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TAKARA MIRIN
Descriptions: What makes mirin such an essential ingredient for cook-
ing is its unique combination of three key components—alcohol, amino 
acids, and sugar—and their synergetic effects in cooking. TAKARA 
MIRIN is made with premium sake, rich in natural amino acids, con-
taining alcohol and additional natural sweetners. 

TAKARA MIRIN enhances flavors and umami; it helps the penetra-
tion of flavors, controls unwanted smells, and adds a pleasant sweet-
ness. It is recommended for producing better tasting marinades, soups, 
and sauces. This premium mirin may also be substituted for honey or 
sherry as a sweetener in Western cooking, and its quality can be tested 
by simply tasting the delicious flavor. (TAKARA MIRIN is often served 
as a New Years Toso, celebratory drink, when it is infused with Chinese 
herbs, tososan.)

Size: 700 ML  / 18 L

About Umami: Umami is the fifth basic taste (alongside sweet, sour, salty, 
and bitter) and it was named umami meaning “savoriness” in Japanese. 
Umami is a taste sensation that is meaty or savory and is produced by sev-
eral amino acids and nucleotides, such as glutamate and aspartate. 
 Umami can be experienced in foods such as: 
• Seaweed, parmesan cheese, green tea, tomato, asparagus, broccoli 
 (Glutamic acid)
• Anchovy, bonito flakes, mackerel, red-snapper, meats (Inosinic acid)
• Dried shiitake mushroom (Guanylic acid)

**MIRIN-FU which contains no or very little alcohol was originally creat-
ed for markets where the usage of alcohol is prohibited.

TAKARA MIRIN is a premium mirin in the 
industry, and brings out the flavor and richness 
of natural ingredients. It enhances umami and 
adds delicate sweetness to a variety of foods. 
TAKARA has been making mirin for 170 years 
and is known as the #1 mirin brand in Japan.

Taste Profile, 10/17/2018

Ingredients: sake*, corn syrup, dextrose, 
water.
* Sake brewed with Calrose rice from the 
Sacramento Valley, koji, and yeast.
Alcohol: 12%
Note: No high fructose corn syrup is used 
in TAKARA MIRIN.
Produced in:  Berkeley, CA

Takara Mirin is an alcohol-containing product 
and, as it is not a food product, is not regulat-
ed by the FDA. However, Takara Sake USA Inc. 
is voluntarily offering nutrition facts of Takara 
Mirin as below in order to answer the growing 
interest for its total carbohydrate amount, its 
calories, and other nutrition information.

                  Effects            TAKARA MIRIN       TAKARA MIRIN-FU**
                                                                                                                    Alc. 12%                       Alc. 1% or less

1) Enhances flavors and umami

2) Improves penetration of flavors 

3) Adds delicate sweetness  

4) Maintains natural texture

5) Boosts apprearance and glaze 

6) Controls unwanted smell

Mirin Comparison:


