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{@; B SIS Please visit our website for details.
SHOKUSA'KAN CO., LTD http://www.fukuyama-ramen.com

e-mail info@fukuyama-ramen.com
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Because we want to see your smile,

we give heartfelt ramen to you.
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Kurata Foods Co., Ltd. is a noodles manufacturer, located in Fukuyama
city, Hiroshima. It supplies products in general to the Chugoku and
Shikoku areas, mainly to Okayama and Hiroshima Prefectures.

We have been in business for 60 years (as of 2022). We started out
mainly selling noodles for business use at Ramen and Udon restaurants
in Fukuyama City. Currently we sell various types of ramen products
including local products based on commercial recipes, such as
"Fukuyama Ramen", "Hiroshima Ramen", and "Hiroshima Tsukemen" at
commercial shops, mass retailers, and online stores.

We have a large share of the noodle supply for school meals in eastern
Hiroshima, as well as for industrial and hospital meals under the motto
of "contributing to food and health in the community".

In 1997, we launched "Fukuyama Ramen" as a locally conscious product
to promote our hometown, Fukuyama. As of now, we have created over
30 products, including the “Setouchi Ramen Tour Series”, and have
become the noodle company with the most local ramen items in western
Japan.

Since 2005, we started to expand our ramen business internationally.
Our first exports were to Hong Kong, and currently we export to more
than 35 countries. We are increasing our customer base around the
world every year.

In 2006, Dalian Ajinokura Food & Beverage Co., Ltd., a joint venture
company, was established with support in noodle manufacturing. This
company has been expanding its franchise business worldwide for more
than 15 years.

In 2016, the company began full-scale manufacturing and selling of a
total of 15 items of the Dry Noodles series.

Company Creed

Learn together and prosper together

Management philosophy

@Satisfaction We make more delicious and better quality
noodles to satisfy our customers.

@®Support We always create a workplace that pursues
the happiness of each employee with a heart of support.

@®Earnest We are serious about everything we do, even
ordinary business tasks.

@Smile We always keep our smile.

@ Appreciation We treat you with gratitude.

Company profile

Company Name KURATA FOODS CO., LTD

Established November 12, 1987

Address 1-32-49, Higashi-Teshiro, Fukuyama,
Hiroshima, 721-0962 JAPAN
TEL+81-84-945-6200 FAX+81-84-945-6234

Main Business Activities Manufacturing of noodles * food wholesale

President & CEO Yasuhiko Kurata

1 best flours from 12 different manufacturers and 5 different types of lye water (alkaline

1 to produce delicious ramen noodles that resonate with our customers' wishes and needs.

Kurata Foods Ltd, Raw noodles for Business use
Kurata Foods produce several type of noodles to match the soup of our customers. We
have noodles available in a variety of thicknesses, shapes, and water ratios. We use the

solution) in various concentrations.

We use temperature controlled alkali ion water, magnetic water and filtered water to make
the noodles.We are confident to say that we are No. 1 in our attention to the
manufacturing process.We put our effort to get the best noodle texture and taste. We aim

Original noodles for you

Extensive Experience and Know-How

Noodles are the most important item in ramen, along with soup. Even the most subtle
differences in thickness or shape of the noodles can make a decisive difference when it
comes to a bowl of ramen.We are committed to serving shopkeepers who are not satisfied
with the noodles they use, so please feel free to contact us so we can work in a product
that satisfy your needs. We have abundant experience in responding to differences in
grams, texture and taste, and we will be glad to suggest or work on your ideal noodles.

Confidence in our Products Quality and Lineup

We provide Ramen all over Japan, from north to south.

Ramen is a local soul food that has taken root with many regional flavors because of the
differences in their caractheristic soups and noodles (different types of noodles depending on
the thickness, water content, shape, etc.). We have developed noodles with advice from local
ramen shops and in colaboration with restaurants from Sapporo, Kitakata, Tokyo, Hakata,
Okinawa, etc. These pictures are just one example. For inquiries, please feel free to contact us.
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3major featuresof low-carbohydrate noodles ‘

1. Low-carbohydrate *60%off compared toiflour noodles §
2. High dietary fiber+11times more than flour.noodles

3. High protein «4times more than flourynoodies
ow-carbohydra &-‘ ‘-3
Specialty noodle -

Rawiramen

Low-carbohyrat
Specialty noodle

Dietary fiber1 7.4g EQ;
30g q%e
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— hese'noodles havela low sa
they can belused as|baby food.

| DESe
— wll add themfto various soup dis
L_JiN them without any problem!
Try the'se/noodles to) make cold p
(addingjolive oil, spices, salt,
. sauce) or|boil and stir-fry ithe
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