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Banshu is one of the leading dry noodle
producing areas in Japan.

The Harima region is blessed with high
quality wheat, the clear water of the Ibo
River, and salt from Ako. And the climate
is ideal for making dried noodles. That’s
why Banshu is famous for dry noodle
production.

According to records, production began
around 1418.
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Banshu ramen

Somen is often eaten cold in summer, and warm noodle
cooked in miso soup or soup stock is also delicious.
It tastes even better if you add condiments such as
green onions, wasabi, and ginger. W
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Somen character MASHIRO

Soba is one of the most popular Japanese dishes, along with
sushi and tempura.

Rich in vitamin B1 and protein, Soba is nutritionally balanced.
It's delicious whether it's cold or hot.
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Soba character TSUNAGI .

Udon is characterized by its thickness and elasticity. It has
been eaten traditionally as a common dish. Udon is cooked
variously, and tempura udon and curry udon are popular
in Japan.
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Udon character IWAI

Ramen has its roots in Chinese noodles, and it has evolved
originally in Japan. The soup is also an important element

of ramen. The typical soups are soy sauce, miso, salt, and pork
bone. Ramen is more delicious with various toppings.
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= B. N. E. A. BANSHU NOODLE EXPORT ASSOCIATION

Message == Contents HR

"Banshu" is Japan's largest and most famous production What’s BANSHU
area of dried noodles. 2

We are an association of 10 leading dried noodle

companies in Banshu. BANSHU NOODLE Line up
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We have many great delicious noodle products such as =
udon noodles, soba noodles, somen noodles, ramen
noodles, and "Ibonoito Somen". About B.N.E.A. 4
Our factories are excellent in food safety and some are
also FSSC22000 certified. YOKOO SYOUTEN CO., LTD.
We also have HALAL certified and Kosher certified dried 6-7
noodle products.
Our excellent noodle products will help your company's HARIMASEIMEN CO., LTD. 8-9
business.

MORIGUCHI SEIFUN SEIMEN CO., LTD. 10-11
‘BN ERARAREELNTEE™X,
ENEERMNRET IOREARFMMNR. TOA FOOD INDUSTRIAL CO., LTD. 12-13
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FFIZB9mE,

TABUCHI SEIFUN SEIMEN CO., LTD.
NI &RE2R, ®BFSC220005RINIEL 14-15

" . s p— o
ATt A @ETHALALIAEA I Kosheri IERY T 7= & TAKAO SEIFUN-SEIMEN CO., LTD.

16-17
“YEMIF A ABAC—BELREAEDEETT T,
F e BN T A 10 2B AE £ o o A T T HYOGO PREFECTURE TENOBE SOMEN COOPERATIVE ASSOCIATION e
S ESD I T— A ELTHRRTIRES DAY
BECORRLVEEROTNET, TAKATA SYOUTEN CO., LTD. 20.21
B0 TIEERRES BN TUTFSSC22000DREE TS i
HHOET,
HALALEREE X KoshersRsE SN - R R DHIF->TVET, ITOMEN CO., LTD. 22-23
KANESU MANUFACTURE NOODLES CO., LTD.
’ 24-25
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YOKOO SYOUTEN CO., LTD.
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Company Profile 2548

We have been engaged in wheat and flour
related business since our establishment
in 1934,

SHERERT

Since the start of machine-made dried
noodle production in 1937, we have
always been involved in noodle making
and flour-related businesses.
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We are proud to say that we know the
properties of flour very well.

BB B1934F I LUK, —EMNE/NER

INERME X B,
SUBERAN UDON KYO UDON SHIRASAGI HOSO UDON BANSHU SOMEN KINUSHIGURE SHIRASAGI HOSO UDON
B1O37TEFREFNIMTELR, —ENE
EFIENE X B TE.
EBEINREATRNZHIIER, . .
We use carefully selected, high-quality
BHOFICRIZELTULRNER W NEMBEEDEEZIToOTCI £ LT flour and produce it in the traditional way. a
BRI 1 2 FE I A e i % BUERE L CUURIBTE £ T E ICEED IR D O tIcH/ N EMEERE % 1To I £ LT We only commercialize products that we ' 'M .-
INEMOREERENLTVBrBaLTENET, feel are delicious to eat. * ;
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RUBHEHMIEITZEmIELTVED,

Our company has been involved in flour-related businesses since its inception,

drawing on our experience in flour milling, noodle making (hand-rolled, machine, MINIMINI TOMOSHIRAGA  HIMESUGATA HIYAMUGI ~ OUGIZURUUDON [0 [:1oR0 0
frozen, and instant noodles), and wheat starch protein manufacturing.

We are able to conduct our own raw material and product analysis. We are always

trying to provide delicious products and products that our customers want. n“tllne ll\l E %ﬂ

RAF B LR—ENSENEME X IIE, ER 7 MES. fE GI WS RE.

Eﬁﬁ) ‘lJ\ﬁiE%%E%UEﬂE’\Jé%E@O Com pany name ./L\\E.‘%ﬁ]—‘ Yokoo Syouten CO,Ltd **it%*itﬁi)%ﬁg ENGLISH SITE CHINESE SITE
E_U«XE Ei&ﬁlﬁﬂﬁ*ﬁﬂ/ﬁc‘ﬁﬁﬁ*ﬁoééﬁ*}i%‘\%{#\%ﬂ’zﬂ’ﬂ?EE*DEA?.EEE’\JP&'H&O Zip Code EBB@E% 679-4108 E E E E
r ars
Address ik 438-1 Daijyuuji Kamioka-cho Tatsuno-shi Hyogo LTl 1
Mt AU LR N BB T Do TS T 0. B, B (FIEA - 4 8- BIEHD) )\ E R B B B R £ 1T T WYHH) yo8 [S]3+ o
BEREFNLE L BHICBVTREOM R UM LTI EATEIRICERLLY BEROEZDOEREIRMHLTLK Representative Name fX&RE#% | MasanoriYokoo 1#E S
LR TLES ‘ INSTAGRAM. INSTAGRAM
CL@DDNTTVET, Phone number E83& +81791-65-0181 i ]
WEB SITE g https://www.yokooseimen.co.jp O]
E-mail EBF B4 master@yokooseimen.co.jp B
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HARIMASEIMEN CO., LTD.
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In 1951, we began manufacturing wheat flour and
dried noodles as Shingu Flour Milling, and in 1994,
we built a dried noodle factory and established
Harima Noodle Co.
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VEGETABLE SOMEN  VEGETABLE SOMEN VEGETABLE SOMEN  VEGETABLE SOMEN BANSHU SOMEN BANSHU HIYAMUGI BANSHU UDON

spinach,carrot,pumpkin spinach carrot pumpkin
. (no-salt) (no-salt) (no-salt) (no-salt)
We have the knowledge that only a flour mill nowsa nosa nosa nosa
manufacturer can provide. We also have our own

unique manufacturing method, the boiling water

B ;
kneading method. 1*;‘
] )
Banshu Unsalted Somen and Banshu Unsalted
| sismmmansna Udon are made only from Japanese wheat and z -5
e kneaded with boiling water only, without using E’
|m any salt. 5 AJ
: 5
Although it is unsalted, it has a soft elasticity and - =
a smooth texture, and you can taste the original :
flavor of wheat. -
BANSHU SOMEN BANSHU UDON MUEN SOMEN (no-salt) MUEN UDON (no-salt) RAMEN NOODLE
19514, A THARMFEEM B% X EFEMHTE, 1994F, HNTEL 7 FE, i THREEmLERAE.
BAHREEH NI AREAIR. Ffi 15 B IR HIERKREIERNT o Our dried noodles are free of allergens other than wheat (no worries about buckwheat allergies).
RITNERETN TR rE RSB B A/ NEFIR, FKPiEE, RMEBEME, By acquiring FSSC22000 certification, we are working to make our products even safer and more reliable.
ZE RSy, (B EE FIAYR R YL B R Bttt LA Ra SR/ NN B FAKIE, To ensure the stable production of quality products, we have installed a flow jetter mixing system and an automatic controlled drying system.
Flow Jetter Mixer The flow jetter mixer is capable of instantaneous and uniform watering of flour, and is equipped with a boiling water supply
19514 SHE Y ¥ LT/ NESaE S 8E b D, 1994F D&M TISE NI C 140 FRMEB RS BT W= LE LT, device, making it possible to produce our unique salt-free dried noodles.
BIMA—N—RH5TIIOHFED H D FT, L THEAMBE ORIAICHSCREENTIVET, ARFNFERR T NELNEETHER (BARAEROFEIH) SEIEIFFSSC 22000, XA FHIERR O REMNE o
BNEIRZS DA BMNEES CAORKHEEAENEDAH T 2UEEFERE THEOATER LFTVET, AT REMHNES @RER, FA T EEERS R BRI TRARL
TRIBL AT ER B AL BT ABR(E) 3/ N2 T S RINNOK, T B E B &R MEPUKRIRE, BRI U A= AR B EN T T HE.

EIELHSDY TR EBHOSNROHDZRBEL/NEARRDEKRLEDEDOZEEM T,
EHOBEIFNEUNDT LIS VETTVELRA (ZRTLLEF—DDEROHDEEA)
FSSC22000% BT 5 LT & DR - RERERICDICEDBATVET,

Message — _I% cereccurveorricer. IMOTO h l’k 0 Ka nNo BREOERERENIC ST 58, TO— I Ty A— IS TS 2T L EBSIEEES A7 LEEA LTEDET,

70—y —IFH— (PN LCRBNICE—BIMKD TE BB eMe I 3 REZMA TV ETDOT B 5 TIROEIEH RSN AIEETT,

Our mission is to pursue and deliver true deliciousness by focusing on raw materials n II' VAN ﬂ lsﬁﬂ
and manufacturing methods. And when we see our customers' smiles and When we “ l“e A RJia
see the smiles on our customers' faces and the joy in their voices, we feel that we have
done a good job.
To achieve this goal, we conduct thorough quality control, challenge new raw materials, Company name 2B #5 HARIMASEIMEN CO., LTD. &0 F BB =1t ENGLISHSITE  CHINESE SITE
and develop products that will please our customers. Zip Code HBEES 679-4313 i E-! A6
R FIEM L R FHITEA A, IBREIERISEE, LUXK A Em /AN S, Address it 410 Shingu, shingu_ChO, Tatsu no_shi’ Hyogo El\ il . 8]
/eI | S 4 REMN== A B = hA >/ SR SR T Abz; ES1B B2 )
J:'I”ﬁ':t']%)\ﬂ']%eﬂ.: mE'JFn EEj: &ﬂjtﬂ*uxﬂ]ﬁb/5-1|J1X1Jﬁl1lﬁnp§§,\mi(§.7r70 Representative Name 1%;%?‘]&;% MOtOhikO Kanno 'E'E% 775%
A, AT T RN RAEIE, B T FRREL O F A AL ME H R R . . FACEBOOK
Phone number E8i% +81791-75-4328 .
FEMEHIC DD EERICC DD REDOE VLI ZERL . BRITIBI e z2Eame LTUEBLTED . EL T HEEROEE. WEB SITE itk http://www.harima-seimen.|
HUOBREVERE VLS RA G ORI D> TE TR o L RBLET, o P
ZOLBDIHELREERE T H AR L. SBRICBATOLL T SHROMRICROEATNET, SElEIEs: m-kanno@harima-seimen.jp
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MORIGUCHI SEIFUN SEIMEN CO., LTD.

Company Profile 25143 freseen
BANSHU
We are trying to develop new products | HOT CHILI
while keeping the tradition of Banshu
Somen alive.

As a craft dried noodle manufacturer that
develops products that are not only
delicious and safe, but also "fun and
interesting," we deliver products that bring
smiles to our customers' faces.
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BANSHU HOT CHILI UDON BANSHU SUKUNE RAMEN BANSHU SUKUNE RAMEN CYRRY PASTA CURRY NOODLES
05 BORL BRI, (ENF R BT HE ) LE ey
P F THE ISR, B TR EmE® 4L
1L S R P SR In addition to the "texture" and "taste" of dried noodles,

we strive to create products with originality that only
Moriguchi Flour Milling can provide.

BB ESHADGRZED LADS FLLEmM
DEOICHPBLTVET,

EERLLKRDRETHBLIFDHEAAELVL-EHL
B zRE T 2T —A— L LT BERICKER
IS TV TN TE2EmEBRBITLET,

FBOHESEAITVWDTHEIRICITSABVWVWIEHDE
SOAIZEEREICRICBESNKIF SRR LA

Banshu noodles makes you happy!
Please come and visit our city, Tatsuno City!

FEFAN DR ERAFHOER", BN LROGHFIESE
BYIR eI B P am bl (o

FERILIRER! FRENEHREE HI!

ABfFTINET. L5 TIEOTRR L HZOLOOERLS I THROR
MRFARSTIEIDA) S I T DHZERIEDZDHNFTVETD,
. - & 8 Amakes you happy!!
= = g - - FTcBDE - DDTHICHE ISR T T
Massage B &= cerexecunveorrcer Vlasahiro MOVlgllChl SUKUNE(RAMEN) oy s '

We at Moriguchi Flour Milling have been making noodles in Tatsuno, Banshu for 150

years since our establishment. n“tline /AE %ﬁ

Thanks to the tradition of Banshu dry noodles nurtured by the mild climate and rich
natural environment, we will continue to produce safe and delicious dry noodles.

Com pany name {L\\E‘%ﬂ—\ Moriguchi Seifun Seimen CO,Ltd ﬁﬂﬁ*ﬁ%ﬂﬂiﬂ‘%ﬁ ENGLISH SITE CHINESE SITE
BMNZOHMSIEE L 1505, FE38M - BEFF#1T 7 HIE. )

Zip Code HBBURS 679-4106 [=] wEN [=] [=] Zaa ]
RGHENFETRNNSBENEENEARERZENESR, SEHIBREEIERITEE *.‘-';@_E;lﬁ .
kBT &, Address it 173 Yokouchi Kamioka-cho Tatsuno-shi Hyogo e a o

Representative Name {&REI%% | Masahiro Moriguchi #&A #5B%F

Fi 7= 15 25 T B4 BUAE | B2 LUK 15048 - o 7= DB - SR TR S D (T o T £ LT, Phone number 1% +81791-65-0266
ERH BB ENARBEARBEICE FNBNEEOGRICERHLABDS. DS DRORLTE VWLV EHEZEDEITET, WEB SITE i https://moriguchi-seifunseimen.co.jp
E-mail EBF B m-moriguchi@moriguchi-seifunseimen.co.jp
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TOA FOOD INDUSTRIAL CO., LTD.
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GCompany Profile 25948

Matcha soba noodles Ramen noodles Nippon
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We have been manufacturing noodles in Banshu for more than 70 years. ZEITAKU CHASOBA HALAL NO(;DLE SOuUP TOROROSOBA
L J U J
"We provide safe, reliable, and delicious food products based on our management philosophy of "bringing health and
happiness to our customers through food. Manufactured items are somen, hiyamugi, udon, ramen, and soba. (- @ M
Jha
Obtained FSSC22000 certification, Obtained HALAL certification, Obtained KOSHER certification. Gluten-free and - G LUTE N F R E E
vegetarian ramen are also available. .
This is a gluten-free product that
RN AR D A0S E T ANARANTERLER. SHNEEER, BHEL. B0 EHNAS, . contains no wheat-derived
_ R . o |21 ingredients, salt, or additives.
BN RERE.AX. SREHEMFZE. i
EI i A
FSC 22000iA3EER#S - HALALSASEER(S - KOSHERSAEEN/Z. A T B T A SMM R A HE. i 2 i TMERNERFL B
\; I E" AR TRE T RE R Mo
BN CTHEENELTTOERE, BERICEZEL TER L EE R IR EERICRE TR ELTEKRLVARZIRELTENET, .'\,/i INEERER 215 R %
I]\%:I:I > N s \3\‘\- g \__ \\ T o : LT _I=II:I
SERBIRESIHAVDPL I SLAT—AAEILTY KOMEKO UDON  RAMEN NOODLE RERDYILT>T)—ER
FSSC22000835E - /\ T —JLEREE - O — S vEREEEIF. JILT 2T — - RIRTUZ— AV H@RBALTED T, /

Message 5-!:' CHIEF EXECUTIVE OFFICER IiChi”O Inoue n“tllne ﬁﬁl%ﬁ

We continue to make high quality noodles with a focus on safe and secure ingredients. Company name &% 1 TOA FOOD INDUSTRIALCO .,LTD. HEBRIEHRA S ENGLISHSITE  CHINESE SITE
. %:-\ We currently export our products to over 30 countries. Zip Code B4R S 671-0231 IrEI &
b BRORERES L, R TER, #4855 SRN RS, Address itk 759-3 Fukashino Mikunino-cho Himeji-shi Hyogo B
G l'?"ﬁ‘h
:;:gf WERZTERNE AL Representative Name fX\&RE#% | lichiro Inoue #FE  fiI—&R
..?.‘: } N Phone number EBi& +8179252-3831
N BORSER RIS D DBRELBED EAIT TS,
— . WEB SITE % http: toafoods.co.j
B30, B EICHEEEA BT, A p:/fwww.toafoods.co.jp
E-mail EB-F B4 info@toafoods.co.jp
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TABUCHI SEIFUN SEIMEN CO., LTD.

GUESY VeSS TE
N

TABUCHISEIFUNSEIME

GCompany Profile 25748

Our goal at the time of our founding was to create products that would please our customers, and we have been
preserving the traditions of our predecessors and passing on their charms to the next generation through the production
and special sales of IBONOITO and sales of BANSHU Dried Noodles as the pillars of our business, which are based on the
600-year tradition and techniques of IBOBOITO. We sincerely hope to be a company that continues to create and provide
products that satisfy our customers,with all of our employees working together with unceasing passion and drive to
create good products.

We also intend to continue our friendly competition to meet our customers expectations by developing products that
meet the diverse tastes of our customers, keeping abreast of the changes of the times, while at the same time keeping
our traditions alive in the modern age.

FAEN LB BI B R HIFREIL AR S BRI o LAG00 RIS - BIELHBRRY BRIV 4L " BIFIE - LI HEM BN TFE"HENS
BT, ST ESTABESE, AT —REAT BB R TREM B L, RATEB RN —RIBERETRIBHAE, RITTOMA,
RETREHRHILME A SN E R,

B8, FMAP—ILERESR, —DREEANEL, ERESHFNEFENNNERNTR, 7T RERE G UEERE,

B HBIERICEIRLIEDIE BRICBEATWE R T 2EmEES Tl

600FEDITHE - BEAN DN B TBRTHR D& 45 HIRE BN IR E B EZ DI LAD S KADSDEHEST D,
ZOBAERRIEITEVWDELL. BVEREDADOBRTINAWVBREBMEZIFE HE—ROEHHE. EBEHICTER
W2 2B Rz E LR LS T AR ETHD VW UICE>TEDET,

FRROPICERZED LEDSH BFROZELZRAD SHRAEFICSECI-EROBREZR S LT HERO HFIC
WRRBESUTERE L TVLAETY,

Message &

CHIEF EXECUTIVE OFFICER Tamaki Tabuchi

In order to provide quality that satisfies our customers, I, as a consumer, create
products.

AT REILAE RS MR, BB FAEEE#TEMBIF.

BERICBERELTWERITZ2MBEZIRMIZLS. —HEBL L TERIEDEITOTEDE
ER
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BANSHU SOMEN

A special grade of Ibo-no-ito that only skilled producers are

allowed to produce.

The more time you spend on it, the stronger it becomes and
the better the texture becomes.

HBEMPAGRYE P B HSRVERTVAR SR Mo

“HREMA—ENERE,

1818 FAR B8], MR, R BT

PIRLICEEB ICLDEET BT eHFF SN A VERTIARDEKR
mho "E "I ENZESICIERAM I EILESHATT,

CokDEEZERDEICED O D BEDHCALRL

BOFEY,

BANSHU UDON

BANSHU HIYAMUGI

Outline 2XR)&EN

IROMENKUN

FUTOZUKURI

Company name A 8%

TABUCHI SEIFUN SEIMEN CO., LTD. H#I& S5tk =4t

Zip Code HBEI4R S

679-5154

Address ik

532 Kajiya Shingu-cho Tatsuno-shi Hyogo

Representative Name AFRAIER

Tamaki Tabuchi H#l &

Phone number EBi&

+81791-76-8484

WEB SITE i

https://www.ibonoito.net/

E-mail EBFHRHF

info@ibonoito.net

ENGLISH SITE
EEEE
i
e
WEBSITE
[=]=% =]
y 'l
- T
[=]

CHINESE SITE
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TAKAO-NO-MEN

Takao Seifun-Seimen CO., LTD.

GCompany Profile 25748

Our company was founded in 1908 in the area near our current
factory (Shikisai, Himeji City).

We were one of the first dried noodle companies which
introduced machine-made methods to hand-made techniques,
and have been engaged in water wheel milling and noodle
making ever since.

The company was established in 1948.

-‘.
Kl

T 1“; Yy We have three factories in close proximity to each other, and

produce dried noodles, mainly somen and soba, at factories
that excel in quality, functionality, and efficiency.

We not only sell our products in Japan, but also export to the
United States, Europe, and Greater China.

We are one of the top producers of machine-made dried
noodles in Hyogo Prefecture.

BT F1008GFE T T/ HIMBEHIK (ERATHIHZE) Bk

BTG 18 T B FERARONAAIEE, 2 EE BRI L, 1948F M T A5 2018450 T QI3 11084E,
EMERHA BRI, SRR R BN T, S EURE RETHEHNTFE.

TR EA2E, FEEE. BoM. hEBSER M O £ ST EO™ 8 ERTR.

B4 ER THOVRI (BT TAIEL. FEROEHEEN LI RN N TS RCEA L SRR E MY L W% E
EAHBM2BEICRHERILE LT PAB0FICIH BITI1II0AFEZ WA E LT,

ST BB TH RS, RERUMIEE - DEEICEN TH T 250A TETHRL LEBBEBEL TEDET,

Product information =m{E2

KOSHIJIMAN SOMEN KOSHIJIMAN UDON

N

>es o R
E S —

&

techniques.

“Ishiusubiki Hime-soba” is made of the
buckwheat which is grown ONLY in
Hyogo Prefecture, JAPAN.

ST B T2 T JE 2 7732 T
ST IELE T D, AT IS ME 5

EEWIA NN

g 5

The buckwheat flour is traditionally ground
in a stonemill. This thin soba features the
smoothness.

ERBELRINAEFZN, BIfF T EEHNH
FFEH,

m

If you're looking for more ELASTIC noodles, the answer is “Koshijiman’.’
IR i, ke "HECEA"
[F2DMS %5, EEEA

Good for the high Elasticity. Koshijiman Somen is as thin as hand-made somen.
Enjoy the high elasticity and the smoothness, which are made by our original noodle-making

“BLRAHHERERSE. S FERECENAE th 2 HH .
BEXZABWNEEN. BEEPENEE,

FECFADIHAIZ. D> DT 25 DA FERAICIEM T 2MI BT,
BERETEAH LI ICOBRS - BHSHIEHERELIHILETV

Takao’s “Cha-soba” is made of Uji
green tea, which is famous in JAPAN.
B TRt e e KT 2L
TR OERD F2IL”

Enjoy the flavor of Uji green tea, the
smoothness, and the softness.

ERFRERE, AIURBREHRNER.

FRAREEALAROEONEDICKOR
9

BRMPSOAERMREIOZTIEMEEAL.
BAZLEDHB5T TAUD BN - PEEZICHHE L TEDET EERNOMNMNEZEOEEETIE by TIFRTY, SvEwr LT 5 2ot L iF £ LT

Ty I-‘_ "
CHASOBA

_ The features of our products are the high ELASTICITY and the SMOOTHNESS, which are from our original making techniques with the

state-of-the-art manufacturing equipments. We also make SALT-FREE noodle products.
Message B CHIEF EXECUTIVE OFFICER Ryotaro ThkaO

ul]

RAFE @RS H#RAHNGNERE, RAMRKFIIHIEA ARIFR, B—5E. ORSFHFTE. TR T EHEFE,

Our dried noodles, which are produced by the latest production equipments,

advanced production technology, and quality control, are highly evaluated as products
with strong competitiveness in terms of quality and cost. As a result, we have grown to be
one of the leading companies in the dried noodle industry in Japan.

HHOHMIS FHHOBER B EEALMBOREZAVWS LT . IO LBLOL VWA T BEOFAOHELTUVET,

Outline =&

The plant is designed eco-friendly, by using city gas to reduce carbon dioxide
emissions, with excellent thermal insulation and five solar power plants installed.

H&RFEHNEFIRENSENEFRANMEEEM~ LN QBN TE, AERMEASTE
ZETESTHNEAR, T2ENTFET I PR KASREIH—T,

I @ EREHESRER - SCIRVERE, B—MIRE T SAMLFRIL A KFHEER B
WRIRIT. S fE, AT #—F iR PESE. R B, K TRALSHTHZ.

Company name /.b\.ﬁ‘%ﬂ‘ Takao Seifun-Seimen CO., Ltd. E}%%*ﬁ%@ﬁﬁ%*ﬂ[ ENGLISH SITE CHINESE SITE

Zip Code EREU4R S 671-2246 EIR?EI EAgE
Address i1k 11-1 Uchikoshi, Himeji City, Hyogo % IEI

=]

BHBOLERF L RE LR, RUEEN 5 E N SEH ORI RELIZNEN 5RO BHENEH > ERLEEHES N Representative Name fiRBy2:% | RyotaroTakao &E sBAH

TVETZDRR EEDOLZEXRADRTH. BRENDO—DICHRLTEDET,

OFFICIAL SITE OFFICIAL SITE

Phone number EiF +8179-266-1011 EEING“S*I*EI Ei“'NESIEEI
S, Tl SR ERA T 5T LT RAUBE O R AL, BN HRME £ 5., 2510 ABHSRES RELL W SITE P T———" em
REICBLVLES T LMD S AS— B AEA-ZE2HEIFH LD MBEEL I EIRHAKRZERLITET, E"‘ Ok
E-mail BB F B4 honsha@takaoseimen.co.jp
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e9) HYOGO PREFECTURE TENOBE SOMEN COOPERATIVE ASSOCIATION
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tT
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~o
e The Hyogo Prefecture Tnobe Somen Cooperative
H / Association produces and sells "Ibo-no-ito" hand-
T pulled somen.
Z It is the largest producer of hand-pulled somen in
O Japan, and is an association of 400 producers.
o) We have a sales system that includes the purchase of
9 raw materials, development of product branding, and
wn delivery to consumers from distributors nationwide.
e SHINBAKU 240g TOKKYUHIN 150g JOUKYUHIN 300g YORITUMUGI 150g
Under the slogan of "Creating and Passing on a Rich
z Spirit," we are working to pass on tradition and take
tT on the challenge of new manufacturing. f ]
®
o ®
Q 5
-~ EESFEEPRASNE FEREER DA NEESHHEE, AL
; UBEARE—WFIEREMES, fH400REFEHRNAS BEMNEMRITIE 5
:]> TR RmEN R, AR 2B HEER E B ERENEE RS 3
=3 MF B ORMEMNER"NOS, A TFERRLEMIFAICIF,
H |
< EERFEREHEESII [FERZSDAERTIRIOME RFEZLTVET, | II :-'|'-'?
9 FHENESHABR—DEEBEEDIFOLEES THRINIEE T BB gl il N
:]> TEANDSHE TSV T1 VI 2EORNRTGERZEC TCHEEROSFTALRE —_ -
wn 1TEBRFBERTLZEOTEDET, ; ! KOGANEUDON 240g  TENOBE UDON 300g TENOBE RAMEN 240g RYU NO YUME 240g MENTSUYU 300ml
% FEH R ODENE L EAERIZZAO— AV IS GROBE L FTBHDIDADHRE é.‘-f* RESEanc-pulling process. h ’
'® ICERDHATVET, iif;i?;giﬁz@?;fiuiu i Our directly-managed factories have acquired FSSC22000 certification, an international accreditation standard, and we focus on
p— ' manufacturing processes, quality, and safety management to ensure safe and reliable products.
- Message o] = - EE T BYSERRAEFRAFSSC 22000, EMAIE TR, @A, RLEE, BN THER LSRN Ro
— H S REPRESENTATIVE DIRECTOR Takeshl Inoue o
% B8 TH I ERREREFSSC220002 MY 34 L\ WS T2 RE - B2 EE2EEML. R TROGREIDIHEIVNTLET,

In terms of the quality of our products, we are particular about the flour we use as raw

material and purchase flour that has a good balance between rich flavor and our unique I' VAN j— "'ﬁ‘ 1}
hand-pulling method. “t Ine A = IE

All the products made by our craftsmen with great care, following the traditional method
for about 600 years, are graded and inspected by our inspectors, and all the products are

stored in our warehouse for traceability. Company name ‘A BT Hyogo Prefecture Tenobe Somen Cooperative Association EEEFEREHRES ENGLISHSITE  CHINESE SITE
In recent years, we have been participating in exhibitions to promote our somen culture to Zip Code HBBUES 679-4167 EAHE EAHE
the rest of the world. e L
Address ik 219-2 Tominaga Tatsuno-cho Tatsuno-shi Hyogo -
“SBET7E L FINO. 1BV S 37E B A 5 R4 5940%. inaga Tatsu uno-shinyoe off Rz,
FmREAmE, RITRWHNER/E/NEN, NKEE, SIHFNFTHES EEMIAN/NE. Representative Name fiRm#4% | Takeshilnoue #Lt &
s e we A «s 4en = OFFICIAL SITE INSTAGRAM
IER, AT aBENMEBERAEXL, ERES LR T FEEMERNE”, HEHE T SCE AT R i T EHE +8179-162-0826 Eslneush -
= o = CZ 5 = R = S, TUE =7 T ek
%9&)/1.1 )P?‘;D ;E{%Tb%'\'ﬁ %ﬁ“%?@/vﬁﬁfﬂfb%ﬂ(ixiﬂ’\ﬁﬁNOl@EDJ:U'_CEIV\]/IJ ﬁ"]400/0‘t-73~0i3-0 WEB SITE Mﬁﬁ https//WWWIbonOItoor.Jp 'I i s
HEORBICEVWTUI FERONERICCEODRAKOEN S EMBDFEANEELDNT VI NTNEMEEANTVET, =] ! &

EETI. T35 AL E BN RET 31D DIDIER Y LT BAORTAICHELFEN TS DATERDAIE R HEHTVET, E-mail B8 b soumen@ibonoito.or.jp
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TAKATA SYOUTEN CO., LTD.

GCompany Profile 25748

We have deeply engaged with Hyogo Prefecture
Tatsuno City’s regional industry, Handmade somen
and soy sauce manufacture, and continue looking
to further expend the brand through our company
activity.

Have been in business for 130 years.

Since 1892, Our company started.

We had been the exclusive agents of the brand
“Ibonoito”, distributing somen, hiyamugi, udon,
Chinese noodles, Pasta, noodles sauces.

Providing varieties product form gift to personal
use goods.

We had export experiences with different regions,
China, Taiwan, Hong Kong, Vietnam, Dubai, our staff
i e with well-versed on trading business skill are ready

to respond any trading requires.
ARBEZRAIXI0FENE TR, —EHEERET HRIAMAESR
TFERA ) MR B EREER, USSR EERNEETE,

FNE) BIARRAIRLIR, —BEff A —FHNERABREHFREASKNMERTR, SERE (5L FEE . EAFE .
WHEFEENRERERAGHOETE . 0 . &E | 8 . HESMENER, TEEEEZNHE, TNEERZ S,

RIR130F 2R BEHTY,
FERICOOHOMIZERTH S FERT &R ITREDD. ESICKERIE 3R EF ZToTLET,

BAIIBFRRIRLRBRTIARIO—AFNEL LTRA. OO E S CARER. NI OB KA RBEER . REREmE
BOFOTEDETHREBE BB NN LA RN BREOEHREN HD. BB RBICKEBT EXZ2yT7H V510 ERE | HAMETT,

CHIEF EXECUTIVE OFFICER Sh in‘l/a Takata

Somen have been a summer tradition dish of Japan culture with a long history.
To share the delicious and delicate food culture of somen to over sea.

As the top selling brand of somen, Ibonoito had approached Asia region to expand
interest in the past few years, with the success in Asia, we are looking for exclusive
agents form other continent.

Hoping to share the still undiscover Japan eating culture to the world.
AEANBEEHREERRHAAXAERNREXX L, KRB —EFNRERIDREOEX,
EMESKE I REENBAIEE, —BRHREXEZIEK.

AAZEORYE REAX L ZBADHICELATWLEE EDMTITSVROBRIIAZT O THROICHEHERZRDEAT
EDFTREIBAOHRAEBEREICHA TR BERHEETHIETESHZELAILTEDET,

-20-

Product information ~m{E2

Ibonoito is a well-established brand in Japan,
with over 600 years history.

The brand proudly kept the traditional handmade
process passed down through history, spending 2
days processing 11 different steps, keep providing
the best quality noodles from Harima Province.

HERTIA 1600 F FEE@EHF TRE, TE L2XR 360\ | BILETF—R—RAIMN, R AAE—FEEM-EMNNBER.

HERTIR1IF. EXLET00FEZ TN NBIEROFERE T 2HM360MMNNI TIL IR ZRE T —AR—K T ZEICED LIF 7N A D

BRTT,

Outline 2X&R&EN

Company name A B TAKATA SYOUTEN CO.,LTD. #MREHSHEEE

Zip Code EBEI4RS 679-4129

Address itk 50 Doumoto Tatsuno-cho Tatsuno-shi Hyogo

Representative Name {{ZR%% | Shinya Takata =H Eth

Phone number EBi& +81791-62-1082
WEB SITE Wi https://www.takatasyouten.info/
E-mail BB F MR info@takatasyouten.com

ENGLISH SITE
(]85 [s]
. by ar’
Of

CHINESE SITE
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ITOMEN CO., LTD.

Gompany Profile 25148

Our company was founded in 1945 as a flour
milling business in Tatsuno, Banshu, which is
blessed with the Ibo River.

Since then, the company has been
manufacturing a variety of noodles, including
dried noodles, Chinese noodles, instant
noodles, cup noodles, and hand-pulled somen
noodles.

We will continue to contribute to the creation
of a sustainable society through the
production of safe, reliable, and delicious
noodles.

BITABIRILF1945F, B—RAF UM REFHY
M, XEBEXRIBENFIKA.

Bt (BRI MBS IC BV TRRR20E Iy LT AR, BfNEF T SHER, S TE. PEE
B\ F TSR, 8530, hEEHE, BIFSHE, 1y T DA FERESHABL DAY 7o A EEFENFHRE.

EEE NS L TEDET, CNHSHRRTEASNABLLVESOEE  RITEMEET 422 ASMERNER, 1
CTHEGEREARHEI<KOICEmMLTEVD T, RIE— N EIEFS A BRI EE =R,

Message =1=] CHIEF EXECUTIVE OFFICER MitSllhirO Ito

Since our establishment, we have always made the utmost effort to ensure the safety
and quality of our products.

In 2015, we obtained FSSC22000 Food Safety Management System certification, and
in the same year, we obtained HACCP certification for both machine-made dry
noodles and hand-pulled noodles. We are the first hand-pulled noodle manufacturer
in Japan to obtain this certification.

We will continue to make noodle production our vocation, providing excitement and
joy to our customers through safe and reliable products, and aiming to be a good
company with value in society.

BFAIBILLLK, T —ER - NHERZN =R MR E,

20155, FA3R1S T FSSC22000R mEZ 2 EEMARINIE, B, RS T &£~ TFEM FHERIHACCPINE, HilEHA A
B-RRFZINENFHRE R F,

HITRSSHEEREFNRIOKR, AN FHRA—TEBEHRNENFAR, B3R 27 M~ RARINNE A RENENER.

FEIFRZELCR. MROZLEmBICELEL U BICRRBOENELTEVWO F LT,
20155 IZFSSC22000 BREENY AU AV MR T LEREEETE. B U<20155F | C 82 IHACCPER S Z M SRz 2 & FRESH A S T
S FEDATIFEATHIO TOREESEHDET,
DS HIEFTENEZRB L L. ZLTEREINIEGZTE L TEERICEREN L EVEREL MSICEVWTEEMED
HBIYRHAYN=——%BHELET,
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i bl )

B i
BANSHU SOMEN BANSHU
KURAJUKUSEI MISOSHIRUNOMEN

ﬁ
KAMAAGEUDON
IBONOMINE NIHACHI SOBA KAORU CHASOBA TSURUKKO BANSHU HOSOUDON

We have named our goal "Happiness Creation Company" in the hope that we can deliver scenes of family gatherings, a symbol
of happiness, to as many people as possible through dining with noodles.

We will continue our efforts to make noodles with better quality, better taste, and more fun, based on safety and security.
BT ECHBRGEN "EREIERT", FLBICEARNRIEZENIRERSIREELRTESHA,
RITRER2FRENELW L, #EFEREFEF. AOREHF. B RENES.

FADOHZBREZBEL TCLELEDORBLDOEINTREFASADS —2 . IDZLDFRICERBITLIEVEVWSEEVWDS FEDBIETER%E
FEERERRICAMITE LT
CNHSDBREERODZERELTCIORVRBES VWL S ELTRLEICI R Do IEDICEDIEATEVD XY,

0[“““3 ’Aﬁlﬁﬁjﬂ Let's enjoy more banshu noodles!

Company name AF)& T ITOMEN CO.,LTD. X ikRatt ENGLISHSITE  CHINESE SITE
Zip Code HFE4R S 679-4003 EAHE
Address itk 841 Ogami Issai-cho Tatsuno-shi Hyogo &
Representative Name f{ZRAI% | Mitsuhiro Ito  fREE 3834

FACEBOOK
Phone number Ei& +81791-63-1361
WEB SITE Wi https://www.itomen.com
E-mail EB-FHR4 info@itomen.com
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