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* Hakubaku has a long history of producing salt—free soba, salt—free somen, and udon
noodles. Hakubaku selects the best buckwheat from a specific prefecture in Japan known
for its water that helps to grow the best buckwheat. Therefore, our noodles are some of
the best in the world. Our soba and udon noodles are popular in most supermarkets and
great restaurants across Japan.

* We have group companies in Australia, the USA and China, and currently we want to
expand our business of dried noodles and semi—dried ramen in Brazil.

* We also manufacture organic dried noodles in Australia, and these products are available in
all supermarkets in the US, including Wholefoods. If you're interested, we'd be happy to
introduce you to a representative.
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Authentic Japanese ramen noodles that are non—fried and made without
artificial chemical preservatives. Made with egg white and KANSUI (Sodium
Carbonate) for authentic flavor and texture. Wavy—shaped noodles hold
just the right amount of soup. Shelf-stable and individually packed in 3.5 oz
(90g) pouches for quick use.

Our Soba buckwheat comes from the Kaida Highlands, Nagano Prefecture
Japan. This area of Japan is well known for using the best water for noodle
production. The combination of weather, soil, and light all come together to
create a taste in the noodle that cannot compare to other Soba noodles.
You can tell when you take your first bite. The quality just stands out
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Message to Latin America FEIRANDAvz— Shelf Life & kEAR
Our noodle has 300 day shelf life and an authentic texture. Semi—dried ramen 300 days

We are confident that we can provide your customer with the best possible ¥ﬂ£5—}>300 =|

experience. We hope you love this noodle.
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K4: BZE #KE SHUNTARO NAGASAWA
%mE: By EE=E FEEE Overseas Business Office, Manager FOB Price: $35(48 Packs)
E-mail: nagasawa.shuntaro@hakubaku.co.jp TEL: 07026195165 FOB{i#& : $35(48 A)

URL: https://www.hakubaku.com/
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