KOUNOKURA Product Catalog

Product Name: Miso-Marinated CREAM CHEESE

Product Name: DASHI

Miso-Marinated CREAM CHEESE

Brand KOUNOKURA

Net Weight 35¢g

JAN Code 4901557116304
Best Before 320 Days

storage Method | @t Room Temperature

Cream cheese Is carefully
marinated in our signature blended
miso.

The richness of cream cheese and
the savory depth of miso create a
smooth texture and a well-balanced
flavor.
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KOUNOKURA

Brand KOUNOKURA

Net Weight 35¢g

JAN Code 4901557203424
Best Before 320 Days

storage Method | - @t Room Temperature

Cream cheese marinated in our
signature blended miso with
bonito powder from Yaizu,
Shizuoka. The rich umami of
bonito adds a distinctive flavor
accent.

Product Name: Miso-Marinated BLACK PEPPER CREAM CHEESE

Product Name: TOMATO Miso-Marinated CREAM CHEESE

Brand KOUNOKURA

Net Weight 35¢g

JAN Code 4901557202526
Best Before 320 Days

storage Method | - at Room Temperature

Cream cheese is marinated in
our signature blended miso and
coated with coarsely ground
black pepper. The peppery
spice adds a distinctive flavor
accent.
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TOMATO MISO marinated
CHEESE

sKounokura [

Brand KOUNOKURA

Net Weight 35g

JAN Code 4901557204209
Best Before 320 Days

storage Method| - at Room Temperature

Cream cheese is marinated in
tomato paste. A hint of garlic
adds depth of flavor, making it
an excellent pairing with beer,
highballs, and red wine.
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[E] KANNO TSUKEMONO FOODS CO., LTD.

© 130 Aza-Machi, Kashima-ku, Minamisoma-shi,
Fukushima, Japan

O +81-244-46-3131

KOUNOKURA

https://tamagoya.jp

Product Name: Miso-Marinated CREAM CHEESE

Product Name: Miso-Marinated CREAM CHEESE(Frozen)

Product Name: Tsumamiso CREAM CHEESE

KURA-DAIGO

MISO taste CHEESE

Brand KOUNOKURA

Net Weight 759

JAN Code 4901557201062
Best Before 180 Days

storage Method | - @t Room Temperature

Cream cheese Is carefully
marinated in our signature blended
miso.

The richness of cream cheese and
the savory depth of miso create a
smooth texture and a well-balanced
flavor.

Frozen

Brand KOUNOKURA
Net Weight 140g
JAN Code 4901557116298

Best Before

365 Days (Frozen)

Storage Method | Keep Frozen at -18°C or Below.

Cream cheese is marinated in
our signature blended miso. It
features a rich flavor and
smooth texture. This product is
supplied frozen for food service
use.

TSUMAMISO

2304

Brand KOUNOKURA

Net Weight 20g

JAN Code 4901557204391
Best Before 120 Days

storage Method | @t Room Temperature

Created in response to customer
requests for a ready-to-eat version
of our Miso-Marinated Cream
Cheese. Comes with a spoon, so
you can enjoy it immediately
without getting your hands messy.

Product Name: TRUFFLE Miso-Marinated CREAM CHEESE

Product Name: SENDAI Miso-Marinated CREAM CHEESE

Product Name: HATCHO Miso-Marinated CREAM CHEESE
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TRUEFLE MISO
marinated CHEESE

Brand KOUNOKURA

Net Weight 35g

JAN Code 4901557203783
Best Before 180 Days

storage Method | - at Room Temperature

Cream cheese is marinated in
miso blended with truffle
powder. Enjoy the rich and
elegant aroma of truffle.

SENDAI MISO marinated
CHEESE

Good match for rosé wine

Brand KOUNOKURA

Net Weight 35g

JAN Code 4901557201758
Best Before 180 Days

storage Method| - at Room Temperature

Cream cheese is marinated in our
specially blended Sendai miso. It
features the rich character of Sendai
miso, with less sweetness and a more
pronounced miso aroma than our
original version.

Brand KOUNOKURA

Net Weight 35g

JAN Code 4901557201642
Best Before 180 Days

storage Method| - at Room Temperature

Cream cheese marinated in
traditional Hatcho miso from
Aichi Prefecture, Japan. Enjoy
its distinctive flavor with a
balanced sweetness and subtle
acidity.

Product Name: OLIVE Miso-Marinated CREAM CHEESE

Product Name: WASABI taste CREAM CHEESE

Product Name:

Miso-Marinated ANGLERFISH LIVER
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OLIVE MISO taste CHEESE

Brand KOUNOKURA

Net Weight 35g

JAN Code 4901557203806
Best Before 180 Days

storage Method | gt Room Temperature

Cream cheese is marinated in our
original Olive Miso, made by blending
green olive paste with miso. The rich
olive flavor pairs beautifully with the
creamy richness of the cheese,
making it a perfect match for wine.
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Brand KOUNOKURA

Net Weight 35g

JAN Code 4901557204117
Best Before 120 Days

storage Method | gt Room Temperature

Cream cheese is marinated in a
special sake lees and wasabi
blend. Made with real wasabi,
its refreshing spicy kick
perfectly complements the rich
flavor of the cheese.

Brand KOUNOKURA

Net Weight 30g

JAN Code 4901557203400
Best Before 60 Days

storage Method | - gt Room Temperature

Anglerfish liver is marinated in
our signature miso blend. It
features a rich, savory flavor
and a smooth, delicate texture.
Perfect with sake and equally
enjoyable served with rice.

Product Name: SAKU

RA taste CREAM CHEESE

Product Name: LEMON taste CREAM CHEESE

Product Name: MARRON taste CREAM CHEESE

Spring Limited
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SAKURA taste CHEESE
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RKOUNOKURA

Brand KOUNOKURA

Net Weight 35g

JAN Code 4901557204216
Best Before 90 Days

storage Method| - at Room Temperature

Cream cheese is topped with
salted cherry blossoms and
marinated in a special blend of
Kyoto Saikyo miso and sake
lees. Delicately scented with
sakura, this is a gentle-flavored
spring limited edition.

Brand KOUNOKURA

Net Weight 35g

JAN Code 4901557204261
Best Before 120 Days

storage Method| - at Room Temperature

Cream cheese is topped with lemon
slices and marinated in a special
blend of Kyoto Saikyo miso and sake
lees. The refreshing acidity of lemon,
the sweetness of miso, and the
richness of cream cheese come
together in this summer limited
edition.

[Autumn Limited]

Brand KOUNOKURA

Net Weight 35g

JAN Code 4901557204308
Best Before 120 Days

storage Method| - at Room Temperature

Cream cheese is topped with
Japanese chestnut paste and
marinated in a special blend of Kyoto
Saikyo miso and sake lees. The rich
flavor of chestnuts and the creamy
richness of cheese come together
beautifully in this autumn limited
edition.




