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Do you know
anshuq
;%'m(m%u‘ié_“%?

Banshu region, HY0GO
BMHX, KER

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
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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. TR

FEAZZFAEXRNEFIEAHERA, BthBKEH
MABZTRNANSLEBIRIFIZ,
IAZ.WLE EEFERIZE SRR,
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Py -
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 &S GContents %

"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
“FN"BERRARBLNTERESX,
ENEEEMNRET IORBALFMMNR. TOA FOOD INDUSTRIAL CO., LTD. 12-13
FET 2@ FEA R I OGEEBRINILERFRES i
FFIZ B9,

TABUCHI SEIFUN SEIMEN CO., LTD.
NI BRE2ME, ®BFSC220005RINEL 14-15

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

16-17
YEMIF A ABAC—BELREAEDEETTTY,
F e BN T A 10T 2 AVE £ o o i 2 T HYOGO PREFECTURE TENOBE SOMEN COOPERATIVE ASSOCIATION e
5 ESD A T— A ELTHBRTIRES DAY
BECORRLVEERSTNET, TAKATA SYOUTEN CO., LTD. 20.21
B0 TEERRRSICENTWT. FSSC22000DREE TS -
HHOET,
HALALEREEKoshersRsE SN - &S R DHIF->TVET, ITOMEN CO., LTD. 22-23
KANESU MANUFACTURE NOODLES CO., LTD.
’ 24-25
CHAIRMAN I lCh 1ro InO ue HYOGO PREFECTURE DRIED NOODLE ASSOCIATION o
BANSHU SISTERS
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YOKOO SYOUTEN CO., LTD.

Company Profile 2548

Product information ~=m{E2

in 1934,

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.

/A E) B 19344 BV LR, —BMENER
INEBAR X HEL,

B1937TEFREFHIMTELUR, —ENE
EHIEAE X B9 T Fo

HEIAARAENZHEINER,
BMIFICAIRLTURNER WV NEMEEDERETOTI LT,

B 1 2 ISR IR A 7 TG RR L CLURIRTE £ T BICAEDICEAD D MICH/ NEMBEEE R Z1T>TIE LT
INEMOMEZRMLTVBEBELTEDET,

CHIEF EXECUTIVE OFFICER Masanori YOkOO

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

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.
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SUBERAN UDON KYO UDON

SHIRASAGI HOSO UDON

We use carefully selected, high-quality flour and
produce itin the traditional way.

We only commercialize products that we feel are
delicious to eat.
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OUGIZURU UDON
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MINIMINI TOMOSHIRAGA  HIMESUGATA HIYAMUGI  BANSHU SOMEN KINUSHIGURE
Outline 273
Company name AB)&FR Yokoo syouten Co.,Ltd. #AEHIERE RS ENGLISHSITE  CHINESE SITE
Zip Code HRER4RS 679-4108 O 0 =] ]
A o 438-1 Daijyuuji Kamioka-cho Tatsuno-shi H Rl i
ddress ik 38-1 Daijyuuji Kamioka-cho Tatsuno-shi Hyogo & CRE:
Representative Name Xk % | Masanori Yokoo 1HEE S8
INSTAGRAM . INSTAGRAM

Phone number BiE

+81791-65-0181

WEB SITE i

https://www.yokooseimen.co.jp

E-mail BBFHRHF

master@yokooseimen.co.jp
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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 nosa nosa nowsa nosa
manufacturer can provide. We also have our own

unique manufacturing method, the boiling water

—
kneading method. o
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Banshu Unsalted Somen and Banshu Unsalted
Udon are made only from Japanese wheat and
kneaded with boiling water only, without using

| S A e

[

A

any salt. 5
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, B AT EEM V% XEFEHATE, 19944F, AR T FE, R 7T REEVERAE,
BAHAREM I I ARRAIR, Fl1EH B SRR HITERKRRIENT &, Our dried noodles are free of allergens other than wheat (no worries about buckwheat allergies).
RN EZEANLTE S ETE A B A NEFIE, K PEE, AMEAEME, By acquiring FSSC22000 certification, we are working to make our products even safer and more reliable.
ZE A Sy, (BEE IR0 R YL B Bt [ Ra SR/ NN B IAKE, 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
L9514 D BHEEH £ L TNEMESE. IS I D, 1904F OB B THRBIICIH0 FRBHR S ZRILLLELE, device, making it possible to produce our unigque salt-free dried noodes.
BIMA—N—5TIIOHFED H D £, €L THEAMMB ORIAICHSCREENTIVET, ARBNTFER T/ NEUNEEIHE (BFREOFEIE) . BIEISFSSC 22000, A FHIEER L. RN E M.
SBINEE TS 0 A ENEES Y ADEEN BAENEOH T, 2UEEERFHBOH TR LFTVET. AT RERHEESEOBR, AT HETEARAAMEHEHTIRRL
TRIBT AT ER AL BT ABR (B 3/ N2 T S RN, T EE B &R MEPUKRIERE, BRI U A=A R B EN TR THE.

HIELHSDYITRENEBHOSNROHDZRFEL/NEARRDEKRLEDEOZEEM T,
EHOBEIFNEUNDT LIS VETTVELRA (ZRTLLEF—DDEROHDEHA)
FSSC22000%E§ 9 3 L T &N B - REBEARIDICIDEATLET,

Mﬂssage — _I% cerexccorveorricer. IVIOTO h l’k 0 Ka nNo BREOERERENIC ST 5. TO— I Ty d— IS TS 2T L ERSIEEES 7 LEEA LTSN ET,

70—y —IFH— (PN L TRBNICE—BIKD TE BB eMIG I 3REZMA TV ET DT BB 5 TIROEIEH RSN AIEETY,

Our mission is to pursue and deliver true deliciousness by focusing on raw materials n tl' VAN ﬂ Q‘ﬁﬂ
and manufacturing methods. And when we see our customers' smiles and When we “ Ine 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 A F]%&%R HARIMASEIMEN CO., LTD. (30 & BB aE ENGLISHSITE  CHINESE SITE
and develop products that will please our customers. Zip Code HBEES 679-4313 E*SE EaHE
j =
;ﬁi}?;?}?*jﬂ, ?ﬂfﬂ?%“f’ﬁﬁfﬁ; ES_KEIEE"J%D*) iniijgﬁﬁﬁﬁiﬁﬁb%o Address it 410 Sh|ngu, Sh|ngu_cho’ Tatsu no_shi’ Hyogo %% %
M NET) |2 A REN S SN >/ SO TR RER B Ty B2 .
J:'I”ﬁ':']%—)\ﬂ']%e*ﬂ.:. THEI'JFDEET, &ﬂ]ﬂ]?’tzmliﬂﬁb/’—j_':tIJJ:X_ImIﬂEEP%,\IEi(%TO Representative Name 1&&@&*% MOtOhikO Kanno EE} 775%
A, AT T R RAEIE, B T #RVREL O F AR AR R o . FACEBOOK
Phone number E8i% +81791-75-4328 —
FEMEHIC DD EERICC DD AREDOE VLI ZERL . BREITIB e z2Eame LTUEBLTED I, EL T HEEROEE. WEB SITE itk http://www.harima-seimen.|
HUOFREVERE VLS RA G OHEICED>TE TR o L RBLET, P P
ZOLBDIHELREERE TV H AR L. SBRITBATOLL T SHROMRICROEATNET, SR m-kanno@harima-seimen.jp
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MORIGUCHI SEIFUN SEIMEN CO., LTD. g

Company Profile 2545 jrivesis
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 §UKUNE RAMEN CYRRY PASTA CURRY NOODLES
£0 RORLEFUH, (EAF L RE A Bt sl
BRATF THEES, RIFOMER Lo

1R A 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 F LV EmR
DDICHPHLTVET,
ERLCRDRLTHBILIFDEAATELV-EAL
HmeRET 2T MEZEX—H— LT BERICKE
IS TVl TN TE2BmEBRBITLET,
MBOHESEAITVWDTHEIRICITSABVWVWIEHDE
SHAIZRERICRICBESNKIF SRR LA

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

FEFAN QRN ERAFHER", BN ELROGHFIETE
B3R B M A Fo

FERILIRER! FHRENEHREE HI!

PEIEITNET: B STIEOMBB) L HBEOHOOERLE SR TROY
BWEL5TIEOF) D H )T OBHBBRIEDEOHIFTOET,
& 8 Amakes you happy!!
= g - - T BDE I DDTHICHEPICE T T L
5 cirecamveorncer Vlasahiro MOVlg uchi SUKUNE(RAMEN R

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

years since our establishment. n“lline /AE %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.

Com pany name ./L\\E.‘%*’T‘ Moriguchi Seifun Seimen CO,Ltd ﬁﬂ%*ﬁ%ﬂﬁﬁ%ﬁ ENGLISH SITE CHINESE SITE

Zip Code BBEURS 679-4106

FANBZROFHHFIE L 1505, 7T/ - BEEEF#1T 7 HIH,

RN FEERNNSBRMNFEENBAFERZENESR, SEHIBREFIER T EE
BREYTFE. Address $iE 173 Yokouchi Kamioka-cho Tatsuno-shi Hyogo

Representative Name XZ&kI#% | Masahiro Moriguchi #ZHA %%

Fi7= 15 25 1 B ST |3 B2 LR 15048 (= b 7= DB - BEBF TS D (T o CH £ LTes Phone number 1% +81791-65-0266
EeH BB ENRBABIEICE FNENEEOGRICERH L AN S DB DRORLTE VWLV EHEZEDEITET, WEB SITE i https://moriguchi-seifunseimen.co.jp
E-mail EB-FHBH m-moriguchi@moriguchi-seifunseimen.co.jp
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TOA FOOD INDUSTRIAL CO., LTD. %Use paper packages.
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We have been manufacturing noodles in Banshu for more than 70 years. ZEITAKU CHASOBA HALAL NOODLE 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
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
EENBIFAREAT0SE T ANARE NMERERE B NEETER, RERS. RO EHKNAR, WX 5 contains no wheat-derived
. . 3 ﬁ A ingredients, salt, or additives.
BN TmERAAX. BEEEMFEZHE, : 5
FSC 220003 \GEEN1S - HALALIASEER/S - KOSHERIASEBVE, B 1B T A SB MR R HIE. el TMER/NEREL Rk
| i PGl S P i
BN THEEZELTTOERE, PERICEZEBEL TER L EFE R IREERIICRE TR ELTEKRLVAERZIRELTEDEY, o INERRER -8RI E
13 2 = > sa“\- o T — A P A A= —5 5
SHERBIEESIHAVDPT I SLA T AN EILTY KOMEKO UDON  RAMEN NOODLE RERDIILT>T)—ER
FSSC22000835E - /\ T —JLEREE - D — S vEREEERIF. JIL T2 T — - RIRTUZ— AV H@mRBRALTED T, /

- - i \N=14
Massage 5-!:' CHIEF EXECUTIVE OFFICER IlChU’O Inoue n“tllne As.lrﬂﬁﬂ

We continue to make high quality noodles with a focus on safe and secure ingredients. Company name &% HR TOAFOOD INDUSTRIAL CO .,LTD. HFHEEMIEHKASH ENGLISHSITE  CHINESE SITE
We currently export our products to over 30 countries. Zip Code B4R S 671-0231 E38E
r
B OELWES—L MR FER, 44 S S R E & 5117, Address itk 759-3 Fukashino Mikunino-cho Himeji-shi Hyogo ]
is.,_ MEAI0SMNERWHE O L, Representative Name fXF&RBES | lichirolnoue #HE fI—EB
f } N Phone number EEi% +8179252-3831
NS BORRER R DDRRRBBED R TLET, " f
- X WEB SITE M http://www.toafoods.co.j
B30, AU LICHHEEA B0 £ T, P/ P
E-mail EB-F B4 info@toafoods.co.jp
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TABUCHI SEIFUN SEIMEN CO., LTD.

GCompany Profile 25148
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BANSHU SOMEN BANSHU UDON BANSHU HIYAMUGI IROMENKUN FUTOZUKURI

A special grade of Ibo-no-ito that only skilled producers are
allowed to produce.

b .:-’In'
/ dl

As a manufacturer and distributor of Ibo-no-ito tenen somen, we have maintained its tradition and passed on its appeal.

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

HEEHRGRNE B HLERIERTERS R Ao
Like the delicate, white threads of Ibo-no-ito, we have the passion and drive to make safe and delicious somen. T T T I T

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

1818 HFAR B8], MR, QR EIT.
FIHERE BRTVANHS FNHES, (TR T ERNBI.

SRS RE—H, BB HIER S EHETUASHAE. BEATR— 2 BRIFON, FHSIEL NS HEE PRUEESI-LDRET 5 EABFINAVERTIRORHR
o940 E. B E R ENEISICLEMBRI LTS HATY,

LoD EREEERDZICED. OB EAED BB CA L EL
FHEEZ5HA BRTROEE BWIRAE L LT AN SOERETD, EOBHEEITENDE L, g

HMAICHPNZARDEZSHATBERIAICERBNLDZLTEVLVESDAEDADRTINGWVEREBEMZRB.ZLT
DAME B IHCEKHE—ENZEOE . EERICTHREWVEIT2EmZRELRITZEETH DIV YICESTEDE Y,

Message =

ey

CHIEF EXECUTIVE OFFICER Tamaki TabuChi n“tllne _-Ikﬁﬂ

In order to provide quality that satisfies our customers, I, as a consumer, create Company name A& FR TABUCHI SEIFUN SEIMEN CO., LTD. HHEMEFEMARY | eneLISHSITE  CHINESE SITE
products. Zip Code HREY4RS 679-5154 Ofw0 [
AT R REHEEN SRR, R EREHITE RS, Address i3k 532 Kajiya Shingu-cho Tatsuno-shi Hyogo E&‘ﬁ EI;':
PERICBRLTOLI I 3REECRIT 545, —HBELLTERENET>TE0E e I el Tamaki Tabuchi HH =
ED Phone number B1E +81791-76-8484

WEB SITE Mg https://www.ibonoito.net/

E-mail BFHpH info@ibonoito.net

-14- -15-
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Product information ~=m{E2

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.

» el e ) . ) L KOSHIJIMAN SOMEN
e ‘ . We have two factories on the premises, which are superior in

) 1“*}1
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.

HABFI908FEIM I BIMTHX QR T 1HEE) Bk,

RPEREMNG 3T R A FESRARAUMSIER, 252 EXKERHMFIEL, 19485F R T 252018 F MR T 8111108 F,
I ARET R @A S REXENI, £ 5RE. FEXEFTH.

MXBF2E, dmEE. Bl PEBFERE O ERXEEANNG FEN~E L RTRN.

BER41FIR TIF DR QR THERTE) TRIZEL. FEANDF M ZEHL LM BNTOERECEA L USRI ER r BlgaZ = _
A BH23EICRHERIILE L. FR30EICIF BITIII0AEEBR F L1, i

N

> m- >
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techniques.

KOSHIJIMAN UDON

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

B SE B T 2l “F s 2 7732 T
SCHEIL EZIZIHEI D, “FT IS

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

ERBEELRNAESFZR, fIfF T £EMNHA
FFXHo

If you're looking for more ELASTIC noodles, the answer is “Koshijiman’.’
IR i, ke "HECEA"
[F2DME %5, LA,

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

‘ELFARNFIERARYE SFERECHHAE thE HFE.
BEZHEWETEN BERIENCEE,

FECFADIHIZ. D2 DT 25D AR FERICIH T 2T BT,
MERETEAH LI ICOBE BOHSHIZER LAV

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

& I T Z e e “ B 7
FIbEE O EBD “FZI1E”

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

ERFREE, AIURBREHRIER.

FERFRZEALHEROEODEDICKDR
9

BRHSOARARIOTIIMEERL.

FE—8tRNIC2 TR ZRE L. MER UM 2IEEICEBNCTHR T E50A 2 TR LRAZRHELTEDET,
S L URTE S & L,

BALEOHRS5T TR -BMN - AERFICHEHLTEDE T EERNOBHEGZADEEETIE by TIIXTY,

Ty -
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.

CHIEF EXECUTIVE OFFICER RI/OtarO Takao

RAFEEF RS | RAHNGNEIRE, RAMREFOIH(ES ARIFR, B—5E. 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 EFFHOMERFEEEALBBOREZAWVSIET. APNEOEBLOIWEE T BEOZAHEELTVET,

Outline =& N

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.

S PR BB E P AT QR BRI ENRIARNTE, AREANRASE _ e .
’ c AGER ] Takao Seifun-Seimen Co., Ltd. BREMMMIKR R4

BT RBITNER, ELENTETLFREARE AN, ompanyname =2 Fra0 SeTr>emen o == ENGLISHSITE  CHINESE SITE

TS BE ERA R REUA AR, B— WG T A LTI AT B AP i 671-2246 DEyE Clags

RIS F, N T H— S REDEAE R HENRE, RIVFRSETHE. Address st 11-1 Uchikoshi, Himeji City, Hyogo £ =
BHBOLERF L RE L EER. SUTEN5E SN SEH ORI RELIZNEN SRNBHEFN R ERLEGEHES N Representative Name fARAYX® | RyotaroTakao R FeAH CEOALSITE  OFRICIALSITE
TUVWET, ZOER. 2EHOEZAEEADFTH. RENID—DICHELTEDET, Phone number BEiE +8179-266-1011 ENGLISH CHINESE
$1e T4 BHHREBAT BT T LR BB RN A HRME RS, 3510 AR E A, FIRE LT p— T R———" Fam e
BEICELLVBHTT, CND S b5 — B BEE RRER L&D REEEILI L INHREERGITET, oo

E-mail EB-F B4 honsha@takaoseimen.co.jp
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HYOGO PREFECTURE TENOBE SOMEN COOPERATIVE ASSOCIATION

GCompany Profile 2E]5 4R -y

The Hyogo Prefecture Tnobe Somen Cooperative
/ 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

Under the slogan of "Creating and Passing on a Rich
Spirit," we are working to pass on tradition and take s
on the challenge of new manufacturing.
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SESFEEDRLASNE FEREBRTLBOFIENHE,
MEABE—NFIEE~EMESR, EHI00REFELHRNEAS B NRMEHHIE
B fmmhE B ERFT, UM\ EERRTOEEERIEEE RHIEE RS,
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RERFEREREES I TFERESDABRTIRIOEE RFEZLTVET,
FERNESHDARR—DEEEZHFDAFOEEE THEHSNIHEE T BEMEO
AANDSHR TSV T1 ) 2EORIRFEERZBC TUHEEROBFTNEE

|
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1T BRFBIRTLZEOTEDET, ' HARIMANOSHIZUKU 300g TENOBE UDON 300g TENOBE UDON HIJIRI 300g MENTSUYU 300ml
FEAE ORI LERIE RO —HUB I EHOBR I 55D DADHE p Ko : :

ICEDMEATVET, 1LETFNFESENTIF IR

TR 5 3 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 BUSERAIEFRA#EFSSC 22000, EMGEE LT MM K2 EE, MAFHEL RO Mo

Mﬂssage =] REPRESENTATIVE DIRECTOR TakeShiInOlle

BE
EEIS CIIERRERZEFSSC22000Z2MF I 52 RETE - mE - RE2EEZEER L. T2 TR ORBREMmIDICAZIVTVET,
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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. “t 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 X B &R Hyogo Prefecture Tenobe Somen Cooperative Association EEEFERERFEHES ENGLISHSITE  CHINESE SITE
In recent years, we have been participating in exhibitions to promote our somen culture to Zip Code HBBUES 679-4167 EAAE
the rest of the world. q%
Address ik 219-2 Tominaga Tatsuno-cho Tatsuno-shi Hyogo [l
YRRT 4 FEALFNO. 1 M5 B7E B AR B R4 4940%. naga atst uno-shi fyog w2
FmRERE, HINIRWEIZEGNER, NKFEE, SIERFIHES AR AR NER, Representative Name fXZ&RE#% | Takeshilnoue HE &
SEER, 7T EBMEBRE XL, RS LRE T FEEEBENA", HIE R EERH TR, Phone number HiiE +8179-162-0826 OFF s TE INSTAGRAM
_ e e o= o ‘ e . i} Of40 %ﬁ'
E5HA olED ?E{%Tb%'\’ﬁ ?E—’\%D@/\/ﬁﬁfﬁﬁéﬁj lixg—:}i’\ﬁﬁNOl@EDtU‘TEW‘/I) %@400/0‘t-7;0i3-o WEB SITE Mﬁﬁ httpS//WWW|b0n0|t00er '3 i s
HROBBEICEV TS BEONEMICCREODAKRDOEN T ERBDOFLENEELDNS VIR ENTNEREEANTVED, O ! ]
N - 1 Pt R — e . - - E-mail B8 FHB14 soumen@ibonoito.or.jp
HEETIIESDANIZBNMRET 3O OIDEA L LTUBADBTRRICHBLFERESHAMERTIRIZHRICEDTUVET,
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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.
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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
i e with well-versed on trading business skill are ready
to respond any trading requires.

ANEIRAIEIZ0FENETH, — BRI EREETHAIAAESR
PR T R EREE R, DR R R RER CED, Ibonoito is a well-established brand in Japan

ANFEIFABRAELR, —EfFA—SBOEATERREREMNERA), DERE | BL . FRIE . BHARE | with over 600 years history.
W SHANFELER.ALO0FFE . 61 55 05  ABSHENER, MEENSNEE, THUERRS.

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

BIZE130FZ WX BEH T, days processing 11 different steps, keep providing

BRI OO OMBEE TH S TR EH RO, S5 ICRBI L SRR EMEToCVET, the best quality noodles from Harima Province.

YAt ISP LUR BRI O— RIS L L TRI, UPTE S LA hER. /A BODB L R BHER. RERESE \ .

ROBSTHDET FEL AL FE AN b /B OBHEEN B0, EERBITEET 525y TH S 10, BRELTETT, MRRTAIMC0FREMAF IRE L LIRHSONG | MEBILE L —IRRKA, REAR AR BN 2R

HERTIAIE. BXE600FRITMDNBIGHROFLERET. 2B E36REMN I TII TR ZE T —AR—ART ZIED LIFTBNA D
BRTT,

CHIEF EXECUTIVE OFFICER Shlnya Takata
ine AFEN
Somen have been a summer tradition dish of Japan culture with a long history. n““l“e 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 XE] & TAKATA SYOUTEN CO., LTD. #slatt=HEE ENGLISHSITE  CHINESE SITE
agents form other continent. Zip Code BREI4R S 679-4129 = E.g
Hoping to share the still undiscover Japan eating culture to the world. Address Hii 50 Doumoto Tatsuno-cho Tatsuno-shi Hyogo E|"
ALENBE LR TERMERTRNREX AL, AT —EEARBRDANEOFE, Representative Name fiii# | ShinyaTakata ®E R
RAFE SR BEBIEMUIBE, — R R RHA, Plogie [ +81791-62-1082

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

AAE QRS EELEBADHICELATV R F1< ZD My T TS5 ROBEIRE TS TR B ELEMOBAT _ :
BDET.REISENOTIEREEREICRAA F b B AR ARE TR TE3AEELAICLTENET, E-mail B8-F Epf+ info@takatasyouten.com
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ITOMEN CO,, LTD.

GCompany 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
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.

BITABILILF1945F, B—RAF UM REFHY
T, XEBEXRBERNFIKA.

Bkt LR || NN IC SV TRRR20E Iy LT ATRRIE, BfNEF T SHER, ST E. PEE
B\ F TSR, 8530, hEEAE, BIFSHE, 1y T DA FERESHABL DAY 7o T EEFENFHRE.

EEE NS L TEDET, CAHSHRRTERSNABVLVESOEE  RITEMEET 4722, AISMERNER, 1
CTHEGTREARHEI<KDICEmMLTEVND T, RIE— RIS A B SEE R,

Message BH = CHIEF EXECUTIVE OFFICER MitSllhil’O 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.

BFRAIBLILLK, T —ER - NHERZN =R MR E,

20155, FA3R1S T FSSC22000R m&E 2 EEMARINILE, B, F13R1E T Hlas £ 0 FEMFREBIHACCPIAIE, FKEBA
B-RRFIZINENFHRE R F,

VRSB EREFNRIOKER, AN FHRA—TEBEHRNENFAR, B3R 20 M~ R RN RENENER.

FEIFRIZELR. MROZLEmBICELEL U BICRKRBOENEZELTEVWO F LT,
20155 IZFSSC22000 BREENY AU A MR T LEREEETE. B U<20155F LRz IHACCPER S Z M i SRz 2 & FRESH A S T
R FEDATIFEATHD TDIRIERBFLARDET,
DS HIEFTENEZRB L L. ZL2TEEINIEGZTELC TEERICREN L EVEREL MRICEVWTEEMED
HBIYRhAN——%BHELET,
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BANSHU SOMEN BANSHU
KURAJUKUSE! AL TS T LD 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 ECHBERGER "EREIERT", FLBICEARNRIIZRNIRERSIREEHLRTESHA,
BT ER2RENELNW &, #EFEREFEF. AOREHF. B RENES.

FADOHZREZBEL TCLELEORBLEDEINTREFASADY —2 & IDZLDFRICERBITLIEVEVWSFEVWDS FAEDBIETR%E
SRR CAMITE LT
CNHSDBREERODEZERELTCLIORVMBEE VWL ELTRLEICI R Do IEDICEDIEATEVD XY,

I]lltline ’Aﬁlfg‘]ﬂ Let's enjoy more banshu noodles!

Company name A& ITOMEN CO.,LTD. kX ikRatt ENGLISHSITE  CHINESE SITE
Zip Code HRE4R S 679-4003 EAHE
Address itk 841 Ogami Issai-cho Tatsuno-shi Hyogo %%
Representative Name f{ZRAV% | Mitsuhiro Ito  fREE 3834

FACEBOOK
Phone number Ei& +81791-63-1361
WEB SITE Wi https://www.itomen.com
E-mail BB-FHR4 info@itomen.com
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KANESU MANUFACTURE NOODLES CO., LTD.

Company Profile 25548

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.

20124118, AuERESEFR T IAIEHEFSSC
2200/HACCP, MIRHFIEI st REX—EHIE =
R, HREFPHFEK.

WEI AR/ M ERIPB. OEMAIE R T,

2012% 118 ER TI5E85EEMFSSC22000 /
HACCPZ WER<ES. BB & DR ML £ T—
BEEAFIZID. EFHRDO=—XITHIGLT
BEOFEY,

/NOYETOPB-OEMEIERFEHRIRET Y,

Message B % CHIEF EXECUTIVE OFFICER Nobuaki UChl:I/ama

Since its founding in 1907, it has been responsible for the Japanese diet through the
manufacture and sale of dried noodles.

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
we are a good company.

1907 BIML LR, i@ B, SHE FERIZEB RBIRBEE,
B ERBEENGE. HE, BT mmE. #NE. 3T ABNAEARR XRABTEFR
H”, 2 RNEERE—H NEFEERFHRE T BRNEZ O T2 KK,

1907 F DRIELEK, GO IS fRFTE 2B L THADREFEZX A TEH LT

EHRLVEZAEDSE - RTZBL. SRR MAERE HE SHZEDELETOAILTVVWEHTIRIEE>TVERITEELD.
EH—NEBO U RORDRE ERLIZEERIDOMHSHEREIFLTEVDET,
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ZENRYUHUN SOMEN

AR

We have an excellent lineup of machine-dried noodles (somen, hiyamugi, udon,
soba, and Chinese noodles) and are focusing on overseas exports. S%Tﬁggggl,fv

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

MM FERHTTE, “RE A% SR E FXE PERER,
BAOTeAO.

55, 1RIE B A B R LUREIERGIEF PO FERE BRTVEL”
WEHIE. HE.

WMEEDRFMATESDA ORTE SEAEIE PEA | ILBN.
BABEISENLTEDET,

Flo. BEAEED S DICHBLEIC K B FEFZ HERTRIDRIE-
RFELTHEDE T,

Outline 2=)iET

IBOGAWA SOMEN

AJINOFURUSATO
TORORO SOBA KISHU UME SOBA

Company name A& FR KANESU MANUFACTURE NOODLES CO.,LTD. A% ZXBEMHEH | ENnGLISHSITE  CHINESE SITE
Zip Code EREI4R= 679-4315 =] A= (=] [
b - ingu- -shi

Address i3k 212-4 Inohara Shingu-cho Tatsuno-shi Hyogo R e
Representative Name {Z&R%% | Nobuak Uchiyama ML {&EA

OFFICIAL SITE YOUTUBE
Phone number E2i& +81791-75-0006 EE.C'ALS'I% 4
WEB SITE Mg https://www.kanesuseimen.co.jp % i R H
E-mail EBFHB{F kanesu@kanesuseimen.co.jp Eees [
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RERSHEGFAES

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

a thread.

| want everyone to eat Banshu somen.
If you have any questions about

somen, please feel free to ask me!
\ | ENRTREA.
L REBNRIKLR.

ARFMERET?
AMBRRERE %o

e b el ENE

R BRERIE, BREERI !

IFER (XLA) LLWVET,
BMNRORELTY,
EIARRAEN>TVETH?
MCTAVREIFEZ3TAROLS,
| ENEEEEIAICANTIELLA,
ok RO e S THEVT T WAl

:i; MASHIRO BANSHU

r- Age: 25 years old

UDON =0T

Association Profile A& /+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.

SEETEHEASUREHNTESR. RE M. MREFRMNTFENLR T AFRNENARE.
9, BERRREFIENTES Rt AERTER,

o= My name is IWAI.
EERSEEEAS I SEEOREMRR. AER L ENEED B I FBRE R BEOTAEEN S L WS BHTEEED ® ®R | the third doughter of the Banshu
ZIToTVWE T, B EZHORARBDPRLITOTVETD, 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!

Outline A& &N 4
| BimesRR,

REEMNRIN=2) L

HYOGO PREFECTURE DRIED NOODLE ASSOCIATION EEE&IFmFEHES

Company name B2 WEBSITE | SAENRANERNGEREE,
Zip Code HBE4R= 670-0926 Eier:E - MERERANERSHERIFIZ,

N o Q33 e - MNRREEKEAIE, EREER R
Address ik 91 Higashiekimae-cho Himeji-shi Hyogo iy =g _

| FOBEIFR (WL LERLET,
| ENRO=ZTY,
SCARBOAT LIV,
BCTHRTCTHEKLLTTD,

Mitsuhiro Ito  fREE Ftih
+8179-288-0018

Representative Name AR S

FACEBOOK
Phone number BiE

WEB SITE Mg https://www.kanmen.jp/ SCADILHESIICHVWTETNIEETS
\K -l -

E-mail EBFHBHF BEIVELET,
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!

I love tempura soba!

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

R FRE,
HEBMRIZ2) Lo
AL SR I B R &M, Y

REEEEMERICE, ERFEH
HRERKRATFEE T !
R BFREMIE, FREERIF !

LDOBHIIE (DRT),

BINRDKRL,

ZIdEH RIS TZVATY,
ZIXEWAABRBRADNH>TETH
EERLVWATI LI CNZREDK(E)
KRS ZIEHAKEFE!
ZIXDZEBRSTAMATHEWNTLE T LA

TSUNAGI BANSHU
Age: 24 years old

My name is Ran.

I am the youngest child of the Banshu famil
My older sisters are very unique, aren't4
I have been surrounded by my siste
and survived!
I'm a ramen lover. Ramen ramen ramen:
Japanese ramen is really delicious.

| want everyone overseas to eat a lot!

HBRFEM.
HEBMNRRNB)LFo
HBGHRERA RIRES, F=MS?
HAERBVBHRINNER TE IR
B MIEEFE.
HANEENRTEZ, RHELETABERR.

BEORFTIE (5A) T

BMNROK>F . BIEPATEEMENTLL?
ZABREIHEPATBICEFN TEES>TEY,
BIFZT—AARL TS —DAT—X 2,
BARDS —XVEERHICEERLVWDO TEADHARICD
X TABARTIELWE~,

RAN BANSHU
Age: 15years old
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