

Fish* Absent

Milk* Absent

Sulfur dioxide and sulphites*+ Absent

* and products thereof

Yeast Free Yes

+(>10mg/kg or 10mg/l)

Lupin* Absent

Molluscs* Absent

Nutritional values for the product 1

Gluten Free No

Nutritional Claims:

Typical figures in g/100g

Energy 769 kJ

Energy 183 kcal

Fat 5.8 g

 of which saturates 1 g

 of which monounsatura 1.2 g

 of which polyunsaturat 3.3 g

Carbohydrate 19 g

 of which sugars 12 g

Fibre 4.9 g

Protein 11 g

Salt 11.4 g
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Clearspring Specifications

CY446: Brown Rice Miso - Jar (unpast)

Trade Case Content

6

Unit Size (g or ml)

300g

Net Weight (g) 300

Drained Weight (g) N/A

Depth (mm) 83

Width (mm) 83

Height (mm) 70

Paper (g) 2

Glass (g) 172

Aluminium (g) 0

Steel (g) 13

Plastic (g) 0

Type of Plastic BPA-NI

Wood (g) 0

Other (g) 0

Type of Other

Depth (mm) 258

Width (mm) 175

Height (mm) 75

Paper (g) 31

Glass (g) 0

Aluminium (g) 0

Steel (g) 0

Plastic (g) 6

Type of Plastic

Wood (g) 0

Other (g) 0

Type of Other

Layers/pallet 13

Cases/layer 23

Layers/pallet 12

Cases/layer 19

x

Packaging Information

Unit PalletCase

Block

EURO

(1000mmx1200mm)

(800mmx1200mm)

Gross Weight (g) 487

Net weight (g) 1800

Gross weight (g) 2959

Unit Description Glass jar with tamper-proof seal and plastic lid

Trade Case description Cardboard box

Trade Case 
Configuration:

02 x 03

(Front x Side)
Shelf Ready Packaging: Yes
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Clearspring Specifications

CY446: Brown Rice Miso - Jar (unpast)

Suggestions for use: For miso soup, dips and etc.

Key marketing information: Clearspring organic tamari soya sauce is one of the few wheat and 
gluten free soya sauces still made in Japan using the authentic 500-year-
old recipe. Organic whole ingredients and a long slow ageing in 
cedarwood over two summers give this award-winning sauce a uniquely 
rich, concentrated flavour. Perfect for sushi, stir-fries, soups, stews and 
sauces.

Marketing Information

Shot-Pack Image:
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