
Going gluten-free?
Kikkoman can help.

INTRODUCING KIKKOMAN GLUTEN-FREE TAMARI SOY SAUCE
If you’re working overtime to lose the gluten in formulations, we’ve got news you can use. Our new 
Gluten-Free Tamari Soy Sauce is a natural fl avor enhancer that adds umami richness to everything 
from Asian items to mainstream fl avor systems. It’s traditionally brewed under the strictest GFCO 
protocols from premium ingredients without the traditional wheat used in regular soy sauce. 
Preservative-free, for a cleaner label, and available in liquid or granulated form to meet any 
application need, from entrées and meats to snacks, sauces and dressings, it’s the GF solution for 
Asian and beyond.

Kikkoman is a registered trademark of KIKKKOMAN CORPORATION, Japan.
© 2015 Kikkoman Sales USA, Inc.

Samples at 415-229-3605 or industrial@kikkoman.com 
www.kikkomanusa.com/foodmanufacturers 

Going gluten-free?

SOY SAUCE • LESS SODIUM SOY SAUCE • TERIYAKI MARINADE & SAUCE • GLUTEN-FREE TAMARI SOY SAUCE  • SRIRACHA HOT 
CHILI SAUCE • THAI STYLE CHILI SAUCE • OYSTER SAUCE • PONZU CITRUS SEASONED DRESSING & SAUCE • HOISIN SAUCE
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