Morioka Reimen

For professional use

Amazingly chewy noodles with an unprecedented texture are made from wheat and starch.

Serve them cold in Japanese-inspired soup.
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Product Information ...

"Morioka cold noodles" for professional use
A e

#16 / 160G Medium-thick noodles

Name of product
i

#16 /100G

Half-portion medium-thick noodles |

Servig Suggestion

Description of product #16 /160G Az #16 /100G HRHN—=7 8 E 4%; e 7w ]
T DN E #16 / 100G Half-portion medium-thick noodles e T S ,;;-‘ S—
#16 /100G HiAkN—7 <z :
Optimum boiling time 2 minutes = l
T ] 24 )
Name of Manufactuter TODAKYU CO.,LTD.
Wi RS HA
Place of production Product of Japan
BEHR H%
#16 /160G #16 /100G

Size (LxWxH) 190%150x10mm

YA Z (XX #5)
Package Weight or Volume  160g 100g
(23 & 7 A

Package Material CPP

‘att

Size (LxWxH) 270%470x95mm

A (it X X )
Packing (In carton boxes)  Gross Weight 4,800g /30PC  4,000g/40PC
I (57) fa it 4,800g / 30% 4,000g 7 40%

Materials Cardboard box

HE BUR—IVAE
Storage Condition At normal temperature
S e R
Shelf life Expiration date 240 days after production date #16 /160G
LT U H g0 Medium-thick noodles

#16 /160G i

Nutrition Fact #16 /160G #16 /100G
o Facts Serving Size 5.64 0z. (160g) ~ Serving Size 3.53 oz. (100g)

1125 5.644 > 2 (160g) 1125 3.534 > % (100g)

Content Content

A A Ingredients and Additives Country of origin
Calories 413 kcal 258 kcal SRS SO i
ik [NOODLES]
Total Fat 1.4 0.9 vl
BN g g Wheat Flour Australia

. INEZ K F—ALZ)T
Sodium 874 mg 546 mg Water JERET
FRUTL b3 P
Total Carbohydrate 92.5g 5789 Starch (Potato, Wheat) The United States, Canada, Japan
B ThEA (ST HAEINE) TAY A HFK K
Protein 7449 469 Modified Tapioca Starch Thailand
PS4 REAHAMITASA 24
Ethyl Alcohol Brazil, China, Thailand, Japan, etc
IFLTNA—N 7oV HE, 24 A Z o

Allergen WHEAT , TREE NUTS (Coconut) Salt Japan
TULAF—PE | hEROE@EIFY) i HA

Cooking method ..

Boil the noodles for 2 minutes.
HIZ2 DT TS,

Loosen the noodles as you
put them in the pot.
Hi% (2 LD b BHIANET,

Boil a generous quantity of
water in a pot.
Mt RV DBEEWPLET.

Rinse the noodles in cold
water and drain, before
placing them in a dish.
% K TR KA Y > THRICED £ T

Once the noodles are
cooked, take them out and
drain off the water.

Mix the attached soup with
5-6 ounces of water and
pour it over the noodles.
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Serving Suggestions .-

YR 1 Boiled egg
A [T

Watermelon
249 T Roast pork
= Fr—a—
Green onion
Cucumber e
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Radish kimchi
KR F LT

Serving Suggestion 2

OB 2
Consomme jelly
Peach, avocado, AV ALY —
tomato

Chinese cabbage

; ( kimchi
- N EESFNH
L= SR
Lemon
O—2ARFF > LEY



