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Places to Discover the History of Soy Sauce
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Noda has arich history of having developed asa town of.soy sauce, sourcing
Soybeans, wheat; salt and other-ingredients_maifily from the surrounging
Kanto region via river transport, tossupport the food culturesof the Edo
period (1603 to 1868). It retaifis many historical buildings and sites that
speak richly of thathiStory, allowing visitors to slip into the mood of times
past just by walking around the town.
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Goyogura
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Kikkoman Goyogura Soy Sauce Brewery — Purveyors to the Imperial
Household Agency
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The Kikkoman Goyogura (Japanese for Imperial Soy Sauce Brewery) was first built
along the Edo River (Nakanodai, Noda, Chiba) in 1939 as a dedicated brewery to the
then Imperial Household Ministry (now the Imperial Household Agency). After
marking its 7oth anniversary in 2009, the Goyogura was relocated to the Kikkoman
Noda Plant in 2011. To this day, soy sauce to be delivered to the Imperial Household
Agency is brewed in the Goyogura, using the traditional Honjozo brewing method.
Historical tools and equipment used to brew soy sauce in 1939 are preserved and
exhibited within this culturally important facility.

A tour of the Kikkoman Soy Sauce Museum includes a visit to the Goyogura
(reservations required).
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Noda City Museum (National Registered Tangible Cultural Property)
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Permanent exhibition of soy sauce-related materials, local historical materials, folk

materials, etc.In addition, it holds special exhibitions.
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Noda Civic Center (National Registered Tangible Cultural Property)
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It was built in around 1924 as a residence of Saheiji Mogi, a soy sauce brewer.
It was donated to the city in 1956, and the rooms are available for rent. Also the
garden is a nationally registered monument and can be visited on opening days.
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Former Noda Shoyu Bank (now Senshusha)
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The name of Noda Shoyu Bank is derived from the sound of the word soy sauce in
Japanese because most of the founding menbers were soy sauce brewers. The
building was built in 1926. (Exterior viewing only)
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Kofu Kaikan (National Registered Tangible Cultural Property)
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Completed in 1929, the architectural style is a revival of the early modern period
with at touch of Romanesque.It has a large and small auditorium, a gallery, and
meeting rooms.
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Kikkoman Institute for International Food Culture
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The institute works mainly on the historical research of fermented
seasonings and soy sauce from cultural and social aspects, and the
collection and publication of food-related information.
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Takanashi Honke Kamihanawa History Museum
Takanashi Garden (Nationally Designated Place of Scenic Beauty)
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This historical museum was originally built as the residence of the Takanashi Hyozaemon, who
was local village headman and soy sauce brewer. Visitors can see buildings and gardens dating from
the Edo period to the early Showa period, offering insight into the lifestyle and culture of merchant
families engaged in soy sauce brewing at the time.
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Kinoene Shoyu (National Registere Tangible Cultural Property)
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It was founded in 1830 by a soy sauce brewer, Heibei Yamashita. The impressive office with black
board walls and window lattices was built in 1897.
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Mogi-Honke Museum of Art(MOMOA)
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The Mogi-Honke Museum of Art (MOMOA) was opened in
2006 by Mogi Honke (main ancestral houschold line) as a way of
contributing to the community.
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