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Tempura soba

What's BANSHU

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

SOBAUDON SOMEN FZ@E S£&HE ZH
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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.
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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. e
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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.

SLEMHIERRAEBHNE.
ERFERTRNERY), BhURMKEA.
EERHBRFE, XEAT SLEANMES L mEE B FREZND,
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Udon character IVAI & .

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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Message &S Contents H®

"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

o9
>
Z,
W
o
-
Z,
O
O
-,
-
ey
—
%
g,
O
=
=
>
W
W
@
=
=
-
O
Z,

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
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Our excellent noodle products will help your company's HARIMASEIMEN CO., LTD. 8-9
business.
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YOKOO SYOUTEN CO., LTD.

GCompany Profile 2E]5 48

e | We have been engaged in wheat and flour
- . i % o related business since our establishment
in 1934.
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Since the start of machine-made dried
noodle production in 1937, we have
always been involved in noodle making
and flour-related businesses.

We are proud to say that we know the
properties of flour very well.

KATB1934F 6N LK, —BENE/NEKR HIYAMUGI HOSO UDON
INEERIHE % 9L

B193TETFAEF M T EUR, —ENE VR T gy
ESIVEAE % B TE, e &
REINIHRE N EY IR,

BRI I B L TR N E R U M RO E £ T T £ LT,
B 1 2 4 |- H A 8 B M B T LUSRIRTE ST IR D ICBI D D bl 6 N B R R A>T £ L SUBERAN UDON uDON
INEBOREEIAL TS EBLTEN T,

We use carefully selected, high-quality flour and produce it in the traditional way.
We only commercialize products that we feel are delicious to eat.

ERMBILERNEEVNER), BERBIBIER AL RIBIZT R1SFIZe~ mimits

crierexecurveorricer VIASANOY ] YOkOO BEE L LB NS AR L. B A5 OB CAELTWET,
BARTEVLWLWERL R HRIE T EERIELTVET, SOUMEN

Our company has been involved in flour-related businesses since its inception,
drawing on our experience in flour milling, noodle making (hand-rolled, machine,
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. 0“"'“3 lz? EI %ﬁ

HNB BN LER—EMNSENEHE X BT, ER T ME. FIE (FI AU 5 KRE.

REME) NERNEARGI RN, Company name A B4 #F Yokoo syouten Co.,Ltd. #HSHEREE WEBSITE
I B S#ITRES =R £ B A RIEMFIZHNARBENE AR ENE R Zip Code HBEHS 679-4108
R _ - . R o Address ik 438-1 Daijyuuji Kamioka-cho Tatsuno-shi Hyogo
B3 ISR LR/ NEMBEERZ (T D> TITH D BN B3 (FREA B - 53R - BER) NERMERREE =T
RBREENLE L BTV TRRO T RUERSHEITS A TERICERL LW SEROFLOERERHLTLK Representative Name fUZRE#£% | MasanoriYokoo #E SH
CEEDAFTNET, Phone number % +81791-65-0181
WEB SITE ik https://www.yokooseimen.co.jp
E-mail EBF B master@yokooseimen.co.jp
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HARIMASEIMEN CO., LTD.

GCompany Profile 25748

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.

We have the knowledge that only a flour mill
manufacturer can provide. We also have our own
unique manufacturing method, the boiling water
kneading method.

Banshu Unsalted Somen and Banshu Unsalted
Udon are made only from Japanese wheat and
kneaded with boiling water only, without using
any salt.

Although it is unsalted, it has a soft elasticity and
a smooth texture, and you can taste the original
flavor of wheat.

19514, HAFRUFHEEM N XEFEMAFE, 19944F, H( 2L T F@E, R 7 EERLBERAE,
HNAEEM I T RAERIAIR, FE B SR RERKPERIENT %o

BNV ERZENEH S RETTE M BANEHIN, R KPEE, MERERE,

BEm A S E D, EEERNEIENICRRIBM, LB IRH R/ NZHI B AKE,

1951F A S EEK & LTUNEHEE, GHSLS ICHE D D 1994F DF A TIFEERIFICIED RN S 2RI W LE LT
A —H—B5TIEOHFED BD T, T L TEMABBDORAICRSZCREENTTVET,

BMNEIBZSOAGEMNEES CADRERKIZAERENEZDA T £<EZERETHREZOATIERLIFTULET
BIELHSDYITREEANEBHOSHNROHDERBL/NEARRDEKR LIV EOZEEM T,

CHIEF EXECUTIVE OFFICER MOtOﬁikO Kanno

Our mission is to pursue and deliver true deliciousness by focusing on raw materials
and manufacturing methods. And when we see our customers' smiles and When we
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,
and develop products that will please our customers.

R FEMEL e FHIEA X, B REIERIEK, LUK N TIEs &
HFBEANKBNERNESTH, RIWLRZ IS 5N T EPREZKT 7o
A, FATHIT T HENRRER, i 7 FHER, RO F AR L ME #HEE &
EMRHC DD BAICIE DD AEDOEVWLEZERL. EBIITH L 2Em e LTUEBLTED X, 2L T EZHRDOKEA.
BEUDOBRZVE W EE HLIECOAFICHED O TITRN O ERRERLED,
ZD1HICHELTREEEZTV I RREHIRE L. BERICEATVR T 2EmORREICEDHEATVET,
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BANSHU SOMEN BANSHU HIYAMUGI BANSHU SOMEN BANSHU UDON SOMEN(no-salt) UDON(no-salt)

Our dried noodles are free of allergens other than
wheat (no worries about buckwheat allergies).

By acquiring FSSC22000 certification, we are working
to make our products even safer and more reliable.

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 device, making
it possible to produce our unique salt-free dried
noodles.

VEGETABLE SOMEN VEGETABLE SOMEN VEGETABLE SOMEN VEGETABLE SOMEN

(spinach,carrot,pumpkin) (spinach) (carrot) (pumpkin)

ARENTFER T/ NEZUSNEEIHR (B FRAEOFEIE) . BIEUSFSSC 22000, HAFHEER O T2 Mo

AT REMEESMENER, SAT REEESRAN B BEH T IR RIS S5 o] LUBR a1/ =¥ # T 989K, Bk
BERMAKNEE, R U EFARTRERN TR THE.

B DEMIZNEUNDT UL VIZTEVERA (ZIXTLILF—DOEDH D FHA) FSSC220002EUFT B LT LR -RE
BEmI<DICHDBEATVED,

ERBEOERETEMICELETZA. 70—y —IF O 0O AT LA EEBGIEEZIES AT LEEA LTSN EFT, 70—y —3F%
H—IFNEPITT LTEBRBEICHE— IO TE B EHIE T 2EBEZ A TVET O T HA RS TIZOEEGZAEIESH A EETY,

Outline 2&)E T

Company name A& HARIMASEIMEN CO., LTD. &0 £&zaK 21t WEBSITE
Zip Code EBEIRS 679-4313 EF.Y ; @‘
Address itk 410 Shingu, Shingu-Cho, Tatsuno-Shi, Hyogo ’E:ur“f
Representative Name XF&XMI#%Z | Motohiko Kanno EBE tE

FACEBOOK

Phone number EBi& +81791-75-4328

@:—%@E
WEB SITE i http://www.harima-seimen.jp Eﬁfﬁr
E-mail BB FHE{4 m-kanno@harima-seimen.jp ErstheAa
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MORIGUCHI SEIFUN SEIMEN CO., LTD.

Company Profile 23148 hil)-

CURRY MOODLES §

We are trying to develop new products
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
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—_' =i "Irﬂd" Bsstnt™. . interesting," we deliver products that bring
=4 rm smiles to our customers' faces.
S BERENRE NS, — DTS
RtAs e b et 15 Ty e AR | RsIE,

CURRY NOODLES SUKUNE(RAMEN) RYUBIN (SOUMEN) NANKYOKU(HIYAMUGI)
EK ROEREBTDU, (FAFLRE BE”
MmN FTEESER, BT RmEE LfE
L E MR o In addition to the "texture" and "taste" of dried noodles,
we strive to create products with originality that only

Moriguchi Flour Milling can provide.

FAIBISEMNESDADGRZENLBH S F LV E®
DOICHPHLTVET,

EERLLKRDEETHBLIFDHEAATELVL-EHHL
HmeRET 2T MNEX—H— LT BERICKE
IS TVl TN TE2EmEBRBITLET,
THOMNESEAITVWDOTHEZIRICITSHBVLWWIEHDE
SOAICERERICAIEBESDNKRFEREZEEZRE LA
MNEE>TVET,

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

FERSEN O M ERASFHER", BN LROSH @SS
BYIR BB P d bl (Fo

FERILMER! BRI HEF !

RS TIIDOMBREIETAZDODDDEKLEICMATHRAOR
MBERSTIZDANS T )T DHBEmIEDZOHENTTVE T,

& 8 Amakes you happy!!
I BOEF-DOMHISERITR T IV

Message =i1=] CHIEF EXECUTIVE OFFICER MﬂSﬂﬁiVO Moriqu(:ﬁi

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

years since our establishment. n“'lline /Aa %ﬂ

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.

Company name A& Moriguchi Seifun Seimen Co.,Ltd FZROSKH KA 24t WEBSITE

FMNZOFHIE LAk 1505, TR - BEFF##1T 7 HIE.

RN FEEENNSBRMNFEENBAFRRZENESR, SEHIBREFIER 0T EE
TREY T Ho Address $iE 173 Yokouchi Kamioka-cho Tatsuno-shi Hyogo

Zip Code HBE4R=S 679-4106

| Representative Name AR | Masahiro Moriguchi %O #B=F

A7 AR BRI AR LR L5061 DIEM - BEF TS D BT S TE $ LT AL 5 +81791-65-0266
BPHARURE BN BBRARIEICE FNBMNEZAEOGRICRHH LD S DS DROEETE VWL WEZEEZEDFITET, WEB SITE P& https://moriguchi-seifunseimen.co.jp
E-mail EB-FHBHF m-moriguchi@moriguchi-seifunseimen.co.jp
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TOA FOOD INDUSTRIAL CO., LTD.

GCompany Profile 2548

We have been manufacturing noodles in Banshu for more than 70 years.

"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.

Obtained FSSC22000 certification, Obtained HALAL certification, Obtained KOSHER certification. Gluten-free and
vegetarian ramen are also available.

ERMEEERERT0ZE T ANAREA NHFRMER. =@ NEEER, REHZ 2. 20 EEN B am.
BT RERESX BREENFEZH,.
FSC 220003AIEBR{S - HALALIAEERSS - KOSHERIAIEER 1R B Tt B T A R EEH R B HIH.

BNTEZHELTTOBERE.  BERICBZEL TR EFEZIREERICRETR O ELTERLLVEMERELTED XY,
EMBIREIDAVOPTE SEAT—ANEIELTY,
FSSC22000535E /N T —JLEREE s A — S vEREERS VLTV T — - ROZYTUS— A @A L TED T,

Message 3

CHIEF EXECUTIVE OFFICER IiCﬁiVO Inoue

We continue to make high quality noodles with a focus on safe and secure ingredients.

We currently export our products to over 30 countries.

BLZORERAESR—L R TRE, #5= mBapEsRH o
AR TERNHOWS

RDREZE—ICERHIZ DD ERELEED ZHITTVE D,
RE0rEULICHHEED DD XY,
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ZEITAKU CHASOBA

.
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KOSHER

TOROROSOBA
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@
- * l; g This is a gluten-free product that
Bﬂ f % ’ contains no wheat-derived
i % ﬁ ingredients, salt, or additives.
£44 5
Ptk =
i 'iis AMERNEZREL RE.
IR SIS TR TR o
|E
A INE RIS BRI
MEBDIIT>T')—Em
KOMEKO UDON RAMEN NOODLE
"

Outline 2X=E)&E N

Company name AB] & TOA FOOD INDUSTRIAL CO .,LTD. RER&T Mot
Zip Code HBEIR = 671-0231
Address itk 759-3 Fukashino Mikunino-cho Himeji-shi Hyogo

Representative Name RS

lichiro Inoue #H1t f{I—Ep3

Phone number EBi%

+8179252-3831

WEB SITE i

http://www.toafoods.co.jp

E-mail BB FHR4E

info@toafoods.co.jp

WEBSITE
(13 EEI
& D}%
et
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TABUCHI SEIFUN SEIMEN CO., LTD.

Gompany Profile 25948

As a manufacturer and distributor of Ibo-no-ito tenen somen, we have maintained its tradition and passed on its appeal.
Like the delicate, white threads of Ibo-no-ito, we have the passion and drive to make safe and delicious somen.

We want to be a company where all employees work together to continue to produce products that satisfy our customers.

FHERE ERTIANFIE FFAIHES, FE T ER%T.

MEALMANRE—, BEGFER2EREEHIRBNRE. FBRBZ—T2@FEITTO0W0, FEFIELRE RS
mAIRE,

FREZSHA EBRTIRDELE - FIRTIE L LT RADSDIEHZT D EDBM N ZIEATEVWD X LT,

MARICHINBZBERDESOATERIIRICRBVNIDZETEVWLWESHAEDADRTIN B VMERE BN ZFE.ELT
DAMEBSIHCEKHE—ENZEOE . EERICTHEWVEIT2EmZRELRITZEETH DIV YICESTEDE D,

Message

CHIEF EXECUTIVE OFFICER Tamaki TaﬁuCﬁi

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

AT REILAE RS R, BB IFAEEE#TEMEIF.

BERICERL TV T 2mBEZIRMIBLS. T HEBELLTHEREDZIToTEDE
ER

-14-
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IROMENKUN FUTOZUKURI

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.

BB AAGRRYE ™ B HISRE R VAR
emmo BB M A—FRIRH,
1218t FR R AT (8], BEHAE, Xt R idT.

%ﬁiﬁwa o BRIRAR

SOMEN IBONOITO

RIRLICEEEICLHRET B ENFFSNRVBIRTIAR DR, "H " I3 ENZ IS ICIFBRAR ST ESHATT,
CokDelZERSZZLICED. AT D BRHCALRLBDET,

Outline 2&)E T

Company name XS] ¥F TABUCHI SEIFUN SEIMEN CO., LTD. HH#I&MmRmEk Rt WEBSITE
Zip Code BB S 679-5154 ;
Address ik 532 Kajiya Shingu-cho Tatsuno-shi Hyogo :

Representative Name A FRAER

Tamaki Tabuchi H#l &

Phone number EBi%

+81791-76-8484

WEB SITE i

https://www.ibonoito.net/

E-mail EBFHE4F

info@ibonoito.net

-15-
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Product information =mfE2

TAKAO SEIFUN-SEIMEN CO., LTD. If you're looking for more ELASTIC noodles, the answer is “Koshijiman”.

IR 2 i, ke "R EA",

Company Profile 25IN48 (IS DWE 25, WELEA,
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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.

We have two factories on the premises, which are superior in
quality, functionality, and efficiency, and manufacture dried
noodles such as somen and soba.

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.

HABF1908FEIM I BIMTHX (QERR T 1HEE) Bldk,

RPEREMNG 3T A A FEARAUHSIER, 252 EXKERMBIE L, 19485F R T 252018 F WK T 81371108 F.

I ARET W@ S REESNI, £ 5RE. FEXEFTH.

MRBEF2E, dmEE. Bl PEBFERE O EREEAVING FE ™2 ERTRN.

BR41EIR TI5 DR (MR THARTE) TR L. FEANDRMZEHD Lo BB N TOSRECEA L SURKERM Wk T
E&H BM23FICEHZRILE LI FR30FICIF BIIIII0FFZ2MR LT,

FE—BtRI2TISEREL. mBERUEEN - NEEICENL TS T E53DA - ZRZERE LA ZHELTEDE T,

KOSHIJIMAN SOMEN

techniques.

KOSHIJIMAN UDON

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

I B T 2 “Fa JEE L T FR 2 0T
ST IELE T IXHESI D, A1 IS # 5

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

ERBEELRNAESFZR, fIfF T £EMNHA
FFXHo
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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

‘ELFANFIERAERNE SFERECEHAE thE HFE.
BEZHEWETEN BERIENCEE,

FECFADRIZ. D2 DBT, 50 AIG FERTICIEH T 2T HIRFH TS
MERETEAH LI ICORBET BOHSHIEER LAV

Takao's “Cha-soba” is made of Uji
green tea, which is famous in JAPAN.

TR S S TR 57
FIHBWEHDERD “FKEZI1E

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

ERFRERE, AIURBREHRIER.

FEARFRZEALAEROEONEDICKDR
£

BRHSOARARIOTIIMEERL.
S L UITE S & L,

BALEOHRST TR -BMN - AERFICHEHLTEDE T EERNOBMEGZADEEETIE by TITXTY,

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.

CHIEF EXECUTIVE OFFICER Masaﬁidé Takao

FAFEF RS | RAHNGNEIRE, RAMRFOIHI(ES ARIFR, B—EE. ORGFHFTE. TR TEBEFNE,

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.

HHOHERII BFFHOMERFEZEALBBOREZA VS ET. APNEOEBLOIWEE T BEOHZAHEELTVET,

Outline 2&)E T

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

HRAHNEFRENSENEFRANRREEM~ENRN AR TE, MaRMAS E

Company name ‘A& K Takao Seifun-Seimen Co., Ltd. BEXM#HHFAHR St
S5 T RBNITN. AR, ELENTFETLHRK ARG AT pany hame = == WEBSITE
H i = _ 5 .
T B R SR BRSBTS, 2 — G E T 40 E T bt APHAES B Zip Code HRERS 671-2246 %l’:l o
RIS F, AT #—FSIREEEFE. 2 H EMMRE, BITRELEH#ITHZR. Address itk 11-1 Uchikoshi, Himeji City, Hyogo Fﬁl'}'

Representative Name {{ZR%% | Masahide Takao &EE HFH

+8179-266-1011

RIHOEERFEBECEERMN MEEENSEFTNS B ORI mE L IAXMENSBABHREN Z2FoIcB@mE B <FHAS N
TVETZDRR. EEOHZEXRADPTH REND—DIICHRLTEDET,

L THIF BB AR ZERAI BT ZBICRROHHEZHIR L BN 2R 5. S5 I KGR EZ4rFARELL
RIBICBLLUREF T .CNMD LRS- B FEE - Z2HEIFDEID mBZEL T B IRMARZERHITE T,

Phone number EBi&

WEB SITE g
E-mail BB FHR4E

http://takaoseimen.co.jp/

honsha@takaoseimen.co.jp
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HYOGO PREFECTURE TENOBE SOMEN COOPERATIVE ASSOCIATION

Gompany Profile 28 1+45 & oy
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The Hyogo Prefecture Tnobe Somen Cooperative
A Association produces and sells "Ibo-no-ito" hand-
pulled somen.

It is the largest producer of hand-pulled somen in
Japan, and is an association of 400 producers.

We have a sales system that includes the purchase of
raw materials, development of product branding, and
delivery to consumers from distributors nationwide. SHINBAKU 240g TOKKYUHIN 150g JOUKYUHIN 300g YORITUMUGI 150g RYU NO YUME 240g

Under the slogan of "Creating and Passing on a Rich
Spirit," we are working to pass on tradition and take
on the challenge of new manufacturing.

SESFEEDRLASNE FEREERTLBFIENHE,
MEAE—NFIEE~EMES, EHA400REFELHRNES B NRMEHHIE
MR fmhE B R, UM EERTOEEERE R E R MBS RS,
MFEORMEEMEE RO S, MO TFELRHL AL,

A %

By S

i

EERFEREIHRESII TFERZSHAERIRIOBE. BRFTZLTULET,

FENREZSIHABR—DEEEZFHE DA DEEE THEESINIHEE T EME D

TANDSHE TS T1 V7 2EORNRTGERZEC TCHEEROSFTALRE —

1TEBRFBIRTLZESOTEDET, HARIMANOSHIZUKU 300g TENOBE UDON 300g TENOBE UDON HIJIRI 300g MENTSUYU 300ml

FEH R ODENE L EERIZZAO— AV IS GROBEEFTBHDIDADHRE 0SS
ICEDMEATVET, 11IETFHFESENTIF IF

LT 53 FEALEOMTL (i) T5 Our directly-managed factories have acquired FSSC22000 certification, an international accreditation standard, and we focus on

manufacturing processes, quality, and safety management to ensure safe and reliable products.

EETI BUSEAIEFR#EFSSC 22000, EMGEELF. MM K2 EE, MATFHELT B O™ Mo

Message EE] REPRESENTATIVE DIRECTOR Taﬁe&'ﬁi Inoue

EE
EEIS CIIERRERZEFSSC22000ZRF I 52 RETE - mE - RE2EEZEER L. T2 TR OARME@mIDICAZIVTVET,
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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. “I Ine A E 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\F &5 Hyogo Prefecture Tenobe Somen Cooperative Association REEEFERMEHEES WEBSITE
In recent years, we have been participating in exhibitions to promote our somen culture to Zip Code HBBUES 679-4167 E L E
the rest of the world. ﬁ%
Address thilk 219-2 Tominaga Tatsuno-cho Tatsuno-shi Hyogo *
“SBRTyEELRNO. 10 ETIE B AER 55 £4740%, Inaga Tatsu uno-shi fyog &
FmREAE, RITRWHER/E/NEY, NKEE, SIENFTHES EEMIEAN/NER. Representative Name &RV % | Takeshilnoue #HLE &
SEER, 7T EEMEEREXL, HRES LRE T FEEEBENA", HIE R EERH TR, Phone number H1iE +8179-162-0826 INSTAGRAM
[m]Jeie [m]
- e am o - . ) b R i . T
Z58A olED BERHA~T FERZSHAMEBFRIRIE FENRERNO.1DFED EIFTERS T 7540%ICHRD £, WEB SITE Wi https://www.ibonoito.or.jp %53 ]
HROMBICBVTUI FEEONERICCIEDDRAKDOEN S LIMB DOFENBLELDNF VI ENTNEMEZEANTULET, - : : - ]
SFLETIE. 25 DAL EBMFIET B HDMDAH L LT BADRTRRICHELFERESDABRIIR AR RICED TUET, E-mail R ARfF soumen@ibonoito.or.jp
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TAKATA SYOUTEN CO,, LTD.

Company Profile 2548

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.
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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
with well-versed on trading business skill are ready
to respond any trading requires.

ARFIRRIZELIOENETF, —EHETERETHHAMELE
MR NS B EREEN, TR RRERNERED. Ibonoito is a well-established brand in Japan

FNE] BARAAIRLIR, —BEff A —FHIERABETHREASERONERTR, SERE | B% | REE | JAFE . with over 600 years history.
WtEFRENMREEEmR. AHAEFTE . 8 . FE | BE | HFESMENKR, TERRBEZNEE, AIUERRX Z.

The brand proudly kept the traditional handmade
process passed down through history, spending 2

BIZ130FZDZZEH T, days processing 11 different steps, keep providing

IR DD OB R T 5 FIERME) ) ISR, S5ICRBIE 3 LEFHEToTLET, the best quality noodles from Harima Province.

A ISBRRRIZELORMERTIA O—RFNIE L LTRE, OPT E S EARED NZXZ FOD R FRABEER RERERE . B

ROBSTEOFTHEL BB FE AN L K/ BLOBHERD S D HBRBIIGET 55y 7H\S 100, BB bTHTT. FARDAINCOOFREEMFHRFLRE, ELIXAONS | MEBILALE R RN, B EAB—RERGBMNORER,

HERTIRIG B LZ600FEZ FRHNBGROFEEEA T 2HE3REANT TILIRZR T —A—ARTZEICED LIFHEMNA D
2mTY,

CHIEF EXECUTIVE OFFICER Sﬁlnixla Takata
ing AN
Somen have been a summer tradition dish of Japan culture with a long history. ““tllne A B IE

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 Company name ‘X E]&# TAKATA SYOUTEN CO., LTD.  #RE\xtt IS WEBSITE
agents form other continent. Zip Code HBBU4RE 679-4129
Hoping to share the still undiscover Japan eating culture to the world. Address Hitit 50 Doumoto Tatsuno-cho Tatsuno-shi Hyogo
RLINEE OSSR UAATRNRE(L, AT —EEAREE DRI AL, R e ShinyaTalota ®EH R
RFES R REBIEIMIERE, — RS EEL A, Puene WImeer +81791-62-1082

WEB SITE ik https://www.takatasyouten.info/

AAE QRS EELEEADBICELATW R S 2O T ISV ROEBRIRE TS THROMCE LB L £ ROEAT ' :
BT REISENOTIEREEREICRAA F b B AR AR E TR TEI3AEELAICLTEN £, E-mail B8 HEf+ info@takatasyouten.com
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ITOMEN CO., LTD.
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Company Profile 2548

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 BANSHU SOMEN

BANSHU
- . . IBONOMINE BANSHU SOMEN
dried noodles, Chinese noodles, instant KURAJUKUSEI MISOSHIRUNOMEN
noodles, cup noodles, and hand-pulled somen

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

BITABILILF1945F, B—RAF UM REFHY
B, XEBRF/XIRERNFRA,

] *"‘
BRI E S NN EBIC SV TRR0E I LR APHE RINESTSHES, QA TH FEE ﬁ
BIFTLUR, 878, PRI, BVBIE. Dy T A FEAESHARL OB o D REFEAFIRE.
EETEELTEDET.CNHSLRETEBINGHLLVESOEE  RIVMEEIEFRE ARMERNER, »

2 KAMAAGEUDON i
CTHBATRAHAIOICERLTEND ET, QR—PEREL B RIEH M SALAD SOMEN TSURUKKO SHIROISOHENTOYEDECHAD

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

CHIEF EXECUTIVE OFFICER MitSMﬁiVO Ito

We will continue our efforts to make noodles with better quality, better taste, and more fun, based on safety and security.

Since our establishment, we have always made the utmost effort to ensure the safety BIVSECHBEIRGSN "EREAR", F BT AR RIZE/NRERRGRERALARAEZHA,

and quality of our products. HIPSEL2RBHEM L, #EFIEREELF. ARXEF. E6 FBNESR.

In 2015, we obtained FSSC22000 Food Safety Management System certification, and BOBIRSEEL T ELORMELE SNEREASADS — V%, EDEDF RIBBI LIV EVWSBLNS A EOBIETE%E
in the same year, we obtained HACCP certification for both machine-made dry PSR r 4t E LT,

noodles and hand-pulled noodles. We are the first hand-pulled noodle manufacturer

- S r=h [=] N X K| X ([—— - - o
in Japan to obtain this certification. MDD BRLELZERL LT IDBLVRBESVWLE. ZLTELEICTIEOoTRIEDICEDEATEVD XY,

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 ““Iline /Aa%ﬂ Let's z“joy more banshu nOOdeS!

company with value in society.

RS SR, B — Rt N -5
BEAIRILAR, &l —E EIRERRAT RNREAER Company name A& ITOMEN CO.,LTD. - hX KA+ WEBSITE
2015%, Ff13R1E T FSSC22000B mE £ BIEARINILE, BFE, Il 13RS TR E~NTEMFREBIHACCPIAIE, Hi1EHX

E—REFIZININFRIE AT, Zip Code EBE4R = 679-4003 [Ok=Ci0|

S . 3\
BT R E P ENR IR, HEATRA— N EEHAN ENFAT, BIRL RN~ SNRITE P REETER, Address #t 841 Ogami Issai-cho Tatsuno-shi Hyogo S
Representative Name fXZ&RM®% | Mitsuhirolto FREE  FT5A

ALK HRORS r SEICELELT BICRAROS A% LTEVNDE LT, P = FACEBOOK
20154 IZFSSC22000 REBETH XY b R 7 LFREEENG U< 20156 | ABHACCPRREE A MBS T Y FIED AT H T FIRGGE T 2 FE7EE +81791-63-1361 EEE
B FEDHATIFARTHIOH TOEREEIFEHRDET, WEB SITE ik https://www.itomen.com %
A LEREELEERB L L. 22 TEBI N3 LR EBL AR L EUERM L HRICE WTHEMIED B — nfo@itomen.com Gl

HBTYRAVN=Z—%=BiELET.
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KANESU MANUFACTURE NOODLES CO., LTD.

GCompany Profile 25748

In November 2012, we were one of the first
companies to obtain FSSC22000 / HACCP
certification, an international factory
certification, and we are able to meet the
needs of our customers by adopting an
integrated production system from raw
materials to finished products.

We are also capable of small-lot PB and
OEM production on consignment.

2012118, LREVFEPFR L] IAEEIEFSSC
2200/HACCP, M= m b RER—R By &£ 7=
@%), BEEFPHER,

W af g/ MMt ERIPB. OEMELEEE,
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2012118 B TI5E8EEE M FSSC22000 /

HACCP% W5 B < ERE. k& DB G b £ T— s 2
B ABIRED. BERHO=—ZICHBLT

BOET, We have an excellent lineup of machine-dried noodles (somen, hiyamugi, udon, soba, and

MO TOPB - OEMBS S H 4TS, Chinese noodles) and are focusing on overseas exports.

We also manufacture and sell Ibo-no-ito, hand-pulled dry noodles made using traditional
methods from ancient Japan.

Mﬂssa = = . . ) MWTESMTS, REAE, BLE FEE FEEER, BhFBMIO.
g H =5 CHIEF EXECUTIVE OFFICER KlleSﬁl Oﬁtanl S9%, 154 A B RIS A RS EN FERE B R4 A s, .
BRSO SRR T3 DADPOE 5 LA ZIE PEH ICENSBABEISENL TSN ET, IBOGAWA SOMEN

Since its founding in 1907, it has been responsible for the Japanese diet through the

manufacture and sale of dried noodles. e EKE%b‘B@Tﬁﬁ%?ﬁl:&%%ﬁéﬁﬁ r?ﬁﬁfb%ﬂ %fﬂ%iﬁ'ﬁ&j’% LTHEDHZET,

Through the manufacture and sale of delicious dried noodles, we hope that our
customers, suppliers, employees, and everyone around the company will say, "This

is a good company. Through the production and sale of delicious dried noodles, we
hope that our customers, suppliers, employees, and everyone around us will say that 0“"'“3 ] i 1 i

we are a good company.

1907EBILLK, B, HE FERZIBEEANREREE. Company name S KANESU MANUFACTURE NOODLES CO.,LTD. & Xsflikstatt WEBSITE
B EHRAEERNGE HE, hTr‘]FE%;fﬁr“ﬁmI\ NEFA AT XRABEER Zip Code EBER4E S 679-4315 5 T2 E]
27, 2 NEIFE—B, NEEERFHRE T BRNR 0.2 XK. LN
Address itk 212-4 Inohara Shingu-cho Tatsuno-shi Hyogo Iilﬂd
1907 DRIFELIR. FZADEIE FRFtZ B L THADREFEXATER LT, Representative Name fAZ&##4% | KiyoshiOhtani A& =
E0ELVEEORS RESEL. HEREMWARE HE. AU ELDERTOALTVVAHTIRI L ESTW T 55, Phone number H1iE £ 81791-75-0006 YOUTUBE
SH—ALBT RORD-BE - ERLIZEFEROOBHSEBITLTEVDET, : : (Sl
WEB SITE i https://www.kanesuseimen.co.jp el
E-mail BB FHBHF kanesu@kanesuseimen.co.jp (el
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RESEEFAES

HYOGO PREFECTURE DRIED NOODLE ASSOCIATION

My name is MASHIRO.

I am the eldest daughter of the
Banshu family.

Do you know about somen?

The thin and white somen looks like
athread.

| want everyone to eat Banshu somen.
If you have any questions about
somen, please feel free to ask me!

HZNBEFRER,

HEBMRIKLZ,

ARAMERES?

AMBANRERE
AL RRIZHEIMNERE.

IR BRERNIE, BREERI !

FAFER (FL3) LLWVETD,
BNRORLZTY,
EIARRAZHN>TLWETH?
MKTAVWRRIZE S TRADELS,
BINEAZESAICBRTELLE,
KD ARSATHENTLIE TV Al

MASHIRO BANSHU
Age: 25 years old

Association Profile A& 7+48

The Hyogo Dry Noodle Association is engaged in activities to ensure a stable supply of dry noodles, improve quality,
deepen understanding of the merits of Banshu dry noodles, and increase demand.

We also promote the dried noodle products of our member companies.

SEETEHFEASURE RN TER. REmb REFRMNTENLR T AFRNENARE.
S9N, BERAREGEIENTE~ REEHRTER.

My name is IWAI.

I am the third daughter of the Banshu
family.

The thickness and elasticity of the
noodles are important for udon.

And it tastes good whether it is hot or
cold.

If you have any questions about udon,
please ask me!

DERTZAHRES X FZEEOREME. mBmE L EMNEZED R I 2B 2RO FEDIKRZIINB VWS ENT HEES
ZIToCVET, A ERHDFZAHMDPRHITOTVE D,

Outline A& &N

HRFEN.
HEBMNRH=%) Lo

Company name A F)&HR HYOGO PREFECTURE DRIED NOODLE ASSOCIATION EEREZEREES | \wessite T
Zip Code HBEURS 670-0926 =5 [=] MmETRERANIER SHERIFIZ,
i . . 03 INRESLEMIE, BREERIFME!
Address itk 91 Higashiekimae-cho Himeji-shi Hyogo ]’ i
: e N - ROBAIHR (WhL) LERLET,
Representative Name iR/ | MitsuhiroIto #7854 ACEBOOK ERD= L TF
Phone number EBiF +8179-288-008 EETeE SCAIBFADAT AT,
2l 54 B THRTKTHEKRLVWTIT D,
WEB SITE i https://www.kanmen.jp/ %‘ﬁ SEADTLBBRICENT R SHUEATD
E-mail BB F i = ’ BEAVELET.
IWAI BANSHU
Age: 20 years old
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My name is TSUNAGI.

I am the second daughter of the

Banshu family.

Soba can be eaten variously and is very
delicious!

| love tempura soba!

This taste is commonly favored in Japan.
Please ask me anything about soba!

#BFEE,

HEBMNR =)L,
MBS R EH PR R,
FEABIMEFNCE, IFBFIZH!
HERERXETFE@E 7!
SIRBFTREANE, BRI !

FADBHTLE (0%,

BINROKLZ,

ZIEE B L HRICEHTVATT,
ZFIXEWAABRBRAENH>TETH
EFHLVATTRICNZREEDOK(R)
KRS EIEHKEFE!

ZIEOZ ARSI THEVT I ILAL

TSUNAGI BANSHU
Age: 24 years old

UDONSZT  RAMEN {E

My name is Ran.
I am the youngest child of the Banshu family.
My older sisters are very unique, aren't they?
I have been surrounded by my sisters,

and survived!

I'm a ramen lover. Ramen ramen ramen. &
Japanese ramen is really delicious.

| want everyone overseas to eat a lot!

HBRFEM.
HEBMNRR/NH)LFo

BRI RIS, T2 ?
HAERBVBHRNNER B AT
HER—TMHEEFE.
HANEENRTEZ, RHELSTABESR.

FEOBHILH (5A) TY,

BIMNROEK>F BiBRATBEMENTLL?
ZABREMBRAT-BICEEFN TER>TE Y,

BT —AARL T RS —HAT— K,
BARDZ—XVEEHICEELVDOTBADAHARICH
TeKSABARTIELWLE~,

RAN BANSHU
Age: 15years old
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