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Homemade

Koji (¥8) is rice, barley, or soybeans grown with a helpful mold. It creates natural

enzymes that break down food, adding sweetness and rich umami flavor. Koji is
used to make many Japanese foods, including miso, soy sauce, sake, & amazake.
It is also used in seasonings & marinades to add flavor and tenderize foods.

What is Koji? -
Koji (#8) is rice or other grains :\f
inoculated with Aspergillus oryzae, © =
a beneficial mold used in traditional ‘ T
Japanese foods such as miso, sake, . | /L \. o
shoyu, and more.

How Koji is Made

\ A Step-by-Step Guide to Traditional Japanese Koji
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Soak cleaned rice for
6—12 hours (depending
on the season) until the
grains absorb enough
water.

Rinse rice until the water
runs clear to remove excess
starch and impurities.
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Incubate

Keep the rice in a warm, humid
environment (about 30-32°C /
86—90°F) for 36—48 hours. Mix
gently every 8—12 hours to ensure
even growth.

4. Cool to
2. Soak 30-35°C
(86—95°F)

1. Wash 6—-12 hours 3. Steam
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Finished Koji

The rice is covered with white,
fragrant koji mold. It should have a
sweet, pleasant aroma and visible
white filaments (hyphae).

Steam the rice until the
grains are cooked but
still firm. Let the rice
cool to around 30-35°C
(86—95°F).

Evenly sprinkle koji kin
(spores of Aspergillus oryzae)
over the cooled rice and
gently mix to distribute.
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Store

Use immediately or store
in the refrigerator for up to
2 weeks, or freeze for
longer storage.
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30-32°C (86-90°F) 6. Finished
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36-48 hours Koji




