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In less than two years, Meru Miso had been recognised in the prestigious 

delicious Produce Awards as a gold medallist and within three years it had 

grown to become a nationally distributed brand with its reputation starting 

to spread overseas as well.

Meru Miso’s philosophy is simple: to craft the highest quality Australian-made 

Japanese condiments, respecting traditional techniques. In doing this, Meru 

Miso is pioneering commercial miso production in Australia – the company is 

currently the largest and fastest growing miso makers in the country.

What sets Meru Miso’s range of Miso apart from imported Miso currently in 

the market is not just that it uses 100 per cent Australian biodynamic and 

organic ingredients, but the flavour. 

“We are not just making miso, we are crafting a specific flavour of miso,” 

miso master and Meru Miso co-founder Chris de Bono explains.

“Much like a winemaker crafts a fine wine, we are providing ideal growing 

conditions for our cultures, carefully selecting our ingredients and providing 

the right conditions for particular flavour profiles to shine through.”

Japanese cuisine is enjoying a resurgence and this is certainly driving demand 

for the Meru range of miso, but Chris and his wife Meagan have their sights set 

on miso bridging all cuisines and becoming an Australian kitchen staple.

Some popular themes are miso butter, miso caramel and salad dressings. 

This ability for miso to be used as a seasoning outside of Japanese cuisine is 

one Australian chefs have been quick to recognise, you just need to check 

out the Meru Miso Instagram page to see a myriad of leading Australian 

chefs providing some great miso inspiration.

UNDERSTANDING MISO

Miso has a variety of styles and designations to describe how it has been made 

and how it will taste. The first element is whether it is a rice (kome), brown rice 
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(genmai), barley (mugi) or soy (hatcho) miso. This is 
referring to what substrate the microscopic fungus 
has been grown on – Meru Miso is currently only 
making rice miso.

The rice, or other substrate, with the fungus now 
completely covering the grain is called koji. 
The koji is then mixed with mashed soybeans 
and salt and allowed to ferment for a period of 
between eight and 12 weeks.

Miso that ferments for less than about six 
months is considered a young miso and will 
generally have a lighter and sweeter flavour. 
The lighter miso are excellent for salad 
dressings and soups, broths or ramens where 
their light flavour won’t be ‘lost’ with the other 
ingredients. generally, young miso is rice miso, 
as the brown rice, barley and soy styles need 
longer for the flavours to properly develop.

INNOVATION

When Chris and Meagan started Meru Miso, 
there was no established miso manufacturing 
capability in Australia and to this day Meru Miso 
remains the largest miso maker in the country.

filling this gap has meant Chris and Meagan 
have not been able to access traditional 

existing business resources that other startups 
might access – they have largely had to 
innovate and undertake a lot of trial and 
error to successfully scale the culturing and 
fermentation processes.

Adding to this challenge is the fact most of 
the literature available on miso production 
is written in Japanese and neither Chris nor 
Meagan read Japanese. 

To develop their processes, Chris and 
Meagan have had to look to other industries, 
looking at how particular scientific principles 
are being applied.

“If we searched for a koji incubator, we would 
have had to import one from Japan but there 
are plenty of other food applications where you 
want to keep something warm and humid for an 
extended period – so we adapt these machines 
and our processes to find a good fit,” Chris says.

AWARDS AND ACCOL ADES

The team at Meru Miso has been quick to 
gain strong recognition for their products, 
with their Sweet White Miso being awarded 
a gold Medal in the 2017 delicious Produce 
Awards. Their Sweet Red Miso has been 

nominated for an award in the 2018 delicious 
Produce Awards, awarded a state medal and 
progressing to national judging with results to 
be announced in August.

As well as awards, Meru Miso is used in some of 
the most recognised and awarded kitchens in 
Australia, with chefs ordering up big to make 
sure they don’t run out, such is the demand. 

FUTURE PL ANS

Chris and Meagan are passionate about good 
food and making good food available to as 
many people as possible. future plans include 
growing the range of miso to include aged 
miso and a range of styles as well as creating 
some unique Japanese condiments that are 
currently not available in the Australian market.

demand for their products is strong and Meru 
Miso is investing in a range of new equipment 
to increase production. The new equipment will 
increase production capacity by approximately 
400 per cent and Chris and Meagan expect it 
won’t be too long before they need to move 
into a larger production facility.

Meru Miso is available in leading health food 
stores and gourmet grocers nationally. 

From the 
FOUNDERS

Chris and Meagan have an unlikely back-story for 
two people who are producing Australia’s largest 
and fastest growing range of miso. They both 
enjoyed successful careers in the navy prior to 
making miso their full time passion.

The business was born out of Chris’ personal 
interest in fermenting and the science behind 
the transformation of food as well as Chris and 
Meagan’s shared interest in food provenance. 

Chris and Meagan are upbeat about the growing 

consumer interest in food provenance and 
continued strong growth in the organic food 
sector. These trends have been growing from 
strength to strength for a number of years now, 
giving a clear indication this is a general change 
in the market as opposed to a fad that will run out 
of steam in a year or two.

Meru Miso is planning on a number of additions 
to their range including shelf stable pastes, aged 
miso and other unique Japanese condiments. 

ChRIS AND MEAGAN DE BONO  
foundERS of MERu MISo
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