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1.Purpose(Goal):To introduce Soya-sauce and make a Soya-sauce map. 

2.Audience(6th～12th grade)  

3.Time required:40minites 

4.place:Homeroom 

5.Supplies: Soya-sauces(Koikuchi Usukuchi Tamari Siro), Paper plate(white:30) Japanese map, 

Check sheet(30), PC,Projector,Screen 

6.Method 

 ①To tell about Soya-sauce 

 ②Teaching Soya-sauce outline. 

③To introduce 4 kinds of Soya-sauces and their origins. 

④To compare 4 kinds of Soya-sauces and check sample their flavors. 

⑤Conclusion 

7.Teaching plan in classroom 

       Entry 

Time 

Teacher’s activity Sudent’s activity Attention, 

Prepare, etc 

Introduction 

3min 

Show a bottle of Koikuchi 

Soya-sauce and tell them, 

“What is this?” 

“Does anyone have a 

bottle of Soya-sauce in 

your pantry at home?” 

“What does your family 

use it for?” 

Look at a bottle of 

Soya-sauce, its label, 

color, smell. 

To make groups 

(4 people) 

Deliver a bottle of 

Soya-sauce and 

plates to each group. 

Be caution of student 

allergies. 

(Wheat, Soybean) 

Evolution 

 5min 

 

 

 

 

 

  5min 

 

 

 

 

 10min 

 

 

 

 

 

 

 

Hand out check sheet. 

Show the map of Japan. 

Show the different 

regions / areas where 

Soya-sauce is produced. 

 

 

Explanation / 

outline of Soya-sauce. 

 Materials, 

 Fermentation 

 

Show 4 kinds of 

Soya-sauce and introduce 

their origins. 

 

 

 

 

 

 

Confirm of Japanese 

map and its areas. 

Check each areas. 

 

 

 

Listen and Watch 

explanation outline. 

Write notes on a sheet of 

its important points. 

 

Listen and Watch 

information about 

Soya-sauce and write a 

sheet of its important 

points. 

Fill in a map about 

Soya-sauce origin. 

 

Explanation tool 

Powerpoint. 

 

Check sheet 

Japanese map 

 

 

Check sheet 

 Outline of  

Soya-sauce 

 

 

Check sheet 

Various kinds of 

 Soya-sauce 

 

 

Check sheet 

 Japanese map 
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10min To compare 4 kinds of 

Soya-sauce. 

Examination of 

differences 4 kinds of 

Soya-sauce 

 

 

 

To compare 4 kinds of 

Soya-sauce. 

Put each sauce on paper 

plates. 

Check points 

 Color, Smell, Flavor, 

Viscousness, etc. 

 

Check sheet 

 Character 

 responsibility 

 

Be caution of student 

allergies. 

(Wheat, Soybean) 

 

put together 

2min 

 

5min 

 

 

Review important points. 

 

Take time for question 

and answer. 

(Question and answer 

session) 

Collect check sheets. 

Confirmation of 

important points. 

 

Questions and answers. 

 

 

Submission of a check 

sheet 

Check sheet 

 Understanding 
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Check sheet 
          Name                           

 

☆Japanese map☆ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

☆Outline of Soy-sauce☆ 
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☆Various kinds of Soy-sauce☆ 

   Koikuchi 

 

 

 

  Usukuchi 

 

 

 

  Tamari 

 

 

 

  Shiro 

 

 

 

☆What are some of the characteristics unique to each type of Soy-sauce?☆ 

 

 

 

 

 

 

 

 

☆Conclusion☆ 

 

 

 

 

 

 

 


